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Lact obaci | | us rhammosus and wei ght contr ol The
present invention generally relates to the field of
obesity. In particular the present 5invention relates
to the use of probiotics to support wei ght managenent,
pronote wei ght |oss and/or to treat obesity. During
t he past decades, the preval ence of obesity has
i ncreased woadtdbacilus chapndsus eng mayiaint ¢antrol
Approximately 1 billion of people worldw de are
overwei ght or 10 obese, conditions that increase
nortality, nobility and econom cal costs. Cbesity
devel ops when ener i nt ake is ea ter t ner
TheRisSAM !ﬂmrﬁlontgﬁ@e@ﬂ%é%@ﬁeéﬁ%w ki r&be&% age 'ﬁ%ea"gese”t

mv&ﬁﬂon' :%m@éié ROBR: LES D Drodiowts toes@pbril weightmanagevert! promote
wei ght gain can be achieved by reduci ng energy

Weight lgke ang/obiodespdioPa®iM i ty, increasing energy
expenditure and /or reducing storage as fat. Qbesity
represents a serious 15 threat to health because it is
Duting dee paed dagadesatheprexalesicecel ebegitydhase ierased worldwide to
eplé@rﬂc @Jopgrngh aﬂélaﬁﬁlgqa%lgelr Biﬁﬁhgﬁ%oﬁle H88RR8E 3k Werweight or

ses and sone cancers.
obmducbndlaomsartfsatoﬁcreaee innareadityl, magbifity cangl eenomied e¢astsy Obesity

o BB Podlbl I BRER kel VRS of PRSP yogos eneray

beipgtstored a‘na:oly agifatnin cacthfbrb&et Hssues Body nfgelght lags iand rpsgweidion of

wefggp S%Qt aﬂéoe h %\(eﬁéltt%y g“ EQ)I @?ak%acﬁt léa-()ép{m%gggcreasmg

enethy eXpendiesé ta)nda/ssmedwlrtgllst@taga’ras rfatbiQesityvrépresents a serious

ot G SRS o6 SRR s B

diaB6R5 O BiherBsEBdSRD @fenaiativobeaisorksgCcianey distdses and some
obesity. Nature. 2006). Such nodifications of gut

CalfeEY-obi ota are proposed to contribute to the
pat hophysi ol ogy of obesity. Probiotics, the benefici al
bacteria present in food or food su Ieme ts,

MoRHisaionsoohine injestal fe YETen aCaFlE 1BPER e Hilf |aoesky-gThese

chﬁg@%%r@%en%@%‘tr%fé&aﬁw' &Fbs@f micBetol éﬁe%ﬂﬁ@?deté’ﬂo% otedttial of gut

ng probiotics and prebiotics. Scand
micBalsipteo eerudingl in mmoredeQMM@zmrv@ﬁ%an@ws fiofe the diet

(ngﬁt(?}éd&? E' ! 'ngm REAANPIHBISMAI MaBHﬁOVK%\‘b%OE%FGddeH A An

ng activity t'hat overproduces f10c12-
obemﬂya@eoadﬂedngu’rc naicriotliomeHoviksy dtcreasedo vapasnity dipe t ersgy fharvest.

a7, 5 B TRABL R, o PAgBCBRL S

gutoatierdbes dissomiated awitil .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 modify the
intestinal microbiota (Fuller R & Gibson GR. Modification of the intestinal microfiora

using probiotics and prebiotics. Scand J. Gastroenterol. 1997).

WO02006019222 discloses the Lactobacillus rhamnosus Strain PL60 KCCM-10654P
with a body-fat reducing activity that overproduces t10¢12- octadecadienoic acid.
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US7001756 and CN1670183 provide an isol ated
m croorgani sm strain, Lactobacillus 5rhamosus Gw 020,
which is found to be effective in treating obesity.
Based on this prior art it was the object of the
present invention to identify alternative probiotic
bacteria that do not rely on the overexpression of

Howd@s 1iBe ovetpe@erioh epiai Ocide iodtegiedadiendib acidofmight benproblematic

attractive effectjv nes t 0 treat
for BERAIT (1eh PCLBRTRAN BT LS o6 CRavIRIaEAgtEr { he
stral ns of the prl or art. This Obj ect is achieved by
e of cl The .pre i nvent ors Ve :
USTORHParsh ON S e e o7 1I51a0 SYPaPIpPisct SR racipacilus
rhaﬁﬁo@b@@ﬂﬂ@?‘@ VIRV fdurid bedétfdchice Bit theiting lobesigbaci | | us
amosus NCC 4007 achi eves this object. Hence, one
enbodi ment of the present invention is the use of

Bas SPRACH cl’\éét i %@%H@)em ére%@@ﬁn@éntieﬁ% G&bﬁhﬂfyl dlesnative

armosu for 'the 20preparati on of
probmp@@ctanerthatodq n@fatelyomamet QvererRIATHR Sf tRef £ qgfadecadienoic

aC'ﬁac&%{L}am h‘f&f ar} &frablive %Qtthgtncdnsoé (eedus ereat obeSIty and

us  rhamosus 724 or Lactobacillu

that beernarses disadyattagesfaiithe sieelm @fﬁéﬁ &Aipoartof a

conposition to pronote weight loss. 25 Still, a

further enbodi ment of the present invention is the use
Thiefoblezt tsczaizved by thdasmofalamCGMCC 1. 3724 or

Lact obaci | | us rhammosus NCC 4007 for the preparation

of a conposition to support wei ght managenent. 30 The
Thé Preesittinassordesard treadi that heufiexpeetediyk - difie tsltrelnpte@emcmus

o CRARC h P Sl TSPl ahpgs Rp 4007
acmgve’y}hg&jbéapdel that a nouse treated with the

conposition described in the present invention wl|l
put on significantly |less weight than a control nouse.

HehBd Soﬁéf&%odnﬁh%n@\benth@Fﬁes@hqu@d ihiel asgesf thetobacillus
COfT'pOSI tion was adm ni s

d
harTRUAUEEMGE S50 DL AUAPIRILE dNTHEoRI dlyGq 1007 for  the
pre%af%fbhsofg'l‘gﬁﬁﬁgﬁ%% trBatduBity in arf@BBequently, in a

erre I ment of the present invention, the
conposition is 5to be adm ni stered for at Ieast 2

A HRRESemBdinBRSLt tRe WREER irdbnliciARihé u¥E BKBact8badiR@Fhanosus
CGMCC 1.3724 or Lactobacillus rhamnosus NCC 4007 for the preparation of a

composition to promote weight loss.

Still, a further embodiment of the present invention is the use of Lactobacillus
rhamnosus CGMCC 1.3724 or Lactobacillus rhamnosus NCC 4007 for the
preparation of a composition to support weight management.

