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Enrichment of Meat Products by Using Probiotics and Dietary Fibers
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Abstract:

Nowadays, food products are used not only to relieve hunger and provide essential nutrients to
the body, but also to prevent the development of nutrition-related diseases and improve the
physical and mental health of consumers. Therefore, this has led to the production of highly
beneficial food products with special health benefits. Fermented meat products can be
considered as a food matrix for delivery of probiotics with potential health benefits. Of course,
some factors prevent the progress of this category of products, among which we can mention
the complex process of choosing the right probiotic strains for the production of these products.
Also, since meat does not contain all types of indigestible and essential carbohydrate dietary
fibers such as cellulose, hemicellulose, pectin, lignin, polysaccharides and oligosaccharides, by
adding these compounds to meat products, the physicochemical, textural and organoleptic
properties of this category can be improved. Dietary fibers are basically obtained from various
grains, legumes, fruits, vegetables and their by-products and have nutritional, functional and
health benefits. Also, the use of these compounds in food products is effective in controlling
various lifestyle diseases such as obesity, types of cancers, type Y diabetes, cardiovascular
diseases and intestinal disorders. These compounds can also be used in meat products as an
efficient enhancer, binder, filler to reduce production costs, as well as a fat substitute to
minimize unhealthy fat content.
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