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Facteria!
What are probiotics?

Probiotics are live beneficial 
bacteria that help to keep 
the balance of the good and 
bad bacteria in our digestive 
system. Yakult contains our 
unique probiotic bacteria, the 
LcS strain.

Yakult is a fermented milk drink, made 
from skim milk powder, sugar, natural 
flavouring, water and at lease  
6.5 billion of our unique probiotic 
bacteria, Lacticaseibacillus paracasei 
Shirota (LcS) strain in every 65mL bottle.

What is ?

How does Yakult work?
The beneficial bacteria in Yakult may help keep 

your digestive system working well.

What does Yakult taste like?
Yakult tastes deliciously refreshing and fruity. 
Its sweetness helps to balance out the sour 
taste produced by the beneficial bacteria during 
fermentation.

What is the difference between 
Yakult and Yakult LIGHT?

Yakult LIGHT has 75% less sugar and 40% less 
calories than Yakult Original but still has the same 
number of beneficial bacteria and a refreshing taste.

Who invented Yakult?
Yakult was developed by Dr. Minoru Shirota 
in Japan in 1935. His work led him to 
investigate how beneficial bacteria could 
help the human digestive system. He 
discovered that the LcS strain survives 
the strong stomach acids and may have 
beneficial effects to human health. He added 
this bacteria to a milk base and bottled 
the fermented milk in a glass container. 
Yakult’s bacteria were named in honour of Dr. 
Shirota’s research in microbiology.
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What are bacteria?
Bacteria are ‘microorganisms’ or tiny living 
things. They are everywhere and are tiny that we 
need a microscope to see them. They live in the 
air around us, all over your skin and throughout 
your digestive system.

The good and bad bacteria in 
your digestive system
Did you know there are more bacteria in your 
digestive system (or gut) than there are people in 
the world? About 100 trillion bacteria are living in 
your gut right now. That’s 100,000,000,000,000!

There are at least 300 to 500 different types 
of bacteria in your digestive system. Some are 
beneficial and help keep you healthy. Some can 
be harmful, and others are usually harmless but 
can cause problems if the balance in your gut 
changes.

Beneficial versus 
potentially harmful bacteria
Beneficial bacteria, like Yakult’s LcS strain, can help 
support your body’s natural good bacteria in the gut. 
They help with digesting food, absorbing nutrients, 
and keeping your bowel movements regular. These 
helpful bacteria can be found in probiotic foods and 
drinks, as well as in some supplements.

Potentially harmful bacteria may produce substances 
called toxins which can cause illness or disease.

Certain lifestyle factors, such as poor nutrition and 
physical inactivity, may increase the growth of bad 
bacteria.

Every day, good and bad bacteria compete for food 
and space in your gut, so don’t make it easy for 
the bad ones to win! Help your digestive system by 
maintaining plenty of good bacteria.

Facteria!
Did you know?

Bacteria were living on earth 
long before dinosaurs were.

Lacticaseibacillus paracasei
Shirota (LcS) strain
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Liver
•	 The nutrient rich blood comes to the liver for 

processing.
•	 Helps figure out which nutrients to supply the body 

and what is stored for later.

Small Intestine
Sits behind your belly button
•	 This thin tube is approximately 5-8 metres inside your body. It is coiled 

up like a rope. It has an enormous surface area as big as a half a 
badminton court, lined with finger like projections called ‘villi’.

•	 Nutrients are absorbed here for your body’s growth and development.
•	 The good bacteria like the LcS strain help to encourage the growth of 

other good bacteria here.

?
Can you draw a line to match up 
the parts of the digestive system 
to the correct description?

What happens to the food we eat?

Facteria!
Did you know?

Your oesophagus is 
always moving, even 
when you’re not eating.

•	 A tube that transports 
chewed food from your 
mouth to your stomach.

•	 Wave-like muscle 
movements called 
peristalsis squeeze the 
chewed food down this tube 
to the stomach in less than 
6 seconds.

Oesophagus
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Stomach

Large Intestine

Facteria!
Did you know?

