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Nourish your gut and its microbiome with probiotics,
prebiotics, fibre and fluid - for a positive impact on
your overall health.

is the ecosystem within your intestines
of trillions of bugs (mostly bacteria)
and their genetic material'.

Your gut microbiome contributes to your
overall wellbeing'3:
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In a healthy gut, the gut microbiome is diverse, which helps its resilience?.
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Farmers Union Gut Goodis a Contains
delicious way to promote a prebiotic GOS

happy, healthy gut. Developed
with dietitians, it contains three Contains billions
different probiotic strains of probiotics

and prebiotics". s c’\el‘ltifl c a"y . (BB-12™, LGG™ and L. casei)

'As part of a balanced diet, prebiotic GOS (galacto-oligosaccharides)

'0
helps to support gut health by increasing the number of good bugs in Su ppo rt gUt heaoveh

your gut, and B.lactis (BB-12™) improves regularity.
Ity,.
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to en'o Mix into muesli, D;)tllop f[)n t°pd
, y wholegrain \(/)vitr?fwz nseeyrve

SR cereal or . ’
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snack — available 2 13 ‘ ( -
in Mango, . * . o

Strawberry, |

Vanilla and ' Blendintoa
e i Caramelised Freeze into an smoothie with

Banana ice block milk and fruit

available at Woolworths and selected indepencdent grocers

visit farmersunionyogurt.com.au/gutgoocd/
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