
SEABIOMIC
 
UNDERSTANDING BACTERIAL INTERACTION
NETWORKS WITHIN THE SEAFOOD MICROBIOME
 

This project will work towards sustainable biopreservation, a way
to preserve food based on bacterial competition. This practice
involves inoculating protective bacteria into the food matrix to
prevent the growth of unwanted microorganisms (pathogens and
spoilage bacteria). The description of the seafood product
microbiome has been used empirically for several years. Now,
especially where it uses new sequencing techniques, it can help
further our understanding of the mechanisms underlying
biopreservation.

The SEABIOMIC project aims to describe the bacterial interaction
networks in the whole seafood product microbiome for the first
time.

Identifying antimicrobial molecule biosynthesis pathways and
their regulation will provide a better understanding of the factors
that trigger bacterial competition during product conservation.

The knowledge acquired during this project will allow us to
better predict changes in the microbiome during biopreservation
and to develop a more targeted, more efficient process.
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