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https://doi.org/10.3030/818368
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Rezultaty

Websites, patent fillings, videos etc. (6) v

Project Website online (4

International Conference/webinar proceedings (4
International Conferencewebinar proceedings

Public version of the web portal with all SOPs and available produced data [

Demonstration activities performed in at least 200 food companies (4

Dissemination, exploitation and communication plan (3
Dissemination exploitation and communication plan

First version of curatedFoodMetagenomicData from publicly available data (4

Other (3) v

Final release of the pipelines for amplicon-based and metagenomics profiling (4

Updated version of foodGenVir database (4

Final version of curatedFoodMetagenomicData including all produced data (4

Documents, reports (2) v

Report on the food, beverage and feed ingredients prototypes enriched with gut-health promoting
bioactive components (4

Report on the food beverage and feed ingredients prototypes enriched with
guthealth promoting bioactive components

SOPs for on-site, rapid microbiome screening on aquaculture farms and seawater samples (4

SOPs for onsite rapid microbiome screening on aquaculture farms and seawater
samples
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Publikacje

Peer reviewed articles (77) v

Prebiotic potential of apple pomace and pectins from different apple varieties: Modulatory effects on
key target commensal microbial populations. (4

Autorzy: Ines Calvete-Torre, Carlos Sabater, Maria José Anton, F. Javier
Moreno, Sabino Riestra, Abelardo Margolles, Lorena Ruiz

Opublikowane w: Food Hydrocolloids. Volume, Numer 133, 2022, Strona(/y)
107958, ISSN 1873-7137

Wydawca: Elsevier,

DOI: 10.1016/j.foodhyd.2022.107958

The food-gut axis: lactic acid bacteria and their link to food, the gut microbiome and human health (4
Autorzy: Francesca De Filippis, Edoardo Pasolli, Danilo Ercolini
Opublikowane w: FEMS Microbiology Reviews, Numer 44/4, 2020, Strona(/y)
454-489, ISSN 0168-6445

Wydawca: Blackwell

DOI: 10.1093/femsre/fuaa015

Brewers spent yeast (BSY), an underutilised brewing_by-product. (4

Autorzy: Jaeger, A.; Arendt, E.K.; Zannini, E.; Sahin, AW.

Opublikowane w: Fermentation, Numer 6, 2020, Strona(/y) 123, ISSN 2311-
5637

Wydawca: Multidisciplinary Digital Publishing Institute (MDPI)

DOI: 10.3390/fermentation6040123

Environmental microbiome mapping_as a strategy to improve quality and safety in the food industry (4
Autorzy: Francesca De Filippis, Vincenzo Valentino, Avelino Alvarez-Ordonez,
Paul D. Cotter, Danilo Ercolini

Opublikowane w: Current Opinion in Food Science, Numer 38, 2021, Strona(/y)
168-176, ISSN 2214-7993

Wydawca: Elsevier BV

DOI: 10.1016/j.cofs.2020.11.012

Next-generation food research: Use of meta-omic approaches for characterizing_microbial
communities along_the food chain (4

Autorzy: Yap, M., Ercolini, D., Alvarez-Ordéfiez, A., O'Toole, P.W., O'Sullivan,
0., Cotter, P.D.

Opublikowane w: Annu Rev Food Sci Technol, Numer 13, 2022, Strona(/y) 1.1-
1.24, ISSN 1941-1421

Wydawca: Annual Reviews

DOI: 10.1146/annurev-food-052720-010751
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https://doi.org/10.1093/femsre/fuaa015
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https://doi.org/10.3390/fermentation6040123
https://doi.org/10.3390/fermentation6040123
https://doi.org/10.1016/j.cofs.2020.11.012
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Extending_and improving metagenomic taxonomic profiling with uncharacterized species using
MetaPhlAn 4 (4

Autorzy: Blanco-Miguez, Aitor; Beghini, Francesco; Cumbo, Fabio; Mciver,
Lauren J.; Thompson, Kelsey N.; Zolfo, Moreno; Manghi, Paolo; Dubois, Leonard;
Huang, Kun D.; Thomas, Andrew Maltez; Nickols, William A.; Piccinno,
Gianmarco; Piperni, Elisa; Punéochéar, Michal; Valles-Colomer, Mireia; Tett,
Adrian; Giordano, Francesca; Davies, Richard; Wolf, Jonathan; Berry, Sarah E.;
Spector, Tim D.; Franzosa, Er

Opublikowane w: NATURE BIOTECHNOLOGY, 2023, ISSN 1087-0156
Wydawca: Nature Publishing Group

DOI: 10.1038/s41587-023-01688-w

Meta-analysis of cheese microbiomes highlights contributions to multiple aspects of quality (4
Autorzy: Aaron M. Walsh, Guerrino Macori, Kieran N. Kilcawley, Paul D. Cotter
Opublikowane w: Nature Food, Numer 1/8, 2020, Strona(/y) 500-510, ISSN
2662-1355

