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Curriculum Vitae 
 

 

 
Since 1990, Mary Ellen Sanders, PhD has consulted internationally with food and supplement companies 
in the field of probiotics. She works with companies to evaluate the state of probiotic science, provides 
guidance on understanding the strengths and limitations of available evidence on probiotic strains, and 
advises on probiotic product label claims. Through numerous written, oral and video pieces she also 
strives to provide objective, evidence-based information on probiotics for consumers and professionals. 
Key publications are found here.  
 
Dr. Sanders was the founding president of the International Scientific Association for Probiotics and 
Prebiotics (ISAPP) and served as the organization’s executive director/executive science officer for 16 
years. She played an integral role in their annual meetings, led teams of authors to produce many peer-
reviewed publications covering ISAPP activities, developed evidence-based content (webinars, 
infographics, videos, continuing education, among others) for communicating about probiotics, 
prebiotics and fermented foods, and interfaced with scientific organizations on ISAPP’s behalf. She is an 
author on the 5 consensus statements published by ISAPP, providing concise, science-based definitions 
and characterizing the ‘biotics’ field – probiotics, prebiotics, synbiotics and postbiotics – and fermented 
foods.  
 
Dr. Sanders received her B.S. in Food Science at University of California - Davis, and her M.S. and Ph.D. in 
Food Science with an emphasis in microbiology at North Carolina State University in Raleigh. 
 
ACTIVITIES 

• Founding president of the International Scientific Association of Probiotics and Prebiotics (ISAPP) 
(2002-2006) 

• Executive science officer of ISAPP (2006-2023) 

• Chair of the United States Pharmacopeia’s Probiotics Expert Panel (2017-2023) 

• Co-Chair of World Gastroenterology Organisation Committee preparing practice guidelines for the 
use of probiotics and prebiotics for GI indications (2017, 2023). WGO Practice Guideline - Probiotics 
and Prebiotics  

• Member of the ISAPP consensus panels on definition and scope of probiotics (2014), prebiotics 
(2017), synbiotics (2020), fermented foods (2021) and postbiotics (2021). Combined article accesses 
are over one million.  

• Led an ISAPP collaboration exploring the role of live dietary microbes and health. This project 
coordinated a team of academic and industry scientist resulting in publication of a hypothesis paper 
(Marco et al. 2020) and two papers (Marco et al. 2022 and Hill et al. 2023) investigating the NHANES 
database for associations of live microbe consumption with health.   
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• Co-authored (along with Profs. Bob Hutkins and Hannah Holscher) a 2.0 credit self-study continuing 
education course for dietitians titled, Evidence-based use of probiotics, prebiotics and fermented 
foods for digestive health. Published March 9, 2021. 

• Consultant with major universities on randomized clinical probiotic trials sponsored by NIH, USDA, 
foundations and industry.  

• Served on several corporate scientific advisory boards and the Advisory Board for Nebraska Food for 
Health Center. 

• Served on several panels to determine GRAS status of probiotic strains. 

• Member of the Institute for the Advancement of Nutrition Sciences (IAFNS - formerly ILSI-North 
America) Gut Microbiome Committee (2018-2023). 

• Member of the working group convened by the FAO/WHO that developed guidelines for probiotics 
(2002) 

• Served on the Board of Experts for Gut Microbiota for Health, expert exchange. Expert for the 
"Probiotics" section (2014-2023) 

o Example activity: Does the “biotic” family ring a bell? Here are some interesting facts 
about this group of microorganisms 

• Participated in an NIH project titled “Federal Regulation of Probiotics: An Analysis of the Existing 
Regulatory Framework and Recommendations for Alternative Frameworks,” coordinated at the 
University of Maryland School of Law (2010-2012) 

• Served on the Product Integrity Working Group of the NIH National Center for Complementary and 
Alternative Medicine  
 

Video appearances and webcast presentations: 

• Interview, Gut Health Podcast, episode #23 find the podcast: 
https://www.buzzsprout.com/2293918/share, Sept 1, 2025 

• Reflections on the probiotic field and ISAPP’s role. Updated 2026 

• Webinar sponsored by ILSI-North America. Probiotics and prebiotics – Definitions. July 23, 2018. 

