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and wei ght control The present invention generally relates to the field of
wei ght 5 wanragasers. The present invention relates for exampk@owesdthe use
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Approximately 1 billion of people worldw de are overwei ght or obese,
conditions that increase nortality, nobility and econom cal costs. Obesity
devel ops when energy intake is greater than energy expenditure, the excess
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welght gain can be achieved by reducing energy 1intake or
bicavailability, increasing energy expenditure and /or
reducing storage as fat. Obesity represents a serious threat
to health because it is associated with an array of chronic
20 diseases, including diabetes, atherosclerosis, degenerative

disorders, airway diseases and some cancers.

Modifications of the intestinal flora were recently associated
with obesity. These changes were demonstrated in obese mice to
25 affect the metabolic potential of gut microbiota resulting in
an increased capacity to harvest energy from the diet
(Turnbaugh PJ, Ley RE, Mahowald MA, Magrini V, Mardis ER,
Gordon JI. An obesity-associated gut microbiome with increased
capacity for energy harvest. Nature. 2006; Ley RE, Turnbaugh
30 PJ, Klein S, Gordon JI. Microbial ecology: human gut microbes
associated with obesity. Nature. 2006). Such modifications of
gut microbiota are proposed to contribute to the
pathophysiology of obesity. Probiotics, the beneficial

bacteria present in food or food supplements, are known to



For exanpl e, EP1974734 discloses the use of probiotic bacteria, for exanple
Bi fi dobact eri um | ongum ATCC BAA- 999, capable of 10 pronoting the
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manuf acture of a medi canent or therapeutic nutritional conposition for

reduci ng t.he risk of develo nt .of overweig r. obesity of an infant
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adul t s PEERICHiSEquertdng gt Q&ﬁ$QQﬁ?Qﬁﬁ%kﬂ§L%9@he present invention to
inprove the state of the art and in particular to provide the art with a
conposition conprising an bacterial strain that is effective, readily
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This object is achieved by the subject matter of the 30 independent clains.

The present inventors have found that - unexpectedly - the strain
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(BL999Y Ieyvdeveobbhined obesity of an infant later in life. Infants

are children under the age of 12 months, and effects are seen

15 at the age of 4.

It would be desireable to have available a probiotic strain
that has an immediate weight-loss effect, in particular in
adults.
20
Consequently, it was the object of the present invention to
improve the state of the art and in particular to provide the
art with a composition comprising an bacterial strain that is
effective, readily available, low priced and safe to
25 administer without unwanted side effects which can be used to
support weight management and to treat or prevent obesity and

which has an immediate effect, in particular in adults.

This object is achieved by the subject matter of the

30 independent claims.

The present inventors have found that - unexpectedly - the
strain Bifidobacterium longum ATCC BAA-999 (BL999) achieves

this object.



commercially fromspecialist suppliers, for exanple from Mdrrinaga M Ik
I ndustry Co. Ltd. of Japan under the trade mark 15BB536. Bifi dobacterium
| ongum A™MIG 2BAASIGE (BL999) nmay be cul tured accordi ng t @CarmpP2&0i06438 e
met hod. It nmay be added to products in a freeze-dried or spray-dried form
for exanple. One enbodi nent of the present invention is a conmposition
conprising Bifidobacteriuml|ongum ATCC BAA-999 for supporting weight |oss

and/ or pi@hf PRENLERaNEe dd U kb echumRs fand{ort et M 5561 doie quesent
invention also relates to the use of Bifidobacteriuml|ongum ATCC BAA- 999

for the PrBFarattonPdt-a%2okposPPl) o e Support RRei ghed| 68s18AaFGE Wl ght
mai nt enance i I nans,. a I ani . urther od] t he
present | nveeﬂﬁ?i ggggé%twhg user o?gBlgflif%dbaraé!fir?ﬁﬁngl gﬁgﬁéﬁmggﬁ%ggkﬁor t he
pr epar atdesni tof andorpesictiaded ongtroaromt ec weiightrdegss.andf®r to support
2011/ 039176PCT/ EP2010/ 064348 St.il |, further. enbodi.nent. .of the present
nvent 1 918 PHEGEIT BT (BHectePi U] GHURCATeC BARTGSY S o7t e -
preparation of a conposition to support wei ght managenent. 5 The

conposi tions described in the franework of the present invention are in
parti cditarimieaiefates 3T foPt | BRgn ¢ et appErEabnoReIYTHE 1ighe At lorrd Fdvd shown

in an %”id@ékg,‘)df%rt@%mﬁ@%eaw ed eedri"r‘ﬁet;{‘ﬁﬁfe SOIROSLL h%c e3¢l Bed In
the present 1nvention w put on significantly Tess wel ght than a control
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conposition of the present invention will in fact |oose weight. Wile the

observed effect was imediate, that is to say was observed within a week,
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Bifidobacterium longum ATCC BAA-999 (BL999) may be cultured
according to any suitable method. It may be added to products
in a freeze-dried or spray-dried form, for example.

20
One embodiment of the present invention is a composition
comprising Bifidobacterium longum ATCC BAA-999 for supporting
weight loss and/or weight maintenance in mature humans and/or
animals.

25
The present invention also relates to the use of
Bifidobacterium longum ATCC BAA-999 for the preparation of a
composition to support weight loss and/or weight maintenance
in mature humans and or animals.

30
A further embodiment of the present invention is the use of
Bifidobacterium longum ATCC BAA-999 for the preparation of a

composition to promote weight loss.



20 1 weeks, at least 2 weeks, at |east 4 weeks, at |east 5 weeks, at |east
6 weeks, at |least 7 weeks, and/or at |east 8 weeks. In this specification,
t he fol | omOngiwssrs have the foll owi ng neani ngs: 25 ThePCEMPR010/064348

"Bi fidobacteriuml|ongum ATCC BAA-999" is meant to include the bacteri um a
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107- 10) ith the composition of the present invention will in fact
loose weight. While the observed effect was immediate, that is
t0o say was observed within a week, this effect was the more

pronounced the longer the composition was administered. The
15 experiment was continued for about two weeks and the observed

effects increased with time.

Consequently, in a preferred embodiment of the present
invention, the composition is to be administered for at least
20 1 weeks, at least 2 weeks, at least 4 weeks, at least 5 weeks,

at least 6 weeks, at least 7 weeks, and/or at least 8 weeks.

In this specification, the following terms have the following
meanings:
25
The term “Bifidobacterium longum ATCC BAA-999” is meant to
include the bacterium, a cell growth medium with the bacterium
or a cell growth medium in which Bifidobacterium longum ATCC
BAA-999 was cultivated. Bifidobacterium longum ATCC BAA-999
30 may be present as viable bacteria, as non-replicating bacteria,

or as a mixture thereof.

“Mature” is the age or stage when an organism can reproduce.

In humans, the process of maturing is termed puberty.



