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DISCLAIMER – CONFIDENTIAL BUSINESS COMMUNICATION
 
This presentation is intended solely for professional business-to-business use and is confidential. It is not intended for final consumers or for use in any consumer-directed communications. The
information and statements contained herein serve illustrative purposes only and do not constitute an offer, inducement or approved claim.
 
Regulations governing product claims, ingredients and marketing communications, may vary significantly between countries. It is the responsibility of the recipient to ensure that the use of this
information in relation to their branded products complies with local laws and regulatory requirements. 

While all reasonable efforts have been made to ensure the accuracy and reliability of the information provided, Artechno does not warrant the completeness or correctness of the information
contained in this presentation, or in the documents referenced or cited herein. No liability shall be incurred by Artechno for any omissions, inaccuracies or third-party contributions. Artechno reserves
the right to modify this information at any time.

This presentation is proprietary to Artechno. Accordingly, the use, reproduction or distribution beyond its intended professional context, as well as adaptation of any part of this presentation—
particularly in different contexts, with modifications, or with added visuals, are not authorized without Artechno’s prior written consent. Artechno shall therefore have no liability whatsoever in these
circumstances, including any loss or damage resulting from the use of this document or the information contained herein.
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Founded by Professor Philippe Thonart in 1999, with over 40 years of experience in academia

and industry, he leads several microbiology scientific teams.

Prof. Thonart specializes in the production of microorganisms, focusing on drying procedures

such as lyophilization (freeze-drying) and spray drying.

He has contributed to over 400 peer-reviewed publications in journals such as Nature

Communications, PLoS One, and Applied Microbiology and Biotechnology.

Additionally, he is credited as an inventor on a dozen patents. From 1988 to 2015, he managed

the Centre Wallon de Biologie Industrielle (CWBI) in Belgium.

Prof. Philippe Thonart
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Belgian company, member of TH Group.
Over 20 years of experience industrializing microorganisms
Producer of a broad range of freeze-dried bacteria & yeast probiotic powder.

Sectors:
Human health: nutraceuticals, nutricosmetics.
Agriculture
Animals feed
Environment
Hygiene 

Services:
Biotics private label services
Toll manufacturing of private strains
Plant extracts fermentation
Drying by freeze-dried or spray dried process
Biotech R&D projects

VAT N°: 0465.147.959
FASFC N° (Belgian Federal Agency for the Safety of the Food Chain): 2.206.323.002
Authorized Exporter N°: BE 2136, HS code: 2102 - 2309 - 3002 - 3101
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Artechno s.a.
Rue Herman Méganck 21,Parc
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B-5032 Isnes-Gembloux, Belgium
www.artechno.be

INDUSTRIAL SITE
Located in the heart of Europe,

Belgium



INDUSTRIAL EQUIPMENTS

Fermentation process Drying processFreeze-drying process

BIOREACTORS LYOPHILIZATION EQUIPMENTS SPRY DRYING EQUIPMENTS
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PREBIOTIC - PROBIOTIC - POSTBIOTIC ANALOGY

Postbiotic Prebiotic

Probiotic

Source of food and energy, for
example, dietary fibers.

Production of metabolites, such
as: Lactic acid, SCFA, Bacteriocines,
enzymes, vitamines

Spore forming & LAB lactic acid
bacteria strains, able to resist
acidity and colonize  gastro
intestinal tract
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GUM ARABIC AS PREBIOTIC

*Standard quality: Loss & Drying Max. 15%
*Premium quality: Loss & Drying Max. < 6%  - upgrade quality to Blend with sensitive ingredients

Ingredient specification CAS N°
RDA’S

Recommended
daily allowance

UL: The tolerable
upper intake level

EFSA Article 13 health claims Example of wording claims Article 13 health claims
Claim

ID

Loss & Drying: 
Max. 15%

Density:
0,6 - 0,8 g/mL

HSN Code :
130120

Avalaible packages:
25 Kg, LDPE / Paper bags
  Standard quality*

5,10,25 kg LDPE/ Aluminium bags
 Premium quality*

Storage & Shelf life:
Closed bags  room T°: 2  years

9000-01-5 6 g /day 30g / day

Prebiotic action: increase in
beneficial bacteria  in the colon

-Acacia gum is a bifidogenic fibre;
-Acacia gum has a prebiotic effect;
-Acacia gum stimulates the growth of beneficial bacteria in the colon;
-Acacia gum beneficially modulates the intestina

758

Improved intestinal conditions
(pH, SCFA production) and
intestinal functions

-Acacia gum promotes good intestinal health;
-Acacia gum improves bowel functions & gut comfort;

759

Contains Prebiotic/ has
prebiotic effect

-Contains Prebiotic
-Promotes growth of healthy organisms 760

Beneficial effect on intestinal
microflora, gut integrity,
digestion

-Helps maintain a healthy balance of beneficial bacteria
-Promotes the positive balance of the intestinal flora
-Maintains a healthy gut
-Maintains a healthy intestinal environment
-Stimulates the growth of bifidobacteria

761
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https://pmc.ncbi.nlm.nih.gov/articles/PMC3705355/
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:31990L0496
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:31990L0496
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:31990L0496
https://multimedia.efsa.europa.eu/drvs/index.htm
https://multimedia.efsa.europa.eu/drvs/index.htm
https://www.efsa.europa.eu/es/topics/health-claims-art-13
https://www.efsa.europa.eu/en/efsajournal/pub/4741#:~:text=Oral%20daily%20intake%20of%20a,undesirable%20but%20not%20adverse%20effect.


GUM ARABIC  VS INULIN AND FOS AS PREBIOTICS

Acacia gum was shown to produce a greater increase in Bifidobacteria and Lactobacilli than an equal dose
of inulin, and resulted in fewer gastrointestinal side effects, such as gas and bloating.
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https://www.researchgate.net/profile/Gjore-Nakov/publication/283568817_PREBIOTIC_EFFECTS_OF_INULIN_AND_ACACIA_GUM_REVIEW/links/563f7c9308ae8d65c0150de5/PREBIOTIC-EFFECTS-OF-INULIN-AND-ACACIA-GUM-REVIEW.pdf
https://www.researchgate.net/profile/Gjore-Nakov/publication/283568817_PREBIOTIC_EFFECTS_OF_INULIN_AND_ACACIA_GUM_REVIEW/links/563f7c9308ae8d65c0150de5/PREBIOTIC-EFFECTS-OF-INULIN-AND-ACACIA-GUM-REVIEW.pdf


Bacillus sp

Bacillus coagulans

Bacillus subtilis natto

Bacillus clausii

Bacillus amyloliquefaciens

Bacillus licheniformis

Bacillus pumilus

Sporulated gram+ bacteria
Resistance: temperature,
Humidity and oxygen
Highly recommended for
subtropical - tropical weather
and temperature store
conditions;

Lactobacillus sp

Lactobacillus plantarum

Lactobacillus reuteri

Lactobacillus rhamnosus

Lactobacillus salivarious

Lactobacillus gasseri

Bifidobacterium sp

Bifidobacterium animalis sp. lactis

Bifidobacterium Bifidum

Bifidobacterium Breve

Bifidobacterium Longum

Bifidobacterium L. Infantis

Lactobacillus sp

Lactobacillus acidophilus

Lactobacillus delbruecki

Levilactobacillus brevis 

Lacticaseibacillus casei

Lactobacillus crispatus 

Limosilactobacillus fermentum

Lactobacillus helveticus 

Lacticaseibacillus rh sp. paracasei

Saccharomyces yeast

Saccharomyces boulardii

PROBIOTICS STRAINS LIST

Multi strains formulas 

Powder formSole strain
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Bacillus sp

Bacillus coagulans

Bacillus subtilis natto

Bacillus clausii

Lactobacillus sp

Lactobacillus plantarum

Lactobacillus reuteri

Lactobacillus rhamnosus

Lactobacillus salivarious

Lactobacillus gasseri

Bifidobacterium sp

Bifidobacterium animalis sp. lactis

Bifidobacterium Bifidum

Bifidobacterium Breve

Bifidobacterium Longum

Bifidobacterium L. Infantis

Lactobacillus sp

Lactobacillus acidophilus

Lactobacillus delbruecki

Levilactobacillus brevis 

Lacticaseibacillus casei

Lactobacillus crispatus 

Limosilactobacillus fermentum

Lactobacillus helveticus 

Lacticaseibacillus rh sp.
paracasei

Saccharomyces yeast

Saccharomyces boulardii

POSTBIOTICS TYNDALLIZED / LYSATES
“A preparation of inanimate microorganisms and/or their components that confers a health benefit on the host.”

