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ABSTRACT Spontaneous vegetable fermentations, with their rich flavors and postu-
lated health benefits, are regaining popularity. However, their microbiology is still poorly
understood, therefore raising concerns about food safety. In addition, such spontaneous
fermentations form interesting cases of man-made microbial ecosystems. Here, samples
from 38 carrot juice fermentations were collected through a citizen science initiative, in
addition to three laboratory fermentations. Culturing showed that Enterobacteriaceae
were outcompeted by lactic acid bacteria (LAB) between 3 and 13 days of fermentation.
Metabolite-target analysis showed that lactic acid and mannitol were highly produced,
as well as the biogenic amine cadaverine. High-throughput 16S rRNA gene sequencing
revealed that mainly species of Leuconostoc and Lactobacillus (as identified by 8 and 20
amplicon sequence variants [ASVs], respectively) mediated the fermentations in subse-
quent order. The analyses at the DNA level still detected a high number of Enterobacteri-
aceae, but their relative abundance was low when RNA-based sequencing was per-
formed to detect presumptive metabolically active bacterial cells. In addition, this
method greatly reduced host read contamination. Phylogenetic placement indicated a
high LAB diversity, with ASVs from nine different phylogenetic groups of the Lactobacil-
lus genus complex. However, fermentation experiments with isolates showed that only
strains belonging to the most prevalent phylogenetic groups preserved the fermenta-
tion dynamics. The carrot juice fermentation thus forms a robust man-made microbial
ecosystem suitable for studies on LAB diversity and niche specificity.

IMPORTANCE The usage of fermented food products by professional chefs is
steadily growing worldwide. Meanwhile, this interest has also increased at the
household level. However, many of these artisanal food products remain understud-
ied. Here, an extensive microbial analysis was performed of spontaneous fermented
carrot juices which are used as nonalcoholic alternatives for wine in a Belgian Mi-
chelin star restaurant. Samples were collected through an active citizen science ap-
proach with 38 participants, in addition to three laboratory fermentations. Identifica-
tion of the main microbial players revealed that mainly species of Leuconostoc and
Lactobacillus mediated the fermentations in subsequent order. In addition, a high di-
versity of lactic acid bacteria was found; however, fermentation experiments with
isolates showed that only strains belonging to the most prevalent lactic acid bacte-
ria preserved the fermentation dynamics. Finally, this study showed that the usage
of RNA-based 16S rRNA amplicon sequencing greatly reduces host read contamina-
tion.
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sequence variants, biogenic amines, fermentation, lactic acid bacteria, phylogenetic
placement

Food fermentations represent humankind’s first venture in biotechnology, applied
primarily for preservation purposes and the generation of bioactive metabolites (1,

2). Recently, spontaneous household food fermentations have regained popularity
among chefs and nonprofessional home fermentation enthusiasts, not only for the
postulated digestive and other health benefits of fermented foods, but also for their
rich and unique flavors (3–5). Fermentation of vegetables is especially appealing, since
vegetables are a source of essential nutrients, vitamins, minerals, antioxidants, and
fibers and have a low sugar content (6, 7). In addition, certain strains of fermentative
lactic acid bacteria (LAB), which often belong to species of the genus Lactobacillus,
could have health-promoting effects, for instance, through immunomodulation and
pathogen inhibition (4, 8–10).

Despite the fact that an increased intake of fermented foods clearly has potential
benefits, some concerns have been raised regarding the food safety of artisan fer-
mented foods, since spontaneous fermentations first require in-depth knowledge of
the fermentation process and how to control it to avoid food poisoning (11). Compared
to industrial dairy, meat, and alcoholic fermentations, little is known about the micro-
bial characteristics and community dynamics of spontaneous fermentation processes in
general and spontaneous vegetable fermentations in particular (3, 12, 13). Except for
the well-known sauerkraut, kimchi, and cucumber fermentations, spontaneous vege-
table fermentation processes encompass carrots, cauliflower, leek, olives, tomatoes, and
a mixture of those, which are served as both main and side dishes (14–17). In Belgium,
fermented carrot juice is offered as an alternative drink to wine at some Michelin star
restaurants, and this was the inspiration for the current study.

