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New: Wageningen podcasts
For six months now, podcasts have been playing a key role in WUR’s 
communications. Six podcast series are now available via Spotify, Apple and 
other platforms.

The series Scientists and Polarization is particu-
larly popular. In these podcasts, philosopher 
Bart Brandsma talks about what happens when 
scientists are confronted with an ‘us versus 
them’ mindset and how they can deal with it.
In the To Be Honest series, corporate director of 
Communications & Marketing Inge Wallage 
talks to communications professionals in 
government, the private sector, nature organi-
zations, consultancy firms and science insti-
tutions. How does their work help make the 
world more sustainable and socially equitable?
In the series Put to the Test, the politician, mi-
crobiologist and author Rosanne Hertzberger 
talks to researchers about animal tests that 
are used in the contexts of public health, ani-
mal feed or ecology.

Questions about topical sustainability issues 
are addressed in the Wageningen World series. 
In each edition, two Wageningen research-
ers talk about their work. The interviews are 
interspersed with reports on start-ups and 
other news.
In the CRISPR-Cas series, the journalist Monica 
Lam talks to six WUR scientists about genetic 
techniques. The interviews include questions 
that had been submitted via LinkedIn. These 
podcasts are available in English and Dutch 
(all the others are Dutch only). 
In Expedition Agriculture, experts from 
Wageningen Economic Research look at the 
options for living within the planet’s limits 
in a way that is fair to everyone.
Info: www.wur.nl/podcasts

Wageningen Microbiome Centre set up
The Wageningen Microbiome Centre is 
being set up as a place where Wageningen 
microbiologists in various chair groups 
and research groups can collaborate. The 
focus will be on research into the compo-
sition and functioning of microbiomes 
– microbial communities – in natural envi-
ronments.The new institute will get its own 
building on campus at the end of 2025.
The centre will be unique due to the great 
breadth of research at Wageningen on 
bacteria, fungi and other microorgan-

isms, thinks co-founder and professor 
of Microbiology Thijs Ettema. ‘There are 
already other centres for microbiome re-
search, but they usually focus on patients 
and human health. We study that aspect 
too, but the Wageningen Microbiome 
Centre will be much broader. At 
Wageningen, microbial communities play 
a role in topics such as healthy nutrition, 
the climate, biodiversity, animal and plant 
health, and the circular economy.’
Info:thijs.ettema@wur.nl 

Bacterium self-
destructs  after viral 
infection 
Wageningen scientists have discovered 
a molecular self-destruct mechanism in 
a bacterium on seaweed. The bacteria 
can sacrifice themselves if they become 
infected with a virus. That way, they  
protect others of their species from 
infections.
Viruses use bacteria as factories to produce 
more viruses. By killing themselves, 
the bacteria prevent an outbreak of the 
disease, says Raymond Staals, associate 
professor of Microbiology.
The self-destruct mechanism belongs 
with the CRISPR-Cas bacterial immune 
system. Its precision gives it potential 
in the development of diagnostic tests 
for diseases. Wageningen scientists will 
investigate that further in the coming 
years in partnership with TNO and 
Staals’s spin-off Scope Biosciences.
Info: raymond.staals@wur.nl 

Grow your own 
traditional varieties
The Dutch Centre for Genetic Resources, 
at WUR, has managed the Erfgoedrassen.
nl website since the end of 2023. The aim 
is to preserve Dutch crop varieties from 
the 19th and 20th centuries — biocultural 
heritage — and publicize them and make 
them available to hobby growers. The 
website contains links to businesses that 
sell seeds for traditional varieties. There is 
also a webshop where small quantities of 
seed can be purchased.
Info: lana.debruijn@wur.nl
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