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Lact obaci | | us rhammosus and wei ght control The present
invention generally relates to the field of obesity.

wo poop@aztsecul ar the present invention rel ates tBCT/RR2008€59755
of probiotics to support wei ght managenent, pronote

el gt | 050N Ori48Rbs RS WpidH ddJfc® Pt

wor | dwi de to epidem c proportion. Approxinmately 1
billion of people worldw de are overwei ght or obese,
conditions that increase nortality, nobility and

The p?&%m%\%tloﬁﬁ}ﬁ%ralg}%%teg 1§ B hé]ﬂ%f%p%gltf & g%s |dun§rath8 present

I § greater éxpen tur ener
inventien mglaséote dheraisel yf pmb‘i@ttCSI o adp;pmmvelglstsumnaﬁedwnt promote

0SS and reventlon of wei ght gain can be
We@ﬁﬁ%ﬁéﬂﬂAf ‘%ﬁyenergy i ntake or bioavailability,
i ncreasing energy expenditure and /or reducing storage

as fat. Cbesity represents a serious threat to health
Duringett@upest debad%stdmei atw@lemtehoﬁmbesirtyawasf ircheasedc worldwide to

epideffli§ ERaRGHiPh oARP i Haf T o, St PEaSB uSidiod are overweight or

obes& a86rRdifondVieht! in%?éds@nﬁ]di’fallfweranﬂlﬁiﬁthaecérid?ﬁléaM@!S@ts Obesity
recently associated with obesity. These changes were

develgpesienT eiergyiintakpds greateethan energytexpeaditwicabiod escess energy

oeinoPSER pfi a1 SEREsE, foBh el bt (8 AFERRFEntion of

welgrﬁbalﬁean Re adtibowdbg rivBuciNgEriengy Vhta kot ibtodskailabnityd dmcreasing
An obesity-associ ated gut m crobionme wth

energyn@mﬁi@étér%aﬁ@Qc(qryreﬂeplns@P@B%éﬁvf@ét Obggityrepresenls; a serious
threaﬂ-@’h&ﬁth B 65“%%“@% 5d sod%t Hwith aﬁod’rp%iﬁof]éhrow g%ggé%lys including

ol ogy: uman gut m cro es assocl at'ed Wt
dlabetﬁ uather@ddénosisSudbgemnetiative atisondersf @twayn disebsed aand some
are proposed to contribute to the pathophysiol ogy of
CanC&§fBesity. Probiotics, the beneficial bacteria present
in food or food suppl enments, are known to nodify the
intestinal mcrobiota (Fuller R & G bson GR
Modifiaadions ccft then indéstinad flana eseienagcerityr es$aniated with obesity. These

changes were demonstrated in obese mice to 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 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 modify the
intestinal microbiota (Fuller R & Gibson GR. Modification of the intestinal microflora
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 t10c12- octadecadienoic acid.
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usi ng probiotics and prebiotics. Scand J.

Gastroenterol. 1997). WO200601 9222 di scl oses the
wahambobmed | | us rhamosus Strain PL60 KCCM 1 O6GBARERZ00$1059755

a body-fat reducing activity that overproduces t 10cl

Howefizp 2¢ HVERFPHTARIE LTl Tt R Rt RIacadferiE FRISE I, B fgpiematic
for patiehtsthbs rddvabensitiedly ®2ns 0t 1 2-dotadecddiditnd adid.
oct adecadi enoi ¢ acid. US7001 756 and CN1 6701 83

provide an isolated m croorgani smstrain,
| . . I .
USTOGFTS8 LB NETPASH, RSB 0ol PplH ok L S qpacils
rhammndsusaSM-020 0bhiebtis tdunidne he eSectivel inveatingobesity.dent i fy
alternative probiotic bacteria that do not rely on the
overexpression of t 10cl1l2- octadecadi enoic acid and/or

Based Bﬁgtht%fﬁr%r it e t%%tdtgﬁ%tecgfﬁﬁétdréﬁiﬁsﬁlém%h tBﬂ%rﬁtﬁ)é alternative

used to treat obesity at overcones disa ges
probiatfc baetesa thaindo obt rély quv iher owerexprEissonoti O 12-soctadecadienoic

acia e SRS erRbfiachs. TR Bh ERS ed (B1R0L Uity and
that ov8floPRacdishdvaritigadestie $HkEolind/gforalrt.t he strain

Lact obaci |  us rhammosus NCC 4007 achi eves this object.
Hence, one enbodi nent of the present invention is the

his dEige T 2L RV B 25 b B R R 007 Tor the preparati on

of a conposition to treat obesity in animals. A
further enbodi nent of the present invention is the use

The preseakineaions| have Hawnddhal equrexnectedly oihe strain Lactobacillus
rhamrg@so@él\/idé’s1 RBINBE UK NS R0Q cE achfg gﬁ{‘rﬁﬁ{)%aé Nce 4007

a conposition to pronotée weig 0SS.
achietes tHieobgehodi nent of the present invention is the use
of Lactobacillus rhamosus CGVCC 1.3724 or
Lact obaci | | us rhammosus NCC 4007 for the preparation

Henc®f dheC @MRasditeAn 6f9tf§é*%@§én“’¢ﬁ\ﬂi?ﬁioﬁafbagﬁ?eﬂﬁe d"¢ actobacillus
conpositions described 1n the framework of the present
rhamnosusnt CeMG@Ee 1.3724 or Lactobacillus rhamnosus NCC 4007 for the

preparation of a composition to treat obesity in animals.

