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Abstract:

Obesity is a complex multifactorial disease, in which the clinical phenotype
reflects an individualized interaction between genetic, environmental and
lifestyle factors. There are guidelines when it comes to the treatment of
obesity, and many people respond very well, and are able to achieve
an adequate body composition. But for some patients, the standardized
guidelines may not be enough, and there is a need to dig deeper into
the several genetic, environmental, lifestyle factors and physiological
dysfunctions in order to elaborate a more personalized approach. This
approach must take into account all the factors involved, addressing the
antecedents that predispose an individual to obesity (not only genetics,
but clinical story, etc), the triggers that lead to the weight gain, and all the
factors (biochemical, physiological or psychosocial) that contribute to the

maintenance of obesity.

We also need to include the evaluation of lifestyle factors that may impact
obesity, such as sleep, exercise, nutrition (not only calories or macronutrient
percentage, but also the presence of nutritional deficiencies that may
impact an adequate physiological function); the presence of stress
(especially chronic stress), the relationships (healthy environmental, or

toxic/isolated environment, etc). And this approach also needs to address
pathological dysfunction associated with obesity, such as the microbiome,
inflammation (specially low-grade inflammation), toxicity (such as endocrine
disruptors), mitochondrial function, insulin or leptin resistance and the role
of other hormones (and neurotransmitters) involved in satiety and hunger,
and the mental and emotional state of this individual with obesity. Even if
thedisturbances found may not be enough by itself to explain the weight
gain, when in association may the “the perfect recipe” for obesity and
until they are all address It may be difficult for the patient to reach and

adequate body composition.
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Abstract

With increasing public concerns medical science is looking into Metchinkoff
“Let Thy food be medicine” . The studies highlighting

importance of probiotic strains; has surged the consumption of healthy

‘s statement :

foods and fermented foods. Fermented foods are considered as a major
source of probiotics. The prevailing lifestyle and consumption of type
of food has shown a remarkable difference in gut microbiota of rural
and urban people. So it's very important to study the characteristics of
probiotic strains present in our day to day products, consumed as source of
fuel for body metabolism. In present study sixty two strains isolated from
fermented foods including dairy and non dairy products were screened
for probiotic characteristics showing high survival rate above 80% at
low pH and high bile tolerance (0.3-0.5%). The ability of these strains
was tested for production of digestive enzymes like amylase, lipase and
proteases under simulated GIT conditions. Most of the strains had ability
to adhere which was proved by auto aggregation and coaggregation
studies. The selected strains had an ability to produce phytase, capable
of degrading phytate, a rich source of phosphorous in staple foods.
Our observations state that phytase still needs to identify its position in
pharmaceutical industries as one of the digestive enzymes, having an
ability to release most of the essential divalent metal ions bound in the
form of phytic acid present in cereals, legumes and seeds. Statistical media

optimization studies stated

the importance of reducing sugars in extracellular production of phytase,
thermostability of the enzyme at higher temperatures could be stated
upto 600C. The strains had an ability to produce exopolysaccaharides
at 370C, pH 6.0. The structural analysis of the EPS was further confirmed
by FTIR analysis.
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