


V-BIOTIC?

Not all fermented pastes are created equally.
V-Biotic stands out with its chocolate brown color,
distinguishing it from others.

There's acommon misconception that darker-colored
fermented products are superior, but this isn't true.

In the case of vegetarian fermented probiotics, a
chocolate brown hue actually signifies freshness,
high quality, and a rich abundance of antioxidant
compounds within the product.

FACTS

1Y% Probiotics have never been solely about the

72\ numbers. In fact, many microbiologists and
scientists argue that introducing a large number
of bacteria can trigger the body’s defense
mechanisms.

When billions of centrifuged powdered
probiotics enter the system, the body might
perceive it as an attack.

= This is why V-Biotic does not focus on numerical
counts.Instead, it features live, natural
probiotics that have not been freeze-dried or
centrifuged, preserving their integrity.
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This approach allows the probiotics to be
absorbed harmoniously, as the body recognizes
them as a naturally occurring food source.

FERMENTATION
PROCESS

PREPARATION OF MATERIALS

Materials like fruits, vegetables, herbs and seaweed, all of
which are wild or organic, are washed in 50°C hot water.
An extract is taken from each item with brown sugar by
using a method of osmotic pressure, then the residue is
removed.

1ST FERMENTATION
(1-1.5 YEARS)

Additional fruits, vegetables, herbs, and seaweed
\ are added. Tests on pH, taste, and flavor are
\ performed.
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2ND FERMENTATION {
(1.S - 2 YEARS)

More materials of powder form are added.
The viscosity, pH, and Brix value are checked.

MATURING

(REMAINING MONTHS)

The batch is managed to ensure a stabilized
condition. Continued testing of pH and Brix value
to maintain optimal levels of each. /
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HOMOGENIZATION
& QUALITY TEST

One batch ofthe paste is homogenized in a large
tank and quality tests (including tests on
microorganisms) are performed.

STERILIZED
PACKING

The paste is packed in aluminum sachets at 2.5g
in the factory with perfect hygiene control.
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V-BIOTIC
BENEFITS

Control harmful bacteria and prevent feces
in the intestine from rotting

Promote ideal bowel movement so that
diarrhea and constipation are prevented

189S Produce bacteriocins and prevent infection
7\ from germs and virus

-I| % Activate immunity cells and their functions

1S Promote synthesizing vitamins and
A absorbing calcium into the body

Produce anti-tumor, anti-cancer agents
activate immunity and block and excrete
carcinogens out of the body

15 Reduce cholesterol in blood so that
=L\ diseases caused by unhealthy life styles are
prevented



