For Healthcare Practitioners

We have compiled scientific reviews and original studies on key subject areas of probiotics and
digestive health. Many studies are available on each subject—here we have focused on studies
that provide the framework and concepts that define the current understanding of how different
bacterial strains can act as probiotics to promote digestive health and provide a foundation for
overall health.

These case reviews are helpful especially for those new to the understanding of probiotics, as
each review article provides a summary and a list of more detailed original articles on a
particular aspect of the topic in which you may be interested.

Research on the Probiotics found in Attune Products

Lactobacillus acidophilus, Lactobacillus casei and bifidobacterium lactis are the three probiotic
strains found in Attune products, and they were chosen based on their ability to survive in the
digestive tract using the proprietary encapsulation method developed by DSM to improve
delivery and efficacy.(1) These particular bacteria are being studied in many different ways
including looking at recovery from fatigue in athletes. Athletes were chosen as they represent a
healthy population to study. The studies have been shown to demonstrate health benefits. (2-4)
Also, these bacteria have been used to increase the safety of salami due to their ability to prevent
growth of pathogenic bacteria. (5-8)
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Other Studies on Attune Bacterial Strains

Lactobacillus acidophilus

This is the strain that is most abundant in Attune products, and in addition to the studies listed
above completed by DSM, the probiotic manufacturer, these studies highlight how this strain
might contribute to improving digestive health. (9-11)
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Lactobacillus casei
Again, these studies formed the basis for pursuing L.casei as a probiotic in Attune products (12-
14).
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Bifidobacterium lactis

Part of the rationale for including this bacterial strain in our products is based on experiments
completed around the world that have documented benefits of this strain in preventing childhood
diarrhea, as well as documented that symbiotic combinations with this strain may have an anti-
cancer effect. Research into the specific benefits of LAFTI B94 are being further explored (15-
17).

15. Le Leu, R. K., I. L. Brown, Y. Hu, A. R. Bird, M. Jackson, A. Esterman, and G. P.
Young. 2005. A synbiotic combination of resistant starch and Bifidobacterium lactis
facilitates apoptotic deletion of carcinogen-damaged cells in rat colon. J Nutr 135:996-
1001.

16. Ruiz, P. A., M. Hoffmann, S. Szcesny, M. Blaut, and D. Haller. 2005. Innate mechanisms
for Bifidobacterium lactis to activate transient pro-inflammatory host responses in



intestinal epithelial cells after the colonization of germ-free rats. Immunology 115:441-
450.

17. Correa, N. B., L. A. Peret Filho, F. J. Penna, F. M. Lima, and J. R. Nicoli. 2005. A
randomized formula controlled trial of Bifidobacterium lactis and Streptococcus
thermophilus for prevention of antibiotic-associated diarrhea in infants. J Clin
Gastroenterol 39:385-389.

Prebiotics

It’s been shown that prebiotics can play a role in supporting the growth of the naturally occurring
intestinal bacteria in the digestive system and can also stimulate the growth of probiotics, acting
symbiotically with them. These effects are being further explored (18, 19).
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General Information on Probiotics

These reviews discuss the state of the science behind probiotics (20, 21).
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Benefits Beyond the Gut

The idea that probiotics can have effects on more than just gut health relates to the role of the
immune system in the intestinal wall (70% of immune cells are found in the intestine) and has an
ability to condition immune cells to protect other areas, such as the nasal cavity and lungs, which
becomes important in flu season (19). There is a nice review that summarizes the concept that
probiotics can have effects outside the gut (22-25).
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Gut function and bacterial interactions

The concept that probiotics can aid in protecting from opportunistic infection comes from
numerous studies. We have highlighted a few here. In a study that looked at the effects of
probiotics on Candida showed that the short chain fatty acids that are a critical product made by
the bacteria for use in the large intestine actually prevented the germination of the Candida (26-
29).
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Understanding the Digestive System and Its Immune System

The journal Science dedicated an issue to understanding the digestive system titled, “The Inner
Tube of Life,” which provides an overview on how the digestive system works. Two articles
from this issue are highlighted below. (30, 31). These articles provide general overviews of how
the bacteria interact in our bodies, are a part of the immune response, and how they can
contribute to our health (32-34)
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