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Diversity of Indian fermented foods is related to
incomparable food culture of each community. Various
types of Indian ethnic fermented foods and beverages are
produced either naturally or by adding mixed starter
cultures using traditional or scientific knowledge of food
fermentation (Sekar and Mariappan, 2007). In India, par-
ticularly in its hilly states, fermented foods are regularly
being consumed by the people since ages (Kore et al.,
2012). These traditional fermented foods are untapped
treasure hunts for rare Lactic Acid Bacteria (LAB) with
immense health benefits. LAB play an important role in
the traditional fermentation processes by their functional
properties such as biopreservation, bioenrichment of nu-
tritional value, bioavailability of minerals, production of
antioxidants, antimicrobial activities, and probiotic prop-
erties (Akbar et al., 2016; Gautam and Sharma, 2015).
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far, many LAB have been isolated from Indian traditional
fermented food and beverages, such as Lactococcus
lactis, L. brevis, L. acidophilus, Pediococcus sp., L.
spicheri, L. plantarum, L. fermentum, and L. curvatus
(Gautam and Sharma, 2009a.,b; Gautam and Sharma,
2015). All these reported lactic acid bacteria have
tremendous potential to inhibit growth of spoilage
causing and food-bomme pathogenic bacteria viz., Listeria
maonocytogenes, Closwidium perfringens, C. botulinum,
Staphylococeus aureus, Bacillus cereus, L. plantarum,
Leuconostoc  mesenteroides, Enterococcus  faecalis,
Salmonella sp., Vibrio cholera, V. parahaemolyticus, and
Aeromonas hydophila. Isolation and screening of lactic
acid bacteria from naturally occurring food sources have
been proven to be a good source of food grade lactic
acid bacteria with probiotic potential and bacteriocin
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Diversity of Indian formented foods is reloted to
moampanable food culture of each commumity. Variows
types of Indian ethnic fermented foods and beverages are
produced cither maturally or by adding mixed starter
cultures using traditional or scientific knowledpe of food
formentation (Sckar and Mariappan, 2007). In India, par-
ticularly m its hilly siates, fermsenied foods are regularly
being consumed by the poople since ages (Kore et al.,
1012y These tmditional fermented foods are untapped
trensure bunis for rare Lactic Acid Bacteria (LAR) with
mmmense bealth benefits. LAB play an important rode m
the traditional fermentation processes by their fiunotional
properties such as biopreservatson, bipenrichment of mu-
tritsonal vakue, bsoavailabilsy of minemls, production of
anticxidants, antimicrobial activities, and probiotic prop=
eribes (Akbar et al., 201é&; Gautam and Sharma, 20]5).
Also, it has been shown that LAB may cause ants-allergic
effects in the consunmers (Al et al.. 2006 Cross and Gill,
J001; Taghavi et al., 2014). Till date, so many rare tradis
tionallocal food Mems bave been sclecied by many re-
searchers around the globe to isolse LAB with movelty;
bowever, many potentiol LAB are stll wnexplored.
Diiverse mdigenows Indian foods have also been reported
m literature for solation process of bacteriocin producing
LAB. Sepu war, Dangal Vard, Chur sag, Salari,
MNashasta, Chaang (fermented wheat), Chaang {fermented
rice]) are common local fermented Indian food products.
The use of LAB and its antimicrobial compounids is a

promising ongoing development in food presemation. So

far, many LAB have been solated from Indian taditional
fermented food and beverages, swch as Lacrocoocs
Iacvis, L hrewis, L acidophilus, Pediococos sp, L
spichent, L. pieaterm, L formewnow, and L orvancs
{Gatam and Sharmma, 3008ab; Gautam and Sharma,
20051 All these reporied loctic acid bacterin have
tremendous  podentsal bo inbabst growth of spoilage
caussing and food-bome pathogenic bacteria viz., Livieria
mowacytogenes, Closiricdio perfringens, . bonrimm,
Srapitylococows eures, Beciffuy cereux, [ plantanme,
Lewconosior  meseateroides,  Emierococnus feecalis,
Entmowetly sp.. Vibrio cholora, V. parahaemofyrions, and
Aeromanas fydophils. Isolation and screeming of lactic
acid baciena from natumlly scouring fod sowrces bave
been proven to be a good source of food grade lactic
acid bactera with probictic potential and bacteriocin
prodiscing capabilities. The use of lactic acid bacieria and
its antimicrobial compounds especially bacteriocins is a
promising angoing development m food preservation
{Akbar et al. 2006; Gautam and Shamma, 200%.b).
Bacterioein production bas been reported to be affected
by severnl factors, mcluding fermentation conditions,
such & phl, temperture, and moculum sore. The mcreas-
ing of bacteriocin production and improving fs activity
has economical impartance due fo reduction of produsc-
tion cost. Bexide wse of only one of the metabolite ie.
bacieriocin, the use of whale LAB cells (probiotics) bave
also boen extablished 1o enhance immunity as well = o
cure many ailments in human beings (Soumbh et al,
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