Regulatory Definition (ISAPP 2021)

Comparison L. rhamnosus strain (left picture) vs
 L. rhamnosus tyndall (right picture)

Lysate postbiotic Tyndalized postbiotic
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Children

Axis gut - brain Immuno modulationIntestinal health

Oral care

Women health Longevity

Obesity
Intestinal BarrierNutricosmetics

Allergies

BIOTIC* HEALTHCARE SOLUTION

Biotic*: Prebiotic - Probiotic - Postbiotics / symbiotics
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https://www.canva.com/design/DAGeJwATrbY/2ekyAqj8iPv6aDUw8pSnew/edit
https://www.canva.com/design/DAGiWcLrRbQ/wmL2WERXR_54Iif-xEfHXg/edit
https://www.canva.com/design/DAGeyrYAiU4/N6zoKR46MG9WayHhJ8pQig/edit
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https://www.canva.com/design/DAGetRW8lt4/1zZ-2GIBNswoperOAzv9yg/edit?ui=eyJIIjp7IkEiOnRydWV9fQ
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit


Bones

Cholesterol DiabetisCardiovascular health

Sports
Diarrhea

BIOTIC* HEALTH APPLICATION

Biotic*: Prebiotic - Probiotic - Postbiotics / symbiotics
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New nomeclature
name

Internal code
International

passport number
Origin Citations - Bibliography*

Bio hazard
 Risk assesment

Heyndrickxia
coagulans

 ATB-BCS-042
ATCC 7050 /
 LMG 6326

Evaporated
Milk

Mode of action and safety of lactosporin, a novel antimicrobial protein produced by Bacillus coagulans ATCC
7050

BCCM* statement:
Qualification 1. Absence of
resistance to antimycotics
used for medical treatment
of yeast infections in cases
where viable cells are added
to the food or feed chain.
 
QPS EFSA* statement:
Qualification 1.The strains
should not harbour any
acquired antimicrobial
resistance genes to clinically
relevant antimicrobials.

Effects of B. coagulans on vaginal microbiota

Weizmannia coagulans: an ideal probiotic for gut health

 Modulation of the quality and composition of the primitive microbiota

Bacillus coagulans metabolites production  and development of functional food

Progress of research and application of Heyndrickxia coagulans (bacillus coagulans as probiotic bacteria

BACILLUS COAGULANS 

CONFIDENTIAL BUSINESS COMMUNICATION
proprietary to Artechno s.a.

 Rue Herman Méganck 21,Parc scientifique Crealys
B-5032 Isnes-Gembloux, Belgium

www.artechno.be

Legend:
Citations-Bibliography* : Please click on the underlined phrase in the citations - bibliography column to access the scientific publications
BCCM *: Belgian Coordinated Collections of Microorganisms 
QPS -EFSA*: Qualified presumption of safety” (status provides a harmonized safety assessment approach used by EFSA)
EFSA* : European Food Safety Authority

https://www.atcc.org/products/7050?matchtype=&network=x&device=c&adposition=&keyword=&gad_source=1&gclid=CjwKCAiApsm7BhBZEiwAvIu2X2cBrB0Mn4GeF6frH_uZKqrYmVCyrwBYZbQMNgHFlngtKbligoVJRRoCuMAQAvD_BwE
https://pubmed.ncbi.nlm.nih.gov/22737982/
https://pubmed.ncbi.nlm.nih.gov/22737982/
https://www.sciencedirect.com/science/article/pii/S2212426823000477
https://www.sciencedirect.com/science/article/pii/S2212426823000477
https://pmc.ncbi.nlm.nih.gov/articles/PMC11003712/
https://pmc.ncbi.nlm.nih.gov/articles/PMC11003712/
https://pmc.ncbi.nlm.nih.gov/articles/PMC11003712/
https://www.bioz.com/articles/showDocs/?q=pmc11165213&uq=7050&v=PMC11165213&k=1dS238k0216N820MIp01&ix=45ad23
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en


New nomeclature
name

Internal code
International

passport number
Origin Citations - Bibliography*

Bio hazard
 Risk assesment

Bacillus subtilis  ATB-BCS-049
LMG S-29373
Private deposit

“Natto”, 
a traditional

Japanese food
obtained by the
fermentation of

boiled soybeans.

What is Bacillus subtilis natto?

BCCM statement:
Qualification 1. Absence of
resistance to antimycotics
used for medical treatment
of yeast infections in cases
where viable cells are added
to the food or feed chain.

QPS EFSA statement:
Qualification 1.The strains
should not harbour any
acquired antimicrobial
resistance genes to clinically
relevant antimicrobials.

Efficacy of Natto and Nattokinase

Elaborating B-complex vitamins abundantly

Bacillus subtilis natto is a type of bacteria that produces salt-free fermented soy food such as Japanese
traditional sticky natto, Kinema from Nepal and Thuanao from Thailand.

Vitamin K2 production, Menaquinone-7 (MK-7), the most bioactive form of

Producing strong protein degradation enzymes and starch degradation enzymes

Impact of Bacillus in fermented soybean foods on human health

BACILLUS SUBTILIS NATTO 
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Legend:
Citations-Bibliography* : Please click on the underlined phrase in the citations - bibliography column to access the scientific publications
BCCM *: Belgian Coordinated Collections of Microorganisms 
QPS -EFSA*: Qualified presumption of safety” (status provides a harmonized safety assessment approach used by EFSA)
EFSA* : European Food Safety Authority

https://j-nattokinase.org/en/jnka_nattou_02.html
https://j-nattokinase.org/en/jnka_nattou_01.html
https://pdf.sciencedirectassets.com/282798/1-s2.0-S1674638423X00033/1-s2.0-S1674638423000564/main.pdf?X-Amz-Security-Token=IQoJb3JpZ2luX2VjEEsaCXVzLWVhc3QtMSJIMEYCIQDD%2FQTD1arV6WRGJA7DMbXFmtq6Go5Aa31Rsple6RV8bQIhAPSOMSTcRVTtSUCZ44XkchM8grQepb7NIwydrLjAZBRZKrMFCEMQBRoMMDU5MDAzNTQ2ODY1IgyDRDDnhVHc1PUVchsqkAVKQGcZl7LbzI0X1ROfPTRuhjcEWks4XV%2FqWOagYDdhKVpRu3jAPKR6scmf%2FX4OrGNJVRUhTjaTJEhexfkdwcm3bjlr8%2FakG1POS7nwbcuxfX6ZcZddVJdTQs65PR4P3zivuiAfbC4IjCE3YchlXLSRWBIFgeMwQmZiZ9poZzg7ueIdQhkRHbaHPWJRwX%2F%2Bbhqv6xlXR0rJDgNvRZpoaUKjbOWMSqEeNAwalriw2p1ysfVKzciqERrTt2FVaG5SrCyKEtRcKnTyUn1x0WNLC%2BALGagk5V76uXvsBpp0ic6ZYK0wPV2wL7TrlP086up%2FHHNamYxV56YCjC4QdVjcb7Yjbr2H4QBA%2BvHzkdlDoJB41vXljk9ub7j7Zg0Xh%2FTHylqCSMm3sVaDcv4jKFcVFqBddwpZ%2F6XPLmbGNXXS3EzcclMvxRUTCpNFbEkPlPfNkAPbHcsK58N9Fxkw%2Bp5DC%2F4dL7obFdfzWCdTcZ0j1hUyY8zmWMwlJ8kEzxtSyTlnOrT0P1HxjIYxKx2bYjSmArzYfZbu%2FtCEWa2OJ8qcbpfz8opSKtY4sG%2BBYyW2IXBWlAzfmDxPbdpnJeD%2F0QPx099aiTyFrxAErCMVSvTsxBNEkgNiPmBTNqcPGmIUukmax8HBvtNGuKNwQWnJvHbBVllHOZ1AjGDGvDIIuYuB2%2FaF3qT1YX19dqe7uITb0zOgevVgy9aT3Nxi5z%2FfvUQ%2Fx9Lpu9H3fbZ8MYwP05dY5o5tc1U4i9G5PiUOBxv%2BOiQk7%2FMNhax022wLY0B0V%2BQtszkibi3MWT730d14bn%2BdrkWzrPo4DIcEyD9VzsNSUvHS9CcaAgPtzrC4JKipxz6NZVCpaRRbMFVy7rO2N6cwSy2enzChtqO8BjqwAa1kjLE1L%2BTks09UnDkAk6msCYwZBUgDcwep7ZDfnn1mqkHVn7wy4Pw%2BXyacuka4vuzKgl5RuWS%2FKbLZsUCvOmkb9y38Vnvu35%2Bu1m4um1PhJrti%2FTFlSlZtRduJ5yLdoVcl%2F8kGv0pJ3%2BMF9n7a5NPif4wujIiGHCA74A9zc4Buy3D3bzsbz3N3PBsY2wsrJgW5Wtm%2B8SKziidTehVpLXsMwPKEA%2Bvn9MaVzlNcOP58&X-Amz-Algorithm=AWS4-HMAC-SHA256&X-Amz-Date=20250116T113406Z&X-Amz-SignedHeaders=host&X-Amz-Expires=300&X-Amz-Credential=ASIAQ3PHCVTYRKW52STF%2F20250116%2Fus-east-1%2Fs3%2Faws4_request&X-Amz-Signature=e790ef279bd1e1b254b5ada8deb6412b7c1ed39a23037a820b9c9fe4e360c461&hash=e2f65485629b7ffe30737c2d2fa58cd029d597fece6a88c11ba1728d613515ea&host=68042c943591013ac2b2430a89b270f6af2c76d8dfd086a07176afe7c76c2c61&pii=S1674638423000564&tid=spdf-12a9359e-52cf-4971-8839-e85ae3a947c2&sid=dc4802d56a2f484a127a2023ee5bd8e1c0d6gxrqb&type=client&tsoh=d3d3LnNjaWVuY2VkaXJlY3QuY29t&ua=04055f5454060c075552&rr=902dcb61efd0b76e&cc=be
https://j-nattokinase.org/en/jnka_nattou_02.html
https://j-nattokinase.org/en/jnka_nattou_02.html
https://onlinelibrary.wiley.com/doi/10.1155/2022/8407829
https://www.maff.go.jp/j/keikaku/syokubunka/traditional-foods/files/user/pdf/an_Introduction_to_Japanese_fermented_foods_part2.pdf
https://annalsmicrobiology.biomedcentral.com/articles/10.1186/s13213-021-01641-9
https://annalsmicrobiology.biomedcentral.com/articles/10.1186/s13213-021-01641-9
https://www.canva.com/design/DAGetRW8lt4/1zZ-2GIBNswoperOAzv9yg/edit?ui=eyJIIjp7IkEiOnRydWV9fQ
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en