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 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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particul ar beneficial for long termapplication. The
i nventors have for exanple shown in an ani nal nodel

wo baw/ozisepuse treated with the conposition deseeT/BRIH0$/059755
the present invention will put on significantly |ess

, r i.S C )
experﬁﬁ%rﬁtﬁ\&ﬂ% ggﬂ{lﬁ%&?o Ecﬁ{g%oﬁ\@?gﬂﬂt@ i qqed;%%v\ég%e& ERecPhEreased
with tiagkri ni st ered. Theexperi nent was continued for about

two nonths and the observed effects increased with
time. Consequently, in a preferred enmbodinent of the
Cons@%@éﬂw in Qﬁ%llgrr%ﬁa%rﬁpg%{s ?F 'tﬁ%(grrés'eﬁt fn‘\)/ ﬁoré the (ﬁ(()gr,lposmon is
to be atlrmelatareé foreakieasio? weeks| ableaseB weeks, beesbt 6 weakss at least 5
east_ 7 wee or at weeks. lI(n this

WeekS I RAR SPERS, SURATLA| VB FrCGAl BN PREKT.of | ow ng

nmeani ngs: "Animal" means ani nmal s includi ng humans. The
term "Lactobacillus rhamosus CGMCC 1.3724" is neant

In thig speéaifidalioa, tHeesfolawingr teoms havedhé follooving nmassdhings:wi t h
the bacteriumor a cell growth nmediumin which
Lact obaci | | us rhammosus CGMCC 1. 3724 was cul tivat ed.

“AnimHremESh &ankaat aRaGdihg keinfdiymosus NCC 4007" i s neant
to include the bacterium a cell growth nmediumwth

the bacteriumor a cell growth nmediumin which

he 5L PAgEbhHiyS BEARE S OREY 1BTaRLIL LR o FRbce e
bactedlum, deskllyrovite nhedlightwitntHebaceriumarad edll grdwtarmedight in which
is defined for an adult human as havi ng a BM between

Lactobgcigug rmmnosyses(GMECi 53424 uiagi Ctult@ﬁﬂt% whi ch the
natural energy reserve, stored in the fatty tissue of

animals, in particular humans and other mammal s, is
The temo reastebatibus rimonnodswh BICGE 400V 5Sisasisant &t mdludet the bacterium, a

certain health itions or increas Ity. . .
cell Siptil ometine MifodneoPORRT T o 1Hunel HORy: Migdiurayin which

LactoBAERS FndhABsBONCCEO0T RlasCujtiRgdy m crobi al cel |
preparations or conponents of mcrobial cells with a
“‘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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beneficial effect on the health or well-being of the
host. (Sal mnen S, Quwehand A. Benno Y. et al

wO Relozsed cs: how shoul d they be defined" TrenpST/EPmOS/059755
Sci. Technol. 1999:1 0 107-1 0)."Prebiotic" neans food

ool ARG RSB IRERE GBI PR ' Srovio
bactefABam thdimtdLiieg. t hat are uséd and generally regarded as

safe for use in food. "Weight |oss" in the context of
the present invention is a reduction of the total body

Food"ﬁr‘ﬁ‘lﬁt az?é{\ghg’wnea%%a%?&lg g@gﬁ?'ﬁ{%g@iéﬂ énér?ll% ?8%4@38 as safe

mass 1 n an
for uskdanlfodd. and/or appear ance. "Wi ght nmanagenent” or
"wei ght mai ntenance” relates to maintaining a total
body weight. For exanple, weight nanagenent nay relate

“Weidh? 168Nk Qgé“c%te%(t Bi¥lthé rﬂ)réi@t@ﬁ\‘?@ntfafn 881 Ps tpﬁg&fhhb%ta body

consi dere be nor nal osition o
weughbr‘é,mht Ioswmayl fon axamp‘lejreﬂaeto tftfntoasmf;iotaj botly veass in an effort

ollo suc roteins, nodified
tmmgr%é gﬁ]&S}Sh lﬂgéﬁr@ fém a'r%rp ‘'ng agents, encapsul ating

agents/materials, wall/shell materials, matrix
conpounds, coatings, emulsifiers, surface active
“Weighy eneragesnentsiari ‘weightageintenanse’ elatas éo rwaméa;mng a total body

welgHt F‘é? %gﬁmﬁ% w%rggggﬁgﬁ%é?ﬁ%%t %&rﬁ{téi tﬁ’g geﬁ‘?]jc’r]g a BMI in the

area ¢f 18,825 Woichiislsofsigereniosde ndineali ng agents, taste
maski ng agents, weighting agents, jellifying agents,
gel form ng agents, antioxidants and antim crobials.

The c-gﬁrﬁ;)o“sﬂ[gﬁ thglcﬂﬂe |ﬁve°‘rﬂ|o%ﬁrﬁ52'ﬂﬁ‘rt Véglrﬁbgﬂélhgﬂa ective hydrocolloids

maceu Itives a dju crpren
(suchdldwegmms, |p>mltejds,ngnob|rfledncstarbhe$)t ebinders,wdilrar ,forming agents

enco S L SR St g BAF FEut agcampis, conis
emulffSI8t 8lscPhbtive e éﬁfu&ﬁﬁn?za@%ﬁ ssgané' A ?%é)f& lecithins etc. ),

agents, preservatives, stabrl mul sit'yi ng
adsorhgois, scaﬂni@f&‘o effiders|, um-commgnds,omsltrm'rsmg \mentsngwettlng agents,
ag.ents fillers f(?md t he ket n l( cases
processing aids (solvents), flowing agents aste mas ing agernts, welghtlng agents,
jellifying agents, gel forming agents, antioxidants and antimicrobials. The
composition may also contain conventional pharmaceutical additives and adjuvants,
excipients and diluents, including, but not limited to, water, gelatine of any origin,
vegetable gums, ligninsulfonate, talc, sugars, starch, gum arabic, vegetable oils,
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 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 source of protein.
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further conponents will be selected having regard to
their suitability for the intended recipient. The

w@eovposistd on may be a nutritionally conpl ete fRPeTEPRS/059755
The conposition according to the invention nay