20 "Prebiotic" nmeans food substances intended to pronote the growth of
probiotic bacteria in the intestines. "Food grade bacteria" neans
bact eri a wbabtiasel7ased and 25 general |y regarded as saf eCrTmP2usmed3ns f ood.
"Weight loss" in the context of the present invention is a reduction of the
total body weight. Weight |oss may for exanple refer to the | oss of total
body mass in an effort to 30 inprove fitness, health, and/or appearance.
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to be normal. The conpositions of the present invention may for exanple
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“Obesity” is a condition in which the natural energy reserve,
stored in the fatty tissue of animals, in particular humans
10 and other mammals, 1is increased to a point where it 1is
associated with certain health conditions or increased
mortality. “Obese” is defined for an adult human as having a

BMI greater than 30.

15 “Probiotic” means microbial cell preparations or components of
microbial cells with a beneficial effect on the health or
well-being of the host. (Salminen S, Ouwehand A. Benno Y. et
al “Probiotics: how should they be defined” Trends Food Sci.
Technol. 1999:10 107-10).

20
“Prebiotic” means food substances intended to promote the

growth of probiotic bacteria in the intestines.

“Food grade bacteria” means bacteria that are used and

25 generally regarded as safe for use in food.

“Weight loss” in the context of the present invention is a
reduction of the total body weight. Weight loss may for
example refer to the loss of total body mass in an effort to

30 improve fitness, health, and/or appearance.

“Weight management” or “weight maintenance” relates to

maintaining a total body weight. For example, weight



starches), binders, filmform ng agents, encapsul ating 10 agents/material s,
wal | /shell materials, matrix conpounds, coatings, enulsifiers, surface
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it is composition may also contain conventional pharmaceutical
additives and adjuvants, excipients and diluents, including,

but not limited to, water, gelatine of any origin, vegetable

20 gums, ligninsulfonate, talc, sugars, starch, gum arabic,
vegetable o0ils, polyalkylene glycols, flavouring agents,
preservatives, stabilizers, emulsifying agents, buffers,
lubricants, colorants, wetting agents, fillers, and the like.

In all cases, such further components will be selected having

25 regard to their suitability for the intended recipient.
The composition may be a nutritionally complete formula.

The composition according to the invention may comprise a

30 source of protein.

Any suitable dietary protein may be used, for example animal
proteins (such as milk proteins, meat proteins and egg

proteins); vegetable proteins (such as soy protein, wheat



15 found that the protein suffers nuch |ess |ysine blockage during the
hydr ol ysis process. This enables the extent of |ysine blockage to be
reduced fwormuabsut7615% by wei ght of total |ysine to | es®CriEznoialoowss 10% by
wei ght of |ysine; for exanple about 7% by wei ght of |ysine which greatly
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15 found that the protein suffers much less lysine blockage
during the hydrolysis process. This enables the extent of
lysine blockage to be reduced from about 15% by weight of
total lysine to less than about 10% by weight of lysine; for
example about 7% by weight of lysine which greatly improves

20  the nutritional quality of the protein source.

The composition may also contain a source of carbohydrates and

a source of fat.

25 If the composition includes a fat source, the fat source
preferably provides 5% to 40% of the energy of the composition;
for example 20% to 30% of the energy. A suitable fat profile
may be obtained using a blend of canola o0il, corn oil and
high-oleic acid sunflower oil.

30

A source of carbohydrates may be added to the composition.

The source of carbohydrates preferably provides about 40% to

80% of the energy of the composition. Any suitable



20 One or nore food grade enulsifiers may be incorporated into the
conposition if desired; for exanple diacetyl tartaric acid esters of nono-
and di - glwoeniidss1761 eci t hi n and nono- and di - gl yceri desPCSiEPRO18/0b484& Ui t abl e
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the watefais gonvensenthy AboutnR0G §osaboub ~8QG Lo, aid di sperisalc of ot he
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m nutes, for exanple. This may be carried out by steaminjection, autoclave
or by Hext EXTNARGEL O B Yexddrif &8 A bt af eMREAE i fdHygricronutrients

such as trace elements and vitamins 1n accordance with the

recommendations of Government bodies such as the USRDA

20 One or more food grade emulsifiers may be incorporated into
the composition if desired; for example diacetyl tartaric acid
esters of mono- and di-glycerides, lecithin and mono- and di-
glycerides. Similarly suitable salts and stabilisers may be
included.

25
The composition is preferably orally or enterally
administrable; for example in the form of a powder for re-

constitution with milk or water.

30 Preferably, the composition is provided in the form of a
powder, e.g., a shelf stable powder. Shelf stability can be
obtained, for example by providing the composition with a
water activity smaller than 0.2, for example in the range of

0.19-0.05, preferably smaller than 0.15.



30 Then, the liquid m xture may be cooled to about 60C to about 85C;, for
exanpl e by flash cooling. The liquid m xture may then be agai n honobgeni sed;
for exanpWwe 20n/BwmI6st ages at about 10 MPa to about 30 MPaTiER24100643148 St
stage and about 2 MPa to WD 2011/039176PCT/ EP2010/ 064348 about 10 MPa in

t he second stage. The honopgeni sed m xture may then be further cooled to add
any heat sensitive conponents; such as vitamns and mnerals. The pH and
sol i ds ieartredcofvithe donmegenssead mdaxiuiencare convieni entkyyadjcustied axt this
5 point. The honpgeni sed m xture is transferred to a suitable drying
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freeze-dryi or spray-drying for exanple. 15 Appropriate culturing nethods
for Bifd t é/1Um | ongum ATCC BAA-999 are known to those skilled in the
art. Alternatively, bacterial preparations can be bought from speciali st
suppliers already prepared in a suitable formfor addition to food products
such ad' it Fiom P& tarn | Afdt © f 8iSfl] @B © VEhem 20/ &%bpéﬁﬁabﬁéi eri a2iey be

added Lo, s, forpulacln anoapRopciate Amuny . oreterably hot weenlaz and

1012 cful/'g powder, nore prefera bét ween cfu g po
oné0entody erene roft hichep presént  ithwent 4 ohohkel datmnsotocke 26hd rEJaéeda\mth

t he conposition of theppresent i nvention are ﬁt | east %} years ol d. | f
the aniTRt’sCE ol Be2PPE&Ed W § hPFRBO&INIOST ti bh BFSChe ees%rﬁ‘f Phvefticon are

dogs omLGatse {0F18xagphe. thhe gedner. 3Geaty Mymbes aknkeashe2ay@ans wl d.
be added at this point but are usually added later to avoid
thermal degradation. Any lipophilic vitamins, emulsifiers and

15 the like may be dissolved into the fat source prior to
blending. Water, preferably water which has been subjected to
reverse osmosis, may then be mixed in to form a liquid mixture.
The temperature of the water 1is conveniently about 50°C to
about 80°C to aid dispersal of the ingredients. Commercially

20 available liquefiers may be used to form the ligquid mixture.
The liguid mixture is then homogenised; for example in two

stages.

