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STUDIES

LactoSpore® Heyndrickxia coagulans (Bacillus coagulans)

NO Q UES TIONS LETTER MTCC 5856 is a versatile probiotic ingredient that can be
incorporated into a wide range of food and beverage
FROM US FDA ON GRAS applications—from baked goods and dairy products to
jams, jellies, soups, snacks, confectionery, and even instant
STATUS tea and coffee.

NON With proven stability at room temperature and resilience
v under high-heat processing conditions, LactoSpore
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h = ensures your probiotic formulation remains effective from
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* These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure, mitigate or prevent any disease.