Any sEREBIE 81y SRAETCay 14 PO op AT AR B I (rishyes mik

proteids, Mddk Mok BAd bropsins givegetdisle watem@(wcns'és soy protein,
veget abl e proteins (such as soy protein, wheat

wheah fBptim, N6 CRIORIBL GNA. PRI YT BYELES ofi feeasaingr acids; or
combfﬁa%%n@%é‘r%o?c'l\ﬂﬁc p&elﬁgmbﬂ%%}r‘%ﬂ Bgﬁsoy '\ﬂr{d‘s%ys proteins are

oterns such as caseln an
paﬂmp&w@urakmnky preferred. The proteins may be i ntact or
hydrol ysed or a m xture of intact and hydrol ysed
proteins. It may be desirable to supply partially

The ﬂﬁb@élﬁé yrﬁﬁ?' e ‘?rﬁt%bf‘%lr(rﬂﬁ%l%ed’forhéid@ﬂ{té(@ of k?r@t‘za\‘iﬁ‘?a'ﬂdzhydrolysed

for exa e for ani mal s leved to
protelnssk Itofna'yebel msnraj)le: dassupply koaatialer gydralyseay prajeipsettiegree of

nyarofisit Befivedt 2.8 fob Aredly on it Belipied b&a risk of
devel@ﬁlﬁ@pb&us amiik el )Dt af %yﬁb&%ﬁo\&;ﬁ%témﬁaﬁrebﬁedif iRRared Mrolysis

enzymatical ly h rolysing t fraction in one or

proceggrnaay epearried qu’ﬁ@a/\sdﬁqxrad akd |a@n8d@@wram theeart drarigxgmple, a

whey LR Ry yealB @l Eptooad B2 Boti fRreaboh SupRERY the wney

fractishuin bletd‘remeéiSdel ¥ theogess fradtibrs u@@dbéﬁthet bareng emdterial is
of | K/tSI ne bl ockage to be reduced from about 15% by
substgatiay |Qﬂ¢0$%tf5ﬁe | §sisnfound ftheafs then protgin puffensspych less lysine

bIock%‘@é gt]ﬁn ﬁ%r‘?@ % err acRE&Mh R %ﬁ%&lés e %)Ytona ggln?fblockage to

I Mproves nutri
be redﬁcedhefrqum aatmuh 9arime weldget ob tgials lyisinen tordgssathsam about 10% by

weig! B [Rites AT e, PROREI BN W 83O BUPE A T aely improves the

nutrutu%ﬁéﬂf IRy 6f PledhtbieiRsBYt@es 5% to 40% of the energy of
onposition; for exanple 20% to 30% of the energy.

A swtable f at proflle may be obtai ned using a bl end

of canola oil, corn oil and h-.0l ei c
The composﬂlon may also contain a source of%arbohydrates 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, corn 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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acid sunflower oil. A source of carbohydrate may be

added to the conposition. The source of carbohydrates
w@embormbl y provi des 40% to 80% of the energy PET/EP®08/059755

conmposition. Any suitable carbohydrate may be used,

prefelg, SITRIE sOER R s @R 35 rAEEGh atdd Rl g her gum,
gum D\rﬁbw yfrﬁttbbﬁgdi@bcﬁbﬁ@e@e gatitestoligostehafdes, Dlsﬁly’ﬂtl}zctose and
bre passes through the snall intestine undlgeste

oligosgisnRas S Aa e EOTLASIE Ikt dr AICToueR THie A Iadnixture of
mulmé@ﬁﬁ"‘i%hlﬂﬁer %SI:i’]aﬁ'MgF) &?fg%s?@t%‘r}]eﬁﬁegm fQ’Ralfgra‘E)ryg d”ﬁ? éjr%' gresent the

n genera
fibre Sontemibl is betweses 20andi 40agh dfi thvee corrqias;d@rstay, cormmed more

prefeqq%%tp%g\{c“ %aggﬂgrﬁﬁm gglma?{ gblolcl gosacchahdes,

sialyl-lactose and ol i gosacchari des derived from
animal mlks. A preferred fibre blend is a m xture of

The compbsitinnt mayhalgoe rcoaken nminaratso-aokdi gosmacitreantsiesuch as trace
Pref er ont ent

emesis aih YBtnine 4 acprend G0 e, CPearbinEagafight Htegovemment
bodleﬁnéu%hpé@ftﬁé absmphet %erexénﬁﬂéi fHe &dhpodifien Qﬁﬁp%hta.@rper daily
may al so contain mnerals and mi cronut hents such

dose ppa®s nedrenefiihe fallpving traieronutiientade drel EEngeswgiven:t 6@0 to 500 mg

cach AT B0 s B ST AT 2B PR el 430 p0 rom. 110

7 mg dmd 30. 26 ©.3 M6y eoppdr, 00 206 p§0bdmw BQOmapgrwlémam 8000 to
t he ranges given:- 300 to 500 cal ciu 00