Wydawca: Springer Nature

DOI: 10.1038/s43016-020-0129-3

Valorization of Vegetable Food Waste and By-Products Through Fermentation Processes (4
Autorzy: Carlos Sabater; Carlos Sabater; Lorena Ruiz; Lorena Ruiz; Susana
Delgado; Susana Delgado; Patricia Ruas-Madiedo; Patricia Ruas-Madiedo;
Abelardo Margolles; Abelardo Margolles

Opublikowane w: Frontiers in Microbiology, Numer 11:581997, 2020, ISSN
1664-302X

Wydawca: Frontiers Media

DOI: 10.3389/fmicb.2020.581997

Prevotella diversity, niches and interactions with the human host (4

Autorzy: Adrian Tett, Edoardo Pasolli, Giulia Masetti, Danilo Ercolini & Nicola
Segata

Opublikowane w: Nature Reviews in Microbiology, Numer 19, 2021, Strona(/y)
585-599, ISSN 1740-1526

Wydawca: Nature Publishing Group

DOI: 10.1038/s41579-021-00559-y

Barley protein properties, extraction and applications, with a focus on Brewer's Spent Grain Protein (5
Autorzy: Alice Jaeger, Emanuele Zannini, Aylin W. Sahin & Elke K. Arendt
Opublikowane w: Foods, Numer 10(6), 2021, Strona(/y) 1389, ISSN 2304-
8158

Wydawca: Multidisciplinary Digital Publishing Institute (MDPI)

DOI: 10.3390/foods10061389
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High pressure processing at the early stages of ripening_enhances the safety and quality of dry
fermented sausages elaborated with or without starter culture (3

Autorzy: Miroslav Ducic, Coral Barcenilla, Jose F. Cobo-Diaz, Mercedes Lopez,
Avelino Alvarez-Ordofiez, Miguel Prieto

Opublikowane w: Food Research International, Numer 163, 2023, ISSN 0963-
9969

Wydawca: Elsevier BV

DOI: 10.1016/j.foodres.2022.112162

MetaPhlAn 4 profiling_of unknown species-level genome bins improves the characterization of diet-
associated microbiome changes in mice (4

Autorzy: Manghi P, Blanco-Miguez A, Manara S, NabiNejad A, Cumbo F,
Beghini F, Armanini F, Golzato D, Huang KD, Thomas AM, Piccinno G,
Puncochéaf M, Zolfo M, Lesker TR, Bredon M, Planchais J, Glodt J, Valles-
Colomer M, Koren O, Pasolli E, Asnicar F, Strowig T, Sokol H, Segata N.
Opublikowane w: Cell Reports, Numer 42(5), 2023, Strona(/y) 112464, ISSN
2211-1247

Wydawca: Cell Press

DOI: 10.1016/j.celrep.2023.112464

Modelling the impact of the macroalgae Asparagopsis taxiformis on rumen microbial fermentation and
methane production (4

Autorzy: Munoz-Tamayo, R., Chagas, J.C., Ramin, M. and Krizsan, S.J.
Opublikowane w: Peer Community Journal, Numer 1, 2021, Strona(/y) €7,
ISSN 2804-3871

Wydawca: Peer Community In

DOI: 10.24072/pcjournal.11

Plant diversity enhanced nematode-based soil quality indices and changed soil nematode community.
structure in intensively-managed agricultural grasslands (4

Autorzy: Israel Ikoyi, Guylain Grange, John A. Finn & Fiona P. Brennan
Opublikowane w: European Journal of Soil Biology, Numer 118 (Sept-Oct),
2023, ISSN 1164-5563

Wydawca: Elsevier BV

DOI: 10.1016/j.ejsobi.2023.103542

Evaluation of the performance of a three-strains lactic acid bacteria cocktail for the control of Listeria
monocytogenes on marinated lean pork (4

Autorzy: Barcenilla, C., Puente, A., Cobo-Diaz, J.F., Gonzalez-Raurich, M.,
Lépez, M., Prieto, M., Alvarez-Ordéfiez, A.

Opublikowane w: LWT - Food Science and Technology, Numer 200, 2024,
Strona(ly) 116166, ISSN 0023-6438

Wydawca: Academic Press

DOI: 10.1016/j.lwt.2024.116166
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Development of a rapid gPCR method to quantify lactic acid bacteria in cold-smoked salmon (4
Autorzy: Jérbme M., Passerini D., Chevalier F., Marchand L., Leroi F. and Macé
S.