Your mouth contains more 
than 6,000 taste buds to help 
you identify different flavours 
and textures.

Facteria!
Did you know?

Your stomach can 
hold up to 1.5 litres of 
food and drinks.

•	 The muscles of the stomach help 
to churn food from a solid form to 
a mushy form before going to the 
small intestine.

•	 Strong acids help to protect 
us from bad bacteria from the 
internal and external environment 
invading our digestive system.

•	 The LcS strain in Yakult is strong 
enough to survive stomach acid 
and reach the small intestine 
alive.

•	 In your mouth, teeth chew food into 
smaller pieces.

•	 The tongue and saliva make a soft 
wet ball of food, which you swallow.

Mouth
Where digestion starts

Produces acids to help digest and 
break down food

•	 The large intestine is shorter and wider than 
the small intestine, and it is where water is 
absorbed. 

•	 Undigested food and bacteria from the small 
intestine pass into the large intestine, where 
they are eventually passed out of the body.
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Your healthy body
How do we keep a healthy 
digestive system and body?

•	 Eat a balanced diet with plenty of fruits and 
vegetables, and drink plenty of water

•	 Keep physically active
•	 Get enough sleep

Why do we need to have healthy eating habits?

Nutritious food provides us with:

•	 Energy for our muscles and brain so we don’t get tired throughout the day
•	 Nutrients that assist with growth, building muscles and strong bones
•	 Fluids like water help keep us hydrated and help make up our blood

Your healthy goals

You can make smart food choices and regular physical activity a priority if you’d 
like to help your body stay healthy. Choose a goal from the list or create your own 
goals! If you can maintain the goal for 3 weeks, it could become a positive habit. 
Don’t stop at one! Keep challenging yourself by turning new goals into more healthy 
habits.

Eat a wide variety of coloured, fresh vegetables every day for your meals and snacks

Eat 2 pieces of fruit everyday: one for morning tea and one for afternoon tea

Carry a full water bottle with you to sip throughout the day

Get some indoor or outdoor physical activity for at least 30 minutes every day, play a game 
with a friend or take the dog for a walk
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B O O E S O P H A G U S

E A U Y B E S U R N D I

N G C S E S T M O U T H

E M E T S Y S A Y T I Y

F V E O E S Y N A R B D

I S T M D R I N K I O O

C K Y A E R I M U T T B

I L H C R E E A L I T Y

A I T H A L T T T O L R

L M L L F O O D A N E E

L M A Y R A G U S W M V

E I E I N T E S T I N E

W K H Y G I E N E A T T

O S E N O I T S E G I D

B F E R M E N T E D R S

Bacteria
Beneficial
Bottle
Bowel
Digestion
Drink
Everybody
Fermented
Food
Healthy
Human
Hygiene
Intestine
Mouth
Nutrition
Oesophagus
Shirota
Skim Milk
Stomach
Sugar
System
Useby
Water
Yakult

Your healthy body activity page
Can you find all the words in the word-search below?
Remember to look forwards, backwards, up, down and on an angle.

Use the letters that are left to find a hidden message

Use this 
message as a 

heading for a story 
that includes 10 
of the words you 

found in the word 
search
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How is made?
Ingredients used are:
	→ Skim milk powder
	→ Sugars - sucrose and dextrose
	→ Flavouring

	→ Water
	→ 6.5 billion LcS strain

Yakult LIGHT contains the same ingredients as Yakult but also 
contain stevia, a plant based sweetener to reduce the amount of 
sugar needed to give Yakult LIGHT its sweet taste.

Dissolving and sterilisation:
Skim milk powder is dissolved with sterile filtered water to produce a 
batch of milk.

The batch of milk is sterilised or heated up to a high temperature 
for a short period of time, which kills any bacteria that might be in 
the milk. The sterilised milk is moved through pipes and valves to a 

fermentation tank.

Fermentation:
In the fermentation tanks, the temperature of the batch of 
sterilised milk is reduced to human body temperature. The 
beneficial bacteria – LcS are added to the milk and left to 
ferment until high numbers of the bacteria are reached. The 
fermentation process produces lactic acid which creates a sour 
taste and thickens the milk.

