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Biocare is a groundbreaking beverage designed to address the digestive and nutritional challenges of patients 
on GLP-1 weight loss medications.

Nutritional Parameters of Biocare Dietary Beverages (per serving) 
Ingredients were chosen based on macronutrient and micronutrient needs

•	 190 Calories
•	 30 grams of high quality whey protein
•	 3 grams of leucine from dairy ingredients
•	 “Excellent Source” of dietary fiber
•	 “Excellent Source” of 25 vitamins and minerals
•	 Good source of ALA Essential Fatty Acids
•	 Enhanced levels of select micronutrients

Compositional Parameters of Biocare Dietary Beverages

•	 Natural Flavors, Sweeteners and Colors
•	 Low level of lactose
•	 No Gluten-containing Ingredients
•	 Creatine, Digestive Enzymes, Prebiotic, Probiotic and Bioactive Compounds

Biocare Dietary Beverages Include:

•	 Blend of Whey Protein Isolate and Whey Protein Concentrate — provides easily digestible source of 
amino acids, including leucine, to make up for significant dietary deficit associated with reduced calorie 
and delayed intestinal access and support lean muscle mass

•	 Prebiotic Fiber and Digestively Stable Probiotic — promote digestive and gut health, helping reduce 
occurrences of gastrointestinal affects and enhance nutrient absorption to improve vitamin and mineral 
status compromised due to reduced food intake associated with GLP-1 medications 

•	 Blend of healthy Fats from Ground Flaxseed and MCTs (medium chain triglycerides) — Functional lipid 
components that support fat-soluble vitamin absorption, ground flaxseed provides a dietary source of 
Omega-3 required for proper heart, brain and immune functions and MCTs to boost energy and reduce 
fat storage

•	 Bioavailable Sources of Vitamins and Minerals including Vitamin K2 — bioavailable sources of essen-
tial nutrients to make up for deficits due to reduced nutritional intake and slow gastric emptying, plus 
Vitamin K2 to support bone and heart health

•	 Blend of Digestive Enzymes — promotes proper digestion for enhanced nutrient absorption and helps to 
alleviate GI effects of GLP-1 medications

•	 Bioactive Anti-nausea Compounds — helps calm upset stomach and manage digestive symptoms 
such as nausea, fullness, gas and bloating helps maintain normal digestion as well as healthy bowel 
movement to relieve constipation

•	 Creatine Monohydrate — a naturally occurring compound found in foods like red meat, dietary sources 
are utilized in the body to support lean muscle energy and amino acid utilization

Biocare Nutritional Overview 
and Ingredient References

https://robard.com/biocare/


Ingredient Literature Support

Whey Protein and Leucine

Whey Protein Isolate and Whey Protein Concentrate
Effects of Whey Protein, Leucine, and Vitamin D Supplementation:  A Systematic Review and Meta-Analysis.  
(Chang and Choo 2023)
Sufficient protein intake is crucial for retaining muscle mass and function, especially with aging. The intake 
of whey protein and leucine reportedly provides sufficient quantities of essential amino acids, particularly 
leucine, which is essential for appropriate muscle synthesis. Additionally, maintaining optimal levels of serum 
25-hydroxyvitamin D concentrations is necessary to enhance protein anabolism. Accordingly, using whey 
protein, leucine, and vitamin D supplementation can help preserve muscle mass and improve muscle.

Whey Protein, Leucine- and Vitamin-D-Enriched Oral Nutritional Supplementation for the 
Treatment of Sarcopenia.  (Cereda et al. 2022)
Muscle-targeted oral nutritional supplementation (MT-ONS) with whey-protein-base, leucine and with vitamin 
D-enriched formulas, alone or with physical activity, show a positive effect on markers of inflammation  and a 
muscle-protein-sparing effect has also been demonstrated in patients at risk of losing skeletal muscle mass in 
patients undergoing weight loss.

Supplemental Protein in Support of Muscle Mass and Health:   Advantage Whey  
(Devries and Phillips 2015)
Whey protein has been shown to be an optimal protein source to support muscle protein synthesis at rest and 
following resistance exercise; the greater effect of whey protein in supporting muscle anabolism is a function of 
its amino acid content, high EFA (essential amino acids), BCAA (branched chain amino acids) especially leucine, 
rapid digestibility, with high bioavailability in plasma for muscle tissue utilization.

Protein metabolic roles in treatment of obesity.  (Devkota and Layman 2010)
Molecular mechanisms have defined the benefits of protein as a meal threshold for the branched-chain amino 
acid leucine, which has been characterized as a unique signal regulator of muscle protein synthesis. Leucine 
consumed at 2.5 g triggers a post-meal anabolic response that protects metabolic active tissues during weight 
loss, increases loss of body fat and protects metabolically active tissues including skeletal muscle during weight 
loss.