New nomeclature Internal code
International

passport number
Origin Citations-Bibliography* Bio hazard

 Risk assesment

Saccharomyces
cerevisiae Boulardii

ATY-SBI101 MUCL 53837 Vegetal

Treatment  gastrointestinal diseases. 

 BCCM* statement: 
Qualification 1. Absence of
resistance to antimycotics used
for medical treatment of yeast
infections in cases where viable
cells are added to the food or
feed chain.
 
QPS EFSA* statement:
Qualification 1.The strains
should not harbour any acquired
antimicrobial resistance genes to
clinically relevant antimicrobials.

 Colonization & exclusion of pathogens

Improvement Epithelial barrier

Competitive exclusion

Saccharomyces boulardii modulates dendritic cell properties and intestinal microbiota disruption after
antibiotic treatment

Enhancer anti inflamatory effectors

SACCHAROMYCES BOULARDII 
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Legend:
Citations-Bibliography* : Please click on the underlined phrase in the citations - bibliography column to access the scientific publications
BCCM *: Belgian Coordinated Collections of Microorganisms 
QPS -EFSA*: Qualified presumption of safety” (status provides a harmonized safety assessment approach used by EFSA)
EFSA* : European Food Safety Authority

https://pmc.ncbi.nlm.nih.gov/articles/PMC3296087/
https://pmc.ncbi.nlm.nih.gov/articles/PMC3296087/
https://pmc.ncbi.nlm.nih.gov/articles/PMC3296087/
https://pmc.ncbi.nlm.nih.gov/articles/PMC3296087/
https://pmc.ncbi.nlm.nih.gov/articles/PMC7344949/
https://pmc.ncbi.nlm.nih.gov/articles/PMC7344949/
https://journals.asm.org/doi/10.1128/iai.68.10.5998-6004.2000?url_ver=Z39.88-2003&rfr_id=ori%3Arid%3Acrossref.org&rfr_dat=cr_pub++0pubmed
https://pmc.ncbi.nlm.nih.gov/articles/PMC7344949/
https://link.springer.com/article/10.1007/s10620-008-0357-0
https://link.springer.com/article/10.1007/s10620-008-0357-0
https://pubmed.ncbi.nlm.nih.gov/39488793/
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en


New nomeclature Internal code International
passport number

Origin Citations - Bibliography*
Bio hazard

 Risk assesment

Limosilactobacillus
reuteri 

 ATB-LRI-924
LMG 9213
ATCC 23272
ATCC 53609

Human
intestin

Evaluation of In Vitro Production Capabilities of Indole Derivatives by Lactic Acid Bacteria

BCCM* statement:
Qualification 1. Absence of
resistance to antimycotics
used for medical treatment of
yeast infections in cases
where viable cells are added
to the food or feed chain.

QPS* EFSA*   statement:
Qualification 1.
The strains should not
harbour any acquired
antimicrobial resistance
genes to clinically relevant
antimicrobials.

The role of potential probiotic strains Lactobacillus reuteri in various intestinal diseases: New roles for an old player

Role of Lactobacillus reuteri in Human Health and Diseases

Limosilactobacillus reuteri inhibits the acid tolerance response in oral bacteria

Antibacterial activity of lactobacilli probiotics on clinical strains of Helicobacter pylori

Probiotic Lactobacillus sp. inhibit growth, biofilm formation and gene expression of caries‐inducing Streptococcus mutans

Mechanism of Lactobacillus reuteri Probiotic in Increasing Intestinal Mucosal Immune System

Human-derived probiotic Lactobacillus reuteri strains differentially reduce intestinal inflammation

The Probiotic Lactobacillus reuteri Preferentially Synthesizes Kynurenic Acid from Kynurenine

Lactobacillus reuteri, It may provide some benefits for cholesterol levels, reducing H. pylori levels 

LACTOBACILLUS REUTERI  
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Legend:
Citations-Bibliography* : Please click on the underlined phrase in the citations - bibliography column to access the scientific publications
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https://bccm.belspo.be/LMG-catalogue-search
https://www.atcc.org/products/23272
https://www.atcc.org/products/23272
https://www.atcc.org/products/23272#product-references
https://www.frontiersin.org/journals/microbiology/articles/10.3389/fmicb.2023.1095555/full
https://www.frontiersin.org/journals/microbiology/articles/10.3389/fmicb.2018.00757/full
https://www.sciencedirect.com/science/article/pii/S2590207523000333
https://pmc.ncbi.nlm.nih.gov/articles/PMC6885385/
https://onlinelibrary.wiley.com/doi/full/10.1111/jcmm.13496
https://oamjms.eu/index.php/mjms/article/view/7447/6615
https://pubmed.ncbi.nlm.nih.gov/20798357/
https://pmc.ncbi.nlm.nih.gov/articles/PMC11011989/
https://examine.com/supplements/lactobacillus-reuteri/research/?srsltid=AfmBOorZc8yHhsdOdhX-8XypkDHIaTBQQEsNb_gw24MEuYkz_Rk8E_Do
https://examine.com/supplements/lactobacillus-reuteri/research/?srsltid=AfmBOorZc8yHhsdOdhX-8XypkDHIaTBQQEsNb_gw24MEuYkz_Rk8E_Do
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en
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Limosilactobacillus
fermentum

 ATB-LFM-902 LMG 6902
Fermented beets

(Beta vulgaris)

An In Vitro Study of the Probiotic Potential of a Bile-Salt-Hydrolyzing Lactobacillus fermentum Strain, and
Determination of Its Cholesterol-Lowering Properties

BCCM* statement:
Qualification 1. Absence of
resistance to antimycotics
used for medical treatment of
yeast infections in cases
where viable cells are added
to the food or feed chain.

QPS* EFSA*   statement:
Qualification 1.
The strains should not
harbour any acquired
antimicrobial resistance
genes to clinically relevant
antimicrobials.