Although previous studies have already described the use of starter-culture strains
in carrot juice fermentations, none of them described the microbial community dy-
namics of the spontaneous fermentation process (6, 18–21). The aim of the present
study was to obtain detailed insights into the microbial community dynamics, substrate
consumption, and metabolite production kinetics of this man-made microbial ecosys-
tem and evaluate its usage as a model system for studying LAB diversity. Therefore, the
robustness and microbial composition of 2 laboratory- and 38 home-fermented carrot
juices, collected through a citizen science project, were evaluated with culture-
dependent plating and high-throughput amplicon sequencing. As a discrepancy be-
tween these data was found, a third laboratory fermentation was set up to identify the
metabolically active drivers. Furthermore, to obtain more insights into the diversity of
the key players in this ecosystem, their phylogenetic distribution was assessed across
the Lactobacillus genus complex. Finally, as these key players belonged to different
phylogenetic groups, their impact on the microbial dynamics of the fermentation
process was evaluated and compared with two allochthonous Lactobacillus strains
originally isolated from two human niches.

RESULTS
Carrot juice fermentations represent a robust process dominated by lactic acid

bacteria. A citizen science carrot juice fermentation project allowed us to explore the
robustness of 38 household fermentations (HF; three samples were not received), in
particular regarding pH evolution (Fig. 1A) and microbial community dynamics
(Fig. 1D), as well as microbial species diversity (see below). These household fermen-
tations were used to account for various carrot sources (e.g., organic origin, supermar-
ket, and own garden), kitchens, operators, and other environmental factors. In addition,
two laboratory fermentations of carrot juice (LF1 and LF2) allowed a more in-depth
time-series analysis of the pH evolution and microbiology (Fig. 1A to C), as well as
substrate consumption and metabolite production (Fig. 2) of the fermented carrot juice
microbiome, spanning a 2-month period.
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After 2 months of fermentation, the average pH dropped from 6.2 to 4.0 for LF1 and
from 6.1 to 3.4 for LF2. Similar trends were found for the household fermentations, for
which the pH values ranged from 3.4 to 4.1 after 30 days of fermentation. The majority
(72%) of the fermentations reached pH values lower than 4.6 at day 3, which is
generally considered an important threshold from a food safety perspective (22). All
fermentations reached a pH value below this threshold value at day 30 (Fig. 1A).

Selective plating on de Man-Rogosa-Sharpe (MRS) agar medium showed that high
numbers of presumptive LAB (up to 109 CFU/ml) were obtained from day 3 for all
fermentations. LAB counts of the household fermentations varied between 2.67 � 105

CFU/ml and 3.37 � 109 CFU/ml at day 3 and between 1.33 � 105 CFU/ml and 2.72 �

108 CFU/ml at day 30 (Fig. 1D). Similar levels were obtained for both laboratory carrot
juice fermentations, but counts decreased faster over time for LF1, leading to lower LAB
counts of 1.17 � 104 CFU/ml at the end of the experiment (Fig. 1B and C). This faster
decline in LF1 possibly indicates an effect of carrot source on the fermentation process,
since storage carrots were used for LF1, in contrast to the freshly harvested carrots used
for LF2. Presumptive Enterobacteriaceae harboring potential foodborne pathogens
were detected at the start of all fermentations. Whereas their cell density increased to
approximately 107 CFU/ml at day 3 and day 2 for LF1 and LF2, respectively, plate counts

FIG 1 pH and microbial community dynamics of spontaneous carrot juice fermentations. (A) Evolution
of the mean pH of biological repeats and standard errors of means of two laboratory fermentations of
carrot juice (LF1 in light green and LF2 in purple) and of the pH of all household fermentations (HF;
orange). The dashed horizontal line indicates the widely accepted food fermentation safety threshold of
pH 4.6 (22). Data points of the same fermentation were connected for clarity. (B to D) Evolution of the
mean microbial counts of biological repeats and standard errors of means on MRS agar for presumptive
LAB, VRBG agar for presumptive Enterobacteriaceae, and YPD agar for presumptive yeasts, of LF1 (B), LF2
(C), and of the microbial counts of all household fermentations HF (n � 38) (D). Data points of the same
fermentation were connected for clarity.
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dropped to zero after 3 to 13 days of fermentation. Similar trends were found for the
household fermentations, with high presumptive Enterobacteriaceae counts at the
beginning of the fermentation, which dropped to zero in all cases, except for one
(HF32) at day 30 (Fig. 1D). For this exception, a bad smell and presumed failure of the
fermentation were reported by the citizen science participant. Presumptive yeasts did
not prevail during these carrot juice fermentations, as no colonies could grow on yeast
extract-peptone-dextrose (YPD) agar medium for the laboratory fermentations, except
for a single time point in LF2 (Fig. 1C). In the household fermentations, higher numbers
of presumptive yeast counts were detected at the first two time points, but these
prevailed only in three fermentations, including again the failed fermentation HF32.