Prebiotic Fiber and Digestively Stable Probiotics

Resistant Maltodextrin
Efficiency of Resistant Starch and Dextrins as Prebiotics: A Review of the Existing Evidence and Clinical Trials.  
(Włodarczyk and Śliżewska 2021)
Research has shown that decreased short chain fatty acid (SCFA) production (for example, by antibiotic-induced 
reduction of the colonic microbiota) can result in diarrhea, while daily administration of prebiotic supplements or 
dietary fiber can be used as the effective therapy to support the treatment of acute diarrhea through stimulation 
of SCFA production in the colon.
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B. coagulans
The effects of Bacillus coagulans MTCC 5856 on functional gas and bloating in adults: A randomized, double-
blind, placebo-controlled study. (Majeed et al. 2023)
Spore forming probiotic B coagulans is a helpful microorganism because it can synthesize vitamins, enzymes, 
proteins, and antimicrobials. It is known for its tolerance and stability in the gastrointestinal tract and shows 
benefits for the treatment of gastrointestinal illnesses such IBS, antibiotic-induced diarrhea, dysbiosis, intestinal 
pain, flatulence, and symptoms of gas and bloating.

Combined Benefits
The promotion mechanism of prebiotics for probiotics: A review.  (You et al. 2022)
Prebiotics and probiotics play a positive role in promoting human nutrition and health. Prebiotics are compounds 
that cannot be digested by the host, but can be used and fermented by probiotics, so as to promote the 
reproduction and metabolism of intestinal probiotics. Probiotics and prebiotics are the most important factors 
in the formation of short chain fatty acids that contribute to the clinical function for preventing or controlling 
intestinal, respiratory, and urogenital infections, allergic reactions, inflammatory bowel disease and irritable 
bowel syndrome.

Ground Flaxseed

Shelf-stable Beverage Grade
Dietary Flaxseed as a Strategy for Improving Human Health. (Parikh et al. 2019)
The main bioactive compounds in flaxseed include alpha-linolenic acid (ALA) and fiber.

Flaxseed:  its bioactive components and their cardiovascular benefits.  ((Parikh, Netticadan, and Pierce 2018)
The cardiovascular effects of dietary flaxseed include an antihypertensive action, antiatherogenic effect, anti-
inflammatory action, cholesterol lowering, and an inhibition of arrhythmias. Its enrichment of the Omega-3 fatty 
acid -linolenic acid and antioxidant compounds as well as its high fiber content, have been implicated primarily 
in these beneficial cardiovascular actions.

Metabolism and functional effects of plant-derived omega-3 fatty acids in humans.  (Baker et al. 2016)
Data indicate that each 1 gram increase in ALA (Alpha linolenic acid) intake results in a 10 percent relative 
increase in EPA (Eicosapentanic acid) content in plasma phospholipid content.

Medium Chain Triglycerides (MCT)

Shelf-stable Beverage Grade
The Use of Medium-Chain Triglycerides in Gastrointestinal Disorders.  (Shah and Limketkai 2017)
Medium Chain Triglycerides (MCTs) possess unique characteristics of digestion, absorption, and oxidation that 
lead to in their use in the management of gastrointestinal disorders.  MCTs are easily absorbed and can be a 
complimentary lipid source to support absorption of fat soluble vitamins. A systematic review and meta-analysis 
of randomized controlled trials in healthy adults showed that when compared with Long-chain triglycerides, 
MCTs reduced body weight, waist and hip circumference, total body fat, total subcutaneous fat and visceral fat.
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Vitamins and Minerals

Chelated  Minerals and Encapsulated Vitamins
New approaches, bioavailability and the use of chelates as a promising method for food fortification.  
(Mattar et al. 2022)
Chelates have the ability to protect the mineral from the effect of nutritional inhibitors (like phytate in fiber), until 
absorption in the intestines and the possible interactions with food constituents, thereby avoiding any undesirable 
changes.

Microencapsulation for Food Applications: A Review.  (Yan et al. 2022)
The entire goal of this process is to avoid degradation of the active biochemical content. Microencap-sulation 
has been proven as an effective way to preserve active food ingredients, vitamins and antioxidant compounds 
and to control their release rate and/or to mask their unpleasant odor or taste.