3000M§1 *P@Qrﬁ%@t@ﬁ\e %gdotg@ @QOV'F@“Wthﬁ;H@r?uglg @'t@@'r‘zmnﬁ 5 to 1.5 mg

vltam'lr'i BB, 835 ) @q‘vlti@ﬂ%zogfc% ﬁngu ﬁieggbcd)wggoooﬁﬁg\h nﬁﬂ%m 100

to 80(¢agdolemac|d130 It@?ﬁ(]hgmot\wn,t ato b g, Vifarmio 2, 3np YO tugnVitarBin E.
1, 0.5to 1.5 ng Vitamn B6, 0.5 to 2 ng Vitamn B2, 5
to 18 ng niacin, 0.5 to 2.0 ng Vitamn B 12, 100 to

One ép‘?n&@ fddl gra%“é dmuddfié? ﬁ'%y”Ee b &bipBratadt Ridd trﬁ@ omposition  if
to 10 ng Vit E. g (f

tamn D, tanm'n nor e
desuregi ddeerampls diacetyl wyerheacldmtwr@‘tmdnomod tdlrglycerldes lecithin
t art

and n}j T%OS' L ?gﬂy%qfr@%% B/f%iltaa%lg@h @@%sf:q%g%e{%m@y e ihcluded.

The composition is preferably orally or enterally administrable; for example in the

form of a powder for re-constitution with milk or water.

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.

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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and nono- and di-glycerides. Simlarly suitable salts

and stabilisers nmay be included. The conposition is
w@embormbly orally or enterally adm ni strabl e; PEDEP2008/059755

exanple in the formof a powder for re-constitution

The {bodtior dSeHBq speV gy Ak dusdat8agh a8y shiifhe fapngr For
exampwdemayditel preiaabd | byt blémrh@ﬂo@@chér ned, pro®in e¥mMehfohydrate
by
providing the conposition with a water activity

sourcg,-rgnqj dhe fatgouncein @@Qroggat@ppr@ppﬁquse |frl,}§|$§le thg emulsifiers may be
mcluo%dlgt tﬂ Oéompr ?ﬁ@r\/ﬂQWn§ ﬁﬁb 'n?lﬁe{an??n%hﬁe E_édcleM\'%ttefﬁls point but are

a neas energy stat'u
usualtyfaddmi MMreto avmlcatharmniegradatlsndefﬁmywmbmﬁhd hmmmppemulsmers

sure of r di vi at re wat e
and ”g%ﬁé 1”%%@%’6 Veq WQ&Y faS%oneep@q)rs b'?@@'”ﬂa{’@teha{%referab'y
watera\NP‘N%ﬁ ?{?sgé‘éébvédbje&ﬁd%%%ﬁée(&‘?nag?@ RAPROSH b%cﬁglxed in to form a

descri ove ‘may be pr epare In any sulita
liquid namttme Foe temqnatelre iof theywader ps e:par/emiebw labentiSAHC to about

ot O rth el n car.bohydrate so ,.and. the
80°C 15 fiResoR Bt Breciespr GRBIoRLY FEIREEIAets ay be
used &M fhelicRiidBYIxtDee 'Fﬁbtlllégﬁi Rixtl i & tRéh MomobdRised; for example
vitamns and mnerals may be added at this point but

in twoagteggsual |y added later to avoid thermal degradation.
Any |ipophilic vitamns, enulsifiers and the |Iike nay
be dissol ved into the fat source prior to bl ending.

The lidéicemixtireeinal abéry beethermatyi @@atbd&o beeuices bbd;t@ﬂtaleldatlg by rapidly
reverse osnosis, may then be mxed in to forma

heating theyjaid W@Uf%%@ﬂqueﬁatﬁﬁe inHeefanrgs of abewrREk @rﬁ%%}"‘t 150°C
for at%?ﬂ% 3?90|%§ %O%BBH t 589 rﬁté? ﬁirde%lnz&?r Fhls, Ma t@@ carrtl)ed out by

I ngredients ci al aval | i quefrers

stearruswbtbo, fototi avieeor! byglue at emchtauger, fdr’rm(dnnmalajplme(hemtaaxchanger
t hen honogeni sed; for exanple in two stages. The
liquid m xture may then be thermally treated to reduce

Then ,tb%%tlﬁ{ i iR thay e E@BI‘e@'% Jl:ﬁﬁltt '6’090tt89350'u‘9 85elC Mok tdkbfple by

enperature’in the range of about 80C to about
flash ¢6@ing. five Immlﬁus@mydhenéo%mn hemageanises); féroexample in two

ex | e LS.y, be rried gut.. eami|n
stagel i Brdt L0 5 Hedft df MR fu e w8 BRI AbSG2 flba to about
10 MPgah te& &Bab8¢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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Then, the liquid m xture may be cool ed to about 60C to
about 85C, for exanple by flash cooling. The liquid

woreoobzs24ray t hen be agai n honogeni sed; for exBepER20081059755
two stages at about 10 MPa to about 30 MPa in the

aireay, iipged 4 &I torof ST BB 3¢ o Begii Rubli B nutetional

and ihfdnt hleFmaRrel ethd erasidtiemadie® renYd iadeedopeeidsaula in an
such as vitamns and mi neral The pH and solids

appropaateAmagnt. tRTefaiablyeatveen 1r9 sangr 803 (BU/GoRRMEG e MQre preferably

12t The honpgeni sed m xture is
betw ansferre@l d? smc{gabl e dryi ng apparatus such as a

spray drier or freeze drier and converted to powder.
t of |ess

In ongpETIBORTREY. GhiliiPrCEaRL BHRERPT oo RAMAS fo bexitsated with the
comp&s%%ﬁ”pr@bar‘e@%fﬁ%%éé bF tﬁégw%dﬂ%ﬁ%@@ dTadl8wo ye ears old.