The liquid mixture may then be thermally treated to reduce
25 Dbacterial loads, by rapidly heating the liquid mixture to a
temperature in the range of about 80°C to about 150°C for
about 5 seconds to about 5 minutes, for example. This may be
carried out by steam injection, autoclave or by heat exchanger;
for example a plate heat exchanger.
30
Then, the ligquid mixture may be cooled to about 60°C to about
85°C; for example by flash cooling. The liquid mixture may
then be again homogenised; for example in two stages at about

10 MPa to about 30 MPa in the first stage and about 2 MPa to



The conposition may be a pharmaceutical conposition. In a pharnaceutical
conposition the dosage of Bifidobacterium WO 2011/ 039176PCT/ EP2010/ 064348
| ongum A™MIC 2BAABIGE can be careful |y adjusted accordi ngPCO/ER2AO064318 S
recommendation. The conposition may al so be a food product or a drink As a

5 food product th beneficial effects of obacterlun1lon

oan oot o bt o abhE BEcbE Brms® B HaNaRr Lo b PR oRa ke cieoan. 900
coul d tdnesh bee easityetsed e eves yhodyah o supporde it e NeBRgeAent:,s ;f or
exanpl e. Treatnent or prevention of obesity could be initiated at a nuch
ear | i erSUB stagel LAGEDRerNd A ¢ HBYUSpr C;Pchﬁ:tp%l fndobadtiets e T BRJEMCATCC

BAA- 999cﬁ’@uﬂmﬁml8%e%¥e£'eﬁnﬁ& Al easant ot %&P@éHH@nt@‘y&g%%?tﬁg@c r%f %(’9 ?F?@U“ S

that are applicable to the present invention are yo avour ed
m | k, ircerdr.eam ready to east desserts, powders for re-constitution wth,
e.g., mlk or 15 water, chocolate mlk drinks, mal t drinks, ready-to-eat

di shes, instant dishes or drinks for humans or food conpositions

repr esemd ngomo §6ARIsRLEL nor < Bu par b kak rdirgird ntended forspetso0E Kiryesipock.
20 Consequently, the conposition according to the present invention nmay a
f ood pﬁﬁﬂﬁﬁaﬁWﬁeﬁﬁ@H for ahGREAy, dpétes Gir |inestockrier anpg gapvieddssr the

composiL] an, g, beri,t ended f ot ani fnl 525 Sl ect et romLbeapouRC

conS|st|n dogs pigs, cat horses goat s, eep, or poultry.
Inla pﬁﬂiﬂfmﬂﬁnﬁnﬁ@quemkmkhﬁ:conposition is a food product intended for
adult species, in particular human adults. 30 The conposition of the
present invention may al so conprise at | east one other kind of other food

grade bact&fdmk OfeyYEaStiongum ATCC BAA-999 may be cultured according
to any suitable method and prepared for addition to the
composition by freeze-drying or spray-drying for example.

15 Appropriate culturing methods for Bifidobacterium Ilongum ATCC
BAA-999 are known to those skilled in the art. Alternatively,
bacterial preparations can be bought from specialist suppliers
already prepared in a suitable form for addition to food
products such as nutritional and infant formulas. The

20 probiotic bacteria may be added to the formula in an
appropriate amount, preferably between 10 and 10% cfu/g

powder, more preferably between 10’ and 10 cfu/g powder.

In one embodiment of the present invention the humans to be
25 treated with the composition of the present invention are at

least 16 years old.
If the animals to be treated with the composition of the
present invention are dogs or cats, for example, the dog or

30 cat may be at least 2 years old.

The composition may be a pharmaceutical composition. In a

pharmaceutical composition the dosage of Bifidobacterium

10



The food grade bacteria may be probiotic bacteria and are WO

2011/ 039176PCT/ EP2010/ 064348 preferably selected fromthe group consisting
of |acti cwaend/isaxrseri a, bifidobacteria, propionibacterPaT@EP20M0X06430%S
thereof. Probiotic bacteria nay be any lactic acid bacteria or 5

Bi fi dobact er.i i.t.h t ahl, shed .probiotic ,characteristics. For exanple they
may be ST b 6B ER Aot nd N Lot B SonErs T S 17 BbgeRte L o

i nt est it dn’cy okl QinanerSlddiall € probiotic Bifidobacteria strains include
Bi fidobacteriumlactis CNCM 13446 sold inter alia by the Christian Hansen
conpany of 10 Denmark under the trade mark Bbl 2 , the strain of

Bifidoﬁ*’%}%e' [ everSald, by Danhsco undes fheqheade Ky Bbr 03, akhe
strain o B?##E(gj% acterni urﬁg{)reve sol d%by l\/bri}%laga under the tr% e mark M 16V
and5t he€stia arnodfic Bi fhdobackdriiaimlbreifesod dobyBl AstdobattRoseh lohaiuremand)

der t k ROQ70. 15 A nj xt f suitabl iotic lacti i d
bact er 1P LB T P ABbAECOFT Py el TRLR, “As T 534 ety BharPERE POl Fow ng
can be usegid o @xappheooSasehanomyees Heereyd sipenaad/ By Saeehabery ges

boulardii. 20 In a preferred enbodi nent of the present invention the
conposiWBA O t Hert Thoht diaisa deMTast drel peei BPILE - Pr ebf 9RiC&E ®aN Opr onot e

the growth Of ;cer tgk.” Jk9§sdi1%fag%ugaCtk§éi 3y ;iR Ranti cul ar of Hr89irﬁﬁie“r
bacteria, in tlhe 25 i ntesti nes and can hence enhance the e ?ect o)
Bi flDdolracter i umtongum ATCE BAAdI®S.odrurt Ierhiie,asevetaln poebiuot @AC[S:Chave a

ositive influence on, e.g., digestiqgn. Preferably the prebiotic is
gel ect @d&pf_;bogr% t%%uéfiog?ﬁ c?og‘f“%? sIFgﬁﬁ 80 <GS Gt T gbSatLREM Ges %ﬂmﬁgfeﬁoﬁ’ﬁ |y

cont ai e dddigd 058 cdal @ed 0Sere NBPPOSEab SO 8NEAAN pirBULLR; idietany f ihers; or
m xtures thereof. The conpositions may contain at |east one prebiotic in an
yvoghurts, milk, flavoured milk, ice cream, ready to east
desserts, powders for re-constitution with, e.g., milk or
15 water, chocolate milk drinks, malt drinks, ready-to-eat dishes,
instant dishes or drinks for humans or food compositions

representing a complete or a partial diet intended for pets or

livestock.

20 Consequently, the composition according to the present
invention may a food product intended for humans, pets or

livestock.

