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Because Efficacy Matters’

CLINICAL APPLICATIONS

« Provides 11 g of Fiber to Support Digestive Health

« Supports Natural GLP-1 Production to Curb Appetite and Cravings

« Promotes Microbiome Balance by Increasing Akkermansia and F. prausnitzii
« Provides Gentle Relief for Occasional Constipation and Diarrhea

CLIO

CLINIC

CLIO GUT is a next-generation fiber supplement designed
to promote a healthy gut microbiome, support satiety
and weight management, and aid in healthy bowel
function. This innovative formula aids in promoting
digestive regularity, alleviating occasional digestive
distress and serving as a prebiotic to enhance microbial
diversity and beneficial flora. Fiber MGP provides 11 g of
fiber strategically designed for gentle digestion and
optimal tolerance.

Overview

Dietary fiber is a critical component of human nutrition.
The USDA’s Adequate Intake recommendation for
fiber is 14 g per 1,000 calories." Despite its importance,

only 5% of the population meets these
recommendations, making inadequate fiber intake a
recognized public health concern.?? Adequate dietary

fiber intake supports cardiovascular, gastrointestinal
and metabolic health*® Some examples of the digestive
benefits of fiber include increased stool bulk, reduced
transit  time, and increasing beneficial flora and
microbial diversity.””

Fiber is a plant-based material that cannot be
digested by humans. It is classified into two main

types: soluble and
soluble fiber
microbiota
starches

insoluble fiber.'® Certain types of
can be selectively metabolized by gut
in the digestive tract. Resistant fiber and
pass through the small intestine and reach
the large intestine where they are fermented by gut
bacteria nourishing beneficial bacteria and promoting
microbial diversity while insoluble fibers add bulk to stool.

GASTROINTESTINAL SUPPORT

Solnul® Resistant Potato Starch (RPS)*

Solnul® is a prebiotic resistant starch that selectively
feeds Bifidobacterium to support optimal digestion and
gastrointestinal health. In a four-week clinical trial of 75 adults,
participants that consumed 3.5 g/day of RPS experienced
significantly greater abundance of Bifidobacterium and
Akkermansia muciniphila as well as improved regularity and
consistency of bowel movements compared to the placebo
group."" Bifidobacterium species is associated with various
positive health effects including supporting a healthy immune
system,'” producing beneficial metabolites,”> maintaining
intestinal barrier function' and supporting a balanced mood
by influencing neurotransmitter pathways.”” Furthermore,
consumption of RPS produces changes in gut microbiota
that often correlate with improved digestion." Akkermansia
muciniphila generally has positive effects on health by
strengthening the intestinal barrier, supporting metabolic
health and promoting a healthy weight.”

Livaux® Kiwi Extract?

Livaux® is an extract of the gold kiwifruit Actinidia chinensis
that has been shown to support microbiome health, enhance
immune function, and promote digestive wellness.”” Gold
kiwifruit is naturally rich in fiber, like pectin, and polyphenols,
which promote optimal digestion, regular bowel movements'’
and the growth of Faecalibacterium prausnitziiand Akkermansia
muciniphila.'® F. prausnitzii is recognized for its significant
role in maintaining intestinal health, primarily through the
production of butyrate, a short-chain fatty acid that supports
energy production and contributes to a healthy inflammatory
response.” Clinical studies show Livaux® supplementation

1 These statements have not been evaluated by the Food and Drug Administration.
This product is not intended to diagnose, treat, cure, or prevent any disease.
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significantly increases F. prausnitzii populations by up to
34%.2" A well-balanced gut microbiome is essential for a
strong immune system, as over 70% of immune cells reside
in the gut”® Research suggests Livaux® supplementation
improves immune resilience by enhancing the gut-associated
lymphoid tissue (GALT), improving the body’s adaptability to
environmental stressors.?!

Fibriss® Baobab Fruit Extract’

Fibriss® is an innovative dietary fiber ingredient derived
from the baobab fruit Adansonia digitata, often referred
to as the “tree of life” The key benefits of Fibriss® include
prebiotic support, enhancing digestive regularity,? increasing
antioxidant protection and supporting a normal inflammatory
balance, promoting satiety and a healthy weight.”?

FiberSMART® Tapioca Resistant Dextrin®
FiberSMART® Tapioca is a cutting-edge resistant dextrin fiber,
designed to support gut microbiome balance, digestive
health, and metabolic function. Studies show resistant
dextrins improve stool consistency and promote softer, easier-
to-pass stools, making FiberSMART® particularly beneficial
for individuals struggling with irregular bowel movements.?
FiberSMART® has also been shown to promote the growth
of beneficial bacteria like Bifidobacteria and Akkermansia
muciniphila.®

Oat Beta-Glucan and Flaxseed Flour®

Oat beta-glucan is a soluble dietary fiber derived from the
cell walls of oats with key benefits ranging from supporting
optimal heart health, metabolism, digestive health and
immune function.?® Long considered a “superfood” for its
various health-promoting benefits, flaxseed has been shown
to improve several cardiometabolic biomarkers, increase
antioxidant protection, relieve occasional constipation and
help with quality of life by improving mental fatigue.?”

