
Gut Health Supplement Fact Sheet
for Healthcare Professionals

This fact sheet outlines evidence from scientific research on the nutrients used as ingredients in this product 
and, as such, is intended only for use by qualified healthcare professionals. All ingredients are  linked to 
specific health benefits published in well recognised, peer-reviewed medical and research journals, details of 
which are provided. The Gut Health formula combines a range of quality ingredients that contribute to a 
healthier digestive system and microbiome and in turn a healthier body. With both prebiotics and probiotics, 
digestive enzymes, amino acids, flavonoids and a range of botanicals, it's a unique and comprehensive 
formulation for strengthening and maintaining a healthy gut, specifically targeting gastrointestinal function, 
integrity and immunity.

Positive Science People Gut Health is a comprehensive and a�ordable formula, developed for high patient 
compliance.

Aloe Vera
Aloe Vera has been used for over 5000 years by Egyptian, Indian, 
Chinese and European cultures for a range of ailments. It contains 
over 70 biologically active components, known for their 
antioxidant, anti-inflammatory and immune-enhancing properties. 
In a randomised, double blind, placebo-controlled trial1 involving 
patients with Ulcerative Colitis (an inflammatory bowel condition), 
Aloe Vera supplementation led to a reduction in disease activity, 
and clinical improvement (including remission), in significantly 
more patients compared to a placebo.

Apple Pectin
Apple pectin is a prebiotic fibre that has been shown to 
selectively stimulate the growth of beneficial bacteria in the gut. 
In fact, a recent study found2 that, when compared to Inulin - one 
of the most widely recognized and researched prebiotic fibres - 
Apple pectin stimulated a significantly greater diversity of gut 
bacteria. Prebiotics are types of fibres that remain intact through 
the digestive tract and are selectively fermented by gut bacteria, 
to confer health benefits to the host. Prebiotics have 
demonstrated3 wide ranging benefits in gastrointestinal 
disorders, obesity, cardiovascular disorders, immunity, and the 
enhanced GI absorption of certain minerals.

Bromelain
Bromelain is a group of enzymes found in the fruit and stem of the 
pineapple plant. It has attracted growing interest for its 
well-recognized anti-inflammatory, anti-microbial, analgesic 
(pain-relieving) and wound healing properties. In a 2017 review4, 
authors concluded that Bromelain equals non-steroidal 
inflammatory drugs as an anti-inflammatory agent, with fewer side 
e�ects.

Chamomile
Chamomile is one of the most ancient medicinal herbs, and 
contains 120 bioactive compounds5, of which 36 flavonoids. It is 
known for its anti-inflammatory, antispasmodic, and anti-cancer 
properties, among others. A 2016 review6 associated Chamomile 
with a wide range of benefits, including in gastrointestinal 
disorders and Ulcerative Colitis.

A more recent systematic review7 of randomized controlled trials 
also found significant improvements in Generalised Anxiety 
Disorder and sleep quality during Chamomile supplementation 
vs. placebo.

Fenugreek
Fenugreek, a well-known plant, commonly used as a condiment 
or spice, is also known for its diverse range of phytochemicals, 
including saponins, polyphenols, flavonoids and more. It has 
been shown to confer anti-inflammatory, anti-oxidant, 
anti-diabetic, anti-cancer and anti-hyperlipidaemic benefits, 
according to a recent review8.

It also contains galactomannan, a prebiotic fibre shown to 
enhance the growth of good bacteria, according to a recent 
study9.
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Ginger
Ginger has been used for thousands of years for its 
anti-inflammatory, antioxidant, anti-tumour and anti-ulcer 
properties. According to a recent systematic review10, it has 
demonstrated significant improvements in pregnancy-related 
nausea, functional dyspepsia, gastrointestinal motility and gastric 
emptying, as well as chemotherapy-induced11 nausea and 
vomiting.

Ginger also exerts prebiotic potential to increase beneficial 
bacteria in the gastrointestinal tract (including Bifidobacterium 
spp and Lactobacillus spp), as demonstrated in a recent study12. 
This makes for a perfect pairing with the Bifidobacteria and 
Lactobacillus probiotics found in this gut health formulation.

L-Glutamine
Glutamine is the most abundant amino acid in the human body, 
however, during catabolic conditions, such as sepsis, injury, 
surgery or intense physical activity, it can become conditionally 
essential, as its availability is compromised. It plays numerous 
important roles, including in energy metabolism, immunity, 
intestinal integrity, and the production of important proteins, 
antioxidants and neurotransmitters.

In the gastrointestinal tract specifically, glutamine13 is involved in 
the maintenance of normal intestinal tissue integrity, normal 
functioning of tight junctions (which create a protective barrier), 
down-regulation of inflammatory markers, and modulation of gut 
bacteria

Liquorice Root
Liquorice root contains a number of bioactive14 constituents, 
including flavonoids, isoflavones and chalones, known for their 
anti-inflammatory, anti-microbial, anti-tumour and antioxidant 
capacities.

Liquorice has also been shown to reduce H.Pylori, gastric load 
and dyspepsia, according to a review15 of clinical studies using 
liquorice and its bioactive constituents

We use Deglycyrrhizinated Licorice (DGL) in our product to avoid 
any side e�ects, especially in regards to blood pressure.

