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Classically defined, probiotics are “a preparation of, or a product  
containing viable, defined microorganisms in sufficient numbers, 
which alter the microbiota (typically by colonization) in a compartment of the host, and  
by that, exert beneficial health effects in this host.”1 Traditionally, probiotics have consisted 
of species from the genera Lactobacillus and Bifidobacterium. 

BioDoph-7 Plus® supplies a unique blend of probiotics and prebiotics, 
along with additional support for a healthy GI tract.
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Documented research has indicated important  
benefits associated with the use of probiotic bacteria, 
including improved digestion, enzymatic activity and 
overall health.  For example, L. plantarum is recognized 
as a major colonizer2 and was shown to “decrease 
translocation, improve mucosal status, improve liver 
status, improve the immunologic status of the mucosa, 
and to reduce mucosal inflammation.” Subsequently, 
L. plantarum is considered to be an integral part of
the host’s immunologic defense.3 Probiotics have also
shown to have a modulating effect on the immune
system. A probiotic combination of Lactobacilli
species, bifidobacteria species and a Streptococcal
strain was shown to be immno-modulating by virtue
of both the upregulation of IL-10 production by
dendritic cells, and the decreased production of inter-
feron-gamma by T-cells.  Also noted was a “diminished
proinflammatory effect via a decrease in the lipopoly-
saccharide production of IL-12.” 4

Supplies ingredients that:

• Improves digestive function

• Improves immunologic status

• Increases beneficial
anaerobes

• Decreases “unfriendly”
organisms

• Stimulates phagocytosis

• Soothes gastric mucosa



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.

Foradditionalinformationpleasecontactus:

Biotics Research Canada  
Toll Free: (800) 840-1676 
Box 283 Keswick ON L4P 3E2
Email: orders@bioticscan.com
www.bioticscan.com

© Copyright 2009, 2008, 2007

Product #: 1285 • Contains: 60 Capsules

Each capsule of BioDoph-7 Plus® contains 20 billion viable  
organisms at the time of manufacture. 

Note: The long term viability of probiotic organisms is enhanced 
by refrigeration.

Like probiotics, prebiotics also play a benefi-
cial role in GI health, via their alteration of  
the gut flora composition in favor of beneficial  
bacterial.5 Prebiotics are categorized as 
a “non-digestible food ingredient that  
beneficially affects the host by selectively  
stimulating the growth and/or activity of one 
or a limited number of bacteria in the colon.”6 
The prebiotic inulin demonstrated beneficial 
results with administration, by virtue of its  
ability to stimulate the enumeration of the  
colonic bifidobacteria population, thus im-
proving the composition of the gut flora.7  
Arabinogalactan from larch is also an  
effective prebiotic fiber. In the large intestine  
it is actively fermented by friendly intestinal  
microflora, resulting in an increased number of  

beneficial anaerobes, while simultaneously  
decreasing unfriendly organisms such as 
Clostridia.8 Marshmallow root extract, also 
considered a prebiotic, supplies spolysac-
charides including arabinogalactans and  
glucan. It stimulates phagocytosis, and has  
been shown to alleviate local irritation of the 
gastric mucosa.9 

Thus, when considering overall health  
benefits, the combination of prebiotics and 
probiotics are a judicious choice, as both have  
documented success in improving gastro-
intestinal health. Additionally, by utilizing  
a prophylactic approach, gastrointestinal  
complaints may be addressed in a means  
that will promote optimal wellness.
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