Opublikowane w: International Journal of Food Microbiology, Numer 363, 2022,
Strona(/y) 109504, ISSN 0168-1605

Wydawca: Elsevier BV

DOI: 10.1016/j.ijfoodmicro.2021.109504

Microbial colonization and resistome dynamics in food processing environments of a newly opened
pork cutting industry during 1.5 years of activity (3

Autorzy: José F. Cobo-Diaz, Adrian Alvarez-Molina, Elena A. Alexa, Calum J.
Walsh, Oscar Mencia-Ares, Paula Puente-Gomez, Eleni Likotrafiti, Paula
Fernandez-Gdémez, Bernardo Prieto, Fiona Crispie, Lorena Ruiz, Montserrat
Gonzalez-Raurich, Mercedes Lépez, Miguel Prieto, Paul Cotter, Avelino Alvarez-
Ordériez

Opublikowane w: Microbiome, Numer 9, 2021, Strona(/y) 204, ISSN 2049-
2618

Wydawca: BioMed Central

DOI: 10.1186/s40168-021-01131-9

New insight into antimicrobial compounds from food and marine-sourced Carnobacterium species
through phenotype and genome analyses. (4

Autorzy: Begrem, S., Ivaniuk, F., Gigout-Chevalier, F., Kolypczuk, L., Bonnetot,
S, Leroi, F., Grovel, O., Delbarre-Ladrat, C., Passerini, D.

Opublikowane w: Microorganisms, Numer 8(7), 2020, Strona(/y) 1093, ISSN
2076-2607

Wydawca: Multidisciplinary Digital Publishing Institute (MDPI)

DOI: 10.3390/microorganisms8071093

Bioinformatic approaches for studying_the microbiome of fermented food (4

Autorzy: Walsh, L.H., Coakley, M., Walsh, A.M., O'Toole, P.W. and Cotter, P.D.
Opublikowane w: Critical Reviews in Microbiology, Numer 26, 2022, Strona(/y)
1-33, ISSN 1040-841X

Wydawca: Taylor & Francis

DOI: 10.1080/1040841x.2022.2132850

Valorisation Process Using Lactic Acid Bacteria Fermentation Induces Significant Changes in the
Physical and Functional Properties of Brewers Spent Yeast. (4

Autorzy: Alice Jaeger, Aylin W. Sahin, Laura Nyhan, Emanuele Zannini & Elke.
K Arendt.

Opublikowane w: Fermentation, Numer 10 (3), 2024, Strona(/y) 136, ISSN
2311-5637

Wydawca: Multidisciplinary Digital Publishing Institute (MDPI)

DOI: 10.3390/fermentation10030136
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Metatranscriptomic analyses unravel dynamic changes in the microbial and metabolic transcriptional
profiles in artisanal Austrian hard-cheeses during_ripening (4

Autorzy: Narciso Martin Quijada, Monika Dzieciol, Stephan Schmitz-Esser,
Martin Wagner, Evelyne Selberherr

Opublikowane w: Frontiers in Microbiology, 13:813480 (2022), Numer 13,
2022, ISSN 1664-302X

Wydawca: Frontiers Media

DOI: 10.3389/fmicb.2022.813480

Presence of adult companion goats favors the rumen microbial and functional development in
artificially reared kids (4

Autorzy: Juan Manuel Palma-Hidalgo, David R Yanez-Ruiz, Elisabeth Jiménez,
A Ignacio Martin-Garcia, Alejandro Belanche

Opublikowane w: Frontiers in Veterinary Science, Numer 8, 2021, Strona(/y)
706592, ISSN 2297-1769

Wydawca: Frontiers Media S.A.

DOI: 10.3389/fvets.2021.706592

Long-term effects of early-life rumen microbiota modulation on dairy cow production performance and
methane emissions (4

Autorzy: Huuki H, Tapio M, Mantysaari P, Negussie E, Ahvenjarvi S, Vilkki J,
Vanhatalo A and Tapio |

Opublikowane w: Frontiers in Microbiology, Numer 13, 2022, Strona(/y)
983823, ISSN 1664-302X

Wydawca: Frontiers Media

DOI: 10.3389/fmicb.2022.983823

Genomic diversity and ecology of human-associated Akkermansia species in the gut microbiome
revealed by extensive metagenomic assembly (5

Autorzy: Karcher, N., Nigro, E., Pun€ochar, M., Blanco-Miguez, A., Ciciani, M.,
Manghi, P., Zolfo, M., Cumbo, F., Manara, S., Golzato, D., Cereseto, A.,
Arumugam, M., Phuong Nam Bui, T.,. Tytgat H.L.P., Valles-Colomer, M., de Vos,
W.M. & Segata, N.