Marshmallow Root
Marshmallow root has been used for centuries to soothe 
upper-gastrointestinal complaints such as an irritated mouth or 
throat, dry cough, and mild stomach or gut discomfort. It has been 
shown to form a protective layer and exert anti-inflammatory and 
anti-oxidative e�ects on inflamed mucosa, according to a recent 
study16.

MSM (Methylsulfonylmethane)
MSM is a naturally occurring compound found in a range of foods 
and drinks, including fruits, vegetables, grains, tea and co�ee. It 
has been shown17 to modulate the immune response through its 
anti-inflammatory and antioxidant properties. These properties 
are also believed to have a protective e�ect18 on the 
gastrointestinal mucosa (lining), by reducing oxidative stress, and 
expression of gastrointestinal pro-inflammatory cytokines 

Milk Thistle 
Milk Thistle has been used for centuries, traditionally for the 
treatment of liver and biliary tract disorders. More recently, Milk 

Thistle has also been investigated in several other therapeutic 
areas, showing significant improvements in blood lipid profile in 
dyslipidemia, and blood glucose control in diabetes, mediated 
through its antioxidant and anti-inflammatory properties, 
according to a recent review19.

Probiotics
Probiotic supplementation has been found to be e�ective in a 
range of gastrointestinal disorders including travelers’ diarrhoea 
and antibiotic associated diarrhoea, as well as irritable bowel 
syndrome and inflammatory bowel diseases. There is also a 
growing body of research investigating the benefits of probiotics 
in cardiovascular disease, obesity, chronic inflammatory 
conditions, and even mental health. 

Lactobacillus Acidophilus, Lactobacillus Casei and 
Bifidobacterium Bifidum are some of the best known and widely 
researched probiotics, with proven e�cacy in antibiotic 
associated diarrhoea20 and travelers’ diarrhoea. They have been 
shown to improve gut barrier function and GI symptoms21 in 
athletes under intense GI stress from training and competition.

Quercetin
Quercetin is a natural flavonoid, commonly found in fruits and 
vegetables, also known for its potent anti-inflammatory and 
antioxidant properties.

A review22 of its e�ects on gastrointestinal integrity demonstrated 
that Quercetin enhances gastrointestinal barrier function, by 
supporting the assembly and expression of tight junction proteins 
in the gut, leading to decreased intestinal permeability.

Stinging Nettle
Stinging Nettle extract has been widely used since ancient times 
to treat various ailments. In fact, Ancient Egyptians used it to treat 
arthritis and lower back pain. It contains23 a range of vitamins and 
phytochemicals known for their antioxidant properties.

Stinging Nettle is especially recognised for its anti-inflammatory 
properties, recently demonstrated in a 2021 randomised, 
placebo-controlled crossover trial of veterans with Gulf War 
Illness (GWI) - a non-specific chronic inflammatory condition 
leading to symptoms such as diarrhea, fatigue, pain and cognitive 
impairment. Stinging Nettle supplementation led to a significant 
reduction24 in GWI symptoms, while other botanical extracts did 
not. 

Zinc-L-Carnosine
Zinc-L-Carnosine is a potent antioxidant that has been shown to 
protect the gastrointestinal mucosa, restore gastric lining, and 
improve GI disorders, according to a 2020 review25. Indeed, 
based on their analysis, the authors concluded that “evidence 
supports the safety and e�cacy of ZnC for the maintenance, 
prevention, and treatment of the mucosal lining and other 
epithelial tissues.”
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supports the safety and e�cacy of ZnC for the maintenance, 
prevention, and treatment of the mucosal lining and other 
epithelial tissues.”

For more information on Positive Science People’s Joint Care formula, please contact:

Sandra Witzel
Founder & Director 

sandra@positivesciencepeople.uk 

Rachel Redman
Registered Dietitian

rachel@positivesciencepeople.uk

 Amount Per Serving
L-Glutamine 500mg
L-Carnosine 27.6mg
MSM (Methyl Sulphonyl Methane) 200mg
Bromelain 50mg
Quercetin 50mg
Apple Pectin  250mg
Aloe Vera (inner leaf, organic) 10g
Ginger Root 500mg
Deglycyrrhizinated Liquorice 
  (DGL) Root Extract  250mg
Slippery Elm Powder (organic) 200mg
Marshmallow Root Powder 100mg
Fenugreek Seed Powder 100mg
Milk Thistle Seed Powder (organic) 50mg
Chamomile Flower Powder (organic) 100mg
Nettle Leaf 200mg
Bifidobacterium Bifidum 0.8 billion CFU
Lactobacillus Acidophilus 0.7 billion CFU
Lactobacillus Casei 0.8 billion CFU 
 CFU = Colony Forming Units
Ingredients: L-Glutamine, Capsule Shell (Hydroxypropyl 
Methylcellulose), Bulking Agent (Stoneground Brown Rice 
Flour), Liquorice Root Extract, Apple Pectin, Methyl 
Sulphonyl Methane, Slippery Elm Bark Powder, 
Marshmallow Root Powder, Nettle Leaf Extract, Fenugreek 
Seed Powder, Chamomile Flower Powder, Aloe Vera 
Powder, Quercetin, Milk Thistle Seed Powder, Bromelain, 
Zinc Carnosine, Ginger Root Extract, Bifidobacterium 
Bifidum, Lactobacillus Acidophilus, Lactobacillus Casei.

Nutritional Information
Serving Size: 4 Capsules. Servings Per Container: 30.
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