Vitamin K2
The Dual Role of Vitamin K2 in “Bone-Vascular Crosstalk”: Opposite Effects on Bone Loss and Vascular 
Calcification.  (Mandatori et al. 2021)
VitK2 exerts a relevant role in the maintenance of bone and vascular health. The primary mechanism by which 
VitK2 exerts its effects on bone health is through the γ-carboxylation of the bone protein osteocalcin. Daily 
treatment with VitK2 (45 µg; MK-7) induced an improvement of bone mineralization to reduce loss of bone mass 
density and risk of bone fracture.   This activation in bone directly inhibits calcium precipitation in vascular 
smooth muscle cells for lower arterial stiffness.

Proper Calcium Use: Vitamin K2 as a Promoter of Bone and Cardiovascular Health.  (Maresz 2015)
Naturally, vitamin K occurs in two forms, vitamin K1 (phylloquinone) and vitamin K2 (menaquinones; MKs). Vitamin 
K2 specifically has been highlighted for its long half-life and extrahepatic activity. Vitamin K2 plays a pivotal role 
in the activation of extrahepatic γ-carboxyglutamate (Gla) proteins as an inhibitor of vascular calcification. This 
function may prevent or slow the progression of arterial stiffness, endothelial dysfunction, diabetes and heart 
failure.

Milk Minerals
Trucal® Milk Calcium Significantly Increases Bone Strength and Improves Bone Biomarkers In Vivo. (Ward, n.d.)
TruCal provides a bioavailable source of milk minerals that are absorbed and physiologically available for bone 
formation and mineralization.  It was found more effective than calcium carbonate at decreasing bone loss and 
building strong bones during a six-week human clinical study.  TruCal delivers an excellent balance of calcium 
and other essential minerals critical for optimizing bone health.

Digestive Enzymes

Protease and other enzymes
Study supports safety and efficacy of DigeZyme multi-enzyme complex.  (Majeed et al. 2018)
This proprietary multi-enzyme complex has a significant impact on symptoms of gastric distress. The enzymes 
present include amylase, protease, and lipase that aid digestion by facilitating the breakdown of larger molecules 
present in food as carbohydrates, proteins, and fats to facilitate absorption of these nutrients. Deficiency in 
digestive enzymes contributes to functional dyspepsia which is characterized by bloating, nausea, heartburn, 
regurgitation and burping.
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Bioactive Compounds

Zinc-Carnosine
A Review of Zinc-L-Carnosine and Its Positive Effects on Oral Mucositis, Taste Disorders, and Gastrointestinal 
Disorders.  (Hewlings and Kalman 2020)
Zinc-L-carnosine (ZnC), also called polaprezinc, is a chelated compound that contains L-carnosine and zinc that 
is associated with multiple health benefits. There are several studies that support ZnC’s benefits in restoring 
the gastric lining, healing other parts of the gastrointestinal (GI) tract, improving taste disorders, improving GI 
disorders, and enhancing skin and liver. The primary mechanisms of action are related to its anti-inflammatory 
and antioxidant functions.

Flavonoid Bioactive from licorice root
An Extract of Glycyrrhiza glabra (GutGard) Alleviates Symptoms of Functional Dyspepsia: A Randomized, 
Double-Blind, Placebo-Controlled Study. ((Raveendra et al. 2012)
The bioactive flavonoid extract from licorice root significantly decreased the intensity of symptoms such as 
upper abdominal fullness and epigastric pain. The overall improvements in total symptoms scores is attributed to 
the cumulative and uniform effects of licorice extract on almost all individual symptoms of functional dyspepsia. 
No treatment-related adverse effects were reported during the study; the licorice extract was well tolerated by 
all patients.

Creatine Monohydrate
Creatine, a Conditionally Essential Nutrient: Building the Case.  (Ostojic and Forbes 2022) 
To maintain adequate creatine levels, an average person requires approximately 2 g of creatine daily, with 
around 1 g synthesized internally and the remainder obtained from dietary sources. Traditional beliefs suggest 
that the body can fully adapt to synthesize the necessary creatine; however, research indicates that this internal 
production may not be sufficient under various physiological and pathological conditions. Therefore, ensuring 
an adequate dietary intake of creatine is essential for supporting optimal health, particularly in populations with 
increased demands.

The metabolic burden of creatine synthesis.  (Brosnan, Da Silva, and Brosnan 2011)
Creatine plays a key role in cellular energetics, particularly in muscle and brain. The maintenance of such a 
creatine pool requires its continuous synthesis. Quite high concentrations of creatine and creatine phosphate 
are maintained in skeletal and cardiac muscle and maintenance requires continuous use key amino acids 
to make up for any shortages due to low dietary intake on creatine from meat. This synthesis represents a 
considerable metabolic burden, particularly on amino acid metabolism.
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