Limosilactobacillus fermentum, Current Evidence on the Antioxidant Properties and Opportunities to be Exploited as
a Probiotic Microorganism

Limosilactobacillus fermentum Strains as Novel Probiotic Candidates to Promote Host Health Benefits and
Development of Biotherapeutics

Probiotic attributes of Lactobacillus fermentum isolated from human feces and dairy products

Isolation, Characterization and Biosafety Evaluation of Lactobacillus Fermentum OK with Potential Oral Probiotic
Properties

LACTOBACILLUS FERMENTUM 
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https://journals.asm.org/doi/10.1128/aem.69.8.4743-4752.2003?utm_source=chatgpt.com
https://journals.asm.org/doi/10.1128/aem.69.8.4743-4752.2003?utm_source=chatgpt.com
https://link.springer.com/article/10.1007/s12602-022-09943-3?utm_source=chatgpt.com
https://link.springer.com/article/10.1007/s12602-022-09943-3?utm_source=chatgpt.com
https://link.springer.com/article/10.1007/s12602-024-10235-1?utm_source=chatgpt.com
https://link.springer.com/article/10.1007/s12602-024-10235-1?utm_source=chatgpt.com
https://link.springer.com/article/10.1007/s00253-015-6679-x?utm_source=chatgpt.com
https://link.springer.com/article/10.1007/s12602-021-09761-z?utm_source=chatgpt.com
https://link.springer.com/article/10.1007/s12602-021-09761-z?utm_source=chatgpt.com
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en
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Lacticaseibacillus
rhamnosus  ATB-LRS-915 LMG 25626

Human
intestin

Probiotic research priorities for the healthy adult population: A review on the health benefits of Lactobacillus rhamnosus GG and Bifidobacterium Sp

BCCM* statement:
Qualification 1.
Absence of
resistance to
antimycotics used
for medical
treatment of yeast
infections in cases
where viable cells
are added to the
food or feed chain.

QPS* EFSA*
statement:
Qualification 1.
The strains should
not harbour any
acquired
antimicrobial
resistance genes to
clinically relevant
antimicrobials.

Lactobacillus rhamnosus Gorbach-Goldin (GG): A Top Well-Researched Probiotic Strain

Lactobacillus rhamnosus postbiotic-induced immunomodulation as safer alternative to the use of live bacteria

Lysates of a Probiotic, Lactobacillus rhamnosus, Can Improve Skin Barrier Function in a Reconstructed Human Epidermis Model

Effects of Lactobacillus rhamnosus GG supplementation for the prevention of healthcare-associated diarrhoea in children

Strain-Specificity and Disease-Specificity of Probiotic Efficacy: A Systematic Review and Meta-Analysis

Mucosal adhesion and anti-inflammatory effects of Lactobacillus rhamnosus GG in the human colonic mucosa: A proof-of-concept study

Inhibition of Candida albicans morphogenesis by chitinase from Lactobacillus rhamnosus GG

Persistence of Colonization of Human Colonic Mucosa by a Probiotic Strain, Lactobacillus rhamnosusGG, after Oral Consumption

Lactobacillus rhamnosus: An emerging probiotic with therapeutic potential for depression
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https://www.tandfonline.com/doi/full/10.1080/23311932.2018.1452839
https://www.tandfonline.com/doi/full/10.1080/23311932.2018.1452839
https://jmb.tums.ac.ir/index.php/jmb/article/view/318
https://www.sciencedirect.com/science/article/abs/pii/S1043466621002179
https://www.sciencedirect.com/science/article/abs/pii/S1043466621002179
https://www.mdpi.com/1422-0067/20/17/4289
https://www.mdpi.com/1422-0067/20/17/4289
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2036.2011.04837.x
https://www.frontiersin.org/journals/medicine/articles/10.3389/fmed.2018.00124/full
https://pmc.ncbi.nlm.nih.gov/articles/PMC6224475/
https://journals.asm.org/doi/full/10.1128/aem.65.1.351-354.1999
https://www.sciencedirect.com/science/article/pii/S1043661824004869#:~:text=rhamnosus%20help%20to%20combat%20oxidative,conveys%20the%20effects%20of%20L.
https://www.sciencedirect.com/science/article/pii/S1043661824004869#:~:text=rhamnosus%20help%20to%20combat%20oxidative,conveys%20the%20effects%20of%20L.
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en
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Lactobacillus
acidophilus

ATB-LAS-919 LMG 8151
Acidophilus

milk

The Functional Roles of Lactobacillus acidophilus in Different Physiological and Pathological Processes

BCCM* statement:
Qualification 1.
Absence of
resistance to
antimycotics used for
medical treatment of
yeast infections in
cases where viable
cells are added to
the food or feed
chain.

QPS* EFSA*
statement:
Qualification 1.
The strains should
not harbour any
acquired
antimicrobial
resistance genes to
clinically relevant
antimicrobials.

Lactobacillus acidophilus - an overview

Health-Promoting Effects of Lactobacillus acidophilus and Its Technological Applications in Fermented Food Products and Beverages

Lactobacillus acidophilus- International probiotic asociation

The immune regulatory role of Lactobacillus acidophilus: An updated meta-analysis of randomized controlled trials

Immunomodulatory Potential of Lactobacillus acidophilus: Implications in Bone Health

Immunomodulatory mechanisms of lactobacilli

Protective effects of tyndallized Lactobacillus acidophilus IDCC 3302 against UVB‑induced photodamage to epidermal keratinocytes cells

The Effect of Probiotics on the Production of Short-Chain Fatty Acids by Human Intestinal Microbiome

Lactobacillus acidophilus opens the door to butyrate
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https://pmc.ncbi.nlm.nih.gov/articles/PMC9668099/
https://pmc.ncbi.nlm.nih.gov/articles/PMC9668099/
https://www.sciencedirect.com/topics/food-science/lactobacillus-acidophilus
https://www.mdpi.com/2311-5637/10/8/380
https://www.mdpi.com/2311-5637/10/8/380
https://internationalprobiotics.org/home/lactobacillus-acidophilus/
https://www.sciencedirect.com/science/article/abs/pii/S2212429219308971
https://www.sciencedirect.com/science/article/abs/pii/S2212429219308971
https://www.intechopen.com/chapters/76230
https://www.intechopen.com/chapters/76230
https://microbialcellfactories.biomedcentral.com/articles/10.1186/1475-2859-10-S1-S17
https://pubmed.ncbi.nlm.nih.gov/31017257/
https://pmc.ncbi.nlm.nih.gov/articles/PMC7230973/
https://www.nature.com/articles/nrgastro.2015.153
https://www.canva.com/design/DAGetRW8lt4/1zZ-2GIBNswoperOAzv9yg/edit?ui=eyJIIjp7IkEiOnRydWV9fQ
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en
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Lacticaseibacillus
casei

ATB-LCI-909 LMG 6904 Cheese

Lactobacillus casei - an overview

BCCM* statement:
Qualification 1. Absence
of resistance to
antimycotics used for
medical treatment of yeast
infections in cases where
viable cells are added to
the food or feed chain.

QPS* EFSA*   statement:
Qualification 1.The
strains should not harbour
any acquired antimicrobial
resistance genes to
clinically relevant
antimicrobials.

The Influence of Probiotic Lactobacillus casei in Combination with Prebiotic Inulin on the Antioxidant Capacity of Human Plasma

Contribution of Lactobacilli on Intestinal Mucosal Barrier and Diseases: Perspectives and Challenges of Lactobacillus casei

Lactobacillus casei reduces susceptibility to type 2 diabetes via microbiota-mediated body chloride ion influx

Evaluation of Immunomodulatory Activities of the Heat-Killed Probiotic Strain Lactobacillus casei IMAU60214 on Macrophages In Vitro

The Probiotic Bacterium Lactobacillus casei Induces Activation of the Gut Mucosal Immune System through Innate Immunity

The Effects of Lactobacillus casei on Glycemic Response, Serum Sirtuin and Fetuin-A Levels in Patients with Type 2 Diabetes Mellitus: A
Randomized Controlled Trial
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https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/lactobacillus-casei
https://pmc.ncbi.nlm.nih.gov/articles/PMC6305821/
https://pmc.ncbi.nlm.nih.gov/articles/PMC6305821/
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en
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Lactobacillus
gassseri 

ATB-LGI-923 LMG 26661

Exploring the health-promoting potential: Dietary intervention with live or inactivated Lactobacillus gasseri HM1 probiotics in obese mice BCCM* statement:
Qualification 1.
Absence of
resistance to
antimycotics used for
medical treatment of
yeast infections in
cases where viable
cells are added to
the food or feed
chain.

QPS* EFSA*   
statement:
Qualification 1.The
strains should not
harbour any acquired
antimicrobial
resistance genes to
clinically relevant
antimicrobials.

