
INGREDIENTS

Bifidobacterium bifidum Super Strain Malyoth, Lactobacillus
acidophilus Super Strain NAS, Lactobacillus bulgaricus Super
Strain LB-51 (L. delbrueckii, subspecies bulgaricus), sunflower
oil, and mixed tocopherols.

FORMAT

Available in 15, 30, 60 and 90 count capsules.

POTENCY GUARANTEE 

Each capsule supplies a minimum potency of live and active cells
guaranteed through the expiration date of: 20 billion cfu of B. bifidum
Super Strain Malyoth, five billion cfu of L. acidophilus Super Strain
NAS, and five billion cfu of L. bulgaricus Super Strain LB-51
(L. delbrueckii, subspecies bulgaricus).

SUGGESTED USE

Take one capsule daily during meals with unchilled, filtered
(chlorine-free) water. Take at least two hours after herbs, garlic and
prescription drugs. Do not give to children under eight years of age
or to those who cannot swallow capsules.

UNIQUE FEATURES

Oil Matrix Delivery System

This unique and proprietary probiotic delivery system micro-enrobes
each probiotic super strain to keep them virtually 100% protected
from the acidic and corrosive action of stomach acid and bile. 

Micropure Technology

Genetic testing guarantees proper strain identification. Quality testing
guarantees gluten free, soy free and dairy free probiotics with no
GMOs** and no FOS.

STORAGE AND HANDLING

Keep dry and refrigerated to maintain potency guarantee. Do not
freeze or expose to moisture, heat or direct sunlight. Do not accept
if seal is broken.
  
WHY ONLY THREE STRAINS?

Probiotic bacteria do not "play nice" together. Symbiosis is not
common to bacteria. Antagonism is more common. (1) Bacteria
that are mixed together fight for survival and may inhibit one an-
other and decrease each other's growth, thereby decreasing
health benefits. Therefore, blends of probiotics (multistrains)
should be made so that each strain of probiotic is kept separate
from one another for maximum potency.

That's why Natren mixes a maximum of only three organisms,
and uses a unique and scientifically tested technology to
micro-enrobe each organism in a protective Oil Matrix Delivery

System. This keeps each strain
separate and non-competitive.

WHY TRENEV

TRIO?

Natren’s most potent probiotic
for restoring and maintaining
intestinal microbial balance.
Advanced Natren probiotic
technologies come together
to create the most powerful
probiotic you can recommend:

 Documented safe and
effective super strains.

®

FOR HEALTH CARE PROFESSIONALS ONLY. NOT INTENDED FOR PUBLIC USE.

DAIRY FREE CAPSULES – Three Super Strains Oil Matrix Formula

**Natren does not use any ingredients produced by biotechnology. ©2019 by Natren.  All rights reserved. The symbol ® denotes a registered trademark of Natren. Product of the U.S.A.



 Protective Oil Matrix Delivery System which not 

only provides an unstressed environment for our 

super strains, but also protects them from the 

damaging effects of gastric acid.

 Two-piece hard gelatin capsule protects the

probiotic super strains from damaging UV light 

and moisture. 

 Nitrogen-flushed, dark amber, glass bottles with 

metal lids for maximum protection. 

Acne Clinical Trial

Trenev Trio is clinically supported by a randomized human

clinical trial published in The Journal of Cutaneous Medicine

and Surgery in April 2013. In this study, Trenev Trio proved

as effective as the antibiotic Minocycline for mild to moderate

acne vulgaris in adult females (18-35 years old). Also, the

Trenev Trio treatment group and the antibiotic (Minocycline)

treatment group reported similar reductions in total lesion

counts at week 12. Investigators reported that the Trenev Trio

plus Minocycline treatment arm showed the best efficacy

compared to the either the Trenev Trio or Minocycline alone.

Also notable—the Trenev Trio group reported no side-effects

while two patients in the Minocycline group withdrew due to

vaginal candidiasis.(2)

CHARACTERISTICS OF STRAINS

IN TRENEV TRIO

 Helps the body digest carbohydrates. (3) (4) (5) (6) (7)

 Helps in the production of B vitamins. (8) (9) (10) (11)

 Helps liver function and detoxification. (8) (12) (13)

 Helps lessen the production of hostile yeasts. (14) (15) (16) (17)

 May help maintain normal healthy cholesterol levels.
(12) (13) (14) (15) (16) (17) (18) (19) (20)

 Helps maintain and support a healthy immune system.
(21) (22) (23)

 May help promote regularity by stimulating peristaltic action.
(24) (25)

 Produce hydrogen peroxide (H202) found necessary 

to inhibit vaginal yeast. (26) (27)

 Produce lactase, the enzyme responsible for digestion 

of the milk sugar lactose. (28) (29) (30) (31) (32) (33) (34) (35)

 Helps destroy invading hostile bacteria by producing 

natural antibiotic substances. (5) (14) (40) (41) (42) (43) 

 May suppress undesirable microorganisms in the

intestines. (5) (14) (40) (41) (42) (43) (44) (45)

 Acts as an antimicrobial agent by producing acetic 

acid and lactic acids, to lower the pH of the intestines 

and inhibit undesirable bacteria. (8) (9) 

 Naturally helps in the digestion of protein. Mild

proteolytic activity of these bacteria may aid the

digestion of nutrients. The production of free-form 

amino acids also assists mineral absorption. (4) (47) (7)

 Distinct antimicrobial and antifungal activity against 

potentially pathogenic organisms including:

Clostridium difficile, Candida albicans, Escherichia coli, 

Pseudomonos aeruginosa, Salmonella tymphimurium, 

Staphlyococcus aureus and Helicobacter pylori.
(14) (17) (33) (44) (45) (46) (48) (49) (50) (51) (52) (53) (54) (55) (56) (47) (57) (58) (59)

Probiotics are commonly used as a nutritional adjunct to replenish

normally occurring beneficial organisms in the gastrointestinal

tract. This is vital, particularly during and following antibiotics,

corticosteroids (cortisone), chemotherapy, diarrhea, and chronic

yeast or bacterial overgrowth. Ongoing stress also negatively

alters the delicate balance of beneficial bacteria.

CONTACT US
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