In particular the composition may be intended for animals
25 selected from the group consisting of dogs, cats, pigs, cattle,

horses, goats, sheep, or poultry.

In a preferred embodiment the composition is a food product
intended for adult species, in particular human adults.

30
The composition of the present invention may also comprise at
least one other kind of other food grade bacteria or yeast.

The food grade bacteria may be probiotic bacteria and are

11



WO 2011/ 039176PCT/ EP2010/ 064348 anmpunt of 0.3 to 10 % dry wei ght of the
conposition. Prebiotics are non-digestible food ingredients that

benef i ci avbyoafd3ers t he host by sel ectively stimnul ati ngPClEPQIION64348Nd/ Or
activity of one or a limted nunber of bacteria 5 in the colon, and thus

i mprove host |'th.. Such .ingredients are ngn-di.gestible_.in_ the sense that
by A Hot B Bkert Honh nd ais 0 e HR heUBE GAteH orC Srbft LE it S6tthe and
thus passdduiact Wiof tdeo£ot Oni shepeopheyipretselacbirvelixtieerenthed )y .t he
beneficial bacteria. 10 Further exanples of prebiotics include certain

ol i gosacchari des, such as fructooligosaccharides (FOS) and

gal act ol \ gosacehar] des o (GB) m A coubinali en Of ; prehl pyi %Saé@é e, Uéﬁd’
such as 90% GOS with 10% short chain fructo- 15 ol igosaccharides such as
t heSpr ddutitdsol ad-amndervitie ¢sadel mankdRafbblioséd ohat@¥%tiemdlsitn csuclrcas t he

product sold under the trade _nmark RaftilineO0. A particularly preferred

P obt ol T & et UM YoP Ry Bt Gt b | Goshe AT baC Spe REABeparey

ol i gosagcharh def 8 gand il yéat edaol hgesagsharhde Gs)i ddbmhighobhetic
N-acetyl ated ol i gosaccharide(s) conprise 0.5 to 4.0% of the oligosaccharide

m xt ur &1 hifoRRt et b2 of F Gosae chafl deées ) Bidomprhae @2l gnt-b2 981 5950 He

ol i gos ri m xt ure and .the,si al - oljg C ri o] i se
1.0 to%%.:ég&)% §fjhe)i%)7r&ie§osggé angea%%?l&Jﬁg.l J|Lfljshm%>s<<a'tq’luér:€ﬁli Ig%ﬁr(ga}e?%a ter
reflérr ez rds " GMOBEOS" thPr ef erabky, @aedopssition tdore uset aecior dicng to

the invent] contajns from2.5 to 15.0 Wt%CIVEg-GOS on a dry matter basis
with tr?elf’[plrog{}?%fbtet%m t%lée‘{:@oni)%]sqﬁtk?%n])%%hﬁ??s‘ég 86 &€ £38£1°0M62 "Wt of an
N-acet yjat edold gosacchar de; qababeast ud- 8w ab1a 93! actergljgesaeshari de

and at |least 0.04 wt%of a sialylated oligosaccharide. Sui t able
N- acet yihet eldoiiigosacchdtildesi amedlutdee WOr2011 /039576 PCTIPERZGLD/ 064348/ €

Gal NAccxt, 3Gal 131, AGle. and. Galisd, Soal Nagext, SGRLIRL 4616 ThS ¥ ey at ed
ol i gosacchari‘des may be prepar e y € action of
15 A mixture of suitable probiotic lactic acid bacteria and

Bifidobacteria may be used.

As food grade yeast the following can be used for example:
Saccharomyces cerevisiae and/or Saccharomyces boulardii.
20
In a preferred embodiment of the present invention the
composition further contains at least one prebiotic.
Prebiotics can promote the growth of certain food grade
bacteria, in particular of probiotic bacteria, in the
25 intestines and can hence enhance the effect of Bifidobacterium
longum ATCC BAA-999. Furthermore, several prebiotics have a

positive influence on, e.g., digestion.

Preferably the prebiotic is selected from the group consisting
30 of oligosaccharides and optionally contain fructose,

galactose, mannose, soy and/or inulin; dietary fibers; or

mixtures thereof.

The compositions may contain at least one prebiotic in an

12



gl ucosam ni dase and/ or gal act osam ni dase on N-acetyl -glucose and/ or
N-acetyl gal actose. Equally, N-acetyl-gal actosyl 5 transferases and/ or
N- acet yl -wDyoo#sh176r ansf erases may be used for this purpOoTEP20M064348
N acetyl ated ol i gosaccharides may al so be pr oduced by fernentation

t echnol ogy u p ctlve nzoy reco ant or  natural ) _and/.or
mi cr obi alﬁgflefcneﬁgateqso g‘@tréﬂ cgseq e °rfi cr BfesC Ry %7 ¢ er®éxpr ess

their Q-gmatanials enzaf@s alﬂ@nstﬂb%brs&,h@ieor meyode engpnearedtto prodice
respective substrates and enzyrres Single m.crobial cultures or m xed
cul t ur €80y P luseda T Reaetyiiat 84568l |%sé@éﬁ&ﬁl&@lﬁor%%%ha%lhgbéhe

initiat t rting fir: | i.sation
£4h aa“rf‘c?PéPdaéyPﬂE? GEG%B@ b fry %%e Y Ca{? ok palyrEsi;

(DP) from DP=1 onwar 15 Anot option is conversi on of
ket 6- hemostérse(eogonfraod0$@pselmower deoor beahtdhto amchl ilggsacthartiade
(e.g. lactul osg% acet yl hexosam n N acet yl hex

Contai (1 R T GUAEEER P Bo by HEsGried GHF S il dor S TR, SEPREs. dRv
(1999)&ﬁﬁ9@ﬂ$6}§@@ kAt .t Hed. s 38827 - 828sm%QlSQﬁﬁﬂHﬁine and thus pass
gal act o- ol i gosacchari desi ncl udeGl1131, 6Gal ,

Gall131,16CAd812GEEE LIBIOBCHR €3 E, efcmez:y @Ji%&eé@&ﬂaflel&el%ermented by
Gall3l, 1131, 6Gal1131, 4Glc,

Gall3l, %g%j%geé%%f %E‘%r&%ml 3Gall131, 6Gall31, 4Glc,

25@A1131, 3Gal1131, 3Gl1131, 4Glc, Gall31, 4Gl1131, 4Glcand

Gal131,4Gal1131,4Gal131, 4?10. S% t hesi sed <%gl actool i go; hari des_such as
Gal1316GAT1BE, %chxéé“ﬁ € 8G131P 6GIR T Gh3E, 3GRIASE ABIcCE T ta

Gﬁll3ld¥%§5§gb 4G%hch as fructooligosaccharides (F0OS) and
za1131, 6Gal1131, 3Ga1131 4G&candGa1131 3Gal131,6Gal131, 4Glc, 30

Gall31l, g@@@ﬂ@@h@mwa@a@ﬁ@i 4@@131 4@1$3mb4(§@élaﬁd @fxmﬁ@ésiqtﬁweof
AP COME b Al LABLe Jdeh.ted T ade ks M o And Bl

Q her plTérs of oI| osacc arides are tra Laboratories, ,&Id |éh
Chemi e c@mtaj-cbs@rcd:kié)m\mad-ladqm P@}gy@h@opro&tdt Abt er natievelye s:pe@ef i rk

Raftilose® or 10% inulin such as the product sold under the

trade mark Raftiline®.