tured according to an uitabl e method and prepare
This a@e I|aduapplm mopamleulaoﬁpdmnnarma ijhef aetmmsdoybengeeted with the

compRRER R/ePe 15 B IRF: G v BRATRL S Eefis Prandhos,pr cats, for

examleﬂscltr@@aég lok @it SHENE BeUs (DELE 44084t §dknown to those
led Tn the art. Alternatively, bacterial

prepar ations can be bought from specialist suppliers

in on ¥ mER) bE WS PrasEar sien e AR kL LFRREG e A o
medlmnémt thé i aosdgendr i Infostadilusrhamnoths OGEWOY i €.3724 and/or
bacteria nmay be added to the formula in an appropriate

Lactopasiline rhw@@wawpp $@Q{\san beccargfuly Agiusted acePrgiigiera doctor’s
recor’rﬂ'ﬂéﬁd i 5f erably between 107 and 1012 cfu/g powder. In

one odi ment of the present invention the animals to

be treated with the conposition prepared by the use of

resent inventi o ar e | east two
The cagipdRian PispRIALACeaTO R 01 B PSP VRIAING DY 7 Teabpiodut, As 2
food ?radmk $hé Cbe*h%ﬂ&u%ﬁ%ﬁ‘f%éts"‘bf na&t%%aemug%bmn%@ugr@@ﬁ«@@ ’92724 or
he use of the present Invention are dogs or cats,

Lactobaaittps ehamhosdoNOC 4307 sioold tebavaiiablests everyopeat Ff$eatment of

obesiB/L%BHHIb%gewl?qgadhg%lnbéqﬁﬁe%el}ér etséent 'ﬁ]urﬁpetr A at l?o%d product
Lactobacillus rhamnosus CGMCC 1.3724 or Lactobacillus rhamnosus NCC 4007
would be even more pleasant to consume. Examples of food products that are
applicable to the present invention are yoghurts, milk, flavoured milk, ice cream,
ready to east desserts, powders for re-constitution with, e.g., milk or 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.

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 adults.
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medi canment t he dosage of Lactobacillus rhamosus CGVCC

1.3724 and/or Lactobacillus rhamosus NCC 4007 can be
wa@200ef2i8ky adj usted according to a doctor's  PCT/EP2008/059755

recommendati on. The conposition prepared according to

he oP et R EosRe B i Baflon R4 BB dibeiée pficpdfene other king

of ottidraidods ydeDbEietiadd2¢east. et @urr grddes bbbwmom? BEPprobiotic
4007 woul d be avail able to everyone. Treatnment

bactegp esick Jregygferably seleetedf@m Me aradpeernsistingerf 1a¢tigacid bacteria,
o r . in..a.. r i ; a
bifidopeiERE, pichighibaeRH! o ik L iktas! LiobiqReBaaRUE may pe any
lactic lmzlda\t@mtenzqu er [Bifdczadtetia vmttnesrabl?IEs(@rmbbistlochamamterlstlcs For
ucts t at re a e to. t res i nve
examE[eet gR@vtRe asq gagglplg\,%b P@&n%ﬂgkﬁ‘qp%@?%‘ﬁﬂt g&dPQ'doge”'C
mtestFn%I ﬁﬁér‘obfdg§3%ﬁt%ble°|9r‘%ﬁft% |%ot5§ct§ﬁé‘ §Er'aFrEt |h8|ﬂd@" | Bifldobacterium

or water, chocolate m
IactlscﬁlNﬁMs I-34dadsolt ontert aliti bingbe Clhgstiamt Hdlnshl&scmmpzmy ok Henmark

uncero i PGS oproht 2912 P et A LERARROFET Wre BAA-999 soid by

Morm'abﬁ%ﬂl@%dus@‘?@@qwnblfYlapblﬁ‘ upkier e aaBBRErK BB536, the strain of
osition according to the Eresent invention is a

Blf/dOiba@ rigro duieye isptde Ay ddaniseo ghepeade onarki Betddke strain of

siraop BB R A so R PRR00 nlftel g Mo RE16L 4R the steai

of B/ﬁdcgﬁ,ctémhﬁuﬁ'evél@b@%y pedts, R@é@le@allenwrﬁowrWerhhmP@de mark
a preferred enbodinent is nposi tion

R007pocfd ’Tb*téjfﬁj@f syifakle MeePiote lagdgiacis Bé@tleé'é‘ arlChBB'ﬁppﬁ%tﬁr'ﬁrmay be

used humen adul ts. The conposition of the present invention
may al so conprise at |east one other kind of other
f ood grade bacteria or yeast. The food grade bacteria

AS TG00 GERE. URRIp o MOIAR NaGoaT PaciRed e OXATRIE: Saccaromyces
cerev@ﬁ%ﬁﬁ@%?%%%bﬁ‘aro?ﬁ Yy eaglieha or mxtures thereof.

Iotic bacterid nay be any lactic acid bacteria or
Bi fi dobacteria wth established probiotic

In a p%?]ar a% ﬁtafr{]:%ét Q{gtbgfe%gg%%mwr%rg% gﬁaghgiﬁor?%)r%%recontains
at least one prebiotic. Prebiotics can promote the growth of certain food grade
bacteria, in particular of probiotic bacteria, in the intestines and can hence enhance
the effect of Lactobacillus rhamnosus CGMCC 1.3724 and/or Lactobacillus
rhamnosus NCC 4007. Furthermore, several prebiotics have a positive influence on,

e.g., digestion.

