
V I D YA  P R O B I O T I C S
At Vidya, every aspect of our probiotics is nurtured with precision and care. Each 
strain is isolated, fermented, and stabilized in a harmonious collaboration with 
world-class scientists and distinguished research organizations. With meticulous 
scrutiny, we guarantee the delivery of a full dose of live bacteria, consistently 
reaching or exceeding label claims throughout the entire shelf life. Our microbiota 
is not just a collection of organisms; it is an “Essential Organ”, fundamentally 
integral to human health. It’s at the center of the body’s ecosystem, intimately 
interconnected to our brain, immune system, and skin. 

SPORE STRAINS

Bacillus coagulans

Bacillus clausii

Bacillus subtilis

Saccharomyces boulardii 

NON-SPORE STRAINS

Bifidobacterium bifidum

Lactobacillus brevis

Lactobacillus rhamnosus

Lactobacillus casei

Lactobacillus reuteri

Lactobacillus plantarum

Bifidobacterium longum

Lacticaseibacillus paracasei

Lactobacillus salivarius

Lactobacillus johnsonii

Bifidobacterium animalis

Bifidobacterium breve

Lactobacillus acidophilus

Bifidobacterium adolescentis

Streptococcus thermophilus

V I D YA  Q U A L I T Y

NCBI TESTING
We believe deeply in the integrity of our 
strains. We utilize genome sequencing 
with the National Center for Biotechnology 
Information (NCBI), and proudly offer three 
officially registered strains: 

•	 Bacillus Coagulans 
•	 Bacillus Subtilis 
•	 Bacillus Clausii

CLINICAL RESEARCH
We strive to deepen our understanding 
of probiotics through comprehensive 
clinical trials, exploring their influence on 
cardiovascular health, cognition, and even 
dermatological conditions.

IN-HOUSE PRODUCTION
Utmost precision and care begin in our 
state-of-the-art facility nestled in the heart 
of Bangalore, India, where we create and 
nurture our probiotic strains.
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