
«K. marxianus B0399® demonstrated a number of beneficial and strain 
specific properties desirable for application as a probiotic»

Research published by American Society for Microbiology in the scientific journal 
Applied Environmental Microbiology, 2012 Feb; 78 (4)
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Laboratories Turval Biotechnologies 
are located in Udine 
North East of Italy



Probiotic Lactic Yeast® HISTORICAL EVOLUTION 
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Alessandro Turello (chemical engineer),
CEO and Co-Founder.

In 1991, he founded the company TURVAL Laboratories as a

biotechnological sector of the group Biochemio srl. With the rest of

the Turval team he perfected and patented one of the most innovative

and effective probiotics for human and zoo-technological use present

on the international market. In decades to come eng.Turello

supervised numerous research studies which brought multiple

national and international approvals

Paolo Valles (grad. biologist),
Co-Founder

By 1992 he joined Turval Labs.as a co-founder, and Project

Lead working on enhancement of the probiotic, lactic

fermentation by yeasts selected to be used in the animal

health; in parallel he was working on development of new

biotechnology production techniques (patented). Today he is

Technical Director of Livestock Feed Supplement Division

and Shareholder.

Joined Laboratories Turval in 2017. She is involved in Quality Control, Regulatory

Practices, R&D activities in human area. She is head of different projects regarding new

applications of Kluyveromyces marxianus B0399®. She is envolved in all phases of New
Product Development: from protocol design to optimization on industry scale and launch.

Furthmore she is responsable for Internal Accounting, Sale Office and Customer

Relationship Management (including national and international orders and e-commerce

sales).

Joined Turval in 2014 as a head of international research project

between Turval Laboratories and Faculty of Agriculture, Univ. of Novi Sad

(Serbia); As a Project Manager she is responsible for all phases of New

Product Development (protocol design, process optimization on small

scale, implementation in production scale) to Launch (scientific

marketing, support to commercialization); her current research focus is

on developing new applications within Dairy, Beverage Ind., Chocolate

Industry & Sports Nutrition.

Francesca Cecchini 
(Food Technologist, PhD)

Ana Backovic 
(Ph.D in Molecular Biology 
& Biotechnology) 

TURVAL TEAM



KLUYVEROMYCES B0399 (TURVAL B0399®)

IS A SECURE INVESTMENT:

-SAFE DEPOSIT STRAIN

-IDENTIFICATION AND RECOVERY

- OFFICIAL APPROVALS

- TRADE MARK 





IDENTIFICATION and RECOVERY

1. Full genome sequencing of Kluyveromyces B0399® by University of Verona

and IGA (Applied Genome Institute), Udine.

The entire sequence is deposited in NCBI Genome Bank (N. LXZY00000000).

Your investment in this active ingredient is 
now even more secure!

2. Vital count at the microscope with Burker chamber.

The method was made official in 2014 during the workshop with

Coop Italia, ISS (Istituto Superiore della Sanità), University of
Udine, AAT (Spinoff of University of Piacenza), Labomar, Casteggio
Lieviti AB Mauri.



APPROVALS by Competent Authority

Italian Ministry of Health: dossier Constituent Kluyveromyces B0399: Approved
as a probiotic by the Ministry of Health (2009) Prot. n.19675. Cfr. Probiotic guides
2005.

European Food Safety Authority (EFSA): The use in piglets feedstuff of the
constituent Kluyveromyces marxianus-fragilis B0399 (TURVAL B0399®). Cfr. Art 5 of
the Commission Regulation (EC) No 773/2006 of 22 May 2006 to 2010.

Food and Drug Administration (FDA): Approval of the feed supplement
containing the strain Kluyveromyces B0399 (TURVAL B0399®) and the label:
obtained: dated Sept 6th 2005 Ref. DAF 0213.

Canadian Food Inspection Agency (CFIA): Approval of the viable
microbial strain Kluyveromyces B0399 (TURVAL B0399®) obtained on April 19th,
2004.