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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intestinal mcrobiota. Suitable probiotic

Bi fi dobacteria strains include Bifidobacteriumlactis
wEhioMois3446 sold inter alia by the Christian PEIERW08/059755

conpany of Denmark under the trade mark Bbl 2,

that v i BIARFP He R ARG Sl il Rt bt Mg fiPyveness o

LactoBBGiigs rtidienedusaCGMECBI 8720 bac hetobH bl s evemAesus RCC 4007.
Dani sco under the trade mark Bb-03, the strain of

Bi fi dobacteri um breve sold by Mhnaga under the trad
It is prefleremy Nowevaninalid 1eastA HGHfOfEihﬁrlfﬁ?&QQCéJNSuﬁlﬂamr&ﬁéls “camec

1.37%3%@/%6%@5%&%3 'ﬁ?&rﬁhbe&éﬂd@%@)ar‘é@\g{e ﬁght]%af:(%c?ﬂﬁosmon and

m xture of suitable probi
preferabiyd atravet aliveainatine iBtdstidebdtiseway they che eoenize Ase firtedtine and

y t he foll o can be used for exanple
mcre%e@%gg%@&gneg&% %Pe'g% ‘or Sacchar omyces

boulardii. In a preferred enbodi nent of the present

Howelvay. 8f eﬁéblélhﬁeﬁl@n‘l’ééélﬂrb@lﬁ‘cté WrtrhedicaP@hey i enight b@@ﬁéferabre that
one prebiotic. Prebiotics can pronote the gromh o

Lactopeeitlas harpaesus @dGeact.8f 24 and rpl;@r:tqhamll@rrs rbamnosus NCC 4007
)
are n§ B)necﬁér' tf\ﬁ c%‘fr%ﬁ%ér He_rjir!et, %:@lerjnggé’ rmé)g@fge g%\%%t invention

at leabt 3724kt @mdﬁearabm@maglrhhmoeb@mmm NCE7 2408rfd/or Lactobacillus
Furt her m)re several prebiotics have a positive

rhampegysN&Ee 9917 age ot alypde she 6AMPPEEPBr abl y t he
prebiotic is selected fromthe group consisting of

Lactogbicrﬂl%ﬂ%ﬂﬁbé&eé(}?\ﬁ@c"{)@?%%'%c ju8 JEéHﬁrb%§$ NCC 4007 wil

act ose, nmannose, soy and/or 1 nulin; letary ers;
be eftectivexinuaeyg aomneeptrétiorOnl labiabaciies ornamhesqusr @@M{CC 1 3724 or

Lactobfids ramndste NG et udi oS ec R ea oo Iy F Rpcterium
can bB&ufficié® tb'a‘éhf&'ekbaﬁé\%rfu%%t\ﬁwdol&ﬁzétﬂﬁﬁéhd’ Aludiblication.
bacterial species. Consequently, even conditionst hat

will not allow the presence of |iving bacteria wll
Howeyet, #oki sredicrment écis \aenesallyorefgsedbiat] pudaily dose of the

medlcgfﬁrge;rﬂo%ﬁwpﬁgygcoem?e%% 19P bﬁ'&t%’ﬂ%rd ol [Q&ngélHﬁs N%gmnosus
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 10" 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 10" 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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It is preferred, however that at |east a part of the
Lact obaci | l us rhammosus CGMCC 1. 3724 and/ or

wahambobmed | | us rhamosus NCC 4007 are alive i nP@TEP2008/059755
conposition and preferably arrive alive in the

amoulf 7t Bads, SAFHobAE (FTMICEE Py 28 it EPREBBHLR thamnosus

NCC Ho0gVisrfrorh or055tbem1élcf@tp@rlg ef tdrpivedyrttsr e food compOS|t|on
medi canents it preferabl e that Lactobacillu

b
more preferaRdy §0 Gd@dol'?@t%ﬁme@ﬁw 6f theadyomeieht oh@erfﬂa%ﬁt@ms'tlon

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

A o e

rhammsﬂsoNG(hét)@Bat isl gerserarhﬁprefeued NE&t #@0idboar eompositibn voemprises

int conpo ctobaci |l us rhamosus
betwegns ; 4 el S LARGRAGUS feaons 13724 or
LactoSfaleﬁl‘}é 'rN@thsu’r’é“N(K?%@‘?‘tﬂe@tg 8Nihel cﬁryL\ﬁélbﬁpéf:tHé fédd composition.
hamosus CGMCC 1 24 or LactobacilluS rhammosus

A pamnﬂarr esitable tafeournit @it Laetogbrilgs armrnms;mba@@b’l@@w 3724 or

Lactof BPRE s b Ge AoBETe B 30° Wik ke ™ pfFS gthe ary weigh

of thenfdet GaRBiYsitidn, inforagsteferbbly firefer tedothadlis et d)fytthﬁf?welght
of the nedi canent conprises between 102 and 1012 cfu

of thedpod £OrMRASHiaN. us r harmosus CGMCC 1. 3724 or
Lact obaci | | us rhammosus NCC 4007. A particul ar

. . (] a _
The ?H%gﬁ&% acl:'t)égg);bc%%fnl us ﬂaﬁrﬁ%géust%goo; is from %E% acillus
rhammasuk0 NCIC c40ayyn fa)rcnfmp;(pSIImnt wil{ clepend nom eher edrécalbl yperson or

animal o1 Rs HePld THOEIARh LoD SIS Tomslered IHGle eIy 1bogy weigh,

sex ahg@]@gqﬁ%ngﬁgﬁow |t is generally preferred that a
aily dose of the nedi canent conprises between 102 and

