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ABSTRACT 
The production of fermented food is an ancient human skill, and people of the local area 
prepare a wide variety of fermented foods with the help of their ancestral ethnic knowledge. 
In the past, to increase the shelf life of food products, many food processing and 
preservation techniques were introduced at the household level, such as drying, 
germination, and fermentation. Out of these techniques, fermentation is considered the 
best for the preservation of food. Fermentation is usually accomplished through the use of 
microorganisms, specifically bacteria and yeast. In Odisha, a wide diversity of fermented 
foods is a household art where various fermented foods are prepared from milk, rice and 
fish. This article illustrates important fermented food such as Chhenapoda, Pitha, dry salted 
hilsa, etc and their method of preparation. 

 

 

INTRODUCTION 
 

n world, the intake of fermented food is 

common practice due to its taste and 

beneficial attributes. In perspective of 

microbiology, fermented food products are the 

outcomes of microbial activity, it is somehow 

altered but acceptable for human use. 

Fermentation is the oldest and simple technique 

known to mankind for the preservation of raw 

food. Besides preservation, fermentation adds 

flavour and aroma to foods, and fermented 

foods also show health benefits. Each 

fermented food may contain distinct group of 

microbes especially lactobacilli and yeast. 

Such beneficial microbial groups help in 

enhancing the level of various organic 

compounds such as amino acids, vitamins, 

proteins, fatty acids, etc. The large section of 

population experiences deficiency of vitamins 

and proteins and seeking for affordable diet to 

meet their proper nutritional demand. 
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Therefore, production of fermented foods is 

very imperative task for the economically 

deprived population. Preparing fermented 

foods is a household art that show unique 

preparation methods and ethnic values. 

Due to differences in geographical indication, 

culture, and raw material availability (milk, 

grains, plant sources), India has a diverse range 

of traditional fermented food products. 

The climatic and geographic diversity of the 

state also influences the wide variety of 

fermented foods. There are many varieties of 

fermented foods has been prepared in Odisha 

such as: 

1. Fermented Milk products [Burnt sweet 

cheese (Chhenapoda)] 

2. Fermented Fish products [Dry salted Hilsa 

(Tenualosa ilisha)] 

3. Cereal based fermented foods [Water rice 

(Pakahla) and Fermented Cake (Pitha) 

1. Chhenapoda: 
 

• Especially a fermented milk products and a 

special type cheese-based sweetmeat. 

• It is prepared in well-patted cottage cheese, 

raisins, cashew nut and sugar followed by 

baking. 

• The caramelization of sugar usually gives a 

characteristic flavour in this sweet dish. 

• The shelf- life of this product is usually 

three to four days. 

2. Dry salted fish 

 

Fermented fish are essential part of diets in 

several districts of Odisha. The fish are 

preserved through salt based or without salt- 

based process. Autolytic enzymes and 

microbes are involved actively in fermentation 

of fish at higher concentration of salt. 

Dry salted hilsa 

• Mainly ‘Ilisha’ or adult hilsa ‘Tenualosa 

ilisha’ containing high fat are used for this 

preparation. 

• This product is popular due to its typical 

flavour and texture. 

• It is traditionally prepared by dry salting the 

longitudinally cut fish followed by 

fermentation in saturated brine. 

• Generally, 4-6 months duration are for 

fermentation, and after fermentation, fish 

are dried under shade for ten to fifteen days. 

• The self-life of this product is generally 12 

to 18 months. But properly dried fishes can 

be preserved for two years. 

Dry salted Khainga 
 

• It is another instance of dry salted fish 

(Mugil cephalus). 

• The fermentation step takes generally 4-6 

months. Moreover, the consequent 

fermented product is dried under shade (for 

ten to fifteen days). 

• The shelf life of this product can be beyond 

one year if dried in proper way. 

Non-salted dry fish 
 

• Nannostromus beckfordi is widely 

employed for the preparation of ‘non-salted 

dry fishes’. 

•  In the preliminary step the fish are washed 

in a proper way. After this, fish are sun 

dried (for 20 to 25 days). However, the 

shelf life of this product is shorter (mostly 

lesser than half year). 

3. Rice based fermented foods 
 

Rice is an important crop of Odisha and a large 

section of population (more than 80% peoples) 

relies on it as a staple food. Various rice-based 

products (both alcoholic and non-alcoholic) are 

consumed in Odisha. 
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Pakhaḷa 

• It is a rice based (partially fermented) 

product and is widely consumed by Odia 

people. 

• During summer, the consumption of 

pakhaḷa is beneficial as it gives soothing 

effect to body. 

• The presence of Saccharomyces spp. 

(yeast) and lactobacilli in this product give 

sourness and a typical aroma. 

Pitha 
 

• It is particularly a ‘fermented rice batter 

cake’ and it is prepared for numerous 

religious ceremonies. 

• Rice flour is utilized to make pithas for 

producing a batter with a coarse texture. 

• Most pithas are steamed, deep-fried, 

shallow-fried, or baked in a clay oven. It 

has a longer shelf life, a healthier technique 

of preparation, and presents ethnic values. 

CONCLUSION: 
 

Making local fermented foods is an art of 

preserving food and improving the quality of 

food. It is an approach to the selective use of 

various processes acquired through indigenous 

skills. Interest in traditional fermented foods 

has augmented in recent years due to the 

positive health effects of a variety of fermented 

 
food products. However, there is a need to 

conduct more research on indigenous 

fermented products, particularly the 

microorganisms involved, and to investigate 

their more health-related benefits. 
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