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Application of plant fermentation extract as functional sports drink
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ABSTRACT With the rise of popularity of national fitness, functional sports drink is becoming a popular choice of

the public. Plant fermentation extract (PFE), as a functional health food widely accepted in Taiwan, Japan and the
other places, can not only provide sugar, electrolytes and other substances like some general sports drinks, but also
serve as a healthy functional beverage. PFEs are traditional beverages originating from fermentation of a variety of
fruits and vegetables. PFEs used as sports drink is green, natural and environmental friendly. Their unique taste and
a variety of beneficial functions should create a new field for exploring functional beverages.

Key words sports drink; plant frmentation extract; functional beverage; traditional food
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