Directions

Mix 1 scoop (16.7 g) with 6-8 ounces of water or your preferred
beverage, once daily or as recommended by your health care
professional. Use with liquids below 140°F for best results.

Does Not Contain
Gluten, yeast, artificial flavors or synthetic colors.

Cautions

If you are pregnant or nursing, consult your physician before
taking this product. Because Glucomannan is a bulk-forming
fiber, the drink becomes viscous within 20 minutes of its
preparation. Without drinking enough liquid, the product
may swell in the throat, causing blockage or choking. Avoid
use if you have ever had esophageal narrowing or swallowing
difficulties.

Supplement Facts
Serving Size 1 Scoop (16.7 Grams)
Servings Per Container About 30
Amount Per % Daily
Serving Value
Calories 60
Total Fat 19 1%*
Total Carbohydrate 149 5%
Dietary Fiber 11g 39%*
Soluble Fiber 8g
Insoluble Fiber 3g
Total Sugars 29 *
|
Microbiome Foundation Blend 53¢
Resistant Potato Starch (Solnul®) **
Baobab Fruit Powder (FIBRISS®) (Organic) **
Golden Kiwi Fruit Powder (Livaux®) **
Glucobalance Blend 699
Resistant Tapioca Dextrin *
Oat Beta Glucan *
Glucomannan (Amorphophallus konjac) (Root) *
Prebiotic Biodiversity Blend 37g
Acacia (Acacia senegal) Fiber **
Partially Hydrolyzed Guar Gum (Sunfiber®) **
Chia Seed Powder *
Flaxseed Flour *
Arabinogalactan Heartwood (from Larch Tree) *
* Percent Daily Values are based on a 2,000 calorie diet.
** Daily Value not established.

Other Ingredients: Natural Flavors, Citric Acid, Malic
Acid, Turmeric (Color), Rebaudioside M, Fruit and
Vegetable Juice (Color).

ID# 715030 501 Grams

1 These statements have not been evaluated by the Food and Drug Administration.
This product is not intended to diagnose, treat, cure, or prevent any disease.

gl LICACU L

the power of ¢



References

1.

10.

US Department of Agriculture and US Department
of Health and Human Services. Dietary Guidelines for
Americans, 2020-2025. Published December 2020.
https://www.dietaryguidelines.gov/resources/2020-2025-
dietary-guidelines-online-materials

Quagliani D, Felt-Gunderson P. Closing America’s Fiber Intake
Gap. American Journal of Lifestyle Medicine. 2016;11(1):80-85.
doi:https://doi.org/10.1177/1559827615588079

2013 Food and Healthy Survey. International Food
Information Council Foundation; 2013. https://foodinsight.
org/wp-content/uploads/2013/04/2013-Food-and-
Health-Survey.pdf

Anderson JW, Baird P, Davis Jr RH, et al. Health benefits
of dietary fiber. Nutrition Reviews. 2009;67(4):188-205.
doi:https://doi.org/10.1111/}.1753-4887.2009.00189 x

Threapleton DE, Greenwood DC, Evans CEL, et al.
Dietary fibre intake and risk of cardiovascular disease:
systematic review and meta-analysis. BMJ. 2013;347(dec19
2):f6879-f6879. doi:https://doi.org/10.1136/bm;j.f6879

Yao B, Fang H, Xu W, et al. Dietary fiber intake and risk of
type 2 diabetes: a dose-response analysis of prospective
studies. European Journal of Epidemiology. 2014,29(2):79-
88. doi:https://doi.org/10.1007/510654-013-9876-x

Ben Q,SunY,ChaiR,Qian A, XuB,YuanY.Dietary Fiber Intake
Reduces Risk for Colorectal Adenoma: A Meta-analysis.
Gastroenterology. 2014;146(3):689-699.e6. doi:https://doi.
org/10.1053/j.gastro.2013.11.003

Zhang Z, Xu G, Ma M, Yang J, Liu X. Dietary Fiber Intake
Reduces Risk for Gastric Cancer: A Meta-analysis.
Gastroenterology. 2013;145(1):113-120.e3.

Aune D, Chan DSM, Greenwood DC, et al. Dietary fiber and
breast cancer risk: a systematic review and meta-analysis of
prospective studies. Annals of Oncology. 2012;23(6):1394-
1402. doi:https://doi.org/10.1093/annonc/mdr589

Howlett JF, Betteridge VA, Champ M, Craig SAS, Meheust
A, Jones JM. The definition of dietary fiber — discussions
at the Ninth Vahouny Fiber Symposium: building scientific
agreement. Food & Nutrition Research. 2010;54(1):5750.

18.

