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Background

Gut microbiota has a key role and major impact on the host's health. Therefore, the need to maintain the gut
microbiome community balanced and healthier has driven to an increase introduction of functional ingredients In

the diet of both human and animals.
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In vitro gastrointestinal models can be used to screen food and feed Iingredients by simulating the host
physiological parameters, enabling the understanding of how different ingredients modulate the gut microbiota

and the production of metabolites.
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In vitro models can provide valuable information on functional ingredient suitablility for the food/feed matrix In
guestion, according to the host needs, contributing greatly for the development of new Iingredients and minimizing

the number of In vivo studies.
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