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Abstract
Lifestyle diseases are the leading cause of mortality worldwide, accounting for nearly 75% of all global deaths. Modern medicine excels at acute care but struggles with chronic, lifelong management with enormous side effects. Friendly bacteria also known as probiotics that contributes in our wellness by improving gut health, strengthening immunity, and managing chronic diseases, also serving as a sustainable tool for reducing antibiotic usage and optimizing food production. In the recent years, use of probiotics has been directed towards, chronic condition management; that include obesity, a root cause of several life style diseases. Functional food comprising of phytochemicals and probiotics are considered as preventative nutrition, is being suggested for regular consumption to maintain a healthy microbiota, and strengthening immune system. 
My team at CSIR-CFTRI has extensively studied a carrot based value added beverage that was developed by incorporating probiotic strains of Lactiplantibacillus plantarum, a non-diary based food system. This product was explored for supplementation of probiotic bacteria due to the fact that there is problem associated with dairy based product. This value added beverage also called as probiotic rich carrot nectar found to have high viability of beneficial bacteria upon storage at refrigerated condition. The products found to have more than 0.5 mg/100mL vitamin A, sufficient to provide RDA vitamin A upon consumption of around 200 ml per day. Other bioactive substances comprising polyphenols such as chlorogenic acid and minerals like Na, K, Ca, Mg, Mn, P etc were found as per RDA requirement. This probiotic carrot nectar found to have their effect on high fat fed mice by regulating lipid metabolism and lowering obesity as well as positive influence on gut microbiota modulation. The probiotic functional food developed using native isolate of Lactoplantibacillus plantarum found to be safe for consumption having immunomodulatory, therapeutic potential and maintain well balance microbiota that could help to prevent life style diseases.
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