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Fermented foods
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✓ Limited Understanding of Microbial Composition

✓ Variability in Preparation

✓ Unexplored Health Benefits

✓ Food microbiome or food microbiota refers to the 

community of microorganisms, including bacteria, 

fungi, yeasts, molds, and sometimes viruses, that 

naturally exist in or on food. 



The transformative nature of fermented foods
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How is the microbiome of a food product formed?
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Microbial communities in food fermentations
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Relationship between food 

microbiome and food quality 

and safety
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Food microbiome characterization
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Which bacterial activities/pathways were highly 

expressed during the production and ripening of 

a cheese?
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Tracking Microbial Contamination Routes and Monitoring Food Spoilage 
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Conclusion



18


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18

