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PREBIOTICS PROBIOTICS POSTBIOTICS

Food source for gut 
bacteria:

high fiber fruits, 
vegetables, grains,

inulin

Live beneficial
bacteria that 

benefit the body

Metabolites
produced by

probiotics through
fermentation.



Diverse and balanced microbiome -

Normal Immune Response

Imbalanced microbiome -

Dis-Ease



POSTBIOTICS NUTRIENTS - B-vitamins, vitamin K, amino acids

ANTIMICROBIAL PEPTIDES 

SHORT CHAIN FATTY ACIDS

CARBOHYDRATE-ACTIVE ENZYMES

HYDROGEN PEROXIDE



SCFA

Lowers colon pH
and luminal

oxygen levels

Enhances ion and
water absorption

Enhances tight
junction proteins

Improves villi
height: crypt
depth ratio

Improves innate
and adaptive

immunity

Increases energy 
availability to mucosal cells

Increases mucus
thickening



`Short-chain fatty acid
`Produced by commensal bacteria
`Produced in colon
`Derived from fermentation of dietary
fiber
`Primarily indigestible plant
polysaccharides and resistant starches

-B5



In addition to its well-recognized role as
the preferred energy source for
colonocytes, butyrate has now been
shown to have a much broader
physiological role that extends beyond
the colon, influencing systemic
metabolic and immune function, as well
as reducing intestinal permeability and
inflammation.

Natural Butyrate
PRODUCTION





TRIBUTYRIN
Trademarked, highly bioavailable

form of butyrate

Sustained increase in plasma levels
of butyrate with tributyrin

supplementation may allow for
more systemic and epigenetic

effects of butyrate

Multiple studies suggest tributyrin
protects the liver and intestinal
barrier from a variety of insults,
including ethanol and bacterial

toxins





•Butyric-Cal-Mag™ also contains complementary antioxidants
in the form of mixed carotenoids (from vitamin A), calcium and

magnesium. 

• provides pantothenic acid (B5), necessary for the synthesis
of acetyl CoA.

o Inhibition of the acetyl CoA pathway has been associated
with impaired butyrate synthesis. 