The compositions described in the framework of the present invention are in
particular beneficial for long term application. The inventors have for example shown
in an animal model that a mouse treated with the composition described in the
present invention will put on significantly less weight than a control mouse. This
effect was even more pronounced the longer the composition was administered. The
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weeks, at | east 6 weeks, at |east 7 weeks, and/or at

| east 8 weeks. In this specification, the

following terns have the foll ow ng neanings: 10

"Ani mal " means ani mal s including humans. The term

"Lact obaci |l I us rhammosus CGMCC 1.3724" is neant to

i nclude the bacterium a cell growh nediumw th the
exgeRficRt Wascontiruedebt absuawivd merdihsiand thenbbseved effects increased

Lact obaci | | us rhammosus CGVCC 1. 3724 was cul tivat ed.
WitR BM®he term "Lact obaci | | us rhamosus NCC 4007" is

nmeant to include the bacterium a cell growth nedi um

with the bacteriumor a cell growh nmediumin which .. .
ConsegusbiiiN f D& TR RBLASTAREOLHE Progant QYR dascordpsition is

to beBQ(%Xm 8d 81 Neas®? wddhks atTBARS Wasks! at leastof weekg it least 5
ivided by the height in netres, squared.

weeF@/et igestghweekss atj@ﬁﬁtn%ﬂeﬁ'@ﬁ agf/oRatieastiwas s havi ng a
BM between 25 and 30. 25"Cbesity"” is a condition in
whi ch the natural energy reserve, stored in the fatty
In thisspaeificitioantheeblowing tgpas tiage ther foling SNGARNGSE her
manmal s, is increased to a point where it is
associated with certain health conditions or increased
“Aniroalt aleany anlh@ie peluding efidansed for an adult human as
having a BM greater than 30. 30"Probiotic" neans
m crobial cell preparations or conponents of m crobi al
The:etbirrs Mattobacihen ehamhasuseIF@ICCon .3724” heamernorito include the

f the h S
e £ pSPesPh] BEpDET i (PR By ULERRR o AR
L actoiitiiiis regan&gis, CERICT 013724 929 clibivdted- 10) .

"Prebiotic" neans food substances intended to pronote
the growm h of probiotic bacteria in the intestines.

The RORMLGERBECIASHRM SUSTIOT 400 tie Meart hainciude the édctridm, a
generally regarded as safe 5 for use

cell @i Tiadiano e die JrRCHHEhrUs éncel ng@ﬂg oWefj'é’maqn which
La(?t&?ét‘ﬁfu‘s?ﬁ‘ RhodRNEOURD7 RRdYcuneb@al . Viéi ght | oss may

or exarrp e refer to the loss of total body nass in an
effort to inprove fitness, health, and/or appearance.

“Body mass index ” or “BMI” means the ratio of weight in Kg divided by the height in

metres, squared.
“Overweight” is defined for an adult human as having a BMI between 25 and 30.

“Obesity” is a condition in which the natural energy reserve, stored in the fatty tissue
of animals, in particular humans and other mammals, is increased to a point where it
is associated with certain health conditions or increased mortality. “Obese” is defined

for an adult human as having a BMI greater than 30.

“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).
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10 "Wei ght managenment” or "wei ght mai ntenance" rel ates
to maintaining a total body weight. For exanple,

wei ght managenent may relate to naintaining a BM in
the area of 18,5-25 which is considered to be nornal
15The conposition of the present invention may further
contain protective hydrocolloids (such as guns,

Pr@t&@ﬁcﬁ’ i meang1debd isedstaheasc ires)dedbiangevrsotef thiengrfowvtin afgprobiotic
ents, sul ating agents/ materials, wall/shel
Femﬁ%?gﬂfﬁﬁ??lx conpounds, coatings, enulsifiers,

surface active agents, solubllizing agents (oils,

fats, waxes, lecithin adso bent rr|
“FopR|qrade bAGe SRR BRI sb Pes P anpanerafy {eaffged as safe
for 888 M ©0d 20pr ocessi ng aids (solvents), flow ng agent S,
taste maski ng agents, weighting agents, jellifying
agents, gel form ng agents, antioxidants and

W@@H I%Q’rlﬁt?h(?kénteﬂ'@f FRMRES iVRNTIBY isPh $6dEHDH Bf Ehe total body
nventi ona har maceuti cal additives and adJ uva

weigkt |Vpselghtlgsw@ydon exanrie refatiuieness eletahgedy m?ﬁﬁéba” effort
t gi n, vegetabl e gunmns,
o 'h‘%r%%ﬁgu ﬁ%tl@ bﬁglloggp@él%%ﬁé starch, gum arabi c,
vegetable oil's, 25 polyal kyl ene glycols flavourlng
s el ! total bod
“WEETEnoBEEE KPR oS s Sl o o cosy
weighe e, exanigles reeighinchanhgerhentemay melate tq;g@ggam@gcm BMI in the

ereey 1B 22 LAY o9 oo 1257 AR oct pi ant . 30 The

conposition may be a nutritionally conplete fornula.

Th%T gﬁxﬁggg orgeétbg E&%%%? rngiarat%)é}t rﬁay umpvﬁﬁ%fngrﬂofeggve h¥drocoll0|ds
(suBk 0%@: Euﬁi@y Hreteirksd mddﬁredewrphes),armMrs,p errnelfanmnogs usgents,
as m

encaApgeiatng gargiﬁg}‘E%I(fggfﬁga@gwrsg@ﬁ;rgétege QQ%HP \rﬁﬁt@pﬂﬁ&s coatings,

em?fsﬂe?é RurfhéC SctReUgehts, selnbiliBag alérﬁttszllt) Tatmwéwse&cmﬁms etc.),
ree am no acids; or conbinations thereo

adsarbenipnSagieeh HLErsa LOrGPMINY NHRe (ISPERNS cﬁ?eﬁ}x}ot Weitiag 5pgents,
pro%@% r'i#; Cldfs !)IVerﬂEf"fﬂ%w rﬁgdagémé? t@ét@ﬁﬁb:ﬂ&ngﬂ@@enﬁ@ ws‘gamtg agents,

m xt ure i ntact and
Jel!ﬁmm eawts | tgehafprrmgdeagen@m antioxidants| %ﬂdpaﬁ”tt%a?rpg?la's The

corgé%e @%‘Z %%%9 &ﬁ‘lté‘iﬁ &ﬂ?@ﬁt%%%hi%ﬁ;eu%%n §d&ﬁ@é’éeéﬂb adjuvants,

r exanp or animals [1eved to be at
exmplektsoandldnlmml|oqdudigg,cbwsnotnl1mlt@datq, ayajor, gefatine of any origin,
M fald & e | fegetable oils,
vl 58 L R3S el sploe gl o
poliyalkylbee glybolsﬁdﬂvoemmrpg@)tsa)myatpqegt stehilipgrar @'nylggynég agents,

ar I y | whey
ot BPaRT ot FRFEoENR, ersY i ey L &et, sucn
furthee dompondres siilabé selgctertavingl regsrdstolibeiasuitatiiity farabe ddended
free it is found that the protein suffers much | ess

reqigieitne 15 bl ockage during the hydrol ysis process. This
enabl es the extent of |ysine bl ockage to be reduced

f bout 15% to | th
T SBTOR008 7Y i AT A SPREIS Yanp! o about 79% by

wei ght of [ysine which greatly inproves the

nutritional quality of the protein sourc
The composition according t6 the invention may comprise a source of protein.
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20 The conposition may al so contain a source of
carbohydrates and a source of fat. If the conposition
i ncludes a fat source, the fat source preferably
provi des 5% to 40% of the energy of the conposition;
for exanple 20%to 30% of the energy. A suitable fat
profile may be obtained using a blend of canola oil,

