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1. A method of making a protein hydrolysate formula for
downregulating hypersensitivity reactions and for promot-
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 adbesive
and colonizing characteristics and a protease enzyme sys-
tem which are similar to those of the strain Lactobacil-
lus GG (ATCC 53103), and with pepsin and/or trypsin.

2.. The method as defined in claim 1 wherein the enzymes
are. derived from a bacterial preparation comprising
Lactobacillus 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
hydrolysing proteins with pepsin and/or trypéin, and
~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
préparation comprises Lactobacillus GG (ATCC 53103).

5. A protein hydrolysate formula for downregulating hy-
pérsensitivity reactions and for promoting'gut immune
barrier, which hydrolysate is obtainable by the method as
defined in any one of claims 1 to 4.
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bacterial preparation comprising probiotic gastro-
intestinal bacteria, especially Lactobacilli, which have
adhesive and colonizing characteristics and a protease
enzyme system which é’re similér to those of the strain
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10. A-methed—ef Ereatigg cow's milk aller in a patient
comprising .administering to the patientra ;rotein hydro-
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 strain Lactobacillus GG (ATCC 53103) }r’u&.
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Do
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gastrointestinal bacteria, especially Lactobacilli, which
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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hydrolysaté 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--
lar to those of the strain Lactobacillus GG (ATCC 53103),
‘ﬁr%&ktwmuunxﬂauxa_.&-a rf%dmudam_7~fﬁw’qa
vse_

12. The matﬂed according to any one of claims 9 to 11
wherein the bacterial preparation comprises Lactobacillus

- GG (ATCC 53103).



