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Abstract
Himachal Pradesh is small Indian state situated in north-western part of Himalayas. A range of traditional fermented products are prepared and consumed in Himachal Pradesh and the types of traditional fermented products of Himachal are unique and different from other areas. Bhatooru, chilra, seera, siddu, gulgule, marchu, sepubari and pickle from various locally available fruits and vegetables viz. lingri, aaro, elon, dheu, beedana, lasuda, chukh and different beverages like angoori, kinnauri, chhang, sura, behmi, etc. are some indigenous fermented products of Himachal Pradesh. These foods and beverages form a very important part of the sociocultural life of people in these areas. Microbiological studies of these fermented foods revealed that yeast Saccharomyces cerevisiae and bacteria belonging to Bacillus, Leuconostoc and lactic acid bacteria were mainly associated with these fermentations. 130 bacterial isolates were isolated from these foods and beverages. After preliminary screening, 20 isolates were assessed for probiotic attributes. Among these, lactic acid bacterial isolates namely, Lactococcus lactis, Leuconostoc mesenteroides, Pediococcus pentosaceus, Lactobacillus plantarum and Enterococcus faecalis showed good probiotic properties. These organisms also showed antimicrobial activity against Escherichia coli, Bacillus cereus, Staphylococcus aureus and Shigella dysenteriae. These isolates can be further used as potential probiotic candidates for development of probiotic products. 
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