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PRESS RELEASE 

 

Study reveals structural differences between beta glucans 
  

Beloit, WI, 29th September 2021 

 

Research has revealed that immune health ingredient Wellmune® has a unique 

chemical structure, meaning that the many studies on its benefits cannot be applied to 

other beta glucans.1   

 

Multiple biological activities have been attributed to beta glucans, including 

immunomodulatory effects. However, not all beta glucans affect immune activity, with 

such benefits depending on their chemical structure.2 

 

The new study, published in peer-reviewed scientific journal Food Chemistry, adds to 

the evidence that each source of yeast beta glucan has a unique chemical structure. 

 

Researchers carried out a detailed structural analysis of five commercial samples of 

yeast beta glucans, including Wellmune – the only one supported by over a dozen 

published, peer-reviewed clinical studies.  

 

Wellmune was found to have a unique structure, with a different branching and linkage 

pattern from the other samples. The study concludes that such differences are largely 

accounted for by the source or strain of yeast, as well as the methods used to isolate 

and purify it.  

 

Donald Cox, R&D Director at Kerry and one of the authors of the study, said: “We’ve 

long known that all beta glucans are not created equal when it comes to scientifically 

proven health benefits. What these new findings demonstrate is that each proprietary 

source of yeast beta glucan is structurally different.” 

 

He added: “Because Wellmune has a unique chemical structure, the wealth of 

research carried out on it cannot be used to claim immune health benefits for other 

beta glucans. The next step is to investigate more about the way these structural 

 
1 Boutros JA, Magee AS, Cox D. ‘Comparison of structural differences between yeast β-glucan sourced 

from different strains of saccharomyces cerevisiae and processed using proprietary manufacturing 

processes’ Food Chem. 2021 Jul 28;367:130708 
2 Han, B., et al. (2020). "Structure-Functional Activity Relationship of Beta-Glucans From the Perspective of 

Immunomodulation: A Mini-Review." Front Immunol 11: 658. 
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differences affect functional benefits, and we hope to be at the forefront of this 

research.” 

 

View the study at: 

https://www.sciencedirect.com/science/article/pii/S0308814621017143?via%3Dihub 

 

ENDS 

About Wellmune® 

Wellmune® is a natural food, beverage, and supplement ingredient clinically shown to help 

strengthen the immune system, making it easier for people of all ages to be well and stay well. 

Part of Kerry’s ProActive Health portfolio, Wellmune is a proprietary baker’s yeast beta 1,3/1,6 

glucan, and is patented, Kosher, Halal, non-allergenic, gluten-free and available in Non-GMO 

Project verified. As a global brand available in more than 60 countries, Wellmune has regulatory 

approval in major markets, including GRAS status in the US and novel food approval in Europe 

and China. A recipient of numerous industry awards, Wellmune is part of Kerry’s nutrition and 

wellness portfolio. For more information, visit Wellmune.com or follow us on LinkedIn, Facebook, 

Twitter,  YouTube and Instagram. 
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