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Traditional fermented beverages of North Western Himalayan region
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Fermentation is one of the oldest methods for the
preservation of food. It has the advantage of being
generally regarded as safe (GRAS) and offer immense
opportunities for production of novel products which
can be classified as “organic foods”, “natural foods”,
“health foods”, “functional foods”, and foods for clinical
nutrition. Production of food products such as wine,
beer, bread, yogurt, cheese and pickle by fermentation
constitutes most ancient technologies develop by man to
improve the quality and storage life of food materials from
time immemorial. The art of fermentation practiced by
common man continue in spite of scientific and technology
revolution but largely remained confined to rural or tribal
areas due to high cost of inaccessibility of the industry
made products in remote areas, taste of the people for
the traditional fermented products and finally, there socio
cultural linkages with such products. In western Himalayan
regions the traditional fermented beverages form an
important constituent of stable diet of the people. The
traditional methods of preparing Indigenous beverages
are simple and inexpensive. India has a rich knowledge
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of traditional fermented beverages prepared from milk
(dahin, butter milk, lassi) and fruits. In North western
Himalayan region especially Himachal Pradesh different
traditional beverages are still being prepared and those
include likarak/ghanti prepared using chulli, apple, pear
etc., angoori, Lungri, and sur. Traditional starter cultures
like Malera and Treh are used as starter culture inoculums
in making these fermented beverages. However, in some
of the products natural microflora is also used as a source
of inoculum. Further, the ancient methods of making such
foods are changing rapidly through modern microbiology.
In recent years much interest has been generated in foods
of Asian and African countries including India where such
foods being manufactured according to the traditional but
technologically less advanced methods at cottage scale
by means of natural micro flora. So, in present review an
attempt has been made to present the available information
on different aspects of the traditional beverages. Marrying
modern science with traditional food products is a vital
necessity for the future of these nutritionally rich fermented
food products.
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