A particularly preferred prebiotic is a mixture of galacto-
20 oligosaccharide(s), N-acetylated oligosaccharide (s) and
sialylated oligosaccharide(s) in which the N-acetylated
oligosaccharide(s) comprise 0.5 to 4.0% of the oligosaccharide
mixture, the galacto-oligosaccharide(s) comprise 92.0 to 98.5%
of the oligosaccharide mixture and the sialylated
25 oligosaccharide(s) comprise 1.0 to 4.0% of the oligosaccharide
mixture. This mixture is hereinafter referred to as “CMOS-
GOS” . Preferably, a composition for use according to the
invention contains from 2.5 to 15.0 wt% CMOS-GOS on a dry
matter basis with the proviso that the composition comprises
30 at least 0.02 wt% of an N-acetylated oligosaccharide, at least
2.0 wt% of a galacto-oligosaccharide and at least 0.04 wt% of

a sialylated oligosaccharide.

Suitable N-acetylated oligosaccharides include

13



WO 2011/ 039176PCT/ EP2010/ 064348 gl ycosl ytransferases, such as

gal actosyl transferases may be used to produce neutral oligosaccharides.

Sui t abl eswal2giaBedel i gosacchari desi ncl ude 5 NeuAccx2, 3GRCTAP2e1G643and
NeuAccx2, 6Gall3l, 4Glc. These sialylated ol i gosacchari des nay be isol ated by

ani mal R TVl oy ey - a6 e e oGaa 6 brof edhkol by

usi ng specflgcsdabylyoansierasese eihher bby pl@enadre pased Leraent atd on
t echnol ogy (recombi nant or natural enzynes) or by mcrobial fernentation
t echnolOgicO$ At Ré ARt N EA%E AP ePEHES afty bile ABr 08X Prese THeIF Wratss al

enzynes, and ;subgLLat eg; or .g%‘i?éc%.s%rlgi neeged.§ o, pr 0%1%%,ert%/3@%§ﬂa\éecosyl

substrates and enzynes. Single mcrobial cultures or m xe cul tures may
be Gsed.rafisdledassd gosdorhal+aeef ol nat vomscantbensherhatedmby &ec epteat

substrates starting froma degree of. pol ynerisati on, (DP). from DP=1
R A LI e T IR S MR AL RN UV T
Iongumb%TC%%@&@ ape effactdimestikat h, tasnhd vbdpg baetapi umapamlilyaas

e

i nacti vat bacterial species. Consequently, even conditions that will not
al | ow tHe Praeseiec oo ngebaeterral Wi fndher aberPohathé cerradribieness of

Bi fi dobact epiu m AT BAA: 999. It I.s.pr d, Hgﬁg r .that at

| east somegf)lfe %Aeggl‘g#i (fﬁ%%t eri umﬁ?gﬁég)r%sAT BA%S][‘%PQ Gre a%/slevé:hl%%rt he
conposirtatarrancprieier ably aubvsveaads veri nathbei pheshepesdThios paayludeey can
colonize the intestine and increase their 30 effectiveness

y
mul {1 P G VS OWSF LEF6F SPOQPar O | & TUBLE pRoQEEL20r CHadieaTent s
it mghy, bei peef enablerd bahaBi bicdehact eri ymbengua AJCG 1BARI 1al8 Jeot
alive in the conposition. Hence, in one enbodi nent of
formation can be initiated by acceptor substrates starting
from any degree of polymerisation (DP) from DP=1 onwards.
15 Another option is the chemical conversion of keto-hexoses (e.g.
fructose) either free or bound to an oligosaccharide (e.qg.
lactulose) into N-acetylhexosamine or an N-acetylhexosamine

containing oligosaccharide as described in Wrodnigg, T.M.;

Stutz, A.E. (1999) Angew. Chem. Int. Ed. 38:827-828.

20
Suitable galacto-oligosaccharides include Galpl, 6Gal,
GalPRl, 6Galpl, 4Glc GalPRl, 6Galpl, 6Glc, GalPRl,3Galpl, 3Glc,
GalPRl,3Galpl, 4Glc, GalPl, 6Galpl, 6GalPl, 4Glc,
GalPl, 6Galpl,3GalPl, 4Glc GalPl,3Galpl,6GalPl, 4Glc,

25 Galpl,3Galpl,3Galpl,4Glc, GalPl,4Galpl, 4Glc and
Galpl,4GalPl,4Galpl, 4Glc. Synthesised galacto-
oligosaccharides such as GalPl,6Galfl,4Glc Galpl,6GalPl, 6Glc,
GalPRl,3Galpl, 4Glc, GalPl, 6Galpl, 6GalPl, 4Glc,
GalPl, 6Galpl,3GalPl, 4Glc and GalPl,3Galpl,6GalPl, 4Glc,

30 GalPBl,4Galpl,4Glc and Galpl,4GalPRl,4Galpl,4Glc and mixtures
thereof are commercially available under the trade marks
Vivinal ® and Elix’or ®. Other suppliers of oligosaccharides
are Dextra Laboratories, Sigma-Aldrich Chemie GmbH and Kyowa

Hakko Kogyo Co., Ltd. Alternatively, specific

14



WO 2011/ 039176PCT/ EP2010/ 064348 t he present invention at |east sone of the
Bi fi dobact eri um | ongum ATCC BAA-999 are not alive in the conposition.

