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‘Omics’ technologies: Metabolomics studies
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T' Fig. 5 | Major biosynthetic pathways of microbial volatile organic compounds. Examples of common, group and
ime specific volatile compounds. Strain-specific signatures are difficult to find among the primary metabolism-derived
compounds. There are no commonly emitted terpenes.
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Proton Transfer Reaction (PTR), combined with a Time-of-Flight (ToF) Mass

Spectrometer (IVI1S)
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CASE STUDIES
Volatilome of single
culture

BIOPROCESS MONITORING: ' T e BWRY N

1. Lactic acid bacteria
2. Yeasts
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CASE STUDIES
Volatilome of
microbiome

SCREENING/CHARACTERIZATION ANALYSIS:

2 Table olive

BIOPROCESS MONITORING:
3 Grape juice and must

4 Milk and cream
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a Case study

Volatilome of
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fermentation
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Table olive and
brine
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a Case study
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Studies on ‘Volatilome’ for a deeper understanding

Variables involved in a fermented food process and analysis.
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