Ang 8tiitabnd Hietand pratgin rmda)et)e u@é@o‘odemmﬁlb @wimnal girdteing, ( (siethy 22 milk

of carbaoh dra e to t
profeii dEeR Preers el BOtrer apapP O BFREE s B e BV gusien
wh&t progeigneed Yoroteir, f@wcﬁ@eéomtmm)tlmmurwpfsfmet ablio acids; or
car bohydrate nmpy be used, for exanple su

combipalee, thefleat oK ProlERESYEN A SEROBAIpRARY. g 'soy proteins are

parlBhiRFSretdridds and m xtures ther eof . D| etary fibre may
al so be added if desired. Dietary fibre passes through
the small intestine undigested by enzynmes and

Th LH?&tEInQnI?aZSbeairft‘?ét%rahy&wl'ygé@ @r ap eNktuAn @f lid¥ét Ave hydrolysed

etary sol ubl e or insoluble and in
protgimger df nmayob@rﬂpsgableh@ syRply pgetially nydpplysesy proteins (degree of

hﬁ&&&.@bcle%/vééw ﬁcﬁrﬁi 96%:2,] ot %&meplegfo? dritRAld dselie s tdPB8 at risk of

de\fmmmgmbwgomabwangydeﬁ hygmlmﬁopr@tel@%gaa:wrﬁdeﬁwe hydrolysis
progﬁ%@ayrﬁacéﬁﬁg%%ﬂfg g ?ﬁ(ﬂ%'% SoW®id ¥Rdar " @8t exarpple a

erre end is a mxture
whéy prétainvinyidnolgéade treay bbalrepatredd:tyoemzlyn@(tigélb'ch)edf@lwég the whey

fra?té)%blgtq%gl 'o{a%fat'eﬁ df ﬁe%ﬁ%ﬁ%ctnoﬁﬁh&e@ id lEHe stﬁﬂfﬁberﬂétenal is
sutRAIRIANE dactosy drepr df ¢3 dblind himtv\menpzbtelndsmmg/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 the

nutritional quality of the protein source.
The composition may also contain a source of carbohydrates and a source of fat.

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 oil, corn oil and high-oleic

acid sunflower oil.
A source of carbohydrate may be added to the composition.

The source of carbohydrates preferably provides 40% to 80% of the energy of the
composition. Any suitable carbohydrate may be used, for example sucrose, lactose,
glucose, fructose, cormn syrup solids, maltodextrins, and mixtures thereof. Dietary
fibre may also be added if desired. Dietary fibre passes through the small intestine
undigested by enzymes and functions as a natural bulking agent and laxative.
Dietary fibre may be soluble or insoluble and in general a blend of the two types is
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The conposition may al so contain mnerals and

m cronutrients such as trace elenents and vitamns in

accordance with the recommendati ons of Governnent 10

bodi es such as the USRDA. For exanple, the conposition

may contain per daily dose one or nore of the

followng mcronutrients in the ranges given:- 300 to
preftbdIuSaiedote soorcédof diefdP fiorp imelgde soynpeal B@t,tpecis,ogusg gum,

gurﬁg%ggtgcg; ruc@elléq)%aﬁ%@ngiss,lr %,@L&-&@%tsggqéirigés iaéll- a%to%‘e?’ and

o|.gb@Q@cHaﬂd8§a@nm ia@haarmaapmem Alfrefetred(fibng b\éndammmﬁxture of

Bl t 8
ol wihRgOeT ST Tisio-Bidsead e Aprra.af fye S prisht the
flbr¥ ESHIER ﬁlgetwla%ﬂ b 0ariPQAopg/ fetl ihe esrmPositish e ddhspaied, more
iotin Vitam n D, 3tolOng|tamnE

Dre@éb'(ﬁrbehfiﬁeé“F@%g@ﬂﬂde enul sifiers may be incorporated
into the conposition if desired; for exanple diacetyl
tartaric acid esters of mpno- and di- gl yceri des,

The eeinpsioROmaY ASAOCORHAN A1NGsRIScaRd CBErONiHAN'S, Sugh as trace

ele?hlé'nisaglwg widhdits ‘?H‘ é&‘agb&é %sth@abécgﬁhrhéiﬂaﬂgr@ of t&emment

Ion 1 s era Yy or al y or enteral
bo@elsnsuch;tasetbe eUSFRlaA elketngiamnle, thaeconmasitien raaxpéaﬂtérn pQyy daily

do%e %[Eonls Kbk be B8 Mo Oir?nl éforﬂ{trléﬁ@% ﬁ'{the;?ﬁ)ge%f &(ré\m 3@0 {d1500 mg

i PPon” S pr OV ormo .
caleiush&bfto Soébh@magowem 190 & QSQHMHQSDyowgnS ngO mg iron, 1 to

7 APRIE e 2 PTG SPo Vo s sl 1o o

300t eg rb@nagearofen@ 19{@805ng }ditarher@bi yo &g MgamirhBh, ©516.1.5 mg

9 A R e ' B TR Bh 0 L igoress. o

to 8@)39%1‘(3%%&@98@ t@?o \b@tb&mndﬂ Yo d¢d \bmmnhﬁl, 3db 1pwgeViteatie E.
the sane tenperature; therefore, pure distilled
wat er. has a water activity of exactly one.. The

