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Nutritional Outlook: What is a 
postbiotic, and what makes EpiCor  
a postbiotic?

Green: Postbiotics are the beneficial 
functional components created by 
fermentation of live microorganisms that 
are subsequently deactivated, or killed, 
and then dried into a powder that is easily 
characterized, studied, and formulated 
into supplements.  

EpiCor is fermentation of Saccharomyces 
cerevisiae, or baker’s yeast. After it’s 
fermented, the live yeast is inactivated, or 
heat killed, and dried. It keeps all those 
metabolites intact and is standardized 
and consistent from batch to batch, which 
gives it a unique metabolite fingerprint. 
It is then used in human clinical trials 
to support its health benefits both in 
immunity and the gut.

Nutritional Outlook: What’s the 
difference between a postbiotic 
compared to a probiotic and prebiotic?

Green: Postbiotics are the metabolites 
produced through fermentation outside the 
body. Probiotics are live microorganisms 

that are introduced into the gut through 
a supplement and then, hopefully, remain 
alive to produce those metabolites. 

Probiotics are inherently more unstable than 
the metabolites in postbiotics because they 
need to remain alive throughout that entire 
process. As such, it is a lot more challenging 
for supplement makers to ensure delivery 
of health-benefiting components.

A prebiotic is essentially the energy, the 
food, for the beneficial bacteria in your gut. 
That good bacteria grows and produces 
the metabolites that are important for the 
body. Everyone has a different microbiome, 
so prebiotics may affect people in different 
ways. The beneficial doses for prebiotics, 
which are essentially fibers, are very 
large, at 3 - 4 g or more, and won’t fit in a 
capsule—as opposed to probiotics where 
the actual size is quite small; EpiCor has a 
500-mg dose.

Nutrional Outlook: As a postbiotic 
fermentate, what makes EpiCor 
different?

Green: EpiCor has a unique fingerprint 
because it’s made using a proprietary 

Postbiotics may be new to the natural products industry, 
but with increased stability and consistency, and a wealth 
of science, they are slated to be the next “it” ingredient in 
gut and immune health. 

Probiotics have a dominant hold in the gut-health space, but issues with stability and 
confusion about strains and CFUs gives postbiotic fermentates the opportunity to be 
the new market leader. EpiCor®, a postbiotic fermentate made through a specialized 

fermentation process, has a wealth of science supporting its immune-health benefits. 
Emerging research on EpiCor also supports its role in gut-microbiota modulation. Nutritional 
Outlook sat down with Justin Green, Ph.D., director of scientific affairs at Embria Health 
Sciences, to discuss the ins and outs of postbiotics, how EpiCor can help differentiate your 
gut-health products, and more.
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fermentation technique. This process makes it very 
consistent, but it’s a complex compound. We’ve used it in 
human clinical trials and only EpiCor can take advantage of 
the science that shows benefits for immunity and gut health.

EpiCor also has a great discovery story. Our parent 
company has 75 years of fermentation experience, which 
is how it developed the proprietary method for beneficial 
fermentation. About 15 years ago, it noticed the factory 
workers who were working directly with the fermentation 
ingredient for animals seemed healthier. Based on this 
hunch, it decided to develop a new product for humans. 
After years of research and development, EpiCor  
was created. 

Nutritional Outlook: What are the advantages of 
EpiCor over probiotics and prebiotics?

Green: EpiCor is more stable than probiotics—the actual 
ingredient has a three-year shelf life—and it offers 
consistency in different formulations, unlike probiotics. 
Compared to prebiotics, EpiCor doesn’t have the side 
effects mentioned earlier, so you don’t get as much 
bloating. Also, the efficacious dose of EpiCor is at 500 
mg per day, whereas an efficacious dose of prebiotics is 
between 3 - 7 g per day. 

Another benefit of EpiCor is the consistent science—all 
our human trials were conducted with a consistent dose of  
500 mg a day. And lastly, the strong science. Probiotics, 
and to a certain extent prebiotics, show changes in the gut, 
but it’s difficult to show the actual health benefits. EpiCor, 
on the other hand, has strong supporting research for its 

role in immune health and an emerging body of science for 
its role in gut health.

Nutritional Outlook: What is the research behind 
EpiCor?

Green: EpiCor has 15 published studies, eight are human 
clinical trials. We looked at immune science first, and 
most of our human clinical trials show increased immune 
strength in subjects, both with cold weather and seasonal 
challenges. And now we have science in the human field 
and in model systems that show gut-microbiota modulation 
as well.

Nutritional Outlook: Why do you think postbiotics 
like EpiCor will be disrupting the gut-health space?

Green: Consumers are always looking for better ways to 
support their gut. And postbiotics don’t add more bugs to your 
system, they simply support the bacteria that you currently 
have, so we’re building on the story of the microbiome. The 
microbiome is something that scientists and consumers are 
interested in. Now, with postbiotics, they have a new option 
to support their gut with no side effects and additional health 
benefits such as immune strength.

Supplement manufacturers who know consumers like the 
microbiome and fermentation stories can capitalize on this 
by using EpiCor, which builds on both those stories and 
offers science to back up its health claims.“

”

Our parent company has 75 

years of fermentation experience, 

which is how it developed the 

proprietary method for beneficial 

fermentation.

 
EpiCor® whole food fermentate is a postbiotic ingredient clinically shown to support the immune system and 

beneficially modulate the gut microbiota. Backed by over 75 years of fermentation expertise, EpiCor is made through a 

natural proprietary process that creates many unique beneficial metabolites. Inspired by a real-life health discovery and 

supported by award-winning science, EpiCor helps people live more healthy days.
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