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Relembrando




Monocotiledoneas
(cereais, gramineas)

- Celulose
- Arabinoxilanos

Dicotiledoneas
(frutas, leguminosas,
tubérculos)

- Pectinas
- Xiloglicanos
: Mananas “.M.”“- R s -'l‘: Augustin et al. (2020)




Fibras insoluveis Fibras solllveis

1 Peristaltismo ' Coa | esvaziamento gastrico

I Bolo fecal t umidade fecal

Evita constipacao -
Controle glicemico

Modula microbiota

Viscosidade e frmentabilidade



MS fecal (%)

Fibra soluvel x MS fecal e CDAPB
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SGI saudavel
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SGI doente

Disbiose
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Indice de disbiose

N

Faecalibacterium
Blautia
Turicibacter
Fusobacterium
C. hiranonis

E. coli
Streptococcus

¥ s

Faecalibacterium | E. coli

C. hiranonis Streptococcus
Turicibacter

Bacteroides

Bifidobacterium

AlShawagfeh et al. (2017); Sung et al. (2022)
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Fontes de fibras

- Ingredientes que contenham mais do que 18% FB ou 35% FDN

FDN

Casca de ervilha
Farelo de trigo
Farelo de arroz

Casca de soja

Polpa beterraba

Polpa citrica

i
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mFDT
® FDN
®FB

40 60 80 100
%

International Network of Feed Information Centres (INFIC)



Escolha das fontes
de fibras

*Seguranca
* Custo/disponibilidade
*\/iscosidade

* Fermentabilidade




FERMENTABILIDADE

® Insoldvel ™ Soluvel

Sunvold et al. (1995); Swanson et al. (20021); Bosch et al. (2008); Calabro et al. (2013); Donadelli et al. (2019); Pacheco et al. (2021)
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Coprodutos de frutas e vegetais

Food consumption, loss and waste (kg/person)
200
Consumer Waste

160 - | Production Losses
m Consumption

120

80 A
N .

Fruit & Cereals Dairy Roots & Meat  Oilcrops & Fish
vegetables Tubers Pulses

Note: Consumption 1$ food that is eaten. Production losses occur during harvest

storage, handling transportation, processing distribution and as Spotage etal
vel. Consumer waste is edible food discarded at household level. Total global tood

supply is around 580 kg per person, 380 kg of which is consumed, 140 kg is lost and

_ = = TP SPae
Source: Gustavssonetal (2011), FAO Shrink That Footprint

Citado por Sagar et al (2018)



Fibra da mandioca

Dietas fibras = 8% FDT
DT Fl FS Dieta contr. = 4% FDT

36 33 3 49% Celulose

90 i 3 3 6% Polpa de beterraba
28 12% Fibra da mandioca
86 b
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< B

S 82 B .
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Controle Mandioca Celulose Polpa de beterraba P<0,05
CDAMS m CDAPB

Souza et al. (2021)



Fibra da mandioca
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Souza et al. (2021)



Fibra da mandioca
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Souza et al. (2021)
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Fibra da mandioca

Faecalibacterium sp.

Celulose

Mandioca

Polpa de
beterraba
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Fusobacterium sp.
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Mandioca  Polpade
beterraba

P<0,05

Souza et al. (2021)



Fibra da mandioca

Fenodis e indois
25

*P<0,05

20
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Fenois Inddis

® Controle m Celulose m Fibra mandioca ™ Polpa beterraba

Souza et al. (2021)
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Fibra da mandioca

AGCC totais MS fecal
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Controle Celulose Fibra Polpa Controle Celulose Fibra Polpa
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*P<0,05

Souza et al. (2021)



Component 2 (15.2%)

Fibra da mandioca

)
\ Mandioca

A&T otgl Butirato

Acetato

3.75

3.00-

225

Amoniz

Polpa de
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=1.507

-2.25

-3.00-
Component 1 (40.9%)

Celulose

MS fecal

Controle

Souza (nao publicado)



Fibra da mandioca
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Hudson (2019)



Fibra da mandioca

MS fecal Amonia
a ab ab
b

. 1%}
> IS}
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Controle Mandioca Polpa Celulose Controle Mandioca Polpa Celulose
beterraba beterraba
P<0,05 P=0,06

Hudson (2019)




Fibra da macga

FDT FI FS
23 16 7/

9
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Faecalibacterium Blautia Bacteroides

3 X *P<0,05
0 0 ,
Aumento Butirato m 0% Maca ™ 9% Maga

Reducao da amonia Adaptado de Brito et al. (2020)



PC2: 12.6%

Fibra da macga

50

40-
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20-
10-
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-20

10 0 10 20 30
PC1:18.1%
3,44% Polpa de maca

Ou
0,40% FOS

Reducao de metabolitos
inflamatorios
Aumento de metabolitos

antioxidantes

Hall et al. (2020)



Fibras e polifenois

Aumento de metabdlitos antioxidantes e anti-inflamatorios em gatos
alimentados com fibras insoluveis e soluveis.

| hesperetin

sinapate

nanngenin

dihydroferulic acid eriodictyol

gentisate limonin
ferulate secoisolariciresinol
vanillate ponciretin

uinate : :
9 diglucoside

[secoisolaric-resinoj

hesperidin )

Wernimont et al. (2019)



Fibras e polifenois
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Fibras de citricos

Item (%) FDT FI FS

Polpa citrica 51 44 7

AGCC . :
Fibra laranja 74 40 31
500
. *
400
v
= 300
20
0
£ 200
£
100 > *
D mu N
Acetato Butirato
B Controle M 6% polpa citrica 6% fibra de laranja *P<0,05

Adaptado de Pacheco et al. (2021)
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Cruciferas
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Acetato

FDT FI FS
33 31 2
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Propionato Butirato  AGCC totais
O =2 m4 m6

*P<0,05

Souza (dados nao publicados)



Mencao honrosa

Cascade soja Até - Reducao do CDA PB
16% - Maior MS fecal que a polpa de beterraba
Farelo de arroz Até - Reducao do CDA PB
20% - Aumento da MS fecal
- Nao alterou balanco de Ca e P
Farelo de trigo Até - Reducao do CDA PB
25% - Reducao da MS fecal, mas nao do escore

- Aumento do Acet, Prop e But

Sa et al. (2013); Sabchuk et al. (2017); Pacheco et al. (2018)



Outros
Ingredientes




Fontes de amido
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PCoA1 (53.5%)
B Milho MEArroz M Sorgo Fécula de batata M Batata doce

Iltem (%) FDT Fl FS
Milho 5.23 4.68 0.55
Arroz int. 6.89 6.12 0.77
Sorgo 5.33 4.69 0.64
Batata 2.83 2.76 0.21
Batata doce 11.23 6.83 4.40
Grao de bico  25.70 22.69 3.01
Ervilha 23.70 20.86 2.84
Kaelle et al. (2020)
M Ervilha M Gr3ao-de-bico
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Fontes de amido
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Blautia Faecalibacterium Turicibacter

B Milho ®m Arroz B Sorgo  Fécula de batata m Batata doce m Ervilha m Grao-de-bico P<0,05
Kaelle et al. (2020)



Proteina: 25-42%

1200 FDT: 30-55%
*L
1100
1000
m Controle
7, w 7%DDGS
2 900 >
5 = 14%DDGS
21%DDGS
800
700
600
*P<0,05

Kaelle (Nao publicado)



DDGS
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\ Streptococcus Blautia *p <0,05

Nao alterou a digestibilidade da dieta e a MS fecal «aelle (N3o publicado)
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Consideracoes finais

Relacao fibra insoluvel:soltuvel?

Ha muito potencial para o uso de novas fontes de fibras

provenientes de coprodutos para caes e gatos.
Algas? Insetos ricos em quitina?

Importante considerer os demais ingredientes da dieta para a

escolha dos niveis de inclusao das fontes de fibras. i i‘is . ‘
- ’
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