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Claims 

1. A method of making a protein hydrolysate formula for 
downregulating hypersensitivity reactions and for promot.-

5 ing gut immune barrier, comprising the steps of 
hydrolysing proteins with enzymes derived from a bac­

terial preparation comprising probiotic gastrointestinal 
bacteria, especially Lactobacilli, which have a~esive 
and c:::olonizing characteristics and a protease enzyme sys-

10 tem which are similar to those of the strain Lactobacil­
lus GG (ATCC 53103), and with pepsin and/or trypsin. 

15 

2 •. The method as defined in claim 1 wherein the enzymes 
are.derived from a bacterial preparation comprising 

;~ 

Lact:obacillus GG (ATCC 53103). 

3. A method of making a protein hydrolysate formula for 
downregulating hypersensitivity reactions and for promot­
ing gut immune barrier, comprising the steps of 

20 hydrolysing proteins with pepsin and/or trypsin, and 

25 

adding to the hydrolysate a bacterial preparation 
comprising probiotic gastrointestinal bacteria, especial­
ly Lactobacilli, which have adhesive and colonizing char­
acteristics and a protease enzyme system which are simi-
lar to those of the strain Lactobacillus GG (ATCC 53103). 

4 •. The method as defined in claim 3 wherein the bacterial 
... .-.. ;;. 

preparation comprises Lactobacillus GG (ATCC 53103). 

30 5. A protein hydrolysate formula for downregulating hy­
persensitivity reactions and for promoting gut immune 
barrier, which hydrolysate is obtainable by the method as 
defined in any one of claims 1 to 4. 

35 /6. ~ me~hea e4 preventing or treating .food-induced hyper­
sensitivity reactions in an infant se~risiR§t 
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\aElm:iR:ie:t!~:ift§ 15e aft :isfan:t a:t risk tb~protein 
hydrolysate formula according to claim 5-J.r ~ W\~A~ 
~ "r~J.t- ® 
7. ~ me~sd aii treatin cow's mi1k aller in a atient 

bem1H~is.i.A9 aamin.is45e~ift§ i!e i!h:e pai!ienre tme3 ~o e-rn 

hydrolysate formula ~aaetaccording to claim~$'"~~ 
\M~car-~~k . 
8. A me~h:ea e£ promo immune responses to 

food anti in a ati oemprieing oral adminis"tre 
• 0... 

~~aA ~ protein hydrolysate formula according to 
claim sJ.r->A4. ~~ qf--.. ~ -b. ~ ~l..Jv..'•J~ ~ 
j.< © . 

..,,- 9. preventing \or treating food-induced .- •.·" 

sensitivity reactions in an infan , eemprising 
. Ul&. .r; tt>-. 

9dmiRi&'6BE:i:ng to an 1ntant at. t±sk.tfproi:ein hydrolys-

ate fo:r::111ula paae aeeenE'aing "to cia±fia 1j}together with a 
bacterial preparation compri$ing probiotic gastro­

intestinal bacteria, especially Lactobacilli, which have 

adhesive and colonizing characteristics and a protease . . 
20 enzyme system which are similar to those of the strain 

Lactobac~J.lus GG (ATCC 53103) j.r ~ ~ -'" 4' ~ 

®--ft~~- ef \treating cow's milk allers;~ a gat3.ent}® 
comprising.administering to the patientfa ~rotein hydro-

25 lysate formula together with a bacterial preparation com­
prising probiotic gastrointestinal bacteria, especially 

Lactobacilli, which have adhesive and colonizing charac­

teristics and a protease enzyme system which are similar 

to those of the strai~~a~tobacilJ.us GG (ATCC 53103}_f..r~ 
30 ~ ~A ..fo_f"Wl1Al~ . .f.-r'@' 

11 • A me'thoe ef ""p_r_o_m_o_,t:-zo-n-g-t-=-o-. e_r_o..:::::g:..e_n"":'i-c--=i-mm-u_n_e_r_e_s_p_o_n_s_e_s~. 7t-o1 

food anti en in a atient eelftt)risin§' eEaJ. ad:mi:Ais1>;r;&-,._ 
~ien oj a bacterial preparation comprising probiotic 

gastrointestinal bacteria, especially Lactobacilli, which 

35 have adhesive and colonizing characteristics and a prote­
ase enzyme system which are similar to those of the 

strain Lactobacillus GG (ATCC 53103}, or a protein 
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hydrolysate formula together with a bacterial preparation 
comprising probiotic gastrointestinal bacteria, especial­
ly Lactobacilli, which have adhesive and colonizing char­
acteristics and a protease enzyme system which are simi- · 

5 lar to those of the strain Lactobacil.lus GG (ATCC 53103)~ 
j.v-~ ~e,IQA,. .&- ~ .. .fo~"'l°'"" ~ . ,. }<" ® 

10 

12. The ma~ according to any one of claims 9 to 11 
wherein the bacterial preparation comprises Lactobacillus 
GG ( ATCC 53103) • 