On%o&pﬁwgiré 60Y GRRfer ERaRiRPO VieayTBY ub@rpdir%tmf et itime gomposition if

sul tabl e manner. For exanple, it ma
de@re@nmrr@(ampé%gﬁépty{ fretape @p\g, @ﬁterfsrgg %ﬂoo(ﬁ%cf gﬁygengé/s lecithin

e t SIBAFIG SuitdblAPRNSHG A4 151 FRKy tiedhduded.
ant‘i]"?f‘rUnB gngaﬁ%&/gﬁ{jﬁgl S:rﬁgr'ésyngy be |r?cl uded F!lt rth y

point. The vitam ns and minerals may be added at this

Thg % aoéﬁ#&)n a5 ep@e@l@'ok%lyaéjrd&qe}a% eel'drﬂlﬁlsﬁé(&édfdr hsample in the

lic vitanmins, enulsifiers and
fortm@‘a pwe:iemi@f rB@OﬂStstsmﬂ/wdh Mk @r wakerf at source prior to
bl endi ng. Water, preferably water which has been
subjected to reverse osnbsis, may then be mxed in to
Préferabiya thé qorndosiiiort isr provitiae in qumrratcuf raPeWden e daxad éhe‘f stable

oo LMy o5 A5 BB 05, BB sapoosin

withey \beteilthmmy tsendiler harnd.2,i tpui elxampde unetheTrangei qhii0d19-0.05,
preg]@rgé . hanno !Pgm)genl sed; for exanple in two

Water activity or a, is a measurement of the energy status of the water in a system. It
is defined as the vapor pressure of water divided by that of pure water at the same
temperature; therefore, pure distilled water has a water activity of exactly one.
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The liquid mxture may then be thermally treated to

reduce bacterial |oads, by rapidly heating the liquid

m xture to a tenperature in the range of about 80C to

about 150C 15 for about 5 seconds to about 5 m nutes,

for exanple. This may be carried out by steam

i njection, autoclave or by heat exchanger; for exanple
Thé comabsitibre ales eriveldastgee. mahdre, pr(eberdd guamly suikable enanegr. For

be | ed
exanien B Rgbropried Ph I g ey o el gatfonycrate
sod?@@‘ﬂgiaﬁh% %tsoggfe &gmmp?ﬁtdgrbpmua@s St agpeis (tjrm erabisifierslfay be
MPa t o abou a |I.n t 2
incliged BRI ROMAENS HATIES B GHaerelsiay Deirtions 2 Junpaiahbat are
usUBIY laE&d HRer th e BidaBeind tdéﬁfad@ﬂ@rh eAny ﬂp@d’dlnoamanhﬁ@.temulsmers
sensi tive conponents; such as vitamns and mne

andring ljie raawibe gissalyed die dhr TabBovIce RgRIRyBIsNdiag. Na;&ruprgferably
waldt WhidAha d@éﬁtéu\b Rt ederRE oshiosisPRiaY ither?Be -ﬁhﬁed in to form a

onogeni se n1xt re 1s transferred to a suitab
liquitt ylixigreap e demperation eisthe wileaip epnvepiepy @P@@z@o & foepbout
h
B0 g N o e Y g K foflors may be
useoatotfomma liquid mirdureosiine l@@vﬂ@xlursmmeamonmea@am for gxample
us NCC 4007 30 nay be cultured according to any

mtgﬁgﬂ%%%e nmet hod and prepared for addition to the

conposition by freeze-drying or spray- drylng for

g G pepte fey e ubl el e H G805e bbierial onds by repicy
heéttmtgm%ﬁﬁ? ?ﬁtﬁyﬁt@k @hgyeimtomnttlme tamgeef sabolhtl &9Cita abbet 150°C
for b6k SeCOMTS b epdit S ioc LRI 11 Buef R Plipied out by

stehlangjettict) duldaiive @ by heat exchanger; for example a plate heat exchanger.

Then, the liquid 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 about
10 MPa in the second stage. The homogenised mixture may then be further cooled
to add any heat sensitive components; such as vitamins and minerals. The pH and
solids content of the homogenised mixture are conveniently adjusted at this point.

The homogenised mixture is transferred to a suitable drying apparatus such as a
spray drier or freeze drier and converted to powder. The powder should have a

moisture content of less than about 5% by weight.

Lactobacillus rhamnosus CGMCC 1.3724 or Lactobacillus rhamnosus NCC 4007
may be cultured according to any suitable method and prepared for addition to the
composition by freeze-drying or spray-drying for example. Appropriate culturing
methods for Lactobacillus rhamnosus CGMCC 1.3724 or Lactobacillus rhamnosus
NCC 4007 are known to those skilled in the art. Alternatively, bacterial preparations
can be bought from specialist suppliers such as Christian Hansen and Danisco
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already prepared in a suitable formfor addition to

food products such as nutritional and infant fornul as.

The probiotic bacteria nay be added to the forrmula in

an appropriate anount, preferably between 102 and 1012

cfu/g powder, nore preferably between 107 and 1012

cfu/g powder. 5 In one enbodi nent of the present
alréard\]/q}?éﬂ)a‘redﬁﬂne suitbbiel ferrt cﬁortmimtroewabe‘dodviprcbductaesuch as nutritional

o B OB BB b, SRSy VSR8 forpyp i o

appﬂ@ﬁﬂnété%rﬁdﬂmperéfefaﬁlyabeMeh uiedaad 102 ¢fbig pnwdm] moteopm&rably
treated w he conao& tion prepared by the use of

bett"’ﬁé”ﬂpe%ﬁ‘wﬂol ﬁU’é%PP WHSar e dogs or cats, for 10
exanpl e, the dog or cat should be at | east 4 ronths
old. In one enbodi nent of the present inventi

he .
In eaerribadinent of derbEseAMEYENtoE he ABUNIAnEnte fgled witn tne
rﬁB P%@Bt@b@@'ds@bﬁ t%ﬁ@é@ﬁt‘lﬁv&@%ré a8 Tefbt ﬁﬁtﬁ&éﬁrs old.
ct obaci [ Tus 4007

hamosus can be car ef ul

Thiadjoeslineitl apeliesr idi pagtieuardoduinans. & theaadBteR i | r%%’%ed i the
corﬁé&@t@{ ége?)%réy %gatﬁgdus%c 8\?'&%‘ BeedeAt ﬁ%nﬁé@%?@tdd@BYOﬁbéiQ for

ood product the beneficial
exarfiflecths dog or_aattsmalﬂ be aideastdnmertis otavicC 1. 3724 or
Lact obaci | | us rhamosus NCC 4007 woul d be available to
everyone. Treatment of 20 obesity could be initiated
In aie ambudimemapf ther presejenvertion ke compasifiobis pmsdiggment. As a

mebﬁéh%ggdbl l,\é%s ! hanqv\g%@a ! Ihathads d@ﬂb@bapg}'i@%nd/or

even nore pleasant
L a&totesdilie . rhanaogse¥C of4000 adn recrineftily adjasted mecergppgite aldastor's
to the present invention are yoghurts, mlk, flavoured
recRMMend ag%n ‘cream ready to east desserts, powders for
re-constitution wth, eg mlk or vvater chocol at e

i Sem g s onor e B e A e W orocuct. Ao
foo?i%%@%ttﬂw@rb%n%ﬂ&éﬁéﬁéﬁté 0] L@c@@wh@ mamﬁn@upam@wmc di3ye4 or

i nt ende or pets or livestock nsequent | Ne ent of
LoctbaiupehemnBLs: s 4PDT SYPUR BB AYRRGDIE o (e oPEs SiBment o
obég?tye%dlﬁ’rbeg%ﬁéteﬁ‘ étOQde&‘?CEé‘Pﬁer' &bﬁé‘deﬁufti%r huaaf®d product