1012 cell's of Lactobacillus rhamosus CGMCC 1.3724 or
For exasid®dacitypicdl daibnrdoeseofNcEstabadillusa rpamnpsus £#GMCC 1.3724 or

Lactobh33 HaRbads, BEET #Bhe ' R eBEu IR BE T RE rardh Sps0™10”
cfu afiddor cells per day , preferably 10°-10"° cfu and/or cells per day, preferably 107-
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



10

15

20

25

30

101 1 cells, nore preferably from 107 to 1010 Cells.
For a food conposition it is generally preferred that

WO toogomsed ses bet ween 103 and 1012 cfu of LactpdBEEPI00LI659755
rhammosus CGMCC 1. 3724 or Lactobacillus rhamosus NCC

nencd 5. ePaRcel BadlbulBh 6" 5P vhRRSRER: FORS ettt i -
numbeEbintties /iddppticacinobaic tevalspadiaonasies. NCC 4007 i s

from105 to 101 1 cfu per g of the dry weight of the
food conposition, nmore preferably from 107 to 1010 cfu

It is glpar tg Bpse rkilgdyinybeqrt tt @%fq%@@scmig)pgi igthis; gpecification
can b GufRgs skl ALY ERo HRE RTINS ReRpd, GO piepghttvention as

disclogederal |y preferred that the food conposition
conpri ses between 103 and 1012 cells of Lactobacillus
rhammosus CGMCC 1. 3724 or Lactobacillus rhamosus NCC

Furth%roﬁgatﬁt%rs Snd®TadvBRtadicY dreihghbredbnt hﬁ/efnﬂeﬁ_rélgﬂﬂg(?@nﬁ itR -following

particul ar suitable anount of Lactobacillu
Examplesains biguseiCC 1. 3724 or Lact obaci | | us rhammosus NCC
4007 is from105 to 101 1 cells per g of the dry
wei ght of the food conposition, nore preferably from

Figurd OF drowk 1fhtC Rts SraRelviryy dhe tOEMEE W37aht swdint Rad f & agignificant
conposition. The daily dose of Lactobacillus rhamosus

reductiovot weigitain(11%¢ esisqpinared withathe somérohaoupo Bpdyrveight gain

is meggmgs‘)’efré i i, | depend on the particul ar person or
animal 10 be Treated. Inportant factors to be

consi dered include age, body weight, sex and health

. caondition. For exanple a typical, daily dose of

Flgur%&mﬁhﬂfa%maﬁargﬁ&%thec%@e of fig@terlor Lact obacil | us
rhacimosus NCC 4007 in a conposition will be in the
range of 104- 1012 cfu and/or cells per day ,

Figure Beshemesbihe rédlt ol Plucoise taleddmce test Withlee nueg of figure 1.
preferably 107- 109 cfu and/or cells per day. A
further use of a conposition conprising Lactobacillus

Figuré Bayraavshe avyindigRt ¢4ind deRsk @PRqEhh weics Rarmaaes NCC

4007 according tothe present invention is to

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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support wei ght | oss and/or wei ght naintenance. Since
establ i shing and mai ntaining a proper body wei ght and

WO 2000/0p@e4 | cul ar - an accept abl e wei ght per cenp@EPNS/059755
fat in the body is a key step to treat or prevent

whicr{TrRte of pBtS Ry 20%% ket SoflioR SPWHSH i3-peritoneal
injectioActoot@ bl fastdtarate sne DNEolikeOBloaecsamplag ftom tihe tail vein at 0,
esent invention is to treat or_prevent netabolic

15, 35; £6r aeds12Q rﬁmﬁarafheédharInJe&tlearrﬁﬂ@mseowa@omn §ieagured at the
; us rhamosus CGMCC 1. 3724 or Lactobacillus
dlﬁerﬁgﬁnﬁé@ar{t 4007 according to the present invention

can be used to treat or prevent diabetes, hypertension

g B R b, 6 AWK, AR SRT ey santan
reduoﬂ@ﬁ‘é’f %ﬂg&%ﬂ f")ﬁ&’%boﬁﬁ}éﬂécﬂ/ﬁcﬁt é%oﬁﬁfbltg?r%ﬁ ar in

couhtries 'S c ear to Yhose skilled
in the art that any features described in this

i ficati,on.can be co ree VVI t hout art
The REFOD WEThiS BPsisOnPrad il a v bt Blosaddin UaBataN
Furt her features and advant ages of t he present
invention result fromthe foll ow ng Exanpl es and

The ghiepacetolerengecd thesmehese ihats was émpevsidvioyn & GMECoEMTR4 strain

1 r [ e}
acminjsidich, 55 BbReedPfedind pdfinallef it LEEFeCR i GBLRTRY,

vvei ght gain is measured versus tinme. Figure 2 shows

e fat mass n of the mce of figure 1. Fig

ldent@ﬁb@soqrmemtéwm LQﬁtOGa%j"ldﬁ:E??é“'ﬂQﬂUér"gﬁ@em@sgaW §'ﬁ“|taﬁéeSU|tS

mce 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 mce. EXAMPLE 1 Six to

weeks-ol d nal e obese Zucker rats (n = 12) fed a

EXA'@hlogl%l et were treated

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



with 109- 1010 cfu Lactobacillus rhamosus CGVCC

1.3724 per day for 60 days. Lactobacillus rhamosus
WONBBADBZ4 bi omass diluted in the (deMan RogosarSHBPE3/059755

MRS nmedi um was administrated in the drinking solution

denEGEE Qe iR Fadolinus AR ERRIN B AL 4FEh g resuts.

