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The low FODMAP diet should be temporary

A low fermentable oligo-, di-, monosaccharides, and polyols (FODMAPSs) diet helps manage Irritable Bowel Syndrome (IBS),
but the diet is complex, financially and socially burdensome and may have negative health and psychological consequences.

FODZYME® FODMAP-targeted enzymes
provide Gl relief without dietary restriction

Active Enzyme FODMAP Substrate Example Foods

Artichoke, asparagus,
bread, Brussels sprouts,
garlic, leek, onion, shallot,
wheat products

Fructans including
fructo-oligosaccharides
(FOS) and inulin

Beans, beets, cashews,

Galacto- .

: : chickpeas, hummus,
olallgacz:s;gcr:‘z;larldes (GOS/ lentils, pistachio, silken
d tofu, soybeans

Cottage cheese,
Lactose buttermilk, ice cream,

kefir, milk, ricotta, soft

cheese, yoqurt
Lactase YOO

Polyols like mannitol and  Apple, cauliflower, celery,
IN DEVELOPMENT sorbitol mushroom, stone fruits

With a team of experts in medicine, nutrition and biotechnology,
we have developed proprietary digestive enzymes. FODZYME®™’s
novel fructan hydrolase is the only enzyme available that can
break down fructans, the most common FODMAP trigger in IBS.
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flexibility, symptom relief and enhanced quality of life for patients.
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Avallable over-the-counter

FODZYME® Home Kit FODZYME® On-The-Go Kit
Sustainable jar. Ideal for home-cooked meals. Increased dose. Ideal for dining out or travel.
Avallapble at
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From $1.08 per dose From $2.17 per dose

Benefits for clinicians

FREE
m Free samples
o"re

‘ Patient handouts on FODMAP nutrition

Order clinic samples at link.fodzyme.com/samples or contact Jocelyn Wells, MS, RDN at partners@fodzyme.com for more
information.

Free webinars and live trainings

Wholesale and affiliate programs

We support your patients with you

Innovations in microbiome and nutrition science have led to a wealth of clinical research,
enabling targeted development of digestive enzymes that specifically address the range
of FODMAP triggers in everyday diets. At Kiwi Biosciences, we are dedicated to helping
your patients achieve digestive relief while allowing them to enjoy the foods they love.

JOCELYN WELLS, MS, RDN

Head of Partnerships
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