'l vest oc articular the COﬁ'pOSItlon [
Latiabasithsdrpomosss mwcgﬁm TR0t kastoh3fdlugr Bigmnosus NCC 4007

woﬁﬁjnﬁé Sé\)eﬂgmgfe %%% nC# %onQJnQél E%ﬁblk@ of 'Bb8 QSrod @8 ttRat are

unans preferred
appimbbkfbl tmettte pesentemenm ard Mﬂgfwr\‘soéﬂll”‘prﬂ@lﬂ%?dl Mtlie nge gream,

rea(gg/ng %gg{éesggﬁé: q%ﬁvde'r&o??é EbﬁéiﬁlﬁbnhMW% @thIE &r watBR&hocolate

10N 0 resent i nvention al so conprise
milatdrinkssalb Weink, headyetmeiatdflsftﬂsh instand sishgs aadripks lf@rhlé“ans or

h d
o BPRaranRaresr &4 3 ERPPRLE ek BBMAT SId fSndr Tor pets or
liveddek. sting of lactic acid bacteria, bifidobacteria,

propi oni bacteria or mxtures thereof. Probiotic
bacteria may be any

Consequently, in one embodiment the composition according to the present invention
is a food product intended for humans, pets or livestock. In particular the composition
is intended for animals selected from the group consisting of dogs, cats, pigs, cattle,
horses, goats, sheep, poultry or humans, and in a preferred embodiment is the
composition a food product intended for adult species, in particular human adulits.



10

15

20

25

30

5 lactic acid bacteria or Bifidobacteria with

establ i shed probiotic characteristics. For exanple

they may be al so capabl e of pronoting the devel opnent

of a bifidogenic intestinal mcrobiota. Suitable

probiotic Bifidobacteria strains include

Bi fi dobacteriumlactis CNCM 1-3446 sold inter alia by
Theé b@nﬁasu'ticmt dfathe haessnin |rwenpmnmagfal®emmpmswatdeasttqﬁ@ other kind

or ShRER e e, S JBRC B Y LA B G iy BoFovione
badtBkéﬂfée%ndbé}@tﬁréﬁﬁ‘éblyTéélbctB&Srbﬁw th’efg-:rom cangisting of Iactlc aC|d bacteria,
i fi dobacteri rev Da d
i GRPREBR. S0P QA os o TSy Dt e i Backel e b e any
IactIFB’ abBrodiedn ondgidobicetis ad@ ssthlished @vobiotic therasteriafics. For
Si fi dobacteriumbreve sold by Instit Rosel |

examgiqs {es¥aray hondlep GPREDIE ol JHOMBHIS Hih #BVelRPpd g & bifdogenic
inteéH?élmhr%b%ﬁé)bSGFtéﬁ?e ?Bbt:ildtfé Bifiddbabrsih &tiamsanélude Bifidobacterium

bacteria may be used. As food rad tS
lactioCNGM @448 reolsk irtigredlia By t@&&msréarsm\ &Rﬂ%@@&y of Denmark
unofe‘?r@é' 3 é@@eﬁg&/ %fb1§a%f‘@éﬁéwrﬁﬁa bsH LAt OJATCCZQAA 99 sold by

odi ment present invention
MOUWMIII& ingustryGoh did. cnin!aaam@né@r mééadedﬁérkpﬁ%%ﬁ%tth% strain of

Bmgéﬁ%'t&yn‘f%r&%nsﬁﬁ Orﬂpbg B¢ uglﬁe?c’)‘?ﬂé 85 &?ﬁérﬁ'@ob@oﬁwe strain of

acteria PPl ar By ot e bact eri a,
Bifidobadteitirm bes/ei smd;tbarfwbrmga h@deleﬂ’l@rimiec@anM 18V apd teg strain

cl cill 4
of bRfSRATIT Mot S, Dot Rnsh bR Ynder the vade mark
ROGT®&DbAohikitise bfaswtaaqumsbbtwtachcufabudd:wtanamndzsiﬁd@bacteria may be
U q%:qgesu on. Preferably the prebiotic is selected from

e group consisting of oligosaccharides and
optionally contain fructose, galactose, nannose, soy

and/or inulin; die
As dged aﬁf\?gﬁtéﬁéi otg fﬁ)@ %mfglsg%g St’i)q,“}gﬁ t ur % rwﬁg ég&,fharo:myces
cerb@sibeRAR o ISaecHdtammessiso EAC 1. 3724 and/ or

Lact obaci |  us rhammosus NCC 4007 are effective, both,

as living bacteriumas well as inactivated bacteri al
In §Pr‘é:fér‘?e°% cfrBBERMEHEBY ke prRYER ifwsHliohite® SBombbsitiomfrthenrebntains

Bresence of living bacteria will not abolish
at teast ONe cREPiptinERECLIAMICE AN BERNE L5e r HAWHD S <L o’ grade

’ bac]ter:a a4 ngglcbﬁ?to?Bﬂfdlétkl@a&&@m@%m%é@gﬁd chi hefice enhance

owever t 'east a part of the
theLeerffeobaIfl |L|agt9ba¢1mﬁwor§amng®mc0@\/m41&?af*onandlor Lactobacillus

rha %tsB? Id Lbg7 (fl@gh‘lr%e o, rﬁ%@b@ﬁ@i RhVe/§ pb§|t|¢/@ﬂ1ﬂuence on,

OIMposi |on an y arrive alive in the
engggﬁmome This way they can col onize the intestine
an

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

mixtures thereof.

One advantage of the present invention is that Lactobacillus rhamnosus CGMCC
1.3724 and/or Lactobacillus rhamnosus NCC 4007 are effective, both, as living
bacterium as well as inactivated bacterial species. Consequently, even conditions
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increase their effectiveness by nmultiplication.

