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Deciphering the role of bacterial-fungal interactions in
plant-based fermented food.
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Objectives

Characterization of solid-
state fermentation of pulses
using Basidiomycetes

Reduction of antinutrients
and improved organoleptic
properties in legumes

|dentification of synergistic
bacterial-fungal interacting
in plant-based fermentation

Methods used

Solid-state fermentation
Volatilomics (GC/MS)
Metabolomics (LC/MS)
Transcriptomics (RNA-Seq)
Stable isotope probing
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