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Abstract

Probiotics, as a type of beneficial active microorganisms to the host, have received extensive attention
in the fields of food, health products, and pet food in recent years. This article reviews the research
progress of probiotics, including their definition, classification, mechanisms of action, and the impact
of pet food processing methods on probiotics. Additionally, this article provides a detailed analysis of
the current status of probiotics application in pet food processing. The purpose of this review is to
provide scientific basis and technical references for the use of probiotics in the pet food industry.
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Table 1. Probiotic classification table
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