However, for special sterile food products or

medi canents it mght be preferable that Lactobacillus

rhammosus CGMCC 1. 3724 and/or Lactobacillus rhamosus

NCC 4007 are not alive in the conposition. Hence, in

one enbodi nent of the present invention 10 at |east a
thaP@lltnde fallékend-peisehes bt livisy bient ailsndb@WOEHL the 7etectiveness of

s PR AN LR R el

1. 3724 or Lactobacillus rhamosus NCC 4007 will be
It lseif)lfe%i'ﬁddvﬁowev@rrthal(:@tﬂeaﬁta“ pait of thel Eadtetracibachémogsus CGMCC

1.350h g ehLadeoTS: Hogcesi NG 2007 bt HfelN R Baifpoplitn and

preferSEP aRR/eSalfveiin ltﬁ@tntéﬁméc iThieweayathegweanf ediorddd thet integtine and
col oni zation and rultiplication. However, for a

incriegas wireaiiectiveness Béﬁw%ﬁ i£9ii%k ef erred that a daily dose
of the nmedi canment conprises between 102 and 1012 cfu

Ho@évéfafb'i' apagisil Stéte FdtRNProduSs mlc]anﬁmlt aright be preferable that
Lact obaci I | us rhannaos | cul ar

Lachohacie haEiays A isMess T BAgt Bider bR ifihosgge 4007

are]néfzaﬂé‘e Af thbashfleatibh! Mendd)aBAs embydimeR 40 e presémtdnvention
to 1011 colony form ng uni

at lpa%tfaepalﬁloj' tre’ brgtalbAciits rizem@%lﬁtﬁqg\ﬁé@rﬂ 312@qpr Lactobacillus
rha aC% agkf&’odaaé?e%@swé H3hd bepestisn. CGMCC 1. 3724 or

'us rhammosus NCC 4007 it is generally
preferred that a dw dose
Y

Laomsiius EEaBeHEHORSE 32161 bE8pP e T TRREPOHRNE 207 il
be 'MBERRS S ok BRednt@fidA. @ Lactobacillus rhamnosus CGMCC 1.3724 or

L actobacillus rhamnosus NCC 4007 reaches the intestine alive a single bacterium

can be sufficient to achieve a powerful effect by colonization and muitiplication.

However, for a medicament it is generally preferred that a daily dose of the
medicament comprises between 10% and 10" cfu of Lactobacillus rhamnosus
CGMCC 1.3724 or Lactobacillus rhamnosus NCC 4007. A particular suitable daily
dose of Lactobacillus rhamnosus CGMCC 1.3724 or Lactobacillus rhamnosus NCC
4007 is from 10° to 10" colony forming units (cfu), more preferably from 107 to 10"

cfu.

In the case of inactivated Lactobacillus rhamnosus CGMCC 1.3724 or Lactobacillus
rhamnosus NCC 4007 it is generally preferred that a daily dose of the medicament
comprises between 10% and 10'? cells of Lactobacillus rhamnosus CGMCC 1.3724 or
Lactobacillus rhamnosus NCC 4007. A particular suitable daily dose of Lactobacillus
rhamnosus CGMCC 1.3724 or Lactobacillus rhamnosus NCC 4007 is from 10° to
10" cells, more preferably from 107 to 10" cells.

For a food composition it is generally preferred that it comprises between 10° and
10" cfu of Lactobacillus rhamnosus CGMCC 1.3724 or Lactobacillus rhamnosus
NCC 4007 per g of the dry weight of the food composition. A particular suitable

10
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25 Lactobacillus rhamosus NCC 4007. A particul ar

sui tabl e daily dose of Lactobacillus rhamosus CGMCC

1. 3724 or Lactobacillus rhamosus NCC 4007 is from 105

to 1011 cells, nore preferably from 107 to 1010 cells.

For a food conposition it is generally preferred that

it conprises between 103 and 1012 cfu of Lactobacillus
am&iRNSTOBaGoKIMGE rhalifiddus ICEMCCoN BTk | ars Ladtabanikigsriaonosus

NCC 4007 er of 1 i ght, of .
NCEGHSSPTh 1A APE | Gy et oth Pl welgh iR ood composition
moteASTERPAN #rbMSW MB35 p&QEIGha 4B Réight oflthe famtteaminigasition.

rharmosus NCC 4007 is from 105 to 1011 cfu per g of

In tEQ gpgé ﬁgrrfakg%gﬁ L@G}Qs%gl %h%r?’uﬂ gS' bgﬁ)ﬁFC ﬁéror Lactobﬁmillus
rhaﬁg\gt\%tg‘@ NUQ??’O@PH‘D@@EM:@W ptefertréne theatisiee Gfodi cnmmﬁosu@ns:wmprlses
cillus 4
bet‘i‘/e%aﬁ&oﬁﬂ‘g ﬂl@c &8l 't Lia%toé%ﬂlbsalr gﬁr’%ﬁe%‘f@ge@hy 3724 or
Lactt&%cfllggqhé’rﬁﬂ@&%' Nid:@ 009 ek IgScﬁ&h@atw\we@hﬁaethaﬁobdledmposmon
I's of Lactobacillus rhamosus CGVCC 1
A padiceBacsuittble rRevAbfs LREiEOARIHE SRIMGOYs tcﬁngpy 1.3724 or
Laéﬁ@da%hihs ‘?%a%ﬂ@slfs%@cc@@?% irfoP Mo # 1ot t:emsub@:rg snmbadw aveight

anount of Lactobacillus rhammos

of thedeasbenpnpdsitiony mermpsEaREEoTotY Pe r%ﬁ%‘ﬁf@ég%?%% weight

oftRSlon% | RffpdliBh the dry weight 10of the food
ti'on, nore preferably from 107 to 1013 cells

pergofthedr t of the food
Theiadally dose fo Lagt@b%lgﬁ R GRMECONAZ 4 387 igpecilus
rhah o500 3¢ ek &/@loaebéhdaoﬁqmq%rﬁ(tmm pérsbn or

epend on t artlcu ar person or animal to
anitroea bel trelatﬁrmb rlmanttamta‘e@t@rs; ta be wengigpsrdasiude |3H€1 bedy weight,

Se)%%g%?a%ﬂym%ﬁgnt 15sex and heal th condition. For

yprcal daily dose of Lactobacillus
rhamosus CGMCC 1.3724 or Lactobacillus rhammosus
Foregample a tyien)odailyi dasewpl Lagiebagilushianuioges S1CMek: Tg*%é"‘ or
LaGbbhANE Rk mHSédssNgéudb%ylne wrﬁé&rltﬁ)w Wil H36in 18 rblg of 1010
- 10 cfu and/ or
cfucaidiar qets pehagray preferably 10%-10" cfu and/or cells per day, preferably 10’-

10° cfu and/or cells per day.

A further use of a composition comprising Lactobacillus rhamnosus CGMCC 1.3724
or Lactobacillus rhamnosus NCC 4007 according to the present invention is to

support weight loss and/or weight maintenance.

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 Lactobacillus
rhamnosus CGMCC 1.3724 or Lactobacillus rhamnosus NCC 4007 according to the

present invention is to treat or prevent metabolic disorders.

