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CYNAMEDTM: ARTICHOKE AQUEOUS DRY
EXTRACT, WATER-SOLUBLE,
STANDARDIZED IN CAFFEOYLQUINIC
ACIDS (>4%) AND INULIN (>18%), TO
SUPPORT WHOLE DIGESTIVE HEALTH
*

From the inflorescence (the editable part) of
locally grown and processed Spanish
artichokes
The Pure-Hydro Process™ osmotized wateronly
extraction technology delivers the
traditional digestive and antioxidant
properties of artichoke's phenolic compounds,
combined with inulin, a soluble fiber with
prebiotic activity
*

Supported by a published study evaluating
potential prebiotic effects using the Simulator
of Human Intestinal Microbial Ecosystem
(SHIME®)
*Please note that this material is made available in several countries for information only. Statements or product
classiÿcations may not be applicable to a speciÿc country, and are to be used and assessed under the responsibility of the
marketer or healthcare professional. The material does not refer to a finished food product, and is intended for
professionals only. It is the responsibility of professionals, including food businesses and healthcare professionals, to
assess the information, and ensure compliance with EU law in reference to finished products, tolocal laws and regulations
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Company insight

The gut-friendly impact
Founded in 1971 by the German pharmaceutical company MADAUS, Euromed, now part of
Dermapharm Group, is a leading producer of standardised herbal extracts and natural active substances
for the pharmaceutical, nutraceutical, food and cosmetics industries. Euromed provides new and longstanding clients with pharmaceutical-grade ingredients suitable for food supplements and formulations that
health professionals can rely on in their practices.

Better diet for better health
As people age, the amount and types of
microbes in the gut reduce (dysbiosis),
increasing vulnerability to frailty.
Persistent dysbiosis has a central role in
age-related low-grade chronic inflammation
(inflammageing): inflammatory compounds
(cytokines) released by the gut compromise
the integrity of the intestinal barrier. Toxins
and undigested food particles may enter the
bloodstream, worsening inflammageing.
Adopting the MD for one year positively
altered the microbiome of elderly people
and reduced the release of cytokines,
detrimental to cognitive and other functions,
promoting healthier ageing.
Gastrointestinal complaints, food
intolerances, dental problems, loss of taste,
smell and appetite in elderly people have
been related to nutritional deficiencies that
further increase malnutrition and frailty.
Inspired by the documented health
benefits of the MD, Euromed responds to an
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Effect of Cynamed on colonic microbial flora
Bifidobacteria
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ew ingredients are constantly
being researched and developed
by Euromed scientists, to
join the already known Mediterranean
Fruit Extracts line from pomegranates
(Pomanox), olives (Mediteanox) and figs
(ABAlife). From locally cultivated and
processed artichokes, the iconic Spanish
ingredient supplier recently presented
Cynamed. This extract combines the
traditional digestive and antioxidant
properties of artichokes’ phenolic
compounds, the caffeoylquinic acids,
with inulin, a soluble fibre with prebiotic
activity. Both compounds are naturally
present in the edible part of this nutritious
vegetable, a staple in the Mediterranean Diet
(MD). Artichokes’ inulin notably presents
the highest degree of polymerisation of
inulin molecules known in plants.
The gut has a great impact on overall
well-being; gut microbiome must be
supported for nutrient absorption, optimal
energy and a healthy immune response.
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increased consumer demand for plant-based
and eco-friendly food supplements with
its line of evidence-based Mediterranean
Fruit Extracts for well-being and healthy
ageing, targeting energy, inflammageing,
cardiovascular, metabolic and gut health.
Intake of high-quality, standardised extracts
from dietary botanicals representative of
the MD, could provide practical options
to deliver beneficial properties of the MD,
where eating a balanced and plant-based
diet is not sufficient, possible or adequate.
A gut-friendly simulation
The Mediterranean eating pattern is a gutfriendly diet, promoting bacteria known to
produce beneficial short-chain fatty acids
(SCFA), by the fermentation of dietary fibre.
Cynamed short-term colonic fermentation
properties were assessed with a validated
dynamic in vitro simulator model of the
human intestinal microbial ecosystem
(SHIME). The extract demonstrated a
remarkable prebiotic activity in 48 hours:
it stimulated the growth of healthy gut
bacteria (Bifidobacteria and Lactobacillus),
while increasing SCFA, which reflected
continuous microbial metabolic activity.
These results reflect literature findings: a
double-blind, crossover study determined
the impact on the human intestinal
microbiota of three weeks’ administration of
very long-chain inulin from globe artichoke.