Characterization of a Lactobacillus gasseri strain as a probiotic for female vaginitis

Genomic and phenotypic evidence for probiotic influences of Lactobacillus gasseri on human health

Comparative Analysis of Lactobacillus gasseri and Lactobacillus crispatus Isolated From Human Urogenital and Gastrointestinal Tracts

Protective Effects of Lactobacillus gasseri against High-Cholesterol Diet-Induced Fatty Liver and Regulation of Host Gene Expression Profiles

Comparative meta-analysis of the effect of Lactobacillus species on weight gain in humans and animals

Is Probiotic Supplementation Useful for the Management of Body Weight and Other Anthropometric Measures in Adults Affected by Overweight
and Obesity with Metabolic Related Diseases? A Systematic Review and Meta-Analysis
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https://pdf.sciencedirectassets.com/277412/1-s2.0-S1756464624X00031/1-s2.0-S1756464624001312/main.pdf?X-Amz-Security-Token=IQoJb3JpZ2luX2VjEAoaCXVzLWVhc3QtMSJGMEQCIE%2BLThg74mpeMtpa8wN2gCkIDvVJ78XJ%2FMKoMT7V1BoDAiB1b86woYsv1ZlKVMN89ra9P2sKoFw7qqAp3PvH8YKp7SqzBQhDEAUaDDA1OTAwMzU0Njg2NSIMbWt9iAYaxrpm5FOEKpAFKX%2FDHbg%2FfUJLZyV7IojNUWSyWvVQAnSw%2BspvVf7Qb9iepaQnwyr9kWvOiMP6WYndRg%2BkuuiuUVEm3H9yEokgDV%2FLr05kNtg48fOmWlVB3FOlcsdSOk7BdIycKc%2BS07owYWcOhJo90ZFTZgwxajq59QI6D4m6fUCvXVDztI5HPj0Qlw5ahfCUm%2Fe7XYslwzf0P2d72qEcRAEs209U4d7mRL35ZlrY7nM0IqJ5eaEiTCrwnb3t%2Bw3wgF3%2FPvbZnZk5WI7kJgUAgkpigbqrLZVn81KQsq3MWud%2BnFXrM7DiKkHQ5XBIA6EGhQv2pRcaWIXqOsI467OX1X5WaDZQ0ZaMDvC47Un7vQwdZgRCB5yOTXqj51DKC8YNbsVXYMoriGRdf2MeSyky%2FkFiSnA2EUByDoh2lcC1bc8F27G836sh%2BQ%2BHJtkMzhzbcg%2F%2Fp1Q0htj6lTh2PqJJU%2B8miz%2FHwfqYPuQN3dG3zRk56e1bKzzyD6%2Bh6gnYqEgTDhf9f4VemC4Mc8lhPxDoBRAjlGK9cHzhVfjgqUSKRYktx%2B53HzvvYn1HHnzjfpMOCV8ISb3Z16zlsxtmz82%2BSnZaUKkqB1RRJl8GSBHzV5E7G62pTOUMteajmNpRD%2FtkbGtPg9pHJNI6Cr%2B13NUmiY%2BhyKjYdvNgKbOStf3vpFSX70fvrqqWYhGymRhks3loDqTl2QSFp9Vgo7jrk2ghYAnOwyKqya3LCQKnTOYHzScTdloCnR%2FH8V6qkAFniyPHEuntMsukxVqRfdwYmsfQv04g%2FDS%2FTQvqYzlrzdaYy4%2FAq4TkvYPw82mQ7oP7rd02ZgavBF4WKKCR5NfvAG05i1FM1MAyEZIR6NociQIEkNRXDDsQrRPlH7cwiZv2vQY6sgGWYMDWtlO8V6%2BGBwju8hvksnPSUXALHqz9F2SWTOWiUvdWaxHQi6PoQVI8%2Bp0cFGof55c9tX0IPQuwDJmj1gX%2BZCWoVKWZreWd11SeNDVj5aWeDs1L8vRxcAH6h60gGSD7%2FHrSuac45LEwksSJpUSOkRJPcB%2FjtLH134NC9jIn%2FA6N5HsbnLi8q1L8Pcd%2B4A%2FOcRqnwuzbnoKlsawlpjO7vH0KTvTAisnRK2WILhYssBhJ&X-Amz-Algorithm=AWS4-HMAC-SHA256&X-Amz-Date=20250225T110828Z&X-Amz-SignedHeaders=host&X-Amz-Expires=300&X-Amz-Credential=ASIAQ3PHCVTY3ONB2FHW%2F20250225%2Fus-east-1%2Fs3%2Faws4_request&X-Amz-Signature=355bc1e3c2cd513244827cbff33c2b69cd499683eb84614862d5961dfabc80f8&hash=4510013bf14e9716276e1b8708beb8cda6bed6461595bc02b24a23084124131c&host=68042c943591013ac2b2430a89b270f6af2c76d8dfd086a07176afe7c76c2c61&pii=S1756464624001312&tid=spdf-99393642-d6c9-4084-91c5-957fee5d75ab&sid=4e7e8da27d7b554bc93a25e9b683e673b65agxrqb&type=client&tsoh=d3d3LnNjaWVuY2VkaXJlY3QuY29t&rh=d3d3LnNjaWVuY2VkaXJlY3QuY29t&ua=07035d53585654040453&rr=91773cd43d702e08&cc=be
https://pdf.sciencedirectassets.com/277412/1-s2.0-S1756464624X00031/1-s2.0-S1756464624001312/main.pdf?X-Amz-Security-Token=IQoJb3JpZ2luX2VjEAoaCXVzLWVhc3QtMSJGMEQCIE%2BLThg74mpeMtpa8wN2gCkIDvVJ78XJ%2FMKoMT7V1BoDAiB1b86woYsv1ZlKVMN89ra9P2sKoFw7qqAp3PvH8YKp7SqzBQhDEAUaDDA1OTAwMzU0Njg2NSIMbWt9iAYaxrpm5FOEKpAFKX%2FDHbg%2FfUJLZyV7IojNUWSyWvVQAnSw%2BspvVf7Qb9iepaQnwyr9kWvOiMP6WYndRg%2BkuuiuUVEm3H9yEokgDV%2FLr05kNtg48fOmWlVB3FOlcsdSOk7BdIycKc%2BS07owYWcOhJo90ZFTZgwxajq59QI6D4m6fUCvXVDztI5HPj0Qlw5ahfCUm%2Fe7XYslwzf0P2d72qEcRAEs209U4d7mRL35ZlrY7nM0IqJ5eaEiTCrwnb3t%2Bw3wgF3%2FPvbZnZk5WI7kJgUAgkpigbqrLZVn81KQsq3MWud%2BnFXrM7DiKkHQ5XBIA6EGhQv2pRcaWIXqOsI467OX1X5WaDZQ0ZaMDvC47Un7vQwdZgRCB5yOTXqj51DKC8YNbsVXYMoriGRdf2MeSyky%2FkFiSnA2EUByDoh2lcC1bc8F27G836sh%2BQ%2BHJtkMzhzbcg%2F%2Fp1Q0htj6lTh2PqJJU%2B8miz%2FHwfqYPuQN3dG3zRk56e1bKzzyD6%2Bh6gnYqEgTDhf9f4VemC4Mc8lhPxDoBRAjlGK9cHzhVfjgqUSKRYktx%2B53HzvvYn1HHnzjfpMOCV8ISb3Z16zlsxtmz82%2BSnZaUKkqB1RRJl8GSBHzV5E7G62pTOUMteajmNpRD%2FtkbGtPg9pHJNI6Cr%2B13NUmiY%2BhyKjYdvNgKbOStf3vpFSX70fvrqqWYhGymRhks3loDqTl2QSFp9Vgo7jrk2ghYAnOwyKqya3LCQKnTOYHzScTdloCnR%2FH8V6qkAFniyPHEuntMsukxVqRfdwYmsfQv04g%2FDS%2FTQvqYzlrzdaYy4%2FAq4TkvYPw82mQ7oP7rd02ZgavBF4WKKCR5NfvAG05i1FM1MAyEZIR6NociQIEkNRXDDsQrRPlH7cwiZv2vQY6sgGWYMDWtlO8V6%2BGBwju8hvksnPSUXALHqz9F2SWTOWiUvdWaxHQi6PoQVI8%2Bp0cFGof55c9tX0IPQuwDJmj1gX%2BZCWoVKWZreWd11SeNDVj5aWeDs1L8vRxcAH6h60gGSD7%2FHrSuac45LEwksSJpUSOkRJPcB%2FjtLH134NC9jIn%2FA6N5HsbnLi8q1L8Pcd%2B4A%2FOcRqnwuzbnoKlsawlpjO7vH0KTvTAisnRK2WILhYssBhJ&X-Amz-Algorithm=AWS4-HMAC-SHA256&X-Amz-Date=20250225T110828Z&X-Amz-SignedHeaders=host&X-Amz-Expires=300&X-Amz-Credential=ASIAQ3PHCVTY3ONB2FHW%2F20250225%2Fus-east-1%2Fs3%2Faws4_request&X-Amz-Signature=355bc1e3c2cd513244827cbff33c2b69cd499683eb84614862d5961dfabc80f8&hash=4510013bf14e9716276e1b8708beb8cda6bed6461595bc02b24a23084124131c&host=68042c943591013ac2b2430a89b270f6af2c76d8dfd086a07176afe7c76c2c61&pii=S1756464624001312&tid=spdf-99393642-d6c9-4084-91c5-957fee5d75ab&sid=4e7e8da27d7b554bc93a25e9b683e673b65agxrqb&type=client&tsoh=d3d3LnNjaWVuY2VkaXJlY3QuY29t&rh=d3d3LnNjaWVuY2VkaXJlY3QuY29t&ua=07035d53585654040453&rr=91773cd43d702e08&cc=be
https://www.nature.com/articles/s41598-024-65550-y
https://academic.oup.com/femsre/article/37/6/915/554287
https://www.frontiersin.org/journals/microbiology/articles/10.3389/fmicb.2019.03146/full
https://www.frontiersin.org/journals/microbiology/articles/10.3389/fmicb.2019.03146/full
https://pmc.ncbi.nlm.nih.gov/articles/PMC9917166/
https://pubmed.ncbi.nlm.nih.gov/22634320/
https://pmc.ncbi.nlm.nih.gov/articles/PMC7922558/
https://pmc.ncbi.nlm.nih.gov/articles/PMC7922558/
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en


