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Ripening bacteria mutually depend on each other to access iron and nitrogen sources in cheese. IRON-MEDIATED INTERACTION OF THE CHEESE RIPENING BACTERIA

HAL is

INTRODUCTION

o Cheese is an iron scarce environment.

o As a cofactor to many enzymes, notably as iron sulphur clusters, its scarcity affects a range of metabolic pathways, including respiration in ripening bacteria.

o Siderophores -iron chelating compounds secreted under iron starvation -may be shared amongst the community.

RESEARCH OBJECTIVES

o Investigate cell perturbation under iron abundance and scarcity in two cheese ripening bacteria.

o Explore the potential link between iron and sulphur compounds -main aromatics in cheese.

o Understand if sharing siderophores alleviates the stress exerted by iron inssuficiency.

o Observe variations in pigmentation across these conditions.

RESULTS

FUTURE EXPERIMENTS

o Rina Mekuli (1) , Dominique Swennen (1) , Sarah Chuzeville (2) , Sophie Landaud (1) 

o

  Lower growth of H. alvei in synthetic medium containing caseins as a nitrogen source indicates that H. alvei depends on the protease activity of B. aurantiacum. o Lower growth of B. aurantiacum in iron depleted (EDDHA) synthetic medium indicates that B. aurantiacum depends on siderophores produced by H. alvei. Cultivate both strains as monocultures and coculture in iron abundant and iron scarce mediums in batch bioreactors. o Metabolomic, transcriptomic and proteomic data collection to understand the changes happening to the cells at several levels. o Incorporate experimental data to Genome Scale Metabolic Models (GSMMs) of the single organisms and coculture. Use the GSMMs to gain understanding on the flux distributions, metabolic interactions and dependencies in the coculture.
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