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Abstract

With increasing public concerns medical science is looking into Metchinkoff
“Let Thy food be medicine” . The studies highlighting

importance of probiotic strains; has surged the consumption of healthy

‘s statement :

foods and fermented foods. Fermented foods are considered as a major
source of probiotics. The prevailing lifestyle and consumption of type
of food has shown a remarkable difference in gut microbiota of rural
and urban people. So it's very important to study the characteristics of
probiotic strains present in our day to day products, consumed as source of
fuel for body metabolism. In present study sixty two strains isolated from
fermented foods including dairy and non dairy products were screened
for probiotic characteristics showing high survival rate above 80% at
low pH and high bile tolerance (0.3-0.5%). The ability of these strains
was tested for production of digestive enzymes like amylase, lipase and
proteases under simulated GIT conditions. Most of the strains had ability
to adhere which was proved by auto aggregation and coaggregation
studies. The selected strains had an ability to produce phytase, capable
of degrading phytate, a rich source of phosphorous in staple foods.
Our observations state that phytase still needs to identify its position in
pharmaceutical industries as one of the digestive enzymes, having an
ability to release most of the essential divalent metal ions bound in the
form of phytic acid present in cereals, legumes and seeds. Statistical media

optimization studies stated

the importance of reducing sugars in extracellular production of phytase,
thermostability of the enzyme at higher temperatures could be stated
upto 600C. The strains had an ability to produce exopolysaccaharides
at 370C, pH 6.0. The structural analysis of the EPS was further confirmed
by FTIR analysis.
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