For more information visit GanedenBC30.com

GanedenBC?*" (Bacillus coagulans GBI-30, 6086)

» GanedenBC? is the registered trademarked name for the patented strain of probiotic bacteria, Bacillus
coagulans GBI-30, 6086."

» GanedenBC? is a probiotic, otherwise known as “good” bacteria that can help maintain digestive health.

» GanedenBC?®* survives manufacturing, shelf life and digestive transit to germinate and proliferate,
providing benefit throughout the small and large intestine."

Consumer Uses

» GanedenBC?® is not a drug and is designed to help support digestive health and maintain the immune
system (as part of a balanced diet and healthy lifestyle).

* GanedenBC?® is a calorie-free, lactose-free, kosher, non-GMO probiotic ingredient that can be easily
added to most manufacturing processes including baking, freezing, boiling and extrusion.

» GanedenBC? is shelf-stable and does not require refrigeration.

» GanedenBC® is available in probiotic-fortified functional foods and beverages.

Clinical Trials

* To date, fourteen peer reviewed studies have been published on GanedenBC?*® (Bacillus coagulans
GBI-30, 6086). '

* Three of those studies show a relationship between GanedenBC?* and the immune system.?”

* Three clinical studies have shown that Bacillus coagulans, the specific bacterial strain inside GanedenBC?*,
helps improve abdominal pain and bloating and symptoms of diarrhea in patients with IBS.25¢

* A study by Dr. Glenn Gibson reviews the science of GanedenBC?.8

Safety

* An independent panel of scientists awarded GanedenBC?® self-affirmed GRAS (Generally Recognized As
Safe) status after an extensive evaluation of research studies and toxicology data."®

» Aone-year chronic oral toxicity study combined with a one-generation reproduction study was conducted to
further investigate safety of long-term consumption of GanedenBC?*°. It was determined that GanedenBC?*°
is safe for chronic consumption at up to 9.38 x 10(10) CFUs per day. '°

* Bacillus coagulans has been added by the European Food Safety Authority (EFSA) to their Qualified
Presumption of Safety (QPS) list.*
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