New nomeclature Internal code International
passport number

Origin Citations - Bibliography*
Bio hazard

 Risk assesment

Lactiplantibacillus
plantarum 

ATB-LPM-907 LMG 26655
Human
intestine

The Role of Lactobacillus plantarum in Reducing Obesity and Inflammation: A Meta-Analysis

BCCM statement:
Qualification 1. Absence of
resistance to antimycotics
used for medical treatment of
yeast infections in cases
where viable cells are added
to the food or feed chain.

QPS EFSA   statement:
Qualification 1.The strains
should not harbour any
acquired antimicrobial
resistance genes to clinically
relevant antimicrobials.

Meta-Analysis: Randomized Trials of Lactobacillus plantarum on Immune Regulation Over the Last Decades

The Benefits and Applications of Lactobacillus plantarum in Food and Health: A Narrative Review

Lactiplantibacillus plantarum–Nomad and Ideal Probiotic

Mechanisms of Health Improvement by Lactiplantibacillus plantarum Based on Animal and Human Trials: A Review

Modulatory effects of Lactiplantibacillus plantarum on chronic metabolic diseases

Short-Chain Fatty-Acid-Producing Bacteria: Key Components of the Human Gut Microbiota

LACTOBACILLUS PLANTARUM 

CONFIDENTIAL BUSINESS COMMUNICATION
proprietary to Artechno s.a.

 Rue Herman Méganck 21,Parc scientifique Crealys
B-5032 Isnes-Gembloux, Belgium

www.artechno.be

Legend:
Citations-Bibliography* : Please click on the underlined phrase in the citations - bibliography column to access the scientific publications
BCCM *: Belgian Coordinated Collections of Microorganisms 
QPS -EFSA*: Qualified presumption of safety” (status provides a harmonized safety assessment approach used by EFSA)
EFSA* : European Food Safety Authority

https://www.mdpi.com/1422-0067/25/14/7608
https://www.mdpi.com/1422-0067/25/14/7608
https://pmc.ncbi.nlm.nih.gov/articles/PMC8019694/#:~:text=plantarum%20has%20been%20applied%20in,probiotic%20products%20is%20immune%20regulation.
https://www.frontiersin.org/journals/microbiology/articles/10.3389/fmicb.2021.712236/full
https://www.frontiersin.org/journals/microbiology/articles/10.3389/fmicb.2021.712236/full
https://www.mdpi.com/2311-5637/10/2/73
https://www.sciencedirect.com/science/article/pii/S2213453022002373
https://www.sciencedirect.com/science/article/pii/S2213453022002373
https://pmc.ncbi.nlm.nih.gov/articles/PMC10180739/
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en


New
nomeclature

Internal code International
passport number

Origin Citations - Bibliography*
Bio hazard

 Risk assesment

Levilactobacillus
brevis 

ATB-LBS-908
LMG 27275

Characteristics of Lactobacillus brevis

BCCM* statement:
Qualification 1. Absence of
resistance to antimycotics
used for medical treatment
of yeast infections in cases
where viable cells are
added to the food or feed
chain.

QPS* EFSA*   statement:
Qualification 1.The strains
should not harbour any
acquired antimicrobial
resistance genes to
clinically relevant
antimicrobials.

Characterization of Lactobacillus brevis with Potential Probiotic Properties and Biofilm Inhibition against Pseudomonas aeruginosa 

Characterization of a Lactobacillus brevis strain with potential oral probiotic properties

Screening Potential Probiotic Characteristics of Lactobacillus brevis Strains In Vitro and Intervention Effect on Type I Diabetes In Vivo

Gaba-producing lactobacilli boost cognitive reactivity to negative mood without improving cognitive performance

GABA -Producing Levilactobacillus brevis Strains as Probiotics in Litchi Juice Fermentation

Production of Gamma-Aminobutyric Acid from Lactic Acid Bacteria: A Systematic Review

Gamma-aminobutyric acid as a potential postbiotic mediator in the gut–brain axis

Health Benefits of Heat-Killed (Tyndallized) Probiotics: An Overview.

Gut liver brain axis in diseases: the implications for therapeutic interventions

LACTOBACILLUS BREVIS

CONFIDENTIAL BUSINESS COMMUNICATION
proprietary to Artechno s.a.

 Rue Herman Méganck 21,Parc scientifique Crealys
B-5032 Isnes-Gembloux, Belgium
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Legend:
Citations-Bibliography* : Please click on the underlined phrase in the citations - bibliography column to access the scientific publications
BCCM *: Belgian Coordinated Collections of Microorganisms 
QPS -EFSA*: Qualified presumption of safety” (status provides a harmonized safety assessment approach used by EFSA)
EFSA* : European Food Safety Authority

https://www.sciencedirect.com/topics/medicine-and-dentistry/lactobacillus-brevis
https://www.mdpi.com/2504-3900/66/1/14
https://www.mdpi.com/2504-3900/66/1/14
https://www.mdpi.com/2504-3900/66/1/14
https://bmcmicrobiol.biomedcentral.com/articles/10.1186/s12866-018-1369-3
https://onlinelibrary.wiley.com/doi/10.1155/2018/7356173
https://onlinelibrary.wiley.com/doi/10.1155/2018/7356173
https://www.sciencedirect.com/science/article/pii/S0889159124005531
https://pmc.ncbi.nlm.nih.gov/articles/PMC7037312/#:~:text=The%20genus%20Lactobacillus%20has%20abundant,21%5D%2C%20Lactobacillus%20delbrueckii%20subsp.
https://www.nature.com/articles/s41538-024-00253-2
https://europepmc.org/article/pmc/6566317
https://www.nature.com/articles/s41392-023-01673-4
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en


LACTOBACILLUS CRISPATUS

New nomeclature
name

Internal code
International

passport number
Origin Citations - Bibliography* Bio hazard

 Risk assesment

Lactobacillus
crispatus

ATB-LCP-913 LMG 12005
Human
vagina

Vaginal microbiome Lactobacillus crispatus is heritable among European American women

BCCM* statement:
Qualification 1. Absence of
resistance to antimycotics
used for medical treatment of
yeast infections in cases
where viable cells are added
to the food or feed chain.
 
QPS EFSA* statement:
Qualification 1.The strains
should not harbour any
acquired antimicrobial
resistance genes to clinically
relevant antimicrobials.

Impact of Lactobacillus crispatus -containing oral and vaginal probiotics on vaginal health: a
randomised double-blind placebo controlled clinical trial

Lactobacillus crispatus as biomarker of the healthy vaginal tract

Vaginal microbiome of reproductive-age women

Vaginal microbiota and the potential of Lactobacillus derivatives in maintaining vaginal health

Bacteria in your vagina

Lactobacilli dominate the vagina in Belgian women

Video: The Vaginal Microbiome: It’s Role in Women’s Health and Disease, PhD. Dr. Ravel, Professor of
Microbiology and Immunology at UMSOM

CONFIDENTIAL BUSINESS COMMUNICATION
proprietary to Artechno s.a.