• Webinar sponsored by Medscape. Navigating the World of Probiotics. Helping Patients Make Good 
Choices. April 17, 2018.   

• Is it time for live cultures to be included in official dietary recommendations? (2017) Nature Café, 
London 

• Beyond Strain-Specific Effects for Probiotics (2016) Nature Café, Tokyo 

• Probiotics: Their Potential to Impact Human Health, Council for Agricultural Science and Technology 
(2011) 

• Microwarriors: The Power of Probiotics  (2011) 
 
Continuing Education courses co-authored:  

• Probiotics for GI Health in 2012: Issues and Updates (CME-certified, targeted for primary care 
physicians).  

• Probiotic Supplementation: What Nurse Practitioners Need to Know to Recommend Safe and 
Effective Formulations. (CE-certified, targeted for nurse practitioners.)  

 
PUBLICATIONS 

 
1. Merenstein D, Grant-Beurmann S, Sanders ME, Tan T, Burke B, Kumar A, Herbin-Smith K, Sparenborg 

J, D'Amico F, Roberts B, Fraser C. Probiotic intervention not beneficial to prevent antibiotic-
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associated diarrhea in absence of antibiotic-induced microbiome disruption. Sci Rep. 2026 Feb 
16;16(1):9301.  

2. Vinderola G, Salminen S, Collado MC, Endo A, Hill C, Lebeer S, Merenstein D, Quigley EMM, Shamir 
R, Swann JR, Szajewska H, Tancredi DJ, Sanders ME. Comments on a recently proposed alternative 
definition for postbiotics. Trends in Food Science & Technology 165 (2025) 105289. 

3. Vinderola G, Benkowski A, Bernardeau M, Chenoll E, Collado MC, Cronin U, Eckhardt E, Green JB, 
Ipharraguerre IR, Kemperman R, Lacroix C, Minami J, Wilkinson M, Sanders ME, Salminen S. 2025. 
Postbiotics: a perspective on their quantification. Front Nutr 12. 

4. Sanders ME, Hill C. 2025. The microbiome: an actor or stage for the beneficial action of probiotics, 
prebiotics, synbiotics and postbiotics?"  Cell Host Microbe 33(6): 777-789.  

5. Szajewska H, Scott K, de Meij T, Forslund-Startceva SK, Knight, R, Koren O, Little P, Johnston BC, 
Łukasik J, Suez J, Tancredi DJ, Sanders ME. 2025. Antibiotic-perturbed microbiota and the role of 
probiotics. Nat Rev Gastroenterol Hepatol, 22:155–172.  

6. Hutkins R, Walter J, Gibson GR, Bedu-Ferrari C, Scott K, Tancredi DJ, Wijeyesekera A, Sanders ME. 
2025. Classifying compounds as prebiotics—scientific perspectives and recommendations. Nat Rev 
Gastroenterol Hepatol.  22(1):54-70. Erratum in: Nat Rev Gastroenterol Hepatol. 2025 Jan;22(1):82. 
doi: 10.1038/s41575-024-01012-0. PMID: 39358591. 

7. Merenstein D, Tancredi DJ, Karl JP, Krist A, Lenoir-Wijnkoop I, Reid G, Roos S, Szajewska H, Sanders 
ME. Is there evidence to support probiotic use for healthy people? Adv Nutrition 15(8). 
https://doi.org/10.1016/j.advnut.2024.100265.  

8. Guarner F, Sanders ME, et al. World Gastroenterology Organisation Global Guidelines - Probiotics 
and prebiotics. J Clin Gastro, July 2024. 
https://journals.lww.com/jcge/fulltext/2024/07000/world_gastroenterology_organisation_global.2.
aspx  

9. Vinderola G, Sanders ME, Cunningham M, Hill C. Frequently asked questions about the ISAPP 
postbiotic definition. Front Microbiol. Vol 14, 2024.  
https://www.frontiersin.org/articles/10.3389/fmicb.2023.1324565/full  

10. McFarland LV, Hecht G, Sanders ME, Goff DA, Goldstein EJC, Hill C, Johnson S, Kashi MR, Kullar R, 
Larco ML, Merenstein DJ, Millette M, Preidis GA, Quigley EMM, Reid G, Salminen S, Sniffen JC, Sokol 
H, Szajewska H, Tancredi DJ, Woolard K. Recommendations to improve quality of probiotic 
systematic reviews with meta-analyses. JAMA Network Open. Dec 8, 2023. 