Bi f i dobacwenoumsbrmagum ATCC BAA-999 wil | be effective i RCIMP2E0/064348
concentration. If Bifidobacteriuml|ongum ATCC BAA-999 reaches the intestine
alive, a Si n&l e bactferri um can th%or eti cail ?étbe S| frfi Ci nt _to acIQi eve a
powerftﬁ Yeftect rb"jynScoq oanslezsa’ti%ﬁcanﬁlsmﬁ?l% E&tion. “ 10 Rowever , "for “a

phar macgidd aal G@Mes tiort ddl id igeneraldaripief.erred that a daily dose of

t he medi canent conprises between 102 and 1012 cfu of Bifidobacterium | ongum
ATCC BAA999. A particular suitable daily dose of BifidobacteriumI|ongum

ATCC BAA- is from1l col ony ' It 5(cfu),
@é 93,11 9§a1§’1%—€_ oﬁ%%?@cHBkEae% e E%nglcdteeri um

preferably from 107 to 101 ¢ In the casée of inactivated Bi
| oNQUMNATCCOBAS@AP i, t4d1s genmeridadhicp? ef@al e, £Gat.a daclsy dose yofatidue

h tical iti ' t 102 d 1012 I Is 20 of
Bi 1 GoBact & L DROUAATCE BAR 990° A e 11 Bul ar - BaPt bl 8768 doSé of

Bi fi dokacitierd i ongeAMATEEyBAA 899 d snbtem 105410-d01kueel | $5 nofignal
preferably from 107 to 101 cells. For a food conposition it is generally

pref er fed Kehat AL t2EneddpEilses béhfgen 103 andld012 k¥ u cTr BiYGddbbactveri um

I ' ; . L ion.
par (1 Cu oSty A0S ansunts of BT | aubact ori i Fongar ATCE BAATSSS | €% rom
1030t o l¥k/inect aped o eofmetrhe tdron wee ghho 0d g he( femadhiciorgasi b oma tmord

preferabl%%from 107 to 101 cfu,gﬁrﬂﬁof 30 the dry i ght of the food
conposit' mepn (He RYsBGF Thaeti @Hegitﬁtdt?d]aptt&q o.é:ﬁ’gumIA‘TCdS AA- 999
it is genarad | yadu eferredeshak vt ke diead &%}Métm@igomrw%i ketween 103
and 1012 cells of Bifidobacteriuml|ongum ATCC BAA-
and substrates or may be engineered to produce respective
substrates and enzymes. Single microbial cultures or mixed
15 cultures may be used. Sialyl-oligosaccharide formation can be
initiated by acceptor substrates starting from any degree of

polymerisation (DP) from DP=1 onwards.

One advantage of the present invention is that Bifidobacterium
20 longum ATCC BAA-999 are effective, both, as living bacterium
as well as inactivated bacterial species. Consequently, even
conditions that will not allow the presence of living bacteria
will not abolish the effectiveness of Bifidobacterium longum
ATCC BAA-999.
25
It is preferred, however that at least some of the
Bifidobacterium longum ATCC BAA-999 are alive in the
composition and preferably arrive alive in the intestine. This
way they can colonize the intestine and increase their

30 effectiveness by multiplication.
However, for special sterile food products or medicaments it

might be preferable that Bifidobacterium longum ATCC BAA-999

are not alive in the composition. Hence, in one embodiment of

15



WO 2011/ 039176PCT/ EP2010/ 064348 999per g of the dry weight of the food
conposition. A particular suitable anmount of Bifidobacteriuml|ongum ATCC
BAA999 i swbromBOBe6t 0 1011 cells per g of the dry wei ghPCoEPRI16/06430%!
conposi tion, nmore preferably fron1107 to 101 ceIIs per g 5 of the dry

wei ght _qf the foo 0s tlon e daj dose Bi f Ldoba ter| n1|on um
ATCE BAR D98P A8 corpOet F1 B8R il I iepent “UR tHo. bart Feaiar ‘Gor boR on°

ani mal Itohdaen tmem @AA—lgHB)ratraﬁtncfta(étlQﬁﬁ‘e tig tzelecmpdﬁle:ddrncl ude age, 10
body wei ght, sex and health condition. For exanple a typical daily dose of
Bifidobacteriun1|ongun1ATCC BAA-999 in a conposition will be in the range

of 104 ﬁi’fh gghgﬁmp%&am 935@ fﬂ 1Q6- %@%%‘eagﬁl o cells
15 per ay, era 107-109 cfu an cells per urt use of a
conﬁosm@nnemﬂmqnlsmngIBlBud@U@@BemaﬂmdmnkpngdmtIIE@ABQQ99@8cmemdm$aCJthe

t Lo t ht. | d/ t
Sl oo €IBH T ST A" Snd LARERL @ rf HGP o pPORGE B0y Al gHie &RTL L Fm Lafe cul ar

- an acaept abl enweightz pereeat aggoak fat idrthetbedy dsi gn keyr sbepahn@ treat
or prevent netabolic disorders, a further use of a conposition conprising

Bi f i dofacltemiluhdtorgum 25 ATCC BAA-999 according to the present invention
is to treat or prevent netabolic disorders. In particular, a conposition
conpri sing Bifidobacterium | ongum ATCC BAA-999 according to the present
inﬂéntHﬁwwaaerbefuaedatphaanEMEaItDCamrewempo@ﬁﬂb@ﬁ@sithypen;@mskaml@ﬂd/or

cardlovascglar ses an 3p QSnce :g E nificant contribution to
the welf-BbPAG o t0ady'S PBPGIAITORCI P RURDEIS CHGATTS S, SPMRAF EFeul ar
in wellpdeyel opeg® cQuAt 1Mies. cfu of Bifidobacterium longum ATCC BAA-
999. A particular suitable daily dose of Bifidobacterium
longum ATCC BAA-999 is from 10° to 10" colony forming units
15 (cfu), more preferably from 10’ to 10*° cfu.

In the case of inactivated Bifidobacterium longum ATCC BAA-999
it i1is generally preferred that a daily dose of the
pharmaceutical composition comprises between 107 and 10'? cells
20 of Bifidobacterium longum ATCC BAA-999. A particular suitable
daily dose of Bifidobacterium longum ATCC BAA-999 is from 10°

to 10 cells, more preferably from 107 to 10! cells.

For a food composition it is generally preferred that it
25 comprises between 10° and 10 cfu of Bifidobacterium longum
ATCC BAA-999 per g of the dry weight of the food composition.
A particular suitable amount of Bifidobacterium longum ATCC
BAA-999 is from 10° to 10" cfu per g of the dry weight of the
food composition, more preferably from 10’ to 10'° cfu per g of

30 the dry weight of the food composition.
In the case of inactivated Bifidobacterium longum ATCC BAA-999

it is generally preferred that the food composition comprises

between 10° and 10'? cells of Bifidobacterium longum ATCC BAA-
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WO 2011/ 039176PCT/ EP2010/ 064348 Hence, the netabolic disorder may be

sel ected fromthe group consisting of diabetes, hypertension,

car di ovaswolar/dpseases, and conbi nations thereof. 5 Thectmepasiosizah of the
present invention nay be for use in the treatnent or prevention of

net abolg’ di sorderg. ié cl ear .t% hosfe ,;hiel Igd in the art.that an
e

Lt
featur es9c9(§°es€r Pbed’ | r%kﬁ'ni rsype‘“élefligca i O can “be %8%i%%8pforse%a ﬁovﬁthout 10

depar t igtg-fir@Am4:hes scepel ©f ahden pr €sept fi ayeptienias dbsghesedcdFwazher
features and advant ages of the present invention result fromthe follow ng