Metabolite target analysis revealed high lactic acid and mannitol production in
agreement with a LAB-dominated carrot juice fermentation process. In addition to
the bacterial community analysis, a metabolite target analysis was performed to assess
carbohydrate consumption (Fig. 2A and B) and metabolite production (Fig. 2C and D)
during the laboratory carrot juice fermentations LF1 and LF2. Sucrose was completely
metabolized in both fermentations after 2 to 3 days. In contrast, incomplete consump-
tion of glucose and fructose was found. Lactic acid and mannitol were identified as the
main metabolites that were produced, with average end concentrations of 8.89 g/liter
(LF1) and 10.97 g/liter (LF2) for lactic acid and 16.91 g/liter (LF1) and 16.86 g/liter (LF2)
for mannitol. In addition, acetic acid was produced, albeit at low concentrations (Fig. 2C
and D). These analyses thus further substantiated that the spontaneously fermented
carrot juices were dominated by LAB, based on the high production of lactic acid.
Moreover, the high levels of mannitol suggested the prevalence of heterofermentative
LAB species, such as species of Leuconostoc.

FIG 2 Substrate consumption and metabolite production profiles of the two laboratory carrot juice
fermentations. (A and B) Residual substrate concentrations of LF1 (A) and LF2 (B). (C and D) Metabolite
concentrations of LF1 (C) and LF2 (D). (E and F) Biogenic amine concentrations of LF1 (E) and LF2 (F). All
data points represent the means of three biological repeats, and error bars represent standard deviations.
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In both laboratory carrot juice fermentations, the production of cadaverine was the
highest of all biogenic amines detected. An increase in the cadaverine concentration
occurred at day 2 for both fermentations, with average concentrations reaching up to
106.43 mg/liter for LF1 and 68.47 mg/liter for LF2. Since both presumptive Enterobac-
teriaceae and LAB showed high counts for that day, it is unclear which microorganisms
were responsible for these high concentrations. In addition, agmatine, putrescine, and
histamine were found in LF1, albeit at very low concentrations, reaching maximum
average concentrations of 7.59, 10.29, and 4.00 mg/liter, respectively. No tyramine was
found in this fermentation. In contrast, LF2 showed tyramine production, reaching a
concentration of up to 48.63 mg/liter in one of the three biological repeats. Finally, LF2
contained a higher concentration of putrescine than LF1, reaching a maximum average
concentration of 36.32 mg/liter on day 28.

High-throughput 16S rRNA gene sequencing revealed Leuconostoc spp. and
Lactobacillus spp. as the main LAB species. High-throughput 16S rRNA gene se-
quencing (V4 region; Illumina MiSeq) resulted in 8,913,261 quality-controlled reads after
data processing, using the recently developed fine-scale-resolution DADA2 pipeline
(23). Most samples showed an observed amplicon sequence variant (ASV) (24) number
between 10 and 50, whereas their Shannon diversity index varied between 1.2 and 2.5
(see Fig. S1 in the supplemental material). For all fermentations examined, one would
expect a decrease in alpha diversity as a function of time, as the diversity at day 0
(which reflects the natural carrot microbial community) was likely to be higher than the
diversity under the selective human-imposed fermentation conditions. However, fol-
lowing the removal of large amounts of contaminating host chloroplast DNA, relative
low numbers of bacterial reads were obtained at the first time points. As a result, fewer
bacterial taxa were detected at these sampling time points, probably explaining the
trend of increasing diversity at the first time points, as found in most of the fermen-
tations, except for LF1 (Fig. S1).

Regarding LAB diversity, Leuconostoc spp. were found at almost all time points of all
fermentations, with relative abundances ranging from 0.26% to 18.03%, 2.43% to
24.56%, and 4.60% to 21.22% for days 1, 3, and 30, respectively (Fig. 3). In addition,
Lactobacillus spp. were detected in a maximum of 38 fermentations, with a high
increase in relative abundance at day 30 compared to the two previous time points,
reaching a maximum of 71.96%. Other LAB species were identified as belonging to the
genera Lactococcus and Weissella, found in a maximum of 26 and 25 different fermen-
tations, with relative abundances from 0.09% to 49.63% and 0.31% to 39.95%, respec-
tively; this suggests that the spontaneous carrot juice fermentations were driven by a
limited number of LAB genera. Furthermore, DNA of Enterobacteriaceae was detected
in nearly every sample. The most dominant Enterobacteriaceae ASVs were classified as
Citrobacter spp. (detected in 39 fermentations), unclassified Enterobacteriaceae (31
fermentations), Ewingella spp. (39 fermentations), Klebsiella spp. (40 fermentations),
Pantoea spp. (36 fermentations), Pectobