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RESUMO

O uso de probidticos mostra-se promissor nos embutidos crus fermentados, pois
dispensam aquecimento. A adi¢cao de Lactobacillus paracasei (probiotico) ao salame
e a substituicdo do toucinho pela inulina (prebidtico) podem reduzir os riscos a saude
associados ao consumo de embutidos carneos, tais como obesidade e transtornos
intestinais. Objetivou-se otimizar e caracterizar uma formulacdo de embutido carneo
tipo salaminho adicionado de probidtico e substituir parcialmente o toucinho pela fibra
inulina. Foi utilizado um delineamento composto central rotacional (DCCR) 22 com 4
pontos axiais e 3 centrais, tendo como variaveis independentes o toucinho e a inulina
e variaveis respostas a reducdo do teor lipidico e o nUmero de células viaveis de
Lactobacillus paracasei. Realizou-se estudo comparativo da formulacdo simbiotica
(otimizada) e uma formulacdo controle de embutido carneo tipo salaminho quanto a
evolucdo do pH, atividade de agua, perda de peso e acidez latica durante a etapa de
fermentacdo. Ao fim do processamento foi feita a avaliagdo da qualidade funcional
mediante a analise de viabilidade do Lactobacillus paracasei, sua resisténcia
gastrointestinal in vitro e determinagcédo do teor de fibra total. Durante a estocagem,
foram comparadas as propriedades fisico-quimicas e microbiolégicas das
formulacdes. A formulacdo simbidtica foi avaliada quanto a aceitacdo dos tributos
sensoriais e intengdo de compra. A otimizagdo resultou numa formulagdo simbi6tica
com 4% de inulina e 5% de toucinho, com reducéo lipidica de 37%, viabilidade dos
Lactobacillus paracasei superior a 6 log (UFC/g) tanto na matriz alimentar quanto no
ensaio gastrointestinal in vitro. A formulacdo simbidtica apresentou-se superior a
formulacéo controle quanto aos parametros fisicos, fisico-quimicos e microbiolégicos.
Os atributos sensoriais da formulacdo simbiética foram aceitaveis sendo que a
intencdo de compra foi de 61%. Assim, € possivel utilizar a inulina como substituto
parcial do toucinho na formulacdo de embutido cérneo tipo salaminho adicionado de
Lactobacillus paracasei, proporcionando reducdo lipidica sem alteracdo de suas
caracteristicas fisico-quimicas, microbioldgicas, sensoriais e potencialmente

probidtico.

Palavras-chave: Produto carneo. Lactobacillus paracasei. Fibras.



ABSTRACT

The use of probiotics is promising in fermented raw sausage because they do not
require heating. The addition of Lactobacillus paracasei (probiotic) to salami and the
replacement of backfat by inulin (prebiotic) may reduce the health risks associated with
the consumption of meat sausage, such as obesity and intestinal disorders. The
objective of this study was to optimize and characterize a salami-type meat-sausage
formulation added with probiotic and partially replace the backfat by inulin fiber. A
rotational central composite (DCCR) 22 design with 4 axial and 3 central points was
used, having as independent variables the backfat and inulin and variables responses
the reduction of lipid content and number of viable cells of Lactobacillus paracasei. A
comparative study of the symbiotic (optimized) formulation and a control formulation of
salami-type meat sausage was carried out, as well as the evolution of pH, water
activity, weight loss and lactic acidity during the fermentation stage. At the end of the
processing, the functional quality was evaluated through the viability analysis of
Lactobacillus paracasei, its gastrointestinal resistance in vitro and determination of
total fiber content. During storage, the physicochemical and microbiological properties
of the formulations were compared. The symbiotic formulation was evaluated for the
acceptance of its sensory attributes and purchase intention. The optimization resulted
in a symbiotic formulation with 4% inulin and 5% of backfat, with a lipid reduction of
37%, viability of Lactobacillus paracasei higher than 6 log (UFC / g) in both, the
alimentary matrix and the in vitro gastrointestinal test. The symbiotic formulation was
superior to the control formulation regarding the physical, physicalchemical and
microbiological parameters. The sensorial attributes of the symbiotic formulation were
acceptable and the purchase intention was 61%. Thus, it is possible to use inulin as a
partial substitute for backfat in the sausage-type meat sausage formulation, added with
Lactobacillus paracasei, providing lipid reduction without altering its physicochemical,

microbiological, sensorial and potentially probiotic characteristics.

Keywords: Meat product. Lactobacillus paracasei. Fibers
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