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d Human culture
1 Human health
1 Sustainable food production

1 Primarily relies on spontaneous fermentation unlike industrial

fermentation
1 The more diverse ecosystems of non-European traditional

fermented food remain understudied
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ASV2:Streptococcus sp.
ASV10:Lactobacillus sp.
ASV9:Staphylococcus equorum
ASV31:Corynebacterium sp.
ASV77:Weizmannia coagulans
ASV33:Citrabacter sp.
ASV12:Bacillus sp.
ASV14:Bacillus sp.
ASV26:Clostridium perfringens
ASV34:Enterococcus sp.
ASV43:Phocaeicola vulgatus

ASV54:Loigolactobacillus coryniformis
ASV61:Blautia luti/Blautia wexlerae/Blautia provencensis

ASV88:Faecalibacterium duncaniae

ASV105:Roseburia inulinivorans

ASV11:Pediococcus pentosaceus/Pediococcus stilesii

ASV22:Levilactobacillus sp.
ASV42:Lactobacillus sp.
ASV50:Ligilactobacillus sp.
ASV69:Secundilactobacillus sp.
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Cluster 2

Cluster 1

Cluster 3

ASV1:Debaryomyces sp.
ASV11:Saccharomyces sp.
ASV30:Cladosporium tenuissimum
ASV38:Cystofilobasidium macerans
ASV13:Colletotrichum aciculare
ASV26:Kurtzmaniella sp.
ASV71:Wallemia sp.
ASV60:Cystofilobasidium macerans
ASV58:Trichomonascus ciferrii
ASV78:Filobasidium sp.
ASV27:Candida ethanolica
ASVB:Geotrichum silvicola
ASV34:Saccharomycopsis fibuligera
ASV18:Symbiotaphrina buchneri
ASV23:Rhizopus arrhizus
ASV31:Mucor fragilis
ASV73:Colletotrichum boninense
ASV53:Mucor indicus
ASV83:Fusarium sp.
ASV59:Rhizopus microsporus

0.2

0.15

0.05



Metabolism; Amino acid metabolism

Glycine, serine and threonine metabolism

Valine, leucine and isoleucine degradation

*

Valine, leucine and isoleucine biosynthesis

Cysteine and methionine metabolism

*

Arginine and proline metabolism

Metabolism; Carbohydrate metabolism

Pentose phosphate pathway

Metabolism; Metabolism of cofactors and vitamins

Folate biosynthesis

Retinol metabolism

Thiamine metabolism

*

Vitamin B6 metabolism

*
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Conclusions

1. Traditional fermented foods are host to a diverse group of bacteria and
fungi— many of their roles are not fully understood

1. Substrate plays a large role in determining the microbial communities and
functional properties of fermented foods

1. Metagenomic sequencing of a large and diverse group of fermented foods
coupled with culturing experiments will enable identification of specific
microbes who can be utilized to prepare fermented foods with optimal
flavor, design, and health benefits
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