GALACTOOLIGOSACCHARIDES COMPONENT SUMMARY
Galactooligosaccharides (Galacto-oligosaccharides; GOS)
are non-digestible polysaccharides composed of 3-10 molecules
of galactose and glucose.1 They are derived from lactose (milk
sugar) and/or lactulose and are well recognized “prebiotics” 2,3
that effect: 1) significant increase in the numbers of beneficial
bacteria, especially Bifidobacteria, while 2) hindering or
decreasing existing harmful bacteria (Clostridia, Enterobacter
and others).4,5 As seen previously with lactulose, GOS is of great benefit to the “host” because the helpful
bacteria (Lactobacillus, Bifodobacter,
and others) are proven to play critical
roles in maintaining healthy “gut
integrity” and multiple additional
important roles in overall immune
function as demonstrated by: a)
significant increases in phagocytosis
and NK cell activity, b) production of
antiinflammatory cytokine interleukin-10
(IL-10); c) significant reduction in the
production
of
pro-inflammatory
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cytokines (IL-6, IL-1beta, and tumor
	
  
necrosis factor-alpha);6,7 and d) recovery of innate immune cells in the aged for the enhancement of
gastrointestinal health and immune function in elderly persons.8 Balanced microflora also play critical roles
in metabolic and overall health,9 and there is also growing evidence of benefits for mental health and wellbeing as repeated studies have shown subjects supplemented with B-GOS demonstrated suppression of
the neuroendocrine stress response and the increase in the processing of positive versus negative
attentional vigilance.10 This holds promise of offering anti-anxiety benefits.11 Additional studies in children
evidenced: improvement of stool consistency; decreased intestinal permeability; reduced incidence of
gastrointestinal (GI) and respiratory infections and atopic dermatitis.12 [GOS are safe and well-tolerated
ingredients up to intake levels of 20 g/d. They have GRAS status in the United States, FOSHU status in
Japan, and can be included in the dietary fiber content of foods.]13
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