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The prebiotic concept works on the basis that many potentially health-
promoting microorganisms are already present in humans. Prebiotics
are non-digestible food ingredients that stimulate activity in targeted
microorganisms, to improve the health of the individual. Prebiotics can
be incorporated into many foodstuffs such as beverages, health and
sports drinks, infant formulae, cereals, bread, savoury products and so
forth, and are receiving much commercial interest. Prebiotics:
Development and Application is the first book to consolidate research
in this emerging area of 'functional f


