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Introduction & Aim A GABA-producing culture was isolated from Fermented rice (pantha bhaat); widely
ReSllltS consumed in the eastern part of India. The ability of the isolate to produce GABA was

 Gut-Brain Axis (GBA), a bidirectional network, is confirmed using TLC, LC-MS, and *H NMR, along with GAD assay.
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Figure 4: Confocal microscopic images -Live/Dead analysis
GABA confirmation through TLC, LCMS and NMR. ] S
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[ Data analysis ] Bacillota (previously Firmicutes), and their desirable || Figures 5, 6, 7: Plots showing
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Future Perspectives to existing probiotics. different stress conditions

* GABA-producing probiotics with neuroprotective ability can be further explored for the development of GABA-enriched functional foods
* Validation of results using stress-induced in vivo models,
* Mechanisms and pathways can be further elucidated by targeting the GABAergic system.
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