Clinical Overview for

FODZY ME

Healthcare Professionals
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Science-backed relief so your
patients can eat with confidence. Sprinkle o mix

iInto food
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FODZYME® breaks down FODMAPs before they
reach the colon—helping relieve digestive
symptoms without dietary restriction.”

sprinkle to make food painless

E®DZIY ME

Commonly used by people managing IBS or digestive sensitivities.

ENZYME SUFPLEMENT
NET WT. .035 OZ[lg]
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[ MECHANISTIC EVIDENCE (In Vitro) j [REAL WORLD OUTCOMES (4-Week Prospective Studya [ CLINICAL CONTEXT j]
Of 3g of fructan " 4 2 clinically re A low FODMAP diet reduces
90 broken down within 30 78% eported ac :”'C‘? yIe evant & <symptomsin 50-80% of IBS

O /' minutes in a simulated decrease In bloating patients

gastric environment.” o
1 I Reported a clinically relevant ' Long-term restriction can
. ; . 5 Q be difficult and may impact
) decrease in abdominal pain 0

& Reduced gas production nutrition and quality of life

& Preserved short-chain fatty acid Reported improved quality of Dig.estive.enzymes hglp |
production life and less food avoidance?2 €& patients liberalize their diet
while managing symptoms

[ MECHANISM OF ACTION j
Targets FODMAPs Enzyme blend breaks Fewer FODMAPs reach
(fructan, GOS/qgalactans, > down FODMAPs into more the colon helping relieve
and lactose) in food digestible carbohydrates symptoms™

TARGETS THE MOST COMMON FODMAP TRIGGERS ]

)

Fructan Hydrolase Alpha Galactosidase Lactase NEWPRODUCTIN DEVELOPMENT
(Fructans) (GOS/Galactans) (Lactose) Polyol-Targeting
Garlic, onion, wheat, Beans, lentils, Milk, yogurt, kefir, Formula (Polyols)
leak, artichoke, pasta, chickpeas, soybeans, Ice cream, cottage Apple, pear, stone
Brussels sprouts hummus, pistachios, cheese, soft cheese, fruits, celery,
cashews buttermilk mushrooms

1. Castro Ochoa K, Gastro Hep Adv. 2022;2(3):283-90. 2. In an open-label study of adults experiencing Gl discomfort from high-FODMAP foods
(Kaye AJ et al. Gastro Hep Advances. 2026). This study was funded by Kiwi Biosciences.
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® WHO MAY BENEFIT? @

Patients uninterested Patients who are anxious Patients with a Patie:’.cst'c.llregc.j)fc
In or frustrated with or fearful around diet history of or at risk m(e)crj]iiarlle; Crgc:n ’Ic\r/:inclzl?ca?cre d
the low FODMAP diet triggers and expansion for disordered eating A G
[ HOW TO INTEGRATE INTO PRACTICE )
Patient profiles Responds to a Needs more dietary Recommend Improved symptoms
listed above low FODMAP diet variety and flexibility FODZYME® and quality of life
[ WHY STOCK FODZYME IN YOUR PRACTICE? j
. O g O
€& Improves patient adherence and outcomes & Complements your treatment plans
€& Allows immediate access at point of care . & Easy for your team to recommend

& Supports dietary liberalization and

» &) Creates an additional revenue stream
nutritional adequacy

[ EASY TO USE ]

Sprinkle Eat and Works in
on food oo real time

F@DZYME &/
prinkle to make food painl g

Jen Radovich

READY TO LEARN MORE? Practitioner Success Manager

.+ Jen@Kkiwibiosciences.com
. (781) 227-8055

« providers.fodzyme.com/clinician-partners ,

Let's support your patients together.

( *This statement has not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure, or prevent any disease. )




