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« To give an overview of the
metfagenomics tool
available foor food
industies

« To present case study from
food industries

« To illustrate the power of
this technolguy to manage
food quality
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The food microbial
ecosystem



Microbieel ecosysteem: vitdaging

Food matrix: nutrients
for microorganismes,
structure, pH

Process:
temperature, pH,
gaz, additives, ...



To detect, to identify, to count

Louis Pasteur, Robert Koch,
1822-1895 1843-1910

Julius Pétri, 1852-1921



Metagenetics

N

Metagenomics

A new tool for agri-food industries

 Cortactusrow

Classical approach

Deposits of 2 european patents:

« Metagenomic Analysis of Samples »
« Detection Method »




Metagenomics
A new tool for agri-food industries

Metagenomics

Targeted metagenomics provides identification, in a single

analysis, of S€veral thousand micro-
organisms (bacteria and yeast /molds)

in one sample

Classical approach Metagenomics

Rapid

www.quality-partner.be www.agrifood-metagenomics.com




How does it work?
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Study : The microbiota of steak

tartare from different origin

n=59

Pre packed in
supermarket
(SM1;n=8) at
day 0 and at
day 2

Intern butcheries in
supermarket (SM2;
n=8) and Butcheries
(Butchery; n=7)

At day 0 and day 2

Restaurant
(n=6) at day 0

Sandwih bars
(n=6) at day 0
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GROUP Il

Group VI

Group Vil

M Brochothrix thermosphacta
B Clostridium haemolyticum
O Lactobacillus algidus

B Lactococcus piscium

@ Leuconostoc gelidum

O Phobacterium kishitanii

¥l Pseudomonas antarctica
Streptococcus thermophilus
Xanthomonas oryzae
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Case study 2

Intestinal tract

s disease
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Case study 2: Human

Intestinal tract: Crohn ‘s disease

@ a: g_Odoribacter

@ Crohn @ b: g_Alistipes
B Volunteer B cgn

@ ¢ f_Rikenellaceae
B e:gn
@ o
g:g_n
h: f_Catabacteriaceae
irg_n
j: f_ClostridialesFamily Xl _IncertaeSedis
@ k g_Coprococcus
@ |: g_Dorea
B m: g_Lachnobacterium

@@ n: g_Lachnospira
@ o: g_Other

@ p: g_Roseburia

B q: g_Ruminococcus
@ rgn

@ s: {_Lachnospiraceae
@ t: g_Other

@ u: {_Other

@ v: g_Faecalibacterium
B w: g_Oscillospira
B x: g_Other

@ y: g_Ruminococcus
@ :: g_Subdoligranulum
B 20:g.n

@ 21: f_Ruminococcaceae
@ 22: g_Veillonella
@ 23:9.n

@ 24 fn

@ 25: g_Other

@ 26: f_Other

@ a7: g_Escherichia
0 28: g_Other

@ 29: f_Enterobacteriaceae
@ b0: g_Holdemania
@ bl:g.n

@ v2:fn




Applications

Scope

e Quality control
FOOd * Innovation
* R&D, Détermination or extension of the shelf life
: * Feed
AnlmCﬂS * Pre and probiotics
* Intestinal fract

@ oo =les @ aiel | > Qudlity control

* Innovation

phO maceutics P Determination of the shelf life

e Intestinal fract (ex: Crohn disease)
H uman » Cohort studies
* Pre and probiotics
: * Water
Environment &S
* Plant, seeds

www.quality-partner.be www.agrifood-metagenomics.com




Take home message

- A new starting era for microbiology
A revisited vision of ecosystems

- Already available for food industries (QC,
innovation, trouble shooting), clincial studies,
phramaceutics, etc

We search

« Collaboration, industrial partners, investments
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