Lactobacillus spp.
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The results showed the ingredient had
pronounced prebiotic effect on the human
faecal microbiota composition and was well
tolerated by all volunteers.
■■
Cynamed is obtained from the
artichoke flower (the edible part) and
manufactured using a proprietary, ecofriendly, osmotised water-only extraction
method, the Pure-Hydro process, which
avoids any risks of residual contaminants
from organic solvents.
■■
Cynamed offers the prebiotic properties
of artichoke flower’s natural inulin
with the characteristic digestive effects
promoted by artichoke’s caffeoylquinic
acids, proposing a novel holistic
approach to whole digestive health.
■■
Pure powder extract, standardised in
characteristic active principles such as
phenolic caffeoylquinic acids (>4%) and
the prebiotic inulin (>18%).
In this published pilot in vitro
investigation, the authors also
observed a reduction of toxic metabolites
from protein fermentation. Protein
fermentation in the colon results in the
production of potentially toxic metabolites
such as ammonia. ●
References are available on request.
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In Vitro Evaluation of Prebiotic Properties of
a Commercial Artichoke Inflorescence Extract
Revealed Bifidogenic Effects
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Abstract: Background: Prebiotics used as a dietary supplement, stimulate health-related gut
microbiota (e.g., bifidobacteria, lactobacilli, etc.). This study evaluated potential prebiotic effects
of an artichoke aqueous dry extract (AADE) using in vitro gut model based on the Simulator of
Human Intestinal Microbial Ecosystem (SHIME® ). Methods: Short-term colonic fermentations (48 h)
of AADE, fructo-oligosaccharides (FOS), and a blank were performed. Microbial metabolites were
assessed at 0, 6, 24, and 48 h of colonic incubation via measuring pH, gas pressure, lactate, ammonium,
and short-chain fatty acids (SCFAs) levels. Community composition was assessed via targeted qPCRs.
Results: After 24 and 48 h of incubation, bifidobacteria levels increased 25-fold with AADE (p < 0.05)
and >100-fold with FOS (p < 0.05) compared to blank. Lactobacillus spp. levels only tended to increase
with AADE, whereas they increased 10-fold with FOS. At 6 h, pH decreased with AADE and FOS and
remained stable until 48 h; however, gas pressure increased significantly till the end of study. Acetate,
propionate, and total SCFA production increased significantly with both at all time-points. Lactate
levels initially increased but branched SCFA and ammonium levels remained low till 48 h. Conclusion:
AADE displayed prebiotic potential by exerting bifidogenic effects that stimulated production of
health-related microbial metabolites, which is potentially due to inulin in AADE.
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1. Introduction
Human gut microbiota consist of over 35,000 bacterial strains, encompassing beneficial
and pathogenic species; however, the predominance of positively affecting microbes ensure
our well-being [1]. Human gut microbiota are dominated by two main phyla, Firmicutes
(including Lactobacillus spp.) and Bacteroidetes that are susceptible to alterations. Other phyla
are Actinobacteria (including Bifidobacterium spp.), Proteobacteria, Fusobacteria, and Verrucomicrobia.
Spatial and temporal discrepancies in gut microbial distribution contribute toward specific metabolic,
immunological, and gut-protective functions throughout an individual’s life span [2,3]. Characterization
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