 Rue Herman Méganck 21,Parc scientifique Crealys
B-5032 Isnes-Gembloux, Belgium

www.artechno.be

Legend:
Citations-Bibliography* : Please click on the underlined phrase in the citations - bibliography column to access the scientific publications
BCCM *: Belgian Coordinated Collections of Microorganisms 
QPS -EFSA*: Qualified presumption of safety” (status provides a harmonized safety assessment approach used by EFSA)
EFSA* : European Food Safety Authority

https://bccm.belspo.be/LMG-catalogue-search
https://bccm.belspo.be/LMG-catalogue-search
https://www.nature.com/articles/s42003-021-02394-6
https://www.researchgate.net/publication/368940984_Impact_of_Lactobacillus_crispatus_-containing_oral_and_vaginal_probiotics_on_vaginal_health_a_randomised_double-blind_placebo_controlled_clinical_trial
https://www.researchgate.net/publication/368940984_Impact_of_Lactobacillus_crispatus_-containing_oral_and_vaginal_probiotics_on_vaginal_health_a_randomised_double-blind_placebo_controlled_clinical_trial
https://www.researchgate.net/publication/305983416_Lactobacillus_crispatus_as_biomarker_of_the_healthy_vaginal_tract
https://pubmed.ncbi.nlm.nih.gov/20534435/
https://microbialcellfactories.biomedcentral.com/articles/10.1186/s12934-020-01464-4
https://isala.be/en/category/vaginal-bacteria/
https://www.youtube.com/watch?v=bXfZZPQdvqg
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en


BIFIDOBACTERIUM BIFIDUM

New nomeclature
name

Internal code
International

passport number
Origin Citations - Bibliography* Bio hazard

 Risk assesment

Bifidobacterium
bifidum ATB-BBM-801  LMG 25628

Human
intestin

The Science Underlying the Probiotic Strain Bifidobacterium in Beneficial Effects on Immunological and
Gastrointestinal Health BCCM* statement:

Qualification 1. Absence of
resistance to antimycotics
used for medical treatment of
yeast infections in cases
where viable cells are added
to the food or feed chain.
 
QPS EFSA* statement:
Qualification 1.The strains
should not harbour any
acquired antimicrobial
resistance genes to clinically
relevant antimicrobials.

Bifidobacteriaceae diversity in the human microbiome from a large-scale genome-wide analysis

Benefaction of probiotics for human health: A review

Recent developments in probiotics: An emphasis on Bifidobacterium

The Effects of Bifidobacterium Probiotic Supplementation on Blood Glucose: A Systematic Review and
Meta-Analysis of Animal Models and Clinical Evidence

CONFIDENTIAL BUSINESS COMMUNICATION
proprietary to Artechno s.a.

 Rue Herman Méganck 21,Parc scientifique Crealys
B-5032 Isnes-Gembloux, Belgium
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Legend:
Citations-Bibliography* : Please click on the underlined phrase in the citations - bibliography column to access the scientific publications
BCCM *: Belgian Coordinated Collections of Microorganisms 
QPS -EFSA*: Qualified presumption of safety” (status provides a harmonized safety assessment approach used by EFSA)
EFSA* : European Food Safety Authority

https://sciencepublishinggroup.com/article/10.11648/j.iji.20241201.12?utm_source=chatgpt.com
https://sciencepublishinggroup.com/article/10.11648/j.iji.20241201.12?utm_source=chatgpt.com
https://www.sciencedirect.com/science/article/pii/S2211124724013780?utm_source=chatgpt.com
https://www.sciencedirect.com/science/article/pii/S1021949818300309?utm_source=chatgpt.com
https://www.sciencedirect.com/science/article/abs/pii/S2212429221001188?utm_source=chatgpt.com
https://www.sciencedirect.com/science/article/abs/pii/S2212429221001188?utm_source=chatgpt.com
https://www.sciencedirect.com/science/article/pii/S2161831323013984?utm_source=chatgpt.com
https://www.sciencedirect.com/science/article/pii/S2161831323013984?utm_source=chatgpt.com
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en


BIFIDOBACTERIUM LONGUM

New nomeclature
name

Internal code
International

passport number
Origin Citations - Bibliography* Bio hazard

 Risk assesment

Bifidobacterium
longum

ATB-BLM-802

The gut core microbial species Bifidobacterium longum: Colonization, mechanisms, and health benefits

BCCM* statement:
Qualification 1. Absence of
resistance to antimycotics
used for medical treatment of
yeast infections in cases
where viable cells are added
to the food or feed chain.
 
QPS EFSA* statement:
Qualification 1.The strains
should not harbour any
acquired antimicrobial
resistance genes to clinically
relevant antimicrobials.

Probiotic Bifidobacterium longum alters gut luminal metabolism through modification of the gut
microbial community

Genetic strategies for sex-biased persistence of gut microbes across human life

Cross-feeding of bifidobacteria promotes intestinal homeostasis: a lifelong perspective on the host
health

Detailed mapping of Bifidobacterium strain transmission from mother to infant via a dual culture-based
and metagenomic approach
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Legend:
Citations-Bibliography* : Please click on the underlined phrase in the citations - bibliography column to access the scientific publications
BCCM *: Belgian Coordinated Collections of Microorganisms 
QPS -EFSA*: Qualified presumption of safety” (status provides a harmonized safety assessment approach used by EFSA)
EFSA* : European Food Safety Authority

https://www.sciencedirect.com/science/article/abs/pii/S0944501324003677?utm_source=chatgpt.com
https://www.nature.com/articles/srep13548
https://www.nature.com/articles/srep13548
https://www.nature.com/articles/s41467-023-39931-2
https://www.nature.com/articles/s41522-024-00524-6
https://www.nature.com/articles/s41522-024-00524-6
https://www.nature.com/articles/s41467-023-38694-0
https://www.nature.com/articles/s41467-023-38694-0
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en


BIFIDOBACTERIUM INFANTIS

New nomeclature
name

Internal code
International

passport number
Origin Citations - Bibliography* Bio hazard

 Risk assesment

Bifidobacterium
Infantis ATB-BIS-805 LMG 25627

Human
intestin

Bifidobacterium longum subspecies infantis: champion colonizer of the infant gut

BCCM* statement:
Qualification 1. Absence of
resistance to antimycotics
used for medical treatment of
yeast infections in cases
where viable cells are added
to the food or feed chain.
 
QPS EFSA* statement:
Qualification 1.The strains
should not harbour any
acquired antimicrobial
resistance genes to clinically
relevant antimicrobials.

Combining Bifidobacterium longum subsp. infantis and human milk oligosaccharides synergistically
increases short chain fatty acid production ex vivo

Breast milk-derived human milk oligosaccharides promote Bifidobacterium interactions within a single
ecosystem

Genetic strategies for sex-biased persistence of gut microbes across human life

Cross-feeding of bifidobacteria promotes intestinal homeostasis: a lifelong perspective on the host
health
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Legend:
Citations-Bibliography* : Please click on the underlined phrase in the citations - bibliography column to access the scientific publications
BCCM *: Belgian Coordinated Collections of Microorganisms 
QPS -EFSA*: Qualified presumption of safety” (status provides a harmonized safety assessment approach used by EFSA)
EFSA* : European Food Safety Authority

https://www.nature.com/articles/pr2014156
https://www.nature.com/articles/s42003-024-06628-1
https://www.nature.com/articles/s42003-024-06628-1
https://www.nature.com/articles/s41396-019-0553-2
https://www.nature.com/articles/s41396-019-0553-2
https://www.nature.com/articles/s41467-023-39931-2
https://www.nature.com/articles/s41522-024-00524-6
https://www.nature.com/articles/s41522-024-00524-6
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en


BIFIDOBACTERIUM BREVE

New nomeclature
name

Internal code
International

passport number
Origin Citations - Bibliography* Bio hazard

 Risk assesment

Bifidobacterium
Breve

ATB-BBE-804 LMG 13208
Infant,
intestine

Primary succession of Bifidobacteria drives pathogen resistance in neonatal microbiota assembly BCCM* statement:
Qualification 1. Absence of
resistance to antimycotics
used for medical treatment of
yeast infections in cases
where viable cells are added
to the food or feed chain.
 
QPS EFSA* statement:
Qualification 1.The strains
should not harbour any
acquired antimicrobial
resistance genes to clinically
relevant antimicrobials.

