Science has always been at the heart of Yakult, since its founder and microbiologist Dr. Shirota selected and
cultured the Lacticaseibacillus paracasei Shirota* Strain (LcS) in the 1930s. In the field of probiotics and
microbiology, Yakult has built a reputation for quality, safety, and scientific research, with over 100 published
human clinical trials. In addition to investigating the role of gut microbiota in health and disease, Yakult conducts
research to explore the fundamental qualities of LcS as a probiotic. Fundamental research includes studies that

demonstrate the strain's survival in the gut, its positive impact on the gut microbiota, and its ability to improve
stool consistency.
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SURVIVAL

Several published peer-reviewed human studies have demonstrated a statistically significant difference in faecal
count (CFU/g stool) following LcS consumption for 1-2 weeks, compared to baseline or the placebo group. (1-6)

ALTERATION

The ability of LcS to modulate the gut microbiota has been demonstrated in numerous peer-reviewed
publications. Research has indicated that LcS intake leads to an altered gut microbiota, with an increase in
beneficial bacteria, including Lactobacillus and/or Bifidobacterium, (7-12) and higher phylogenetic diversity. (13)
Additionally, a reduction in pathogenic bacteria has been observed, including Enterobacteriaceae, (5,9)
Clostridium difficile, (8) Porphyromonadaceae, and Ruminococcaceae. (9)

IMPROVING STOOL CONSISTENCY

LcS intake has been shown in studies to positively influence the frequency of bowel movements, stool quality,
and/or stool consistency. (5, 14-16)

Previously classified as Lactobacillus casei Shirota*
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SODIUM 10.1 g 15.5 mg

Available in a 5 pack or a 10 pack
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*colony forming units

NUTRITION INFORMATION

SERVINGS PER PACKAGE: 5 SERVING SIZE: 65 ML (1 BOTTLE)
PER
AVERAGE QUANTITY SERVE PER 100 mlL
(85 mL)
ENERGY 30.Cl v ca
PROTEIN o8g 13g
GLUTEN HNot detected Mot detected
FAT - TOTAL LESSTHAN O.1g LESS THAN DI g
FAT - SATURATED LESS THAN 0.1 LESS THAN D1 g Yn KU LT LI G H T
CARBOHYDRATE - TOTAL 32g 4%qg
FARBOHIDRKTE S SUGHES 28y 459 Ingredients: Water, Skim Milk Powder (Reconstiuted),
SoDAM 10.4 mg Kmg Maltitol, Polydextrose, Sugar, Dextrose, Flavouring,
MALTITOL 524 avg Sweetener (Steviol Glycosides), Live LcS strain
POLYDEXTROSE 25g LAY | ContaInS: Mllk
Available in a 5 pack
Live Lacticaselbocillus parocasei Shirata stain 4.5 billicn cfu® {min) 10 billian cfu® (min
*coleny forming units ’ .

References:

1. Nagata S, Asahara T, Ohta T, et al. Effect of the continuous intake of probiotic-fermented milk containing Lactobacillus casei strain Shirota on fever in a mass outbreak of norovirus gastroenteritis and the faecal microflora in a health service
facility for the aged. Br J Nutr. 2011; 106(4):549-56.

2. Cox AJ, Makino H, Cripps AW, et al. Recovery of 'Lactobacillus casei' strain Shirota (LcS) from faeces with 14 days of fermented milk supplementation in healthy Australian adults. Asia Pac ] Clin Nutr. 2019; 28(4):734-9.

3. Utami T, Cahyanto MN, Juffrie M, et al. Recovery of Lactobacillus casei strain Shirota (LCS) from the intestine of healthy Indonesian volunteers after intake of fermented milk and its impact on the enterobacteriaceae faecal microbiota. Int |
Probiotics Prebiotics. 2015; 10(2/3):77.

4. Truong MT, Duong VH, Trinh TTV, et al. Recovery of Lactobacillus casei strain Shirota (LcS) from the intestine of healthy Vietnamese adults after intake of fermented milk. Asia Pac ] Clin Nutr. 2017; 26(1):72-7.

5. Matsumoto K, Takada T, Shimizu K, et al. Effects of a probiotic fermented milk beverage containing Lactobacillus casei strain Shirota on defecation frequency, intestinal microbiota, and the intestinal environment of healthy individuals with soft
stools. J Biosci Bioeng. 2010; 110(5):547-52.

6. Spanhaak S, Havenaar R, Schaafsma G. The effect of consumption of milk fermented by Lactobacillus casei strain Shirota on the intestinal microflora and immune parameters in humans. Eur J Clin Nutr. 1998; 52(12):899-907.

7. Matsumoto K, Takada T, Shimizu K, et al. Effects of a probiotic fermented milk beverage containing Lactobacillus casei strain Shirota on defecation frequency, intestinal microbiota, and the intestinal environment of healthy individuals with soft
stools. ] Biosci Bioeng. 2010; 110(5):547-52.

8. Nagata S, Asahara T, Wang C, et al. The Effectiveness of Lactobacillus Beverages in Controlling Infections among the Residents of an Aged Care Facility: A Randomized Placebo-Controlled Double[1]Blind Trial. Ann Nutr Metab. 2016; 68(1):51-9.
9. Nagino T, Kaga C, Kano M, et al. Effects of fermented soymilk with Lactobacillus casei Shirota on skin condition and the gut microbiota: a randomised clinical pilot trial. Benef Microbes. 2018; 9(2):209-18.

10. Spanhaak S, Havenaar R, Schaafsma G. The effect of consumption of milk fermented by Lactobacillus casei strain Shirota on the intestinal microflora and immune parameters in humans. Eur J Clin Nutr. 1998; 52(12):899-907.

11. Aoyagi Y, Amamoto R, Park S, et al. Independent and Interactive Effects of Habitually Ingesting Fermented Milk Products Containing Lactobacillus casei Strain Shirota and of Engaging in Moderate Habitual Daily Physical Activity on the Intestinal
Health of Older People. Front Microbiol. 2019; 10:1477.

12. Shima T, Amamoto R, Kaga C, et al. Association of life habits and fermented milk intake with stool frequency, defecatory symptoms and intestinal microbiota in healthy Japanese adults. Benef Microbes. 2019; 10(8):841-54.

13. Kato-Kataoka A, Nishida K, Takada M, et al. Fermented Milk Containing Lactobacillus casei Strain Shirota Preserves the Diversity of the Gut Microbiota and Relieves Abdominal Dysfunction in Healthy Medical Students Exposed to Academic
Stress. Appl Environ Microbiol. 2016; 82(12):3649-58.

14. Sakai T, Makino H, Ishikawa E, et al. Fermented milk containing Lactobacillus casei strain Shirota reduces incidence of hard or lumpy stools in healthy population. Int J Food Sci Nutr. 2011; 62(4):423-30

15. Van den Nieuwboer M, Klomp-Hogeterp A, Verdoorn S, et al. Improving the bowel habits of elderly residents in a nursing home using probiotic fermented milk. Benef Microbes. 2015; 6(4):397- 403.

16. Tilley L, Keppens K, Kushiro A, et al. A probiotic fermented milk drink containing Lactobacillus casei Strain Shirota improves stool consistency of subjects with hard stools. Int J Probiotics Prebiotics. 2014; 9