TRADEMARKS 

•B0399® (various  Countries )

• Bioval® (various  Countries )

•Lievilactis® (in Italy)

•Turval®(various  Countries )

•Probiotic Lactic Yeast®(various languages and  Countries )

•Probiotico amico® (various languages and  Countries )

•Lievito amico® (various languages and Countries )



TURVAL TRADEMARKS and most 
used KEYWORDS

improve THE WEB VISIBILITY of
the PRIVAT LABEL 

containing Kluyveromyces B0399®



Keyword search for trademarks Turval Number of links

Kluyveromyces B0399® 1590

Yeast B0399® 3160

Probiotic-Lactic-Yeast® 1470

Turval® 90500

Lievito-Lattico-Probiotico® 582

Rev. November 2016

Keyword results highlights the 
location of the company Turval or 

one of its products

Subject display Location on the 
first page of the 

search engine

Kluyveromyces Turval company and site 7

Kluyveromyces B0399 strain 8

Kluyveromyces fragilis Kluyveromyces B0399 2 e 3

Kluyveromyces marxianus Kluyveromyces B0399 4 e 8

B0399 Kluyveromyces B0399 1 e oltre



Keyword on Google:

Kluyveromyces B0399
(First page on Google)



Keyword on Google:

Probiotic Lactic Yeast
(First page on Google)



Keyword on Google:

Kluyveromyces fragilis
(First page on Google)



WHAT WORLD SAYS 
ABOUT US…



PROBIOTIC LACTIC YEAST® BROUGHT MULTIPLE AWARDS TO YOGURTS 
PRODUCERS FOR THE MOST INNOVATIVE PRODUCT

EUROPEAN AWARD

IN 2014 "EUFYR POMEGRANATE", PRODUCED BY ONE OF THE BIGGEST ITALIAN

RETAILERS, COOP – ITALY, WINS PRESTIGIOUS 

PLMA'S INTERNATIONAL "SALUTE TO EXCELLENCE" AWARD 

IN AMSTERDAM; EUFYR IS THE WINNER AMONG 210 PRODUCTS SUBMITTED 

BY 45 RETAILERS FROM 16 EUROPEAN COUNTRIES

FOR THE BEST INNOVATION IN PRIVATE LABEL.



HUMAN NUTRITION

EUFYR [COOP, ITALY], THE FIRST COMMERCIALISED PROBIOTIC YOGURT 

CONTAINING KLUYVEROMYCES B0399®, WAS CHOSEN FOR THE UNIVERSAL 

EXHIBITION EXPO 2015 AS AN EXAMPLE OF LEADING INNOVATION IN FUNCTIONAL 

DAIRY PRODUCTS.

NEW GENERATION PROBIOTIC YOGURT 

WITH PROBIOTIC LACTIC YEAST® COOP ITALY



EASTERN EUROPEAN AWARD

IN 2015 KLUYVEROMYCES B0399® BRINGS THE SECOND 

INTERNATIONAL AWARD TO THE INNOVATIVE PROBIOTIC 

FERMENTED MILK BEVERAGE “JOGOFIR”, PRODUCED BY THE

AGRICULTURAL COMPANY "SAVA KOVACEVIC - DAIRY DANA" 

(SERBIA).

82nd INTERNATIONAL AGRICULTURAL FAIR OF 

NOVI SAD, SERBIA

NOMINATED JOGOFIR THE

"CHAMPION OF QUALITY AND 

INNOVATION".



chosen by Italian Ministry of Defense
(prot. n. 054236)

Kluyveromyces B0399
(TURVAL B0399®)



Probiotic Lactic Yeast ™
Kluyveromyces B0399®

(TURVAL B0399®)

THE ACTIVE INGREDIENT 

STRAIN Kluyveromyces B0399®

The basic product is the new generan of probiotics.

It has also prebiotic, paraprobiotic, and symbiotic effects.



Paraprobiotic paradox:

“Live and dead cells are biological response modifiers” (Adams CA. Nutr Res Rev. 2010

Jun;23(1):37-46)

…the probiotic paradox is that both live and dead cells in probiotic products can
generate beneficial biological responses.

So the new term “Paraprobiotic” indicates the use of inactivated microbial cells or
cell fractions to confer a health benefit to the consumer.

Prebiotic:

“A prebiotic is a non-viable food component that confers a health benefit
on the host associated with modulation of the microbiota”



•Reading University (UK)
Department of Food and Nutritional Science

• University College Cork (IR) 
Department of Microbiology

•Ohio State University (USA)

•North Carolina State University (USA) 

•University of Nevada, Las Vegas (USA)
School of Life Sciences and 
Nevada Institute of Personalized Medicine

•University of Novi Sad (Serbia)
Faculty of Agriculture, Dairy Dept.

