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AB-Kefir Probiotics
Easy Access to Heritage Strains
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What is Kefir?

kefir is a symbiotic probiotic community with alleged health capabilities

- Dr. Fernando Lopitz-Otsoa, 2006
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Believed as Gift from God “Keif” = Feel good
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History of Kefir

Élie Metchnikoff found the 
associated with kefir and  
longevity (1908)

Caucasus Mountains Kefir grain
(Photos from wiki )

Pure water

Dairy product
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Functions of Kefir

(Lopitz-Otsoa et. al., 2006)

Microbiota
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Kefir: Re-establish Microbiota, Inhibit Pathogens
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Kefir: Improve GI Discomfort And Immune System  
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Kefir: Improve Diarrhea And Constipation
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Production of Traditional KefirBoiling of raw milk

Cooling 20-25℃

Inoculation 20-25℃

Fermentation 20-25℃, 
18-24 hours

Separation

Maturation and cooling

Stored 4℃

Kefir grains

Kefir grains

(Otles, S. and C. Ozlem,, 2003)

• The lactic acid bacteria is the main group of 
kefir, e.g. Lactobacilli, Lactococci, Streptococci, 
yeasts, acetic acid bacteria

• Strains composition and potency are different 
in each fermentation

• Production process is complicated



10

What We Actually Do?
Manufacturing Standardization 

Milk Medium Kefir 5 strains

SYNTEKTM                

Symbiotic 

Fermentation

Patented CoatingFreeze DriedMilling

LA1063、BL986

Blending
Sieving AB-Kefir

To enhance mutually 
beneficial relationship 
through synergistic 
effect between strains

Using patented coating 
to enhance probiotic 
stability and viability

Adding LA1063 and 
BL986 to increase 
probiotic diversity
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SYNTEKTM thorough
Culture Optimization of Integrated Manufacturing Technology
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 Production plays an important role in stability and functionality of probiotics

SYNTEKTM thorough

Aim to each strain’s properties to set up 
manufacturing parameters
• Culture medium
• Cultivation condition 
• Freeze drying
• Coating material
Up to100 production matrixes and 
over 60 QC check points

Development 
of a new strain

Induce the best
performance of
strain

Fermentation 
development

Coating and
freeze drying

Qualified
inspection

Lactic acid 
bacteria

Packaging
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SYNTEKTM thorough
Promotes overall strains’ performance

• Increase stability
• Enhance colonization
• Improve efficiency
• Improve process applicability
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Reported by Frost & Sullivan, an internationally renowned 
research institute
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Symbiotic fermentation increases the concentration
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Symbiotic fermentation increases stability

Increased 50% in average 
compared with single-
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Postbiotics
Non-viable bacterial products or metabolic byproducts from probiotic microorganisms that have biologic 
activity in the host. (Patei, et al. 2013)

Types of Postbiotics

Various nutrients
Vitamin B group, amino acid, organic acid

Short-chain fatty acids, SCFAS
Regulate immune cells to boost immunity; improve gut 
microbiota and provide energy to increase metabolism

Antimicrobial peptides (AMPs)
Natural antibiotics that inhibit the growth of bad bacteria

Active enzyme
Help digest fiber

Hydrogen peroxide
Inhibit the growth of pathogens



17

AB-Kefir produces a variety of metabolites

Items

Vitamin B1

Vitamin B2

Folic acid

Citric acid

Water soluble polysaccharides

• Vitamin B1, Vitamin B2, and folic acid: involves in the 
regulation of the cell metabolism and energy production

• Organic acid: Organic acids play a crucial role in numerous 
metabolic processes

• Essential amino acids: cannot be synthesized de novo by the 
human, and therefore must be supplied in diet

• Water soluble polysaccharide: takes part in various 
biochemical reactions within the cell.
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AB-Kefir includes 28 free amino acids
Items Items Items

