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Resumo

A presente pesquisa teve por objetivo estudar el i conhecimento e consumo alimentar
dos alimentos ricos em prebidticos e probidticaseeos idosos que frequentam o programa
Terceira Idade da Universidade de Santa Cruz do 8INISC. A pesquisa transversal foi
realizado por meio de um questionario, com quesféebBadas e respondido de forma
individual, incluiu 33 alunos do programa Aluno Esjal da Graduacgao da Terceira ldade da
UNISC, com faixa etaria de 60 a 85 anos, de ambaseros. Destes, 63,6% afirmaram nao
saber 0 que sdo probidticos e prebiodticos. Quast@al@gacbes funcionais de diferentes
alimentos, um numero significativo de idosos (57,4%0 soube determinar os beneficios
especificos de alimentos com propriedades probi®te prebidticos. O principal beneficio
citado foi a melhora da funcgéo intestinal, segyidio fortalecimento do sistema imunoldgico.
Em relacdo ao melhor meio de divulgagao para esdae informar aos consumidores sobre
esses alimentos, as opgcbes mais citadas pelosistades foram as escolas e Universidades
(72,7%). Os alimentos probidticos sdo pouco condosiie conhecidos em relacdo aos
alimentos prebidticos, cujos os principais alimsritados no consumo diério foram: a cebola,
banana e o alho. Inobstante, o alimento probidicnbucha é o menos conhecido e o iogurte
com culturas vivas o menos consumido. Nesse senfidpossivel afirmar que o baixo
conhecimento dos idosos pode ser uma das prindipaisiras a sua ado¢ao. Em razéo disso, é
importante ressaltar a importancia da educacaceatan e nutricional no programa Terceira
Idade da Universidade de Santa Cruz do Sul, pdés ésim dos caminhos para difundir e
melhorar o conhecimento sobre os alimentos pralnisté prebidticos, bem como para que 0s
idosos passem a refletir sobre o seu comportamaitentar, a conscientizar-se sobre a



importancia da alimentacédo para a saude, permitjudohaja uma mudanca e o retorno dos

habitos alimentares tradicionais.
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KNOWLEDGE AND CONSUMPTION THAT CONTAIN PROBIOTIC
AND PREBIOTICS BETWEEN ELDERLY UNIVERSITARIANS

Abstract

This present research had the objective of studyirey knowledge level of food
consumption from meals full of prebiotic and prdhlis between the elderly that attend the
program “Third Age at UNISC”.This transversal resbawas done by a survey, with closed
guestions and answered individually, it was incti@8 students from the program “Special
Elderly Student of graduation from UNISC”, with adeetween 60 and 85 years old, both men
and women. 63,5 % of these, said that they didkmotwv what probiotics and prebiotics
are.Regard to the functional allegation of difféfemds, a great number of elderly (57,4%) did
not know how to determine the specific benefitsnodals with probiotic and prebiotic
properties. The main benefit quoted was the imprerd of the intestinal system, followed by
the strenghtening of imuunologic system. In relatio the best means of publicizing to
enlighten or inform the consumers about these mdasmore quoted options related by the
interviewee were the schools and the universiti&706). The probiotic foods are not as
consumed and known as the prebiotic ones, whoseairefoods in a daily intake named were:
onioin, banana and garlic. However, the probioteairKombucha is the less known and the
yogurt with microbial populations was the less eoned. In this sense, it is possible to affirm
that the elderly’s low knowledge can be one ofrtien bareers for its consumption. Because
of this, it is important to emphasize the impor@an€food education and nutrition in the “Third
Age Program from UNISC”, because this is one wajntprove and spread the knowledge
about prebiotic and probiotic meals, as well aseflderly start to think about the eating habits
and consider about the importance of alimentatiché health, allowing a change and a return

of the traditional one.
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