•University of Nebraska (USA)

•Nairobi University (Kenya) 
Institute of Technical Nutrition

SCIENTIFIC COLABORATIONS 
WITH UNIVERSITIES & INSTITUTES 

•Scientific Park – (Italy):
Genomic Institute IGA 
ASA Azienda Speciale Ambiente (CCIAA-UD)
Transactiva Srl.

•Verona University (Italy):
Department of Biotechnology

•Udine University (Italy):
Animal Production Dept
Foods Sciences Dept.

•Perugia University (Italy):
Agro-Biotechnologies Dept.

•Bologna University (Italy):
Department of Pharmaceutical Sciences

•AREA Science Park – Trieste
Bracco Imaging SPA

International Collaborations: National Collaborations: 

> 200 
IN VITRO STUDIES &

TRIALS, ON ANIMALS & HUMANS 



The innovative properties of Kluyveromyces B0399 (TURVAL 

KB0399®) are evaluated and supported by research activity

(>200 vet and clinical trials)

Most work has been evaluated by National and 

International scientific commissions.

The most relevant studies are reported in the next slides.





Univerity of Bologna and University of Reading (UK) say that
Kluyveromyces  B0399 (TURVAL B0399®) in the dosage of 10 million CFU/day:

1. It colonizes the intestine: it is extremely adhesive to human enterocytes of
the intestinal epithelium.

1. It regulates the immune response by acting on cytokines (pro-and anti-
inflammatory): in particular in inflammatory state produces a reduction in the
production of pro-inflammatory cytokines.

1. It affects the microbial flora of the colon, stimulating the increase of the
concentration of Bifidobacteria.

1. It provides energy and promotes the growth of epithelial cells of the colon
by the production of short-chain fatty acetate and propionate.

1. It reduces the toxicity of liquid faecal.



Kluyveromyces B0399 (TURVAL B0399®) 

demonstrated a number of beneficial and strain 

specific properties desirable for application as a 

probiotic.



our active ingredient is the 

new generation of probiotics

and breakthrough technology

That’s why





1. It improves naturally the balance of gut flora  (approved by Ministry of Health, 

2005) (Trial 125, 132, 138,143)

2. It is NATURAL and GUT FRIENDLY because it fortifies the existing good bacteria

(Trial 125, 132, 138,143)

3. Reaches naturally the intestine alive surviving harsh stomach acids         
(Trial 35, 130.4B, 79B, 130.1B, 143)

4. Efficiently colonizes intestine (Trial 143)

CLINICAL SUPPORTED CLAIMS (part 1):



High lactase activity (Trial 35)

Efficance against Irritable Bowel Syndrome (IBS) (Trial 16,125, 130, 132, 138)

Fortifies immune system also against atopic dermatitis (Trial 96A-B, 129)

Has strong antimicotic action (ex. Candida) and efficiently compete against 
pathogens (Trial 57, 96A, 129, 143)

Not compromised by antibiotic use and prevents the side effects of 

antibiotic therapy (Trial 84.01, 84.02)

Reduces and prevents halitosis (Trial 168) 

CLINICAL SUPPORTED CLAIMS (part 2):



Friendly: It efficiently fortifies our already existing “good bacteria” (e.g.

endogenous Bifidobacteria), considered human body’s first line of defense,

allowing it to do a better job.

1. Kluyveromyces B0399® (TURVAL B0399®) improves naturally the

balance of gut flora
2. It is gut friendly because fortifies existing good bacteria

Taken daily , it promotes the growth of our system’s own unique good

bacterial flora, by lowering our intestinal pH and creating a healthy intestinal

environment.

Minimum daily dosage: only 10 million CFU/die
Approved by the Italian Ministry of Health in 2009 conform at guideline about pre/probiotic (Dec. 2005)





PROPERTIES AND INDICATIONS Kluyveromyces B0399 Lactobacillus spp.

Bifidobacterium spp.

Cell type The yeast (Eukaryotic) Bacteria (Prokaryotic)

Passing gastric barrier alive and active Chitin based cell wall Not declared

Production of useful substances for the body Oligosaccharides, oligopeptides, such as: ‐ β-
GALACTOSIDASE (LACTASE).