11. Hill C, Tancredi DJ, Cifelli CJ, Slavin JL, Gahche J, Marco ML, Hutkins R, Fulgoni VL 3rd, Merenstein D, 
Sanders ME. Positive Health Outcomes Associated with Live Microbe Intake from Foods, Including 
Fermented Foods, Assessed using the NHANES Database. J Nutr. 2023 Apr;153(4):1143-1149. doi: 
10.1016/j.tjnut.2023.02.019.  

12. Merenstein D, Pot B, Leyer G, Ouwehand AC, Preidis GA, Elkins CA, Hill C, Lewis ZT, Shane AL, Zmora 
N, Petrova MI, Collado MC, Morelli L, Montoya GA, Szajewska H, Tancredi DJ, Sanders ME. Emerging 
issues in probiotic safety: 2023 perspectives. Gut Microbes. 2023 Jan-Dec;15(1):2185034. doi: 
10.1080/19490976.2023.2185034. 

13. Vinderola G, Cotter PD, Freista M, Gueimonde M, Holscher HD, Puas-Madiedo P, Salminen S, 
Swanson KS, Sanders ME, Cifelli CJ. Fermented foods: a perspective on their role in delivering 
biotics. Front Microbiol. 14: 1196239. https://doi.org/10.3389/fmicb.2023.1196239 

14. Vinderola G, Sanders ME, Salminen S, Szajewska H. Postbiotics: the concept and their use in healthy 
populations. Front Nutr. 2022 Dec 9;9:1002213. doi: 10.3389/fnut.2022.1002213 

15. Salminen S, Vinderola G, Sanders ME. 2022. Commentary on: functional food science and 
gastrointestinal physiology and function. Br J Nutr. 2022 Jul 28;128(2):179-182. doi: 
10.1017/S0007114522001520.  
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16. Roe AL, Boyte ME, Elkins CA, Goldman VS, Heimbach J, Madden E, Oketch-Rabah H, Sanders ME, 
Sirois J, Smith A. Considerations for determining safety of probiotics: A USP perspective. Regul 
Toxicol Pharmacol. 2022 Oct 4;136:105266. doi: 10.1016/j.yrtph.2022.105266.   

17. Marco ML, Hutkins R, Hill C, Fulgoni VL, Cifelli CJ, Gahche J, Slavin JL, Merenstein D, Tancredi DJ, 
Sanders ME. A classification system for defining and estimating dietary intake of live microbes in US 
adults and children. J Nutr. 2022 Jul 6;152(7):1729-1736.  

18. Vinderola, G.; Sanders, M.E.; Salminen, S. The Concept of Postbiotics. Foods 2022, 11, 1077. 
https://doi.org/10.3390/foods11081077 

19. Holscher HD, Hutkins R, Sanders ME; International Scientific Association for Probiotics and 
Prebiotics. Evidence-based use of probiotics, prebiotics and fermented foods for digestive health. 
http://viewer.zmags.com/publication/c85ca1bd#/c85ca1bd/1. Continuing education course for 
dietitians (2 credits). Published March 9, 2021. 

20. Cunningham M, Vinderola G, Charalampopoulos D, Lebeer S, Sanders ME, Grimaldi R. The influence 
of product formulation on the activity and clinical outcomes of probiotic and prebiotic products. 
Trends Food Sci Technol: 112, June 2021, Pages 495-506. 

21. Salminen, et al. Expert consensus document: The International Scientific Association for Probiotics 
and Prebiotics (ISAPP) consensus statement on the definition and scope of postbiotics. Nature Rev 
Gastroenterol Hepatol. Published May 4, 2021. 

