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Scientific breakthrough in
training innate immunity

By Olivier De Salmiech, Kerry | 13 May 2024

+]6[x]in|&|w]=] L)

More and more health-conscious consumers seek science-backed solntmns. Trained
innate immunity, clinically proven to offer i benefits, p

possibilities for food, beverage and supplement brands. By Olivier De Salmnech Vice
President, Nutritional Supplements, Kerry Asia Pacific, Middle East & Africa

In recent years, consumers have shifted towards managing their health proactively. They seek
ways to strengthen their immunity so they can live healthy for longer.

In Asia Pacific, for example, consumers have shown more desire to improve immune health.
The 2022 FMCG Gurus: Consumer Perceptions on Immunity in Asia Pacific report found that 66

per cent of consumers wish to enhance theirimmune health for better quality of life. Thisis a C 01'_“(;/ E YTog S
significant increase from 40 per cent in 2019. AU MATION
MACHINERY

The same report also found that 77 per cent of consumers now recognise the connection
between immune health and overall health.

Learn what 71% of
These consumer trends signal an increased interest in foods, beverages and supplements ma_nUfaCtUI’efS* are /
supporting immune health. Meanwhile, a novel way of fortifying our immune system, known as doing to adapt to

changing customer needs.

trained innate immunity, has also been recently discovered.

In this article, we delve into the concept of trained innate immunity to support immune health
in a unique way, and the implications for the food, beverage and supplement industries. First,
let’s understand our immune system better.

Innate immunity vs adaptive immunity

The human immune system is like a two-tiered defence fortress. The first line of defence is the
innate immune system, which remembers everyday viruses and bacteria the body is exposed

to. When these pathogens enter the body, the innate immune system responds swiftly to fight " I tt s
them off before they can start active infections. The innate system does so generally without ewsietier gllll|l

having to recognise the specific pathogens.

*CommBank Manufacturing Insights Report, May 2024

Don’t miss a day of your industry’s news, subscribe to
If the innate system’s response is insufficient to fend off the pathogens, it prompts the adaptive  our daily digital news, TODAY.
immune system to take over. The adaptive system’s response is slower but specific. It

remembers and identifies the specific pathogen from previous encounter and provides
targeted protection against that specific challenge.

A recently discovered mechanism: trained innate HYDROFLUX
immunity "3

Aonce-held belief was that the innate immune system did not adapt or enhance its responses

» < -_‘ 2 ‘
to future immune challenges. However, scientists have discovered that innate immune cells do
in fact have a kind of memory that results in protection against a broad range of unrelated
diseases.

Innate immune cells can be naturally trained by pathogens the body regularly encounters or via
vaccines. The BCG and the adenoviral ChAdOx1 nCoV-19 vaccines, for example, have been LEARN MORE
found to be able to induce trained innate immunity. .

Trained innate immunity occurs when an “immune trainer” interacts with the innate system.
The trainer changes how the innate system handles threats from pathogens in subsequent
encounters. These changes last for as long as the innate system remains trained.

To grasp this concept better, imagine starting a fitness regimen. After weeks of training, your
body becomes stronger and better conditioned to tackle physical challenges. If you continue
exercising, you can maintain this trained state.

CQimilarhs hv rancictanth intaracting with tha immunitu trainar tha innata cuctam haramac
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and stays, trained to combat threats more effectively in the future. Bo!lmn“l
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The role of yeast beta-glucans 20 OCTOBER 2024

Research has shown that some functional and bioactive ingredients may be able to induce and
maintain trained immunity. Yeast beta-glucans, for example, derived from baker's yeast, are
one of the first ingredients scientifically proven to

o Thls iS Where We”mune 2 be an effective innate immune trainer.
beta glucan p(]stbi[)ti(} fr[]m This is where Wellmune, a beta glucan postbiotic from
b k y b | d baker’s yeast, can be applied to foods, beverages and

aKers yeast Ccan be app e tU supplements to train innate immunity.
foods, beverages and

L. Wellmune activates the training receptors in innate immune

Supp|ements tO tram |nnate cells. These receptors then send signals that “bookmark”
immunity » the genes needed for an immune response. When

“bookmarked”, these genes can be accessed more quickly
for a stronger response the next time pathogens attack.

At the same time, the receptors also send signals that give the cells more energy. This makes
the cells better at defending the body, like how you perform better when you are not hungry.

Scientific validation of
innate immunity training

Over the years, based on a dozen Kerry
clinical studies involving 2300 adults and
children to uncover the benefits of training
innate immunity with Wellmune, the findings
consistently showed a decrease in:

¢ the number of reported upper
respiratory symptoms

o the severity of these symptoms

o the number of sick days experienced by
participants with colds and flu

These studies involved individuals facing
high stress levels, older adults, and children
exposed to immune challenges in germ-
heavy childcare centres.

Kerry kids immune support: No added sugar beverage

(Source: Kerry)

Opportunities for
enhancing immune health

The 2022 FMCG Gurus: Evolving Trends in the Immune Health Market report found that “clinically
proven” is the top claim sought by consumers in food, beverage and supplement products
targeting immune health.

The same study also reported that 78 per cent of consumers are more willing to buy immune-
supporting products backed by scientific evidence.

In a world where discerning consumers demand scientific substantiation in food and beverage
health claims, the discoveries around innate immunity training thus offer brands golden
opportunities to integrate science-backed ingredients that train innate immunity into their
functional foods, beverages and supplements. By doing so, brands can meet the ever-growing
consumer demand for products that offer genuine immune health benefits.

By Olivier De Salmiech, Vice President, Nutritional Supplements, Kerry Asia Pacific, Middle
East & Africa
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The final cut: Who are the top contenders
for PIDA 2024?

EXCLUSIVE: The Australasian Packaging Innovation & AFGC welcomes ministers’ soft plastics ~ Women in Packaging Awards: Winners

Design (PIDA) Awards is back bigger than ever, witha  commitment announced
record-breaking number of entries this year

X N 5 ) The announcement of a pathway forward for soft The PKN Women in Packaging Awards event was a
presenting the judges with a formidable task to ) ) s ) . ) A .
N ) A plastics collection from Australia’s environment vibrant occasion celebrating talented, hard-working
select the finalists. Awards in 15 categories are up for L . S .
. ) ) . o ministers has been welcomed by the Australian Food =~ women, with winners chosen from a group of high
grabs, with close on 50 innovations in the running in . ) . )
and Grocery Council (AFGC). calibre finalists, whose collective success marks

the packaging sector awards, and 20 outstanding
individuals in the packaging professional and
scholarship awards. Sustainable Packaging Design
attracted the most entries, and the top scoring
finalist is Caps & Closures, in the running for seven
awards.

positive steps forward for our industry.
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