Opublikowane w: Genome Biology, Numer 22, 2021, Strona(/y) 209, ISSN
1474-760X

Wydawca: Springer Nature

DOI: 10.1186/s13059-021-02427-7

The effects of residual energy intake on nutrient use, methane emissions and microbial composition in
dairy cows. (4

Autorzy: Ahvenjarvi, S., Bayat, A.R., Toivanen, M., Mantysaari, P., Tapio, .
Opublikowane w: Scientific Reports., Numer 14(1), 2024, Strona(/y) 613, ISSN
2045-2322
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Wydawca: Nature Publishing Group
DOI: 10.1038/s41598-024-51300-7

Application of lactic acid bacteria for the biopreservation of meat products: A systematic review (5
Autorzy: Coral Barcenilla, Miroslav Ducic, Mercedes Lopez, Miguel Prieto,
Avelino Alvarez-Ordéfiez

Opublikowane w: Meat Science, Numer 183, 2022, ISSN 0309-1740
Wydawca: Elsevier BV

DOI: 10.1016/j.meatsci.2021.108661

Rumen microbiota predicts feed efficiency of primiparous Nordic Red dairy cows. (4

Autorzy: Milka Tapio, Daniel Fischer, Paivi Mantysaari, lima Tapio
Opublikowane w: Microorganisms, Numer 11(5), 2023, Strona(/y) 1116, ISSN
2076-2607

Wydawca: MDPI

DOI: 10.3390/microorganisms11051116

Integrating_microbial abundance time series with fermentation dynamics of the rumen microbiome via
mathematical modelling (4

Autorzy: Davoudkhani, M., Rubino, F., Creevey, C.J., Ahvenjarvi, S., Bayat,
A.R., Tapio, I, Belanche, A. & Muiioz-Tamayo, R.

Opublikowane w: PloS One, Numer 19(3), 2024, Strona(/y) e0298930, ISSN
1932-6203

Wydawca: Public Library of Science

DOI: 10.1371/journal.pone.0298930

Vegetable waste and by-products to feed a healthy gut microbiota: current evidence, machine
learning_and computational tools to design novel microbiome-targeted foods (4

Autorzy: Sabater C, Calvete-Torre |, Villamiel M, Moreno FJ, Margolles A, Ruiz
L.

Opublikowane w: Trends in Food Science & Technology, Numer 118, 2021,
Strona(/y) 399-417, ISSN 0924-2244

Wydawca: Elsevier BV

DOI: 10.1016/j.tifs.2021.10.002

Novel methods of microbiome analysis in the food industry (4

Autorzy: Sabater C, Cobo-Diaz JF, Alvarez-Ordéfiez A, Ruas-Madiedo P, Ruiz
L, Margolles A.

Opublikowane w: International Microbiology, Numer 24, 2021, Strona(/y) 593-
605, ISSN 1139-6709

Wydawca: Sociedad Espanola de Microbiologia

DOI: 10.1007/s10123-021-00215-8
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Food ingredients for the future: In-depth analysis of the effects of lactic acid bacteria fermentation on
spent barley rootlets. (5

Autorzy: Emma Neylon, Laura Nyhan, Emanuele Zannini, Thomas Monin,
Steffen Muench, Aylin W. Sahin Elke K. Arendt.

Opublikowane w: Fermentation, Numer 9, 78, 2023, ISSN 2311-5637
Wydawca: MDPI

DOI: 10.3390/fermentation9010078

Fermentation as a tool to revitalise brewer's spent grain and elevate techno-functional properties and
nutritional value in high fibre bread (4

Autorzy: Emma Neylon, Elke K. Arendt, Emanuele Zannini & Aylin W. Sahin
Opublikowane w: Foods, Numer 10(7), 2021, Strona(/y) 1639, ISSN 2304-
8158

Wydawca: Multidisciplinary Digital Publishing Institute (MDPI)

DOI: 10.3390/foods10071639

Blue poo: impact of gut transit time on the gut microbiome using_a novel marker , 70:1665-1674
(2021)_BMJ Publishing Group; United Kingdom (4

Autorzy: Asnicar, F., Leeming, E.R., Dimidi, E., Mazidi, M., Franks, P.W., Al
Khatib, H., Valdes, A.M., Davies, R., Bakker, E., Francis, L., Chan, A., Gibson,
R., Hadjigeorgiou, G., Wolf, J., Spector ,T.D., Segata, N. & Berry S.E.
Opublikowane w: Gut, Numer 70, 2021, Strona(/y) 1665-1674, ISSN 0017-
5749

Wydawca: BMJ Publishing Group

DOI: 10.1136/gutjnl-2020-323877

Review: Towards the next-generation models of the rumen microbiome for enhancing predictive
power and guiding sustainable production strategies (4

Autorzy: Munoz-Tamayo, R., Davoudkhani, M., Fakih, I., Robles-Rodriguez,
C.E., Rubino, F., Creevey, C.J. & Forano, E

Opublikowane w: Animal, Numer 17(5), 2023, Strona(/y) 100984, ISSN 1751-
732X

Wydawca: Elsevier
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