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The health and wellness of an individual is largely an outcome of the
ansumption of adequate nutritious foods, Earlier it was perceived that food
Serves onily the purpose of basic nutrition but this notion has changed over
Bt few decades or 50 and hence a lot of contemplation is being laid an the
B ctional attributes of various foods that arc directly linked 1o the health
.; its. Based on large scientific evidences, a critical link has been
ishment between diet and health and hence nutrition is seen @
emising way to mitigate the prevailing health complication of modem
Beiety. Natural foods or foods enriched or fortified with specific
i::a‘rl:.r active ingredients like probiotic, prebiotic and peplides, called
inctional foods are being development and used so as to bring out a
_'_;.r ar physiological response. The idea of functional food nat only
inves the necessity for living but also contributes towards the mental and
psical well-being of an individual with enhanced physiological functions.
plethora of studies have shown that functional food consumption can be
*d as basic strategy for the prevention of chronic diseases which have a
fect link with the diet. As a result, functional food science has gained
nsiderable momentum due to increase in health issues across the globe
v in developed countries and therefore such alternative methods are
g explored to addresses various health issues and fanctional foods have
long way to mitigate the such problems with easy availability to
e 4 public. The purpose of present chapter is to give a comprchensive
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“ew of functional food and their claimed beneficial effects on the host
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