-B -glucans and oligosaccharid es: GOS, 

Enzyme Responsible for breaking down 

lactose

--‐ FOS, MOS other functional enzymes such 

as: β-GLUCANASE, INULINASE;

enzymes for oligosach. production

Example for Lactobacillus  reuteri: REUTERIN 
(anti--‐microbic substance of the broad 
spectrum)

Resistance to infectious agents

(Bacteriophages)

HIGH LOW

Administration for those who are lactose 
intolerant

SPECIFICALLY INDICATED ALLOWED

Antibiotic susceptibility NONE (due to its “yeast” nature) Susceptible to most commonly used

antibiotics

Dioxide (CO2) production in the gut Insignificant level YES

Production of ATP HIGH (2 ATP / 1 C6H12O6) LOW (1 ATP / 1C6H12O6)

Digestion of lactose HIGH (the production of 

β-GALACTOSIDASE)

HIGH (the production of  

β-GALACTOSIDASE)

Dosage --‐ Therapeutic minimum and its 
effect upon gut flora

LOW ~ “natural”; efficiently colonise 
intestine even when taken at low dosage 
such as: 10 million CFU / day

HIGH drastic impact on the

natural microflora due to the high

dosage suggested (10 billion CFU / day)

Anti--‐micotic action (anticandidiasis) SPECIFIC: against -‐ Candida albicans GENERAL





Comparison of the properties and indications of 
Kluyveromyces B0399 and Saccharomyces boulardii

PROPERTIES AND 
INDICATIONS

Kluyveromyces B0399® Saccharomyces boulardii

β--‐galactosidase activity Yes +++ NO

Ability to produce lactic acid and 
positively reduce the intestinal pH

Yes +++ NO

Side effects NOT DETECTED YES (not recommended for fragile 
patients) *

Increase the number of good 
bacteria of the gut natural flora

(bifidobacteria)

Demonstrated NO

Dosage--‐ Therapeutic minimum 
and its effect upon gut flora

LOW ~ “natural” 10 million CFU 
/day

HIGH --‐10 billion CFU/day drastic 
impact on the natural microflora

Is it frequently encountered in 
every--‐day food

YES (is in many cheeses and 
naturally fermented kefyr)

NO (comes from lichens)

Anti-micotic action (anti-candidiasis) SPECIFIC: Against --‐ Candida 
albicans proposed mechanism: 

contact inhibition 

SPECIFIC: Against Candida albicans; 
by antimycotic effect of capric acid

*pag. 24 of EFSA QPS2013 update – EFSA Journal





In the field of animals raised for food

production, such as cattle, swine and

piglets.

Specific formulations for: Horses,

Pets, Poultry, Ostriches, Pigeons,

Camelids and others.

ZOOTECHNICAL NUTRITION MARKET



HUMAN HEALTH MARKET

REP. CECA 
SLOVENIASLOVENIAN



FUNCTIONAL FOOD MARKET

KB0399® makes the dough easily workable and 
confers pleasant flavour to the final product 

(paraprobiotic and prebiotic effect).

PASTAE MATER (aslo for gluten free)
- sourdough in powder form containing B0399



COMING SOON …

Kluyveromyces B0399® in the FILLING

Kluyveromyces B0399® in CHOCOLATE

Kluyveromyces B0399® on the 
surface of FROZEN BREAD

and on FROZEN PIZZA

Kluyveromyces B0399® 
in THE CAP
Functional beverage 
(power drinks, fruit 
juice)

Dragèe of 
chocolate cereals

Chocolate cream

Sugar with Kluyveromyces B0399® 



EXAMPLES OF OTHER APPLICATIONS…

Mozzarella cheese

Olive oil

Stracchino cheese

Ice cream

Cereal bars

Biscuits

Beverage

Cereals for breakfast
and more…





Kluyveromyces B0399® (TURVAL B0399®)

is a probiotic of new generation



BEFORE

AFTER two 

months of 

treatment with 

TURVAL 3 camel 

daily  

(Gil Riegler Oasis Camel 

Dairy- Ramona, California 

USA.)

Just out of curiosity. . .



Turval Laboratories, Ltd (Laboratori Turval Italia, Srl)
Friuli Innovazione (of AREA Science Park – TS – National center)

via J.Linussio, 51; 33100 Udine, Italy
tel.+39 (0432)629731 - 1637213

E-mail: info@turval.com
Web site: www.turval.com

Skype: Laboratori Turval Italia Srl