Phosphoserine Valine Histidine

Taurine Cystine Proline

Phosphoethanolamine Methionine

Threonine Isoleucine

Aspartic acid Tyrosine

Serine Phenylalanine

Asparagine Cystathionine

Glutamic acid β-Alanine

α-Aminoadipic acid
γ-Aminobutyric

acid

Glycine L-Tryptophan

Alanine Ethanolamine

α-amino-n-butyric acid Ornithine

Leucine Lysine

BCAAs: 116.09mg/100g
Total free amino acids: 1018.01 mg/100g

• Essential amino acids: cannot be synthesized de 
novo by the human, and therefore must be supplied 
in diet

• Branched-chain amino acids (BCAAs): a group of 
three essential amino acids: leucine, isoleucine and 
valine and commonly benefit to to boost muscle 
growth and enhance exercise performance
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Gut microbiota diversity

• Change of Microbiota with age and 
diet

• Lactobacilli spp. and
Bifidobacterium spp. decrease with 
increasing age

AB-kefir specially formulated with 
Lactobacillus acidophilus LA1063 and 
Bifidobacterium longum BL986 for the 
improvement of gut microflora
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Characteristics of AB-Kefir

Probiotics Postbiotics AB-Kefir

 Symbiotic stains

 Organic acid, lactic acid

 Polysaccharide

 Vitamin B group

 peptides

 Improve microbiota

 Improve digestion

 Inhibit bad bacteria

 Improve lactose digestion

 Improve gut disorder

AB-Kefir
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Composition of AB-Kefir

Lactobacillus acidophilus LA1063

Bifidobacterium longum BL986

Lactobacillus paracasei LPC12

Lactobacillus  rhamnosus LRH10

Lactobacillus fermentum LF26

Streptococcus thermophilus ST30

Lactobacillus helveticus LH43

Well documented strains Symbiotic kefir strains
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Symbiotic 5-strain:
• produce abundant of metabolites (postbiotics)

LA1063 and BL986:
• Common in human skin, oral cavity, intestines, vagina, etc.
• Widely studied in different functions, for example, for immune 

health, women health and so on.

Lactobacilli and bifidobacteria:
• produce lactic acid and organic acid to inhibit pathogens and 

maintain microbiota

Streptococci: 
• produce growth factor and provide nutrients for increasing 

lactobacilli spp.
• produce polysaccharides to improve immunity

Features of AB-Kefir

Symbiotic Effect
+

L. acidophilus 
LA1063

+
B. longum BL986
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Stability of AB-Kefir
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Tolerance of AB-Kefir
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Adhesion of AB-Kefir: Excellent

Adhesion test (Caco-2 Cell) AB-Kefir
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Human Trial
National Cheng Kung University Hospital

Department of Medicine, Taiwan
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Study Design

Week 1 Week 2 Week 3

Investigation Weekly: 
Constipation, Abdominal Pain & Diarrhea

N=27

AB-Kefir Sachet: 40 Billion CFU/day
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Constipation
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 Reduced constipation 
significantly. 
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Frequency of type 1 feces
(separate hard lumps, like nuts)

 Improved fecal consistency 
after 3 weeks ingestion of 
AB-Kefir
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Diarrhea

 Significantly reduced 
episodes of diarrhea
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Abdominal pain

 Helps with abdominal pain 
caused by imbalanced 
microflora
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Abdominal bloating

 Improved abdominal 
bloating significantly
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Poor appetite

 Reduced poor appetite at 
fourth week
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Chocking and difficulty in swallowing

 Significantly reduced 
chocking and difficulty in 
swallowing after 4 weeks 
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Feeling of nausea and vomiting
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 Significantly improved the 
feeling of nausea and 
vomiting
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AB-Kefir Probiotics 

• Unique symbiotic fermentation technology can enhance 
product’s stability

• Includes 28 types of free amino acids and over 5% of water 
soluble polysaccharide

• 7-strain formulation to improve gut microbiota and increase 
good bacteria

• Human trial approved to improve diarrhea, abdominal pain 
and floating
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shane.shih@synbiotech.com.tw

07-6955680

Thank 
you!