. Leser T, Baker

. Bush JR, Baisley J, Harding SV, Alfa MJ. Consumption of

Solnul™ Resistant Potato Starch Produces a Prebiotic
Effect in a Randomized, Placebo-Controlled Clinical Trial.
Nutrients.  2023;15(7):1582. doi:https://doi.org/10.3390/
nu15071582

Hidalgo-Cantabrana C, Delgado S, Ruiz L, Ruas-Madiedo
P, Sanchez B, Margolles A. Bifidobacteria and Their Health-
Promoting Effects. Microbiology spectrum. Published
online February 1,2018:73-98. doi:https://doi.org/10.1128/
microbiolspec.bad-0010-2016

A. Bifidobacterium adolescentis - a
beneficial microbe. Beneficial Microbes. 2023:14(6):525-
551. doi:https://doi.org/10.1163/18762891-20230030

Bush JR, Alfa MJ. Consumption of resistant potato starch
produces changes in gut microbiota that correlate with
improvements in abnormal bowel symptoms: a secondary
analysis of a clinical trial. BMC Nutrition. 2024;10(1).
doi:https://doi.org/10.1186/540795-024-00962-7

. Ma ZF, Yusof N, Hamid N, et al. Bifidobacterium infantis

M-63 improves mental health in victims with irritable
bowel syndrome developed after a major flood disaster.
Beneficial Microbes. 2019;10(2):111-120. doi:https://doi.
org/10.3920/bm2018.0008

Everard A, Belzer C, Geurts L, et al. Cross-talk between
Akkermansia muciniphila and intestinal epithelium
controls diet-induced obesity. Proceedings of the National
Academy of Sciences. 2013;110(22):9066-9071.

. Ansell J, Butts CA, Paturi G, et al. Kiwifruit-derived

supplements increase stool frequency in healthy adults:
a randomized, double-blind, placebo-controlled study.
Nutrition Research (New York, NY). 2015;35(5):401-408.
doi:https://doi.org/10.1016/j.nutres.2015.04.005

Blatchford P, Stoklosinski H, Eady S, et al. Consumption of
kiwifruit capsules increases Faecalibacterium prausnitzii
abundance in functionally constipated individuals: a
randomised controlled human trial. Journal of Nutritional
Science. 2017;6. doi:https://doi.org/10.1017/jns.2017.52

Miquel S, Martin R, Rossi O, et al. Faecalibacterium
prausnitzii and human intestinal health. Current Opinion
in  Microbiology.  2013;16(3):255-261.  doi:https://doi.
org/10.1016/j.mib.2013.06.003

1 These statements have not been evaluated by the Food and Drug Administration.
This product is not intended to diagnose, treat, cure, or prevent any disease.

gl |\ \ Y |

the power of ¢



20.

21.

22.

23.

24,

25.

26.

27.

Wiertsema SP, van Bergenhenegouwen J, Garssen J,
Knippels LMJ. The Interplay between the Gut Microbiome
and the Immune System in the Context of Infectious
Diseases throughout Life and the Role of Nutrition in
Optimizing Treatment Strategies. Nutrients. 2021;13(3):886.
doi:https://doi.org/10.3390/nu13030886

Anagenix Ltd. Livaux® and Immunity. https://livaux.com/
resources/.

Foltz M, Zahradnik AC, Van den Abbeele P, Ghyselinck J,
Marzorati M. A Pectin-Rich, Baobab Fruit Pulp Powder
Exerts Prebiotic Potential on the Human Gut Microbiome
In Vitro. Microorganisms. 2021;9(9):1981. doi:https://doi.
org/10.3390/microorganisms9091981

Cicolari S, Dacrema M, Tsetegho Sokeng AJ, et al.
Hydromethanolic Extracts from Adansonia digitata L.
Edible Parts Positively Modulate Pathophysiological
Mechanisms Related to the Metabolic Syndrome.
Molecules. 2020;25(12):2858. doi:https://doi.org/10.3390/
molecules25122858

Stewart ML, Nikhanj SD, Timm DA, Thomas W, Slavin
JL. Evaluation of the Effect of Four Fibers on Laxation,
Gastrointestinal Tolerance and Serum Markers in Healthy
Humans. Annals of Nutrition and Metabolism. 2010;56(2):91-
98. doi:https://doi.org/10.1159/000275962

XuT,Huang W, Liang J, et al. Tuber flours improve intestinal
health and modulate gut microbiota composition. Food
Chemistry:X.2021;12:100145.doi:https.//doi.org/10.1016/].
fochx.2021.100145

Paudel D, Dhungana B, Caffe M, Krishnan P. A Review of
Health-Beneficial Properties of Oats. Foods. 2021;10(11):2591
doi:https://doi.org/10.3390/foods 10112591

Nowak W, Jeziorek M. The Role of Flaxseed in Improving
Human Health. Healthcare. 2023;11(3):395. doi:https://doi.
0rg/10.3390/healthcare 11030395

LT-PDN-244-B

1 These statements have not been evaluated by the Food and Drug Administration.
This product is not intended to diagnose, treat, cure, or prevent any disease.

gl |\ \ Y |

the power of ¢



