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* These statements have not been evaluated by the Food and Drug Administration.
This product is not intended to diagnose, treat, cure, or prevent any disease.

Digestive Enzyme
3X STRONGER THAN COMMON ENZYMES

Amylase 
Amylase is a group of digestive enzymes, mainly produced by the pancreas 
and salivary glands, essential for the digestion of carbohydrates. Amylase breaks 
apart glucosidic bonds existing in starch.1,2 Starch, a complex carbohydrate, is 
an organic chemical found in the green leaves of plants and provides their food 
supply. Starch is comprised of two components: amylose and amylopectin.1 
Starch is also stored in food like potato, corn, wheat, and rice and is the storage 
form of carbohydrates. Amylase breaks down carbohydrate molecules into 
sugars like glucose and maltose. From there, our body utilizes sugars for energy. 

Essential Enzymes

™

The gastrointestinal (GI) tract embodies the largest population of microbial 
community, containing 10 times more cells than the entire human body.14 
Various gastrointestinal microbes contain digestive enzymes that are essential 
for life itself. Digestive enzymes support the human body in breaking down and 
absorbing nutrients needed for fuel.5 If the body is deficient in digestive enzymes, 
nutrients from the food will not be absorbed nor broken down. This will affect the 
entire digestive process and can cause GI distress. Poorly digested food, such 
as fermentable carbohydrates, have shown to cause distention, bloating, and 
discomfort.29 This Digestive Enzyme is a blend of essential enzymes that may 
support digestion and nutritional uptake.
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Protease  

Protease breaks down proteins through a process called proteolysis. The Western 
Diet is categorized by a high protein content, commonly derived from meat.3 
Protein can also be found in various vegetables (spinach, broccoli, peas, etc.), 
animal meat, dairy, and soy.4  Proteins are essential nutrients and are involved in 
many bodily functions.3 Protein performs as a structural element of muscle and 
various tissues.4 When protease breaks or hydrolyses the long-chained peptide 
bonds from a protein source, it chops up a large protein strand into smaller 
peptides and amino acids, the building blocks of proteins. Amino acids are 
essential for proper growth, development, repair, and energy.5 Dietary peptides 
and amino acids are also crucial for a successful inflammatory response and 
intestinal immune function.3 Protease is required for this vital digestive pathway. In 
a 2011 study, 65 individuals undergoing endosonography for suspected chronic 
pancreatitis ingested a pancreatic enzyme tablet containing lipase, protease, 
and amylase. Individuals with diagnosed chronic pancreatitis had an average 
decline of abdominal pain after taking the enzyme tablet.21

Glucoamylase 

Glucoamylase, produced in the human body, releases glucose molecules from 
the ends of dietary starch.6 Starch, a large molecule consisting of glucose, is one 
of the most abundant carbohydrates in the Western diet. Potatoes, corn, wheat, 
bananas, grains, and beans are examples of foods most plentiful with starch.6 
Once glucose is released from starch, it fuels the human body and provides 
energy. In the brain, neurons need a continuous delivery of glucose to function.7 
If glucose metabolism is interrupted, the brain will be highly affected along with 
the entire body. 7 

Alpha-Galactosidase 

Alpha-Galactosidase, a group of digestive enzymes, hydrolyze simple and 
complex carbohydrates known as oligosaccharides and polysaccharides, 
commonly found in legumes.8 Alpha-Galactosidase is found in various foods 
such as legumes, seeds, soybeans, and various vegetables.8 Carbohydrates, the 
primary source of glucose, are one of the critical macronutrients in the human 
diet.9 In a randomized, double-blind trial, 80 healthy volunteers ingested Alpha-
Galactosidase or a placebo before a meal containing cooked beans. The 
Alpha-Galactosidase group had a significant reduction in gas production.19 
When Alpha-Galactosidase breaks down these carbohydrates, they are easier 
to digest and use as an energy source. Additionally, carbohydrates drive insulin 
metabolism and blood glucose control.9 

* These statements have not been evaluated by the Food and Drug Administration.
This product is not intended to diagnose, treat, cure, or prevent any disease.
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Cellulase  

Dietary fiber is a type of carbohydrate derived from plant-based nutrients.3 
Cellulase is a class of enzymes that break down an insoluble fiber called 
cellulose. Cellulose, a natural biopolymer on earth, is a component of plant cell 
outer walls.10 Cellulose is resistant to digestion in the small intestine and needs 
assistance from microbial fermentation in the large intestine.11 When ingesting 
plant-based food such as leafy greens, vegetables, legumes, and various fruits, 
the resistant fiber has shown to cause bloating, one of the most common 
gastrointestinal complaints.12 Humans do not naturally contain this enzyme, 
therefore, using this enzyme in supplement form may support digestion by 
degrading these insoluble fiber nutrients.

