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Lalmin
®
Immune PRO
NATURAL, WHOLE FOOD IMMUNE SUPPORT
Lalmin® Immune PRO is a unique, fermented, whole food, yeast-based health ingredient formulated to protect the body thanks to the complementary
immune and antioxidant properties of its components.
It contains:
• M-Gard® yeast beta-glucan for clinically-proven, enhanced immune support
• Lalmin® Vitamin D yeast containing naturally elevated levels of vitamin D2 which interacts directly with the immune system
• Lalmin® Selenium, a safe and highly bioavailable selenium-enriched yeast with antioxidant properties
• Lalmin® Zinc, an essential trace element in the form of zinc-enriched yeast, to support the immune system
475 mg as a full daily dose will provide 250 mg of yeast β-1,3/1,6-glucan, 20 µg vitamin D2, 55 µg selenium and 11 mg zinc.

M-GARD® YEAST BETA-GLUCAN
M-Gard® yeast beta-glucan can enhance the body’s vital defense
mechanisms against pathogens. Studies have shown that M-Gard® exerts
immunomodulatory effects in vitro and in vivo. Biotec BetaGlucans,
producer of M-Gard®, had developed and first patented the process for
extracting the beta-1,3/1,6-glucan present in baker’s yeast (Saccharomyces
cerevisiae) without damaging the branching points or side chains, ensuring
that the purified M-Gard® molecule retains its crucial effect.
Yeast beta-1,3/1,6-glucan & immunity: Different from cereal or bacterial
beta-glucan, yeast beta-glucan has beta-(1,3)-linked glucose units with
(beta-(1,3) or (1,6)-linked) side chains attached by beta-(1,6)-linkages.

It is the frequency of this branching (i.e. the degree of branching) and
the length of the branched chains that predicts the immune response
since the terminal end part of chains are recognized by the receptors on
immune cells.
These naturally-occurring polysaccharides help keep the immune
system in a "primed" state, for a quick response to infection and faster
recovery. Beta-glucan can reduce frequency of infection with a cold virus,
significantly decrease the severity of symptoms in upper respiratory tract
infections), and reduce the effects of increased stress, all while not overstimulating the immune system or causing inflammation.

UNIQUE STRUCTURE OF M-GARD®

HOW DOES YEAST BETA-GLUCAN WORK?
Humans cannot synthesize beta-glucan. Therefore, the immune system recognizes these compounds as foreign. The immune system responds to
ingestion of β-glucan as it would to any pathogen. It recognizes invading pathogens through pattern recognition receptors (PRR). PRRs recognize
β-glucan molecules. Binding of β-glucan induces a cascade of immune responses such as phagocytosis, oxidative burst, and the production of cytokines
and chemokines in dentritic cells and macrophages.
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LALMIN® SELENIUM - NATURALLY FERMENTED
Lalmin® Selenium is a dried inactivated whole cell yeast (Saccharomyces cerevisiae)
containing elevated levels of selenium in its natural food forms. Organically
complexed selenium is much more bioavailable; up to 95% of it is easily absorbed
by the body. Saccharomyces cerevisiae yeast can convert more than 99% of
inorganic selenium into its safest, organically bound food forms, such as
selenomethionine, the predominant selenoprotein. Selenomethionine is naturally
found in edible plant proteins.
Selenium & immunity: Selenium plays an important role in boosting cellmediated immunity and helps protect against viral infections. Studies with Lalmin®
Selenium have shown activation of immune cells as well as downregulation of
interleukin 8, which normally causes inflammation.

LALMIN® ZINC IS ORGANICALLY BOUND
Lalmin® Zinc is a zinc-enriched yeast in which over 90% of the zinc is organically bound to Saccharomyces cerevisiae yeast. A Lallemand internal study
proved that zinc incorporated during yeast fermentation was shown to be associated with cell walls (36%), proteins (30%), and DNA (28%). Other studies
show that zinc yeast is proven to be more bioavailable than zinc salts and is proposed to be more slowly absorbed by the human body, with a possible
“time-release” behaviour.
Zinc & immunity: Zinc deficiency is associated with a decline in most aspects of immune function. It is is crucial for normal development and function
of immune cells such as neutrophils, natural killer cells and macrophages. Zinc deficiency adversely affects the growth and function of T and B white
blood cells. Deficiency renders people more susceptible to infections while zinc supplementation in humans has shown a benefit to immune responses
to bacterial and viral infections
Zinc has also been shown to inhibit virus replication and has been tested in trials for treatment of the common cold. Studies show that zinc reduces the
duration and severity of the common cold in healthy people and, over time, reduces cold incidence, school absenteeism, and the prescription of
antibiotics for children.

LALMIN® VITAMIN D YEAST IS BIOAVAILABLE IN HUMANS
Lalmin® Vitamin D is a dried inactivated whole cell yeast (Saccharomyces cerevisiae) containing elevated
levels of vitamin D2, produced through exposure to UV light. It is a safe, natural, vegan form of vitamin D.
Lallemand’s studies of vitamin D yeast prove that it is bioavailable and as effective as vitamin D3.
Vitamin D & immunity: Research shows that vitamin D interacts with cells of both the innate and
adaptive immune systems. Vitamin D modulates the body’s systemic inflammatory response through
interaction with most cells of the immune system. As such, it has a possible protective role against
the risk of respiratory tract infections and other diseases. It is essential for
normal immune function.

GMO
FREE

ALLERGEN
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This is business-to-business information not intended for the final consumer. It is based on our own research and development work and is, to the best of our knowledge, reliable. However, Lallemand does not assume any
liability resulting from the use of its products, as conditions of use are beyond our control. The information provided should not be used as a substitute for any form of advice and in all cases, local marketers and distributors
should check local regulatory requirements before use as different claims may be approved depending on the regulations applicable in each country. Lallemand does not assume any liability resulting from the claims made
by its customers on their packaging or promotional material.
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