medi um present in the probiotic preparation. Body

wei ght was foll owed during the study and body
conposition, assessed by NVR was neasured before and
at the end of the treatnent. The gl ucose tol erance was
assessed at the end of the |I intervention by
performng an Intra-peritoneal G ucose Tol erance Test
(1 PGIT), whi ch consists of adm nistrating a 20%

D- gl ucose sol ution through an intra-peritonea
injection to 16 hours-fasted rats and to coll ect bl ood
sanples fromthe tail vein at 0, 15, 30, 60 and 120
mn. after the injection. G ucose was then neasured at
the different tinme points. Figure 1 shows that rats
receiving the CGVCC 1. 3724 strain had a significant
reduction of weight gain ( 1 1% as conpared with the
control group. The effect on weight gain was
associated to a lower fat mass gain (Figure 2). The

gl ucose tol erance of these obese rats was inproved by
CGMCC 1. 3724 strain adm nistration, as represented by
a smal ler area under the curve (Figure 3). ldentica
Experinments with Lactobacillus rhamosus NCC 4007 gave
simlar results. EXAMPLE 2 Seven to ei ght weeks-old
mal e obese ob/ob mce or their | ean heterozygous
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 biomass diluted in the MRS nmedi um was

adm nistrated in the drinking solution containing NaC
9/1 000, the control group received the saline
solution with correspondi ng anount of MRS nedi um
present in the probiotic preparation. . Body

14
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wei ght was foll owed during the study and body

conposition, assessed by NVR, was neasured before and
watoovhzisend of the treatnment. Body wei ght gai nPOf/ERmD$1059755

obese (ob/ob) and | ean (ob/+) mce receiving CGVCC

1.3724 in the drinking solution was reduced

respectively by 37% and 22% as conpared with their

respective control groupsCldimgure 4). Adm nistration

of the CGMCC 1.3724 strain induced a reduction of fat

mass gain in obese mce and to a |ower extent in |ean

0 ( e
168 3, FAEPREEAG O ARbeshs ROEIRRE, (P oapger, ogobeciu
NEG@rAEsU g CE ;4007 Ifar threeprédpasatidnaoia compdssitiant to support weight

Lact obaci | | us, r hanrmosus 1.3724 and/ or
LE’&&S‘%&?W weight ManieReRCNBA WBRTS \983/0( REIp#l&par at i on
of a conposition to support weight |oss and/or weight

2 "BisBlif RRB6AIdnte Wil BRim M/ PlarsdibnBdd in that tH@ﬁufn%ns are at least
accordance with claim 1, characterized in that the

hdrygass ahdearuian%@rgferabvmtsm d and are preferably
adul ts. . Use |n accordance with one of clainms 1-2

3. IR géé%o‘?g% & Ugh bPE_EPTBARRL! 8% | GadBALEE R hat the

ccor dancé W

ledmpobitioacs anhécﬁdam@nt bad fédepriueesi tion conpri ses
at | east one ot her kind of other food grade bacteri a

apd/ or yeast. H’id@ln accordance wth cl
t

4.cHaPalk @P‘FQ@Q”P% wi M flodbdCrragiersset @rF taﬁhé composition
bgéér%gl;&gs BLI%?SE e BIRURIFPEFOBES b H%cﬁa‘cfer%cét‘i’d/or yeast.

rra dobacteria, propioni ba a or mxture
thereof. 6 . Use in accordance wth (_:I aims 1-5 .
S. chaeanta@pomCenmtmatalmhfb chanpeierizedin thattthefoed gradenbacteria

chs SeECisRhralt B Bl ronsialre pbPasREcRuf T tfarts. Blidobacteria
splopidrabadtenaor eixairesithesedsi sting of ol i gosacchari des
and optionally contain fructose,

6. Use in accordance with claims 1-5 characterized in that the composition
further contains at least one prebiotic.

7. Use in accordance with claim 6 characterized in that 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.

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 3-11 characterized in that the medicament
comprises between 10% and 10" cfu of Lactobacillus rhamnosus CGMCC
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gal act ose, mannose, soy and/or inulin; dietary fibers;

or m xtures thereof. 8 . Use in accordance with one of
wa@b@posisi4 7 characterized in that at | east a peet/EPf008/059755

t he Lactobacillus rhammosus CGVCC 1. 3724 and/ or

comiea, Tt EgbloBgRAsY 3ndfiop R NECTI Y B 3 s rgr in hat

1thé chedisginent Znprisdshdetaéen B3t aadpant? ekl hef Lactobacillus
Lactobam I lus rhamosus CGVCC 1. 3724 and/ or

S C@Wﬁaﬂ&?@&sam A@gtobacdlugohaginage'si NCCh4007 per
ﬁ é don. 10 .Use in accordance with claim3-1 1
aracterized in that the medi cament conprises between
102 and 1012 cfu of Lactobacillus rhammosus
5 11CAsECh. a¢@danck avith atdimbdel1 loharadienzes irs tNGCtHE)GG0d product

daily .d in that;t i !
bebmbBned wtaen T’ Aed T2 o8, L LaERBRRIS PREIRSSs sCoMCC
C@W@ﬂarﬁ&"ié&%%l”b@%%ﬁééué W RRmosat U@@hél%] weight of

per daily dose. 11.Use in accordance with claim 3 s
ctﬁ@r@@decrommlsntlmtmm thak teotapdopreduct commﬂses@@tween 10° and

CEREceAls 97 FBERmAENCs Tk Aoiost BT GENHGrhoa2 AR agas obacills
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