THE CHALLENGE

The threat of food insecurity is a critical global challenge,
compounded by climate change and population
growth. Forward-thinking solutions are needed to meet
this challenge and one potential area for exploration
is microbiomes, which are communities of microbes
(oacteria, viruses, fungi, etc) in a certain environment.
Microbiomes are known to regulate the productivity
and health of major food sources across land and sea.
Therefore, they can positively impact food production,
food and nutrition security and ultimately influence
human health. However, we lack a deep understanding
of the microbiomes associated with our food systems.

PROJECT OBJECTIVES

SIMBA aims to gain a better understanding of
microbiomes’ structure and functions, related to marine
and terrestrial food chains and to verify the sustainability
of microbial innovations of the food system. Focusing
primarily on agriculture and aquaculture, SIMBA will
harness complex soil and marine microbial communities
for sustainable food production, delivering tangible
benefits to society.
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EXPECTED RESULTS

- Open access database with new and pre- + Improved understanding of the functions
existing microbiome data to identify microbes of individual and sustainable diet-induced
that can perform useful functions in the food variations in gut microbiota.

production process. - Near to market ready development of cost-

- Improved understanding of the role of salt- effective applications of new microbes, food,
tolerant microbiomes in the cultivation of salt crop and algae products.
resistant crops. - Proven increase in sustainability of European
- The application of starter cultures in food systems by implementing the microbial
food products with beneficial vitamins, interventions.

polyunsaturated fatty acids and antioxidants
contributing to health human benefits.

- Enhanced consistency of microbiomes in field
applications.
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