In particular, a composition comprising Lactobacillus rhamnosus CGMCC 1.3724 or
Lactobacillus rhamnosus NCC 4007 according to the present invention can be used
to treat or prevent diabetes, hypertension and/or cardiovascular diseases and can

11
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20 A further use of a conposition conprising
Lact obaci | l us rhammosus CGMCC 1. 3724 or Lactobacillus
rhamosus NCC 4007 according to the present invention
is to support weight |oss and/or weight maintenance.
Since establishing and naintaining a proper body
wei ght and - in particular - an acceptabl e wei ght

herﬂ,@f SERE 20Sighficrat contridution bodye iveellabdimy of tteqaytsopopuation in a

prevent 25 net boI S further use of a
n“'@%@ﬁfé’é‘ﬂﬁ‘*@n‘”@@ﬁ&“ |'rhﬂell_g Yeg‘ﬁpfgr?quﬂg'ergharmosus CGVCC
1.3724 or Lactobacillus rhamosus NCC 4007 according
It i elebhe Pioes Qisl]led'j v e ia:mh:iat%rtyofeahmeﬂ descripedvr this specification

car{;gérggr%lgin%g eg A d@i@tp %{ ﬂ%oéf?ééf‘mnventlon as

distiasdpbaci | | us rhamosus NCC 4007 accordlng to the
present invention can be used 30 to treat or prevent
di abet es, hypertensi on and/ or cardi ovascul ar di seases

Fur%’ﬂé%1 f@éﬁbresh%k‘? %d{mjﬁﬁgé’s &1 B priesenit inedritioni restilt @ont thet fotowing
bei ng of today”s population in a nunber

EX@fﬁl‘ﬁ‘élﬁr‘@@glﬁr?\S particular in well devel oped countri es.
It is clear to those skilled in the art that any
features described in this specification can

Figotnti sleaivs rtieas] Katsvireeriving dep freMed flroidt Aaig cfaﬁ;% appignificant
redggtgorg%fsﬁ gljit gdearw glnlt“/'% 1L @b WitA 6l okl GRstip. Beay Wkt gain

he present invention result from
is mémsufex] VarausigmExanpl es and Figures: 10Figure 1 shows
that rats receiving the CGMCC 1.3724 strain had a
significant reduction of weight gain (11% as conpared
Figuid 2 shdves therfat mbsggaiopf tHeodicewdiiigine gai n i s nmeasur ed
versus time. Figure 2 shows the fat mass gain of the
mce of figure 1. 15

Figure 3 shows the result of a glucose tolerance test with the mice of figure 1.
Figure 4 shows the body weight gain of obese and lean mice with time.

Figure 5 shows the fat mass gain of obese and lean mice.

EXAMPLE 1

Six to eight weeks-old male obese Zucker rats (n = 12) fed a chow diet were treated
with 10%-10' cfu Lactobacillus rhamnosus CGMCC 1.3724 per day for 60 days.
Lactobacillus rhamnosus NCC-4007 biomass diluted in the (deMan Rogosa Sharpe)
MRS medium was administrated in the drinking solution containing NaCl 9/1000, the
control group received the saline solution with corresponding amount of MRS
medium present in the probiotic preparation. Body weight was followed during the
study and body composition, assessed by NMR, was measured before and at the
end of the treatment. The glucose tolerance was assessed at the end of the
intervention by performing an Intra-peritoneal Glucose Tolerance Test (IPGTT),

12
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Figure 3 shows the result of a glucose tolerance test
wth the mce of figure 1. Figure 4 shows the
body wei ght gain of obese and lean mice with time. 20
Figure 5 shows the fat mass gain of obese and |ean

m ce. EXAMPLE 1 25 Six to eight weeks-old nal e obese
Zucker rats (n = 12) fed a chow diet were treated with

whfbﬁ%o]p}éléi@ &%dmhﬁ@tamhgtai 20% 9-glbevseosiistioBEMOGgH 28 7itda-penitoneal
or

Lact obaci | | us rhammo -4007. . .
injesorie 46 @Ppﬁrféateprfatshaé‘d? DeTARCHIHL 2BRE Bré’j“ b vein at o,
15,7861 §iNayaS12H min é\‘ttiﬁrfiﬂ"@'lni1 getibeGhlicosk iwes #ehutieasured at the
‘cont ai ni ng NaCl 9/ 1000 e control group received the

diffgegnt WeePOINGE-i on wi th correspondi ng anount of MRS 30
medi um present in the probiotic preparation. Body
wei ght was foll owed during the study and

Figoenoshavws that areée seeaiving IRV CMES nededr %@gﬁéf% @ siggificant
reoﬁ&tléHq&vgéf tt Lirk A8 ra%%ﬁﬁﬁ?ed WS tHY dor@®eglofber ance was

assesse e en of the linterventi on by perform ng
an Infra:peritoneal d ucose Tol erance Test (I PGTT)

Th%’%ff%{i ioﬁﬁzﬂ%@'ﬁtgﬁ Jvaé‘gggcﬂ:'iaﬁéd R4 B%e‘?f&i%%gs} 16

I'ntra-peritoneal in) ectlon to
hours fasted rats and to collect blood sanples from

tail vei 0 ] e
he ffteoft iniereeds 3 vbsratbert ol e By RoobrL o g stain
adrhinigtragion nissrepfesgnied bl sdroaker ahee under he eoeve vff ipgretde
CGMCC 1. 3724 strain had a significant reduction of
wei ght gain (11% as conpared with the control group.
Identical Experiments with Lactobacillus rhamnosus NCC 4007 gave similar results.

EXAMPLE 2

Seven to eight weeks-old male obese ob/ob mice or their lean heterozygous
littermate ob/+ mice were fed a chow diet and treated with 10°-10™ cfu Lactobacillus
rhamnosus NCC-4007 per day for 60 days. Lactobacillus rhamnosus CGMCC 1.3724
biomass diluted in the MRS medium was administrated in the drinking solution
containing NaCl 9/1000, the control group received the saline solution with
corresponding amount of MRS medium present in the probiotic preparation. . Body
weight was followed during the study and body composition, assessed by NMR, was
measured before and at the end of the treatment.

Body weight gain of both obese (ob/ob) and lean (ob/+) mice receiving CGMCC
1.3724 in the drinking solution was reduced respectively by 37% and 22%, as
compared with their respective control groups (Figure 4).

Administration of the CGMCC 1.3724 strain induced a reduction of fat mass gain in
obese mice and to a lower extent in lean mice as compared to control animals
(Figure 5).