Exanpl e¥“ant® Ffgafes:V 1% °Fi dlir e O£ IsfoweSa ¢ e@lictén Ty pirfyIhei ght e ni ce
treatedWd B d g'n%%ﬂ,ATx%rgAﬁ'rg?gr&yﬂv\gt grlgghuairoe) +28 1GPIPREed St %e%o@;r ol

m ce (black tritan Figure 2 s ower wei ght gain at week

(whbt e gfanéle dny 2@ imihde afeddievifug B.cdmmguiniSFCC BAA- 999 as conpared with
control m ce. Figure 3 show an induction of the |evel of phosphoryl ated
AMP ki nase (pAMPk) skeletal nmuscle of mce treated with B. | ungum 25 ATCC

BAA- 999 1as €onmpar ed W tdir conth alovd Cee r EXAMPLE 300 ViET gbt BaRages | InAKR i ce
fed a high fat diet was followed for 7 weeks. During the [ast 2 weeks, mce
(N=10/ G S Wet @ randéntigPanfoeat éd e @ addi 1§ br bbPoF Felgavage 1witth tB.

| ongum, AL, BAR 999 1109, Ly day). ot Pliacebo (MES) uMe 1208l yLg sthe
probi ot ¢ experience ecrease I'n weight gain conpared to

2010/ 0376 RET/JERZ 0 HY:0 6434 &1 thiase qgavagedbmvi th MRS (Figure 1). The wei ght
gain neasured at week 7 (Figure 2, white panel) was lower in treated mce

as conpared with control mce (Figure 2). Metabolic analysis in skeletal

nuscl e greveak gdon Beneasgd PAMPK sacty Vb Yol B fMecer pabpeat-ed Wik h1 Bn ghangum
ATCC BAA-999 (FFgur e 3). The data suggest that Bifidobacterium |ongum ATCC
BAA- 990 45 AT 39 chimt 2efPappsicnonei"ghtl dontiol thér saghei ndudtl oh0Oof

met abol g, ef fgets on) adi pase A skelelal, isehe {f:SSUeS: ana/or cells

15 per day, preferably 107-10° cfu and/or cells per day.

A further use of a composition comprising Bifidobacterium
longum ATCC BAA-999 according to the present invention is to
support weight loss and/or weight maintenance.
20
Since establishing and maintaining a proper body weight and -
in particular - an acceptable weight percentage of fat in the
body is a key step to treat or prevent metabolic disorders, a
further use of a composition comprising Bifidobacterium longum
25 ATCC BAA-999 according to the present invention is to treat or

prevent metabolic disorders.

In particular, a composition comprising Bifidobacterium longum
ATCC BAA-999 according to the present invention can be used to
30 treat or prevent diabetes, hypertension and/or cardiovascular
diseases and can hence make a significant contribution to the
well-being of today’s population in a number countries, in

particular, in well developed countries.
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consisting of diabetes, hypertension, cardiovascular diseases,

and combinations thereof.

5 The composition of the present invention may be for use in the

treatment or prevention of metabolic disorders.

It is clear to those skilled in the art that any features
described in this specification can be combined freely without

10 departing from the scope of the present invention as disclosed.

Further features and advantages of the present invention

result from the following Examples and Figures:

15 Figure 1 shows a reduction of body weight in mice treated with
B. lungum ATCC BAA-999 (white square) as compared to control

mice (black triangle).

Figure 2 shows a lower weight gain at week 7 (white panel) in
20 mice receiving B. lungum ATCC BAA-999 as compared with control

mice.

Figure 3 show an induction of the level of phosphorylated AMP
kinase (pAMPk) skeletal muscle of mice treated with B. lungum

25 ATCC BAA-999 as compared with control mice.

EXAMPLE

30 Weight change in AKR mice fed a high fat diet was followed for
7 weeks. During the last 2 weeks, mice (n=10/group) were
randomly allocated to daily probiotic gavage with B. longum
ATCC BAA-999 (10° cfu/day) or placebo (MRS). Mice receiving the

probiotic experience a decrease in weight gain compared to

18



| . 1 DENTI FI CATI ON OF THE M CROORGANI SM I dentification reference given by
t he DEPCSI TOR: NCC 2818 Accession nunber issued by the | NTERNATI ONAL
DEPOSI TORYOAUMHGRNI7EY: CNCM 1-3446 11. SCl ENTI FI C DESCRI PTIT/ER204MDH 4363
PROPOSED TAXONOM C DESI GNATI ON The microorganismidentified in section |

was ac ani ed by:  Ea. sci iflLc descripti.on Ea. paosed taxonom

desi gnation (hdt el & ba dint i acr 5o 1 Tl RECE Bt UARDURCCEPTANGE Thi’d

| nt er natdonal Depesirteory, Authoei pynacgepiss t hewat-crieor gadd Saa i featki fded in
section |, which was received by it on June 7, 2005 (date of the initial
deposi t9PIMRAALERECEHPT COP LACREQUEST FORSEERVERS| #§gtabolic analysis in

skeletal muscle revealed increased pAMPk activity in mice
5 treated with B. longum ATCC BAA-999 (Figure 3). The data
suggest that Bifidobacterium longum ATCC BAA-999 has
significant effects on weight control through induction of

metabolic effects on adipose and skeletal muscle tissues.
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This International Depository Authority received the m croorgani sm
identified in section | on (date of the initial deposit)l and received a
request fwo 20orser7si on of the initial deposit into one eomfEFROMOOE3L® t he

Budapest Tr eafu V.

| NTERNATI ONAL DIIE)IED%(SI T YO(BN%@@w%ldﬂW&%Tﬁ%ﬁéﬁE@wwLTu%s DE
M CROORGANI SMVES [ MRENORORATIMINAIR Tt RUEREASENODEA FRROMERAUREM CUL TURES]
(CNCM Address: | NSTI TUT PASTEUR 25 RUE DE DOCTEUR ROUX 75724 PARI S CEDEX 15
Si gnature(s) of the person(s) | to represent the

I nternational Depository Authori \I/{r&%rT}&fALpWri sed official(s): Georges
WAGENER(:si gnat ur €] [Stamp of the CNCM| Date: PARIS, Septenber 9, 2005
Wher e |Rul @E%TE‘P% ]E)I ies, this date sraIRﬁCEIé’TMEH@éi@QﬁAMNW\AIEHEP%IBt us
of thg Int“é(FHQFl EE Fpository Authori t;ﬁs%gm%ﬁﬂ%ﬂbyv\o

e
20117439 1 F;élﬁf?'% \%#bozilglﬁéi%é %F%E%bgﬁ"OR INTERNATIONAL DEPOSITORY AUTHORITY
identified at the bottom of this page

