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Abstract: Functional foods are whole, fortified, enriched, or enhanced foods that provide health 

benefits to humans regularly. Numerous plant foods or physiologically active ingredients derived from 

plants have been investigated for their role in disease prevention and health.  Natural lactic acid 

fermentation of Idli batter by lactic acid bacteria and yeast makes Indian breakfast as a potential source 

of probiotic microorganisms. Briefly, the organism was isolated; the predominant isolate was 

considered on the basis of colony morphology, staining techniques, and biochemical tests. Growth 

conditions of the organism, such as pH, salt tolerance, bile salt tolerance, heat sensitivity, were studied. 

Bacopa monnieri (Brahmi juice) was extracted and fermented with predominant isolate as a starter 

culture. Organoleptic, antioxidant, and antibacterial properties of the fermented product were evaluated. 

On staining, the predominant isolate was identified as Gram-positive non-spore-forming, non-motile 

rod shape bacteria. The phenotypic characteristics were further resolved on the basis of growth patterns 

in pH, salt, bile salt, and heat sensitivity. In conclusion, the study of biological efficacies of fermented 

extracts of Bacopa monnieri reveals the potent activities in the field of science. 
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