
Title (en)
COMPOSITION FOR THE TREATMENT OF GASTROESOPHAGEAL REFLUX COMPRISING HYALURONIC ACID

Title (de)
ZUSAMMENSETZUNG ZUR BEHANDLUNG VON GASTROÖSOPHAGEALEM REFLUX MIT HYALURONSÄURE

Title (fr)
COMPOSITION POUR LE TRAITEMENT DU REFLUX GASTRO-OESOPHAGIEN COMPRENANT DE L'ACIDE HYALURONIQUE

Publication
EP 3548041 A1 20191009 (EN)

Application
EP 17817881 A 20171121

Priority
• IT 201600121617 A 20161130
• IB 2017057293 W 20171121

Abstract (en)
[origin: WO2018100469A1] The present invention relates to a composition comprising hyaluronic acid, a natural molecule, and thickening agents.
Said composition has been demonstrated to effectively counteract the discomfort caused by gastroesophageal reflux, preventing said reflux and
alleviating the effects thereof on the mucosa. Indeed, the composition can also play an active role in the regeneration of tissue damaged by previous
reflux.
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