L IDENTIFICATION OF THE MICROORGANISM

Identification reference given by the Accession number issued by the

DEPOSITOR: INTERNATIONAL DEPOSITORY AUTHORITY:
NCC 2818 CNCM 1-3446

1L SCIENTIFIC DESCRIPTION AND/OR PROPOSED TAXONOMIC DESIGNATION
The microorganism identified in section I was accompanied by:

a scientific description

a proposed taxonomic designation

(indicate as applicable)
1. RECEIPT AND ACCEPTANCE

This International Depository Authority accepts the microorganism identified in section I, which was received
by it on June 7, 2005 (date of the initial deposit)’
Iv. RECEIPT OF A REQUEST FOR CONVERSION

This International Depository Authority received the microorganism identified in section I on

(date of the initial deposit)' and received a request for conversion of the initial deposit into one conforming to

the Budapest Treaty on (date of receipt of the request for conversion)
V. INTERNATIONAL DEPOSITORY AUTHORITY
Name: COLLECTION NATIONALE DE
CULTURES DE MICROORGANISMES Signature(s) of the person(s) having the

[FRENCH NATIONAL COLLECTION OF power to represent the International
MICROORGANISM CULTURES] (CNCM) Depository Authority or of authorised
official(s): Georges WAGENER

Address: INSTITUT PASTEUR [signature] [Stamp of the CNCM}
25 RUE DE DOCTEUR ROUX
75724 PARIS CEDEX 15 Date: PARIS, September 9, 2005

" Where Rule 6.4.d) applies, this date shall be the date on which the status of the International Depository

Authority was acquired.

Form BP/4 (single page)



1. Conposition conprising Bifidobacterium|ongum ATCC BAA-999 for use

i nsupporting weight |oss and/or wei ght 5nmai ntenance in mature humans and/ or
ani mal s. R0 2@am3esiti on i n accordance with claiml, whePerEredie/obasagns or
ani mal s are overwei ght or obese. 3. Conposition in accordance with one
of the preceding clainms, wherein theg,humans are at | east 16 years old and
10are preferably adults. 4. Corrposi(e—nl—%lﬁﬂn-gn accordance with one of the
precedi ng clains, wherein the conposition is a pharnaceutical conposition,
a drink or a food product. 5. Conposition in accordance with one of the
pr ecedi ng!15cimaiars, t ke rasin rtitve neo oSl ddbaT teompin sexiaam 1PE45t BEdde ther

ki nd of oth f ood _gr ade bacter] nd/ or_ye . osjtlon_jn.
accordance \?éotrh chi%m % ch%rufcé(gﬁa“zler{cfyi H%tl@%ttﬁé)%ggng%é%g t‘)ﬂaecjt%Pita are
sel écted framilhergineup iconsitsidrenuafarsacindy aciahibadteri a, bifi dobacteri a,
20pr opi oni bacteria or mxtures thereof. 7. Conposition in accordance with

one of thg precedi ng clainms, wherein the conposition further contains at
| east onepreéBiRSIE18 ICoMFESIRABIS i idée oriddAt & ittt 1@ 1dl e humans

characterized ia'?a_i%%lté”'aatret _tgjq,egrmpquﬂltg %_ﬂ sselected fromthe group

consi sting of oligosaccharides and optionally contains fructose, gal actose,
mannose, soy and/or inulin; dietary fibers; or mxtures thereof. WO
2011/ 039136 PCHIER2G1@/M064348 &:cQarpas t ivdrth n caccorcdandathen tdreareliofg t he

precedi ng clains, wherein at | east sone of the Bifi dof)gct eriuml angum ATCC
BAA- 999 ar e AIGVE i RS tonposi (GRS are at least years old an

10 are preferably adults.

4, Composition in accordance with one of the preceding
claims, wherein the composition is a pharmaceutical

composition, a drink or a food product.

5. Composition in accordance with one of the preceding
15 claims, wherein the composition comprises at least one

other kind of other food grade bacteria and/or yeast.

6. Composition in accordance with claim 5, characterized in
that the food grade bacteria are selected from the group
consisting of lactic acid bacteria, bifidobacteria,

20 propionibacteria or mixtures thereof.

7. Composition in accordance with one of the preceding
claims, wherein the composition further contains at least

one prebiotic.

8. Composition 1in accordance with claim 6 characterized in

25 that the prebiotic is selected from the group consisting
of oligosaccharides and optionally contains fructose,
galactose, mannose, soy and/or inulin; dietary fibers; or

mixtures thereof.

20



10. Conposition in accordance with one of the preceding 5 clains, wherein at
| east sonme of the Bifidobacterium|ongum ATCC BAA-999 are not alive in the
conposi t iw.201103006posi tion in accordance with cl ai m4- POTEHPAIQO64388 zed i n
that the pharmaceutical conposition conprises between 102 and 1012 cfu of
Bi fi dobacferium | ongum ATCC BAA-999 per 10 .daily dose, or in that the

phar maceuti A& i g c AR It e 103 Cand® 11012 ceQE AL nY

Bi f i dobact erd jum hangum ATEC BAA: 992 per daily dpsencl2. Compasiddy4h
accordance with claim4-10 characterized in that the food product conprises
bet ween 103 lamyur) BXCEY BAG- 905 aBief iadabvactier itha ICompadiATCO -BAA- 999 per ¢
of the dry weight of the food conposition, or in that the food product
conpri seswﬁectomeensi]tol:s and rl1012C celo{ sncoef I%iif ihdo%e}lct eri mtl %ngur}]e%'g%g BAA- 999
per g of {he AR’ Iei'ght of! t KEFOSE ESpdsith ot 2013, cdifos i I H Y
accordance witdinge ehectdenpracedingsel aboBe Wher eitte t e Liompnsd ddonnt s f or
use in the treatnent or prevention of obesity. 14. Conposition in accordance
with one of AWt édéd Mfe1’a hstr awiétteidd itWee ICorpes iR Sis %8 dtuci ng f at
mass gain. 2515. Conposition in accordance with one of the preceding clains,

wher ei n “P?..c%‘?r{rﬁg%%'tti'o%” il J 6 M8 dN Ji8, theatrent Or.prevention of;
nmet abol i ¢ di sorders.

that the pharmaceutical composition comprises between 107

and 10'? cfu of Bifidobacterium longum ATCC BAA-999 per

10 daily dose, or in that the pharmaceutical composition

comprises between 10° and 10'? cells of Bifidobacterium

longum ATCC BAA-999 per daily dose.

12.Composition in accordance with claim 4-10 characterized in

that the food product comprises between 10° and 10 cfu of

15 Bifidobacterium longum ATCC BAA-999 per g of the dry
weight of the food composition, or in that the food
product comprises between 10° and 10 cells of
Bifidobacterium Ilongum ATCC BAA-999 per g of the dry

weight of the food composition.

20 13.Composition in accordance with one of the preceding
claims, wherein the composition is for wuse in the

treatment or prevention of obesity.

14.Composition in accordance with one of the preceding

claims, wherein the composition is reducing fat mass gain.

25 15.Composition in accordance with one of the preceding
claims, wherein the composition is for use in the

treatment or prevention of metabolic disorders.
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