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I. Abstract Body 
This research aims to provide the market with a new alternative food that increases the variety of products existing with the difference that these sausages contain probiotics and prebiotics. To obtain a sausage, formulation were made with variations in the percentages of the ingredients that were used to obtain 3 treatments. The sensory analysis was done through 50 untrained judges, the treatment with high sensory acceptance was number three which has 0.15% prebiotic and 0.05% probiotic. A probiotic analysis was performed, which resulted in the presence of Lactobacillus with a value of 8.8 x 108. In addition, the following values ​​were obtained: Proteins: 17.64%, Total fats: 26.48%, Cholesterol: 29.34 mg/100g, Carbohydrate: 0.82g / 100g, Dietary Fiber: 3.17g/100g, Energy: 312 kcal, Sodium: 495.23 mg / 100g and Starch: 0.31%. the study of useful life was carried out where it was found that the maximum time of consumption of the product is 22 days in refrigeration at 5 ° c.
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