Recent developments in probiotics: An emphasis on Bifidobacterium

Comparative genomics of the Bifidobacterium brevetaxon

Role of Bifidobacteria in Human and Animal Health and Biotechnological Applications

Recent Development of Probiotic Bifidobacteria for Treating Human Diseases
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Legend:
Citations-Bibliography* : Please click on the underlined phrase in the citations - bibliography column to access the scientific publications
BCCM *: Belgian Coordinated Collections of Microorganisms 
QPS -EFSA*: Qualified presumption of safety” (status provides a harmonized safety assessment approach used by EFSA)
EFSA* : European Food Safety Authority

https://www.nature.com/articles/s41564-024-01804-9
https://www.sciencedirect.com/science/article/abs/pii/S2212429221001188?utm_source=chatgpt.com
https://www.sciencedirect.com/science/article/abs/pii/S2212429221001188?utm_source=chatgpt.com
https://bmcgenomics.biomedcentral.com/articles/10.1186/1471-2164-15-170?utm_source=chatgpt.com
https://www.frontiersin.org/journals/microbiology/articles/10.3389/fmicb.2021.785664/full?utm_source=chatgpt.com
https://www.frontiersin.org/journals/bioengineering-and-biotechnology/articles/10.3389/fbioe.2021.770248/full
https://www.canva.com/design/DAGiRzPYzRI/F35WPzzS7P-uDaBLR4Sz6A/edit
https://european-union.europa.eu/institutions-law-budget/institutions-and-bodies/search-all-eu-institutions-and-bodies/european-food-safety-authority-efsa_en


 POWDER SPECIFICATIONS:
 BACILLUS sp.

Quality certifications

ORIGIN The product is obtained by fermentation at Artechno’s facilities, in Belgium.

FSSC 22000 Updated Dec.2024

HALAL CERTIFICATE Halal Expertise European research centre for halal industry

KOSHER CERTIFICATE Shomre Hadas - Kosher Belgium

ALLERGEN STATEMENT List of Allergens in compliance with Regulation (EU) No 1169/2011

EFSA FOOD SAFETY
PRODUCT - STATEMENT

Qualification 1.The strains should not harbour any acquired antimicrobial
resistance genes to clinically relevant antimicrobials

QUALITY DOCUMENTS TDS, MSDS, COA/COC

GMO FREE Product in compliance with Reg. (EC) No 1829/2003 & No 1830/2003

BSE/TSE FREE product in compliance with Reg. (EC) No 999/2001

PESTICIDES The product is in compliance with Reg. (EC) 839/2008 

NON IRRADIATED PRO Product in compliance with EU Dir. No 1999/2/EC

VEGEARIANS & VEGANS Product suitable for Vegetarians and Vegans

GENERAL PRODUCT SPECIFICATIONS

DESCRIPTION Powder of freeze-dried (Lyophilizated) dietary microorganisms / Food suppl. for
healthy people (3+ year old)

HS CODE 30029000

CONCENTRACIONS CFU / g From 100 millions (1,0 E+08)  to 100 Billions (1,0 E+11) .

APPEARANCE White to beige powder

ODOR / TASTE Intense sweet fermentation

GRANULOMETRY 60 mesh

DRY MATTER % >93

BULK DENSITY  (g/dm3) 600 - 800

PACKAGING LDPE / ALU Bags  5 - 10 - 20 Kgs

MYCROBIOLOGICAL ANALYZE Check TDS

HEAVY METALS Check TDS

SHELF LIFE 3 Years if properly stored in a dry place at room temperature.

CONFIDENTIAL BUSINESS COMMUNICATION
proprietary to Artechno s.a.

 Rue Herman Méganck 21,Parc scientifique Crealys
B-5032 Isnes-Gembloux, Belgium

www.artechno.be



BIOTIC EUROPEAN PRODUCER 

 POWDER SPECIFICATIONS:
 LACTOBACILLUS sp. & BIFIDOBACTERIUM sp.

PRODUCT SPECIFICATIONS

DESCRIPTION Powder of freeze-dried (Lyophilizated) dietary microorganisms / Food suppl. for healthy
people (3+ year old)

HS CODE 30029000

CONCENTRACIONS CFU / g From 100 millions (1,0 E+08)  to 100 Billions (1,0 E+11) .

APPEARANCE White to beige powder

ODOR / TASTE Intense sweet fermentation

GRANULOMETRY 60 mesh

DRY MATTER % >93

BULK DENSITY  (g/dm3) 600 - 800

PACKAGING LDPE / ALU Bags  5 - 10 - 20 Kgs

MYCROBIOLOGICAL ANALYZE Check TDS

HEAVY METALS Check TDS

SHELF LIFE 2 Years if properly stored in a dry place (preferably -20°C).The product not subject to
modifications when stored at room temperature for 1 or 2 days during delivery transport logistic.

QUALITY CERTIFICATIONS

ORIGIN The product is obtained by fermentation at Artechno’s facilities, in Belgium.

FSSC 22000 Updated Dec.2024

HALAL CERTIFICATE Halal Expertise European research centre for halal industry

KOSHER CERTIFICATE Shomre Hadas - Kosher Belgium

ALLERGEN STATEMENT List of Allergens in compliance with Regulation (EU) No 1169/2011

EFSA FOOD SAFETY
PRODUCT - STATEMENT

Qualification 1.The strains should not harbour any acquired antimicrobial
resistance genes to clinically relevant antimicrobials

QUALITY DOCUMENTS TDS, MSDS, COA/COC

GMO FREE Product in compliance with Reg. (EC) No 1829/2003 & No 1830/2003

BSE/TSE FREE product in compliance with Reg. (EC) No 999/2001

PESTICIDES The product is in compliance with Reg. (EC) 839/2008 

NON IRRADIATED PRO Product in compliance with EU Dir. No 1999/2/EC

VEGEARIANS & VEGANS Product suitable for Vegetarians and Vegans

CONFIDENTIAL BUSINESS COMMUNICATION
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GENERAL PRODUCT SPECIFICATIONS

DESCRIPTION Powder of freeze-dried (Lyophilizated) dietary microorganisms / Food suppl. for healthy
people (3+ year old)

HS CODE 21021010

CONCENTRACIONS CFU / g From 100 millions (1,0 E+08)  to 20 Billions (2,0 E+10) .

APPEARANCE White to beige powder

ODOR / TASTE Intense sweet fermentation

GRANULOMETRY 60 mesh

DRY MATTER % >93

BULK DENSITY  (g/dm3) 600 - 800

PACKAGING LDPE / ALU Bags  5 - 10 - 20 Kgs

MYCROBIOLOGICAL ANALYZE Check TDS

HEAVY METALS Check TDS

SHELF LIFE 36 months date of production, if stored 25°C, store closed in original packaging
(avoid exposure to direct light and contact with air and excessive humidity)

 POWDER SPECIFICATIONS: 
SACCHAROMYCES BOULARDII 

QUALITY CERTIFICATIONS

ORIGIN The product is obtained by fermentation at Artechno’s facilities, in Belgium.

FSSC 22000 Updated Dec.2024

HALAL CERTIFICATE Halal Expertise European research centre for halal industry

KOSHER CERTIFICATE Shomre Hadas - Kosher Belgium

ALLERGEN STATEMENT List of Allergens in compliance with Regulation (EU) No 1169/2011

EFSA FOOD SAFETY
PRODUCT - STATEMENT

Qualification 1.The strains should not harbour any acquired antimicrobial
resistance genes to clinically relevant antimicrobials

QUALITY DOCUMENTS TDS, MSDS, COA/COC

GMO FREE Product in compliance with Reg. (EC) No 1829/2003 & No 1830/2003

BSE/TSE FREE product in compliance with Reg. (EC) No 999/2001

PESTICIDES The product is in compliance with Reg. (EC) 839/2008 

NON IRRADIATED PRO Product in compliance with EU Dir. No 1999/2/EC

VEGEARIANS & VEGANS Product suitable for Vegetarians and Vegans

CONFIDENTIAL BUSINESS COMMUNICATION
proprietary to Artechno s.a.

 Rue Herman Méganck 21,Parc scientifique Crealys
B-5032 Isnes-Gembloux, Belgium

www.artechno.be



Mauro DIAZ - Biotech Business Developer.
MSc. in Development, Environment & Society.
Gembloux University (Belgium) & Agronomist engineer UPAO (Peru)

With over 10 years of experience as technical business developer in Probiotics sector.

Currently leading and developing global businesses in health and food ingredients. His main sector activities are prebiotics,
probiotics, and postbiotics as health ingredients.

His target is to identify new market opportunities and reinforce long-term business relationships with Artechno’s international
partners.

Artechno s.a.
 Rue Herman Méganck 21,Parc scientifique Crealys

B-5032 Isnes-Gembloux, Belgium
www.artechno.be

Mail: M.Diaz@artechno.be
Mobil: +32 499 044 550
Linkedin: mauro-diaz-269a216a

CONTACT