Homogenisation:
The thick milk mixture is forced through a machine which has tiny sieves to 
remove the lumps and create a smooth consistency.
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Blending, mixing and storage:
Flavour and sugar syrup are blended and mixed with the milk to 
give Yakult its unique taste. This forms Yakult concentrate which 
is stored chilled in the tanks. The prepared Yakult concentrate is 
blended with sterilised water and stored, ready to be bottled.

The plastic bottles are made using  
injection blow moulding machines:

Triple food grade polystyrene code 6 recyclable beads are 
heated to melt and then moulded into our unique bottle 
shape. Each machine can make 11,000 bottles an hour, 
which are then stored in large storage tanks.

Bottle printing, filling, capping and sealing:
The sorting machine positions bottles upright on the automated line for printing 

with quick-drying, non-toxic red ink for the Yakult logo. Yakult LIGHT 
bottles are labelled with a blue plastic film that is heat-shrunk around the 
bottle. The labelling contains product information including ingredients 
and company details. The use-by date and batch code are printed on 
the waist of the bottle. Bottles are filled with 65mL of fresh Yakult, 

capped with either a red or blue foil lid and sealed. The bottles travel via 
conveyor belts to the packaging area.

Facteria!
Did you know?

The production line can fill up to 
45,000 bottles in one hour.

5
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How is made?
Packaging:

Bottles travel to one of two separate packaging lines 
to be wrapped in polypropylene film, which is then 
shrink wrapped to make either 5- or 10-bottle packs. 
The packs are then automatically grouped together to 
form a ‘slab’ of 50 bottles.

Facteria!
Did you know?

As of 2020, Yakult 
is available in 40 
countries and regions 
around the world.

Robotic arm:
Three slabs are picked up and stacked onto a pallet 
by a robotic arm, wrapped in clear film to secure the 
pallet and then moved to the Cool Storage Room.

Facteria!
Workers health & safety

Workers wear protective clothing 
such as hair nets, white jackets 
and pants, rubber boots and 
hearing protection. Hands must 
be washed and kept clean when 
working in the factory. Safety 
barriers are fitted to equipment to 
protect workers.

Quality control:
Quality control tests are carried out 
throughout the production of Yakult. 
The bottles must pass the tests before 
they can be released to the stores. 
Tests include checking the ingredients, 
counting the number of beneficial bacteria 
and taste tests. The bottles, caps and 
packaging are also inspected.

Cold chain distribution:
From our Cool Storage Room. Yakult is delivered to stores by:

	→ Refrigerated trucks to large supermarket warehouses.
	→ Sales consultants driving refrigerated vans to smaller independent 

supermarkets, international grocers and convenience stores.

8
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What bacteria can be found in a bottle of Yakult?
A.  Lacticaseibacillus paracasei Shirota (LcS) strain

B.  Lactobacillus acidophilus

C.  Streptococcus thermophilus

D.  Bifidobacterium bifidum

Which part of the body absorbs nutrients for 
your body’s growth and development?
A.  Stomach	          B.  Liver	          C.  Small intestine	          D.  Large intestine

Quick recap

Reflection
Name two new things that you have learnt today.

What do you find most interesting during the Yakult 
Factory Tour?

What would you like to know more about?

1110



Appearance

Birthday

Age

Mission

Personality

Strength

Weakness

Hobby

Likes

Colouring page
Yakult Man Biography

Facteria!
Did you know?

The word Yakult 
comes from ‘jahurto’, 
which means ‘yoghurt-
like’ in Esperanto.

Red hat, slender waist

5th September

Secret

To protect the intestines from harmful bacteria

Strong sense of justice, warm hearted  
and hardworking

Communicate with intestines via telepathy

Heat

Counting the number of bacteria in his gut

Nap in cool place

www.yakult.com.au 

education@yakult.com.au

1800 640 023

10 Monterey Road, 
Dandenong South, 
Victoria 3175, Australia