13



The effect on weight gain was associated to a | ower
fat mass gain (Figure 2). The glucose tol erance of
t hese obese rats was inproved by CGVCC 1. 3724 strain
adm ni stration, as represented by a smaller area under
the curve (Figure 3). ldentical Experinments with
Lact obaci | l us rhammosus NCC 4007 gave simlar results.
IdeRYANVBYBerin &Y VithtLacbabilluseaksoslisl NG ¢0Gbgae siblatyesults.
mce or their |ean heterozygous 20 littermate ob/+
mce were fed a chow diet and treated with 109-1010
cfu Lactobacillus rhamosus NCC- 4007 per day for 60
days. Lactobacillus rhamosus CGVCC 1. 3724 bi onmass
diluted in the MRS nmediumwas adm nistrated in the
drinki ng solution containing NaCl 9/1000, the contro
group received the saline solution with correspondi ng
amount of MRS nedium present in the probiotic
preparation. . Body 25 weight was foll owed during the
study and body conposition, assessed by NVR was
nmeasured before and at the end of the treatnent. Body
wei ght gain of both obese (ob/ob) and | ean (ob/+) mce
receiving CGMCC 1.3724 in the drinking solution was
reduced respectively by 37% and 22% as conpared with
their respective control groups (Figure 4). 30
Adm ni stration of the CGVMCC 1.3724 strain induced a
reduction of fat mass gain in obese mce and to a
| oner extent in |lean mce as conpared to contro
animals (Figure 5). ldentical Experinents with
Lact obaci | I us rhammosus NCC 4007 gave simlar results.
Clains 1. Use of Lactobacillus rhamosus CGUCC 1. 3724
and/ or Lactobacillus rhamosus NCC 4007 for the
preparation of a conposition to support weight |oss
and/ or wei ght nai ntenance in humans and/ or ani mal s.

14
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52. Use in accordance with claim 1, characterized in
that the humans are at |least 2 years old and are
preferably adults. 3. Use in accordance with one of
clainms 1-2 characterized in that the conposition is a
medi canment or a food product. 4. Use in
accordance with clainms 1-3, .characterized in that the
conposition to conprises @R@iM8ast one ot her kind of
ot her food grade bacteria and/or yeast. 5. Use in

ccordance with cl ai I zeqh4 t i
1. P60 or haGolablles; Bidibloaly SERMEE, SRTAL 4Rghe ! Dctobacillus
rharfR8&i$ NOT 4007 Facthiecprepachtibaasfer compbsitiod ébaappoiit ayeight loss
propi oni bact eha or, m xtures thereof. 6. Use in
andi veridhtrpainignance) ininvenans. andenaRifas zed in that the
conposition further 15contains at | east one prebiotic.

7. .Use in accor.da i ' . ' '
2. e BE T 5 ¥, BRab R0 SRR REARs o ot ioast 2
yeafOhlaizrd 418 Refephbigepaitshari des and optionally contain
fructose, gal actose, mannose, soy and/or inulin;

dietary fibers; or mxtures thereof. 8. Use in "
3. Usedoratentdangetwittonpe of claimsris2 charagiaiized erthabthg gomposition

. that. at |l east . .a t 20 the Lactobacillus
IS am%‘iiﬁ%&[]ﬁorcia(&%o@{oé’ﬁg and/ or Lactobacillus rhamosus
NCC 4007 are alive in the conposition. 9. Use in

4. 858 qhIRNGRIMME vAtre chiime! #idTBcHardctefigedchethat eflei composition
that at least a part of the Lactobacillus rhamosus

conQEsES at JmL onamiherrkind of othes food gradeardelia angder yeast:

are not alive in the conposition. 2510. Use in

ccordance with.claim 3-9,characteri z i .
5. Ui aiaesh Bithsdams 2 spRISH ! lr 61 i JIR gt bacteria
BaCHbinUthd Ra0e SetnsidaMgCof ladtit24crin@haoteria, bifidobacteria,
are t%%‘tg%}bacflr#)l us rgrmgsus NCC 4007 per daily dose, or in
propibaibattehanpdnidureathere®pri ses bet ween 102 and 1012
cells of Lactobacillus rhammosus CGVCC 1.3724 and/or

Lact obaci || us r.hammosu 40Q7 .per. dai d
6. %ni%cﬁwﬁé’ﬂ Cwm?ﬁC'B%%\W%agng%(glna@?thez(g%ﬁf)%éﬂ%%{urther
Q& BEdhiSEuPr i ses between 103 and 1012 cfu of
coniégﬁ? %Efaé%isf?usﬁr hellrmosus CaGuCC 1. 3724 and/ or
Lact obaci | | us rhammosus NCC 4007 per of the dr

. dry
7. Wed ghticadrdahee fwtbhdclaomyfoshariasterized inrthahthe prabistisois selected

frorﬁggggéggyﬁ%éigmg%%%r%?a%?%rg& gqulﬁb%ﬁy %fontain fructose,

galdA64EAGhMILE soy and/or inulin; dietary fibers; or mixtures thereof.

8. Use in accordance with one of claims 1-7 characterized in that at least a part of
the Lactobacillus rhamnosus CGMCC 1.3724 and/or Lactobacillus rhamnosus

NCC 4007 are alive in the composition.

9. Use in accordance with one of claims 1-7 characterized in that at least a part of
the Lactobacillus rhamnosus CGMCC 1.3724 and/or Lactobacillus rhamnosus

NCC 4007 are not alive in the composition.

10. Use in accordance with claim 3-9 characterized in that the medicament

comprises between 10% and 10" cfu of Lactobacillus rhamnosus CGMCC

15
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11.

12.

13.

14.

10r hactmosus NCC 4007 per g of the dry weight of the
food conposition. 12. Use of a conposition in
accordance with one of clains 1-11 to treat obesity.
13. Use of a conposition in accordance with one of
clainms 1-11 to treat netabolic disorders. 14. Use in

accordance with claim 13, char ri in. that, th .
ricdB61ansien bareerauEHRETEE B ANEE F0GHPEREalF afe. or in tha
C%S!n%édiwngﬁt @gﬁ@%%’bé}%@ﬁt ¢05i AP cells of Lactobacillus
cardi ovascul ar di seases.

rhamnosus CGMCC 1.3724 and/or Lactobacillus rhamnosus NCC 4007 per

daily dose.

Use in accordance with claim 3-9 characterized in that the food product
comprises between 10° and 10" cfu of Lactobacillus rhamnosus CGMCC
1.3724 and/or Lactobacillus rhamnosus NCC 4007 per g of the dry weight of
the food composition, or in that the food product comprises between 10° and
10" cells of Lactobacillus rhamnosus CGMCC 1.3724 and/or Lactobacillus

rhamnosus NCC 4007 per g of the dry weight of the food composition.
Use of a composition in accordance with one of claims 1-11 to treat obesity.

Use of a composition in accordance with one of claims 1-11 to treat metabolic

disorders.

Use in accordance with claim 13, characterized in that the metabolic disorders
are selected from the group consisting of diabetes, hypertension and

cardiovascular diseases.
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