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In the modern era, demand for functional foods at the global level is increasing day by day as people are now more conscious about their health. Cereal grass, as a potential nutritional product is one of the “functional food” that is gaining popularity due to its therapeutic effects included in the category of green food. The present study was designed to describe and explore the therapeutic and salubrious role of functional drinks prepared by locally grown young cereal grasses against anemia. For this purpose, young green plants were procured from Ayub Agriculture Research Institute, Faisalabad-Pakistan. Functional drinks were prepared from gras sprigs that were harvested at early stage of growth when they contain a high concentration of nutriments, at different concentrations. Moreover, efficacy trial was conducted on biochemical parameters to determine the effect of tender green shoots juice on anemia.  Results depicted that hematological parameters like RBCs was substantially increased. Likewise, Hb, hematocrit level (Ht), and mean corpuscular volume (MCV), showed an increasing trend for these parameters. Serum biochemistry values were within normal range revealing the safety of use. Exploring the functional and nutri-effective properties of young cereal grass juices provided effective insights against anemia, therefore, should be a part of diet -based therapies for the reduction of lifestyle-related disorders as the regular consumption of cereal grass powder or extracts also eliminates toxin from the body. This research has the potential to contribute to the development of nutraceutical supplements and novel functional foods.  
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