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Harnessing the microbial potential of fermented food for healthy & sustainable food systems

INTRODUCTION

• Demonstrating the health benefit of fermented foods-based diet.

• Designing microbial consortia for plant-based fermented foods.

• Involving citizens and food system actors in several EU living labs.

What is DOMINO? 
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General concept of DOMINO 1 •

 1 Coordinated by INRAE.• kick-off 1 st March 2023 • 5 years (2023-2028) and budget of 12 M€ • 19 partners in 10 EU countries • Over 100 scientists in more than 8 scientific disciplines • Over 10,000 of fermented food; animal & human gut 'omics' data 2 DOMINO summary in a few numbers About the project 3

Background••

  downstream process, fermented food can be with or without living micro-organisms Plant-based fermented food can be of major importance in the transition from an animal-to more plant-based diet, and in so doing to provide sustainability benefits A tiny fraction of the large natural diversity of food microbial strains and consortia are currently harnessed the DOMINO effect The concept and scientific objectives of DOMINO 6 Focusing on fermented food-related health biomarkers • Combining of health models (Human, animals and ex-vivo models) Setting synthetic ecology approaches for knowledge-driven design of microbial solutions • Co-creating plant-based ferm. food prototypes (from traditional & new plant-based products) • Evaluating market opportunities & consumer acceptance • Putting computational biology at the heart of knowledge acquisition • Opening the data and tools for the scientific community DOMINO from objectives t impacts 1. Health assessment of fermented food based diet MATCHING PATTERN OF MICROBIOMES, PHYSIOLOGY AND EX-VIVO DATA TO BETTER FOCUS ON HEALTH BIOMARKERS LINKED TO FERMENTED
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  data (public & those generated within the project) Metagenomic & MAGs data (public & those generated within the project)