Lipase 

Lipase is found predominately in the pancreas in addition to the gut and mouth. 
Lipase is responsible for the digestion of fat.5 Dietary lipids are essential in various 
bodily functions. About 35% of the daily energy source comes from dietary fat.14  
Lipase breaks down triglycerides, the most common form of fat found in the body, 
into free fatty acids and monoglycerides.13 Free fatty acids fuel the body’s tissues 
with energy. In addition, a high intake of saturated fats defines the Western Diet.3  
Without proper lipid digestion, a high fat diet increases the risk for dyslipidemia, 
elevated fat in the blood.14 Dyslipidemia is a precursor for many metabolic 
disorders such as obesity and Type 2 Diabetes.14 Lipase can significantly 
enhance the breakdown of fats and ease digestion. In a randomized, double-
blind study, 16 healthy volunteers ingested a lipase supplement or placebo 
before a fatty meal. The feeling of stomach fullness was significantly lower in the 
lipase group than controls.15

Lactase 

The digestive enzyme lactase controls lactose digestion, a sugar found in milk 
and other dairy products.16 Lactase, located in the small intestine, breaks down 
the glucose bonds in lactose to produce sugars (D-glucose and D-galactose).16 
As infants, lactase is naturally produced in the body and diminishes after 
weaning.17 A lactase supplement can support and enhance proper digestion. 
In a randomized, single-blind study, 129 individuals with lactose intolerance 
ingested lactase supplementation before meals for 42 consecutive days. The 
subjects reported reduced GI distress.18

* These statements have not been evaluated by the Food and Drug Administration.
This product is not intended to diagnose, treat, cure, or prevent any disease.
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Maltase  

When starch is broken down, maltose is produced. Maltase, a digestive enzyme 
found in the small intestinal lining and saliva, catalyzes the conversion of 
disaccharide maltose into simple sugars to form absorbable glucose.20 Foods 
such as, sweet potatoes, cereal, and fruit are common sources of maltose.

Xylanase  

Xylanase, a class of enzymes, is responsible for degrading the polysaccharide 
xylan into xylose. Xylan is abundant in the plant cell wall and is a dietary fiber 
element.22 A variety of bacteria in the gastrointestinal tract produce xylanase 
to support this process. Xylanase, a naturally occurring group of enzymes, 
may support the digestion of vegetables with high fiber content, such as peas, 
broccoli, carrots, and Brussel sprouts.

Invertase

Invertase is an enzyme that hydrolyzes sucrose.23 Sucrose, table sugar, is a 
disaccharide containing glucose and fructose. Once invertase separates this 
molecule into the two monosaccharides, it is utilized in the body for various 
beneficial purposes. 

Pectinase

Pectinase breaks down pectin, a polysaccharide found in plant cell walls. 
Additionally, pectin is utilized in the clarification of fruit juice, wine, and vegetable 
oils.24  Through supporting nutritional consumption of plant-based food, 
pectinase contains beneficial properties for sustaining intestinal microbiota 
balance.24 

Hemicellulase

Hemicellulase is involved in hemicellulose hydrolysis, a form of cellulose found 
in plant cell walls.25 Hemicellulase also breaks down galactans, xylans, manans, 
and arabans into various glucose forms.26 Collectively, this group of enzymes 
works synergistically with other enzymes like cellulase to break down plant cell 
walls to support the digestion of plant-based food such as nuts, legumes, and 
whole grains. 

* These statements have not been evaluated by the Food and Drug Administration.
This product is not intended to diagnose, treat, cure, or prevent any disease.
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Acid-Stable Protease  

Protease enzymes are an essential group of digestive enzymes that hydrolyze 
proteins.26 Protein, a macronutrient, is involved in almost every physiological body 
function.3 Protein is in various vegetables (spinach, broccoli, peas, etc.), animal 
meat, dairy, and soy.4 Acid-stable protease has the ability to withstand highly 
acidic conditions like the stomach. 

Peptidase  

Peptidase hydrolyzes protein during digestion into free amino acids.27 Amino 
acids are essential for gut health. They provide fuel for small intestinal mucosa, 
maintain intestinal integrity, and critical regulators of main metabolic pathways.28 
Working side-by-side with the other mentioned enzymes, peptidase may support 
the body’s digestive process.
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