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Objectives

• Expand understanding of the role of enzymatic processes and metabolic pathways of selected fungal and yeast species.

• Explore their capabilities to degrade off-flavours and antinutritional factors (ANFs) in plant-derived raw food materials.

• Deliver rational design principles for fungal and yeast fermentations of different plant-based substrates.
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Conclusions

• Combining high-tech analytical methods with artificial intelligence to 
predict and validate the currently unknown functions.

• Rational design of optimal fermentations to make more tasty, 
healthy, and sustainable plant-based foods.
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