22. Marco ML, Hill C, Hutkins R, Slavin J, Tancredi DJ, Merenstein D, Sanders ME. 2020. Should there be 
a recommended daily intake of live microbes? J Nutr. 150 (12): 3061–3067.  

23. Marco, et al. Expert consensus document: The International Scientific Association for Probiotics and 
Prebiotics (ISAPP) consensus statement on fermented foods. Nat Rev Gastroenterol Hepatol (2021). 
https://doi.org/10.1038/s41575-020-00390-5.  

24. Swanson KS, Gibson GR, Reid G, Verbeke K, Hutkins R, Scott KP, Reimer RA, Holscher HD, Azad MB, 
Delzenne NM, Sanders ME. Expert consensus document: The International Scientific Association for 
Probiotics and Prebiotics (ISAPP) consensus statement on the definition and scope of synbiotics.  Nat 
Rev Gastroenterol Hepatol (2020). https://doi.org/10.1038/s41575-020-0344-2.  

25. Binda S, Hill C, Johansen E, Obis D, Pot B, Sanders ME, Tremblay A, Ouwehand A. 2020. Criteria to 
Qualify Microorganisms as “Probiotic” in Foods and Dietary Supplements. Front Microbiol. 11:1162. 
https://doi.org/10.3389/fmicb.2020.01662 

26. Dailey Z, Sanders ME, Merenstein D.  2020. Retail refrigerated probiotic foods and their association 
with evidence of health benefits. Benef Microbes. 2020 Mar 27;11(2):131-133. doi: 
10.3920/BM2019.0162. Epub 2020 Mar 25.  

27. Merenstein DJ, Sanders ME, Tancredi DJ. Probiotics as a Tx resource in primary care. J Fam Pract. 
2020 Apr;69(3):E1-E10. 

28. Merenstein DJ, Guzzi J, Sanders ME. 2019. More Information Needed on Probiotic Supplement 
Product Labels. J Gen Intern Med. 34(12):2735-2737. DOI: 10.1007/s11606-019-05077-5 

29. Lenoir-Wijnkoop I, Merenstein DJ, Korchagina D, Broholm C, Sanders ME, Tancredi D. Probiotics 
reduce healthcare cost and societal impact of flu-like respiratory tract infections in the USA: An 
economic modeling study. Front Pharmacol. 2019 Aug 28;10:980. doi: 10.3389/fphar.2019.00980. 

30. Sanders ME, Merenstein DJ, Reid G, Gibson GR, Rastall RA. 2019. Probiotics and prebiotics in 
intestinal health and disease: from biology to the clinic. Nat Rev Gastro Hepatol. Oct;16(10):605-
616. 

31. Jackson SA, Schoeni JL, Vegge C, Pane M, Stahl B, Bradley M, Goldman VS, Burguière P, Atwater JB, 
Sanders ME. Improving End-User Trust in the Quality of Commercial Probiotic Products. Front 
Microbiol. 2019 Apr 17;10:739. doi: 10.3389/fmicb.2019.00739 
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https://www.ncbi.nlm.nih.gov/pubmed/31161565
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32. Sanders ME, Goh YJ, Klaenhammer TR. 2019. Probiotics and Prebiotics. In: Food Microbiology: 
Fundamentals and Frontiers, 5th Ed. Chapter 32. Editors: M. P. Doyle, F. Diez-Gonzalez, and C. Hill. 
ASM Press, Washington, DC. doi:10.1128/9781555819972.ch32 

33. Cabana MD, Salminen S, Sanders, ME. Probiotic safety – reasonable certainty of no harm. JAMA 
Intern Med. 2019;179(2):276. doi:10.1001/jamainternmed.2018.7498. 

34. Quigley EMM, Pot B, Sanders ME. 2018. 'Brain Fogginess' and D-Lactic Acidosis: Probiotics Are Not 
the Cause. Clin Transl Gastroenterol. 2018 Sep 24;9(9):187. doi: 10.1038/s41424-018-0057-9. 

