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How can we talk about immobilizing enzymes without talking about lactose intolerance? 
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We first look at what lactose intolerance is to understand how immobilizing enzymes are a 
total game changer for this condition!

bloating gas

abdominal 
cramps diarrhea

lactose intolerance

This can lead to symptoms very uncomfortable 
symptoms after consuming dairy products: 

Lactose intolerance occurs when the small intestine does not produce enough lactase. As a result, lactose 
is not properly broken down and remains in the gut, where bacteria ferment it. 

Milk contains several components, including lactose, proteins, 
minerals... Lactose is the natural sugar found in milk. To 
digest lactose, the small intestine produces an enzyme called 
lactase, which breaks lactose down so it can be absorbed:
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