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Functional beverages, when combined with healthy diets and the regular practice of
physical activities, perform important biological effects for the health of consumers,
such as antioxidant, anti-inflammatory, and the prevention of gastrointestinal diseases,
cholesterol, and diabetes. Functional beverages are widely accepted in several countries,
mainly because they are practical products, easily found in commercial establishments
and with pleasant sensory properties. The COVID-19 pandemic promoted a rise in the
segment of new functional beverages, as consumers became more careful about their
health, seeking better life habits. Therefore, high-calorie carbonated drinks, such as soft
drinks, have been less consumed. Among the new products that are currently being
developed by industries, there are nutraceuticals, medicines, flavored waters, sports
drinks, energy drinks, teas and juices based on vegetables, fruits, plant leaves, flowers,
seeds, barks, and roots. Plant-based beverages have significant amounts of bioactive
molecules, phenolics, essential oils, terpenoids, alkaloids, phytosterols, saponins, amino
acids and fatty acids. The biological effects caused by these compounds are being
studied to understand how these substances act in the organism, which technique is the
most efficient to extract them (application of nanotechnology and lactic fermentation,
for example), and the potential synergistic effects caused by the combination of
different plants, fruits, and vegetables in the same functional beverage. In this context,
our seminar will cover the main topics on functional plant-based beverages from
different origins, as well as their main health effects.
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