35. King S, Tancredi D, Lenoir-Wijnkoop I, Gould K, Vann H, Connors G, Sanders ME, Linder JA, Shane AL, 
Merenstein D. Does probiotic consumption reduce antibiotic utilization for common acute 
infections. A systematic review and meta-analysis?. Eur J Public Health. 2018 Sep 14. doi: 
10.1093/eurpub/cky185. 

36. Sanders ME, Merenstein DJ, Merrifield CA, Hutkins R. 2018. Probiotics for human use. Nutrition 
Bulletin 43(3): 212-225.   

37. Sanders ME, Younes J. Paper incompletely describes evidence-based usage of probiotics. Published 
Online 20 Oct 2017. http://dx.doi.org/10.1080/19490976.2017.1393143 

38. Sanders ME, Benson A, Lebeer S, Merenstein DJ, Klaenhammer TR. 2018. Shared mechanisms 
among probiotic taxa: implications for general probiotic claims. Curr Opin Biotechnol. 49: 207–216. 

39. Gibson GR, Hutkins R, Sanders ME, Prescott SL, Reimer RA, Salminen SJ, Scott K, Stanton C, Swanson 
KS, Cani PD, Verbeke K, Reid G. Expert consensus document: The International Scientific Association 
for Probiotics and Prebiotics (ISAPP) consensus statement on the definition and scope of 
prebiotics. Nat Rev Gastroenterol Hepatol. 2017, 14(8):491-502. 

40. Guarner F (chair) and Sanders ME (co-chair). WGO Practice Guideline - Probiotics and Prebiotics. 
World Gastroenterology Organisation. February, 2017.  

41. Tan TP, Ba Z, Sanders ME, D'Amico FJ, Roberts RF, Smith KH, Merenstein DJ. 2017. Safety of 
Bifidobacterium animalis subsp. lactis (B. lactis) Strain BB-12-Supplemented Yogurt in Healthy 
Children. J Pediatr Gastroenterol Nutr. 64(2):302-309.  

42. Sanders ME, Merenstein DJ, Ouwehand AC, Reid G, Salminen S, Cabana MD, Paraskevakos G, Leyer 
G. 2016. Probiotic Use in At-Risk Populations.  J Amer Pharmacy Assoc. 56:680-686. 

43. Sanders ME. 2016. Probiotics and microbiota composition. BMC Medicine. 14:82. DOI: 
10.1186/s12916-016-0629-z 

44. Merenstein DJ, et al. Safety of Bifidobacterium animalis subsp. lactis (B. lactis) strain BB-12-
supplemented yogurt in healthy children.  Gut Microbes. 2015;6(1):66-77. 

45. Hill C, Scott K, Klaenhammer TR, Quigley E, Sanders ME. 2016. Commentary: Probiotic nomenclature 
matters. Gut Microbes 7(1):1-2. 

46. Sanders ME, Shane AL, Merenstein DJ. Advancing human probiotic research in the United States: 
challenges and strategies. Gut Microbes 2016 Mar 10:1-4. 

47. Hutkins RW, Krumbeck JA, Bindels LB, Cani PD, Fahey G, Goh YH, Hamaker B, Martens EC, Mills DA, 
Rastall RA, Vaughan E, Sanders ME. Prebiotics: why definitions matter. Current Opinion in 
Biotechnology 2016, 37:1–7. 

48. Glanville J, King S, Hill C, Guarner F, Sanders ME. Use of systematic review and meta-analysis to 
evaluate evidence for health claims on probiotic foods in the European Union. Nutrition Journal. 
2015, 14:16. 

49. Merenstein DJ,  Tan TP, Solano-Aguilar G, Molokin A, Smith KH, Roberts RF, Shara NM, Mete M, 
Sanders ME. 2015. Safety of Bifidobacterium animalis subsp. lactis (B. lactis) strain BB-12-
supplemented yogurt in healthy adults on antibiotics: a phase 1 safety study. Gut Microbes 6(1):66-
77. 

50. Ebner S, Smug LN, Kneifel W, Salminen SJ, Sanders ME. 2014. Probiotics in dietary guidelines and 
clinical recommendations outside the European Union. World J Gastroenterol. 20(43): 16095-16100. 
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