
Key Features

  Versatile Usage: 
Perfect for breakfast, cooking, or smoothies.

 Gut Microbiome Synergy: 
Helps to harmonize the gut microbiome, 

promoting overall digestive health.

 1,3 and 1,6-Beta-Glucans: 
         Immune-modulating effects that lower 

cholesterol and improve gut health.

Fermented Bio Rice: 
Prepped with Aspergillus oryzae fermentation, 

rich in beneficial postbiotics.

 Ferulic Acid: 
Potent antioxidant that fights inflammation and

 supports gut health by modulating harmful bacteria.

 Resistant Starches:
  Acts as prebiotics, enhancing the production 
of beneficial short-chain fatty acids (SCFAs).

 Peptides Stimulating Bifidobacteria: 
Essential for bone health, cardiovascular support, 

and neurological function

Gut Health Boost Through Rice Fermentation
This product is rich in postbiotic extracts, such as beta-glucans and ferulic acid, supporting gut health and immunity. Enhanced by fermentation and ultrasound
processes, it offers higher nutrient bioavailability and maximum health benefits. It is versatile, delicious, and scientifically backed, perfect for breakfasts, 
cooking, and smoothies

Fuel Your Gut with Biome Nourishe Rice
Support digestion, boost immunity, and promote long-term gut health with this versatile, nutrient-rich rice. Start your journey to a healthier you today!

BIOME  
NOURISHE
RICE

The Ultimate Fermented Bio Rice for Gut Health

1,3 and 1,6-beta-glucans
pyroglutamyl leucine 
ethyl alpha d-glucoside
14-dehydroergosterol
ferulic acid
ergothioneine
Biotin (vitamin B7, vitamin H)
pyranonigrin A
koji glycosylceramide
Resistant starches
Peptides stimulating bifidobacteria
Terpenoids (Asperaculin A, Austalid F, Austalid H)
Hexyl itaconic acid
Spermidine
 Oryzae sativa ferment 
 Extract of  Aspergillus oryzae

BIOME NOURISHE RICE is a fermented, bioactive rice
product enriched with postbiotic extracts from probiotic
microorganisms. It’s perfect for breakfast, cooking, or
adding to smoothies. With its unique fermentation process
using Aspergillus oryzae, this rice is designed to adjust and
synergize the gut microbiome for optimal digestive health

Biome Nourishe Rice

Your Daily Boost for Gut Health, Immunity, and Vitality
DISCOVER THE POWER OF POSTBIOTICS 

With its unique fermentation process using Aspergillus oryzae,.

Nourishe rice is designed to adjust and synergize the gut microbiome for
optimal digestive health.

How Biome Nourishe Rice works:
Supports Gut Microbiome: The fermentation process produces beneficial compounds like
SCFAs that nourish and regulate the gut microbiome
Boosts Immune Function: Compounds like Beta-Glucans and peptides activate immune cells,
fortifying your body’s defenses.
Fights Pathogenic Bacteria: Ingredients such as Ferulic Acid inhibit harmful bacteria’s quorum
sensing, reducing their virulence.
Enhanced Bioavailability: Ultrasonication enhances nutrient absorption and
potency for more effective gut support.

Why choose Biome Nourishe Rice?

MCB Lab s.r.o., ID nr. 14179997, Zezicka 670/31, Czech Republic, www.mcb-lab.com

MCB Biome Nourishe Rice
Ingredients

Powerful Nutrients, Real Benefits

Rice bio-fermentation with Aspergillus oryzae disrupts harmful bacteria and boosts SCFA
production, supporting gut health and immunity.


