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Ingredients 

Description 

Benefits 

For Poultry 

 

Lactobacillus casei 2.5 × 1011 cfu   

Dextran oligosaccharide 

MLC is a unique synbiotic product which contains Lactobacillus casei probiotic along with 
dextran oligosaccharide prebiotic. 

L.casei is acid-resistant and is delivered live to the intestines. Use of this probiotic along with 

prebiotic, improves the balance of the microbial flora of the gut and increases the rate of feed 

digestion and absorption and thus improves weight gain and feed conversion ratio. It also 

enhances the immune responses and prevents infectious diseases and diarrhea. 

 Improve gastrointestinal function 

 Improve weight gain & performance 

 Reduce infectious diseases  

 Prevent diarrhea 

 Enhance immune system 

 Reduces negative effect of stress (heat, humidity,…)   

Dosage & Administration 

Each 200 g sachet for 10000 birds in drinking water, under supervision of veterinarian. 

Synbiotic 
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 Mechanism of Action 

Following antimicrobial growth promoters (AGP) ban in feed due to antibiotic resistance and 

endangering animal and human health, finding suitable alternatives has always been 

considered. Probiotics and Prebiotics are among these alternatives. 

Lactic acid-producing bacteria, after being replaced in the gastrointestinal tract, greatly inhibit 

the growth of pathogens by producing lactic acid and reduce the risk of gastrointestinal 

diseases. Reduced gastrointestinal pH and increased activity of digestive enzymes resulting 

from the activity of these bacteria lead to better absorption of micronutrients such as vitamins, 

amino acids and mineral elements such as zinc, phosphorus, calcium and manganese, and 

result in improvement in the feed conversion ratio. Also, by stimulating the immune system, 

these bacteria increase the body's resistance to disease and greatly reduce the need for 

antibiotics. 

Dextran is a polysaccharide which is produced by fermentation from Leuconostoc 

mesenteroides using sucrose-based medium. Dextran is resistant to gastric enzymes and 

reaching intestine without digestion through stomach. Only lactic acid-producing bacteria 

such as Lactobacillus casei, which contain Dextranase can use them.  Following the growth of 

these bacteria and the production of short-chain fatty acids by them, the intestinal environment 

becomes acidic and the growth of pathogenic bacteria such as E. coli and Salmonella is 

prevented. Dextran oligosaccharide also stimulates immune complement and helps enhances 

immunity. 

Storage 

 Keep in dry place at 25°C, away from direct sunlight. 
 Keep out of reach of children. 

Packaging 

Expiry Date 

200 g aluminum sachets 

18 month from production date 

Produced in Bonda Faraver Company  

Product License Holder:  Makian Dam Pars Company (knowledge-based) 

Tohid st, Tehran, Iran 

Tel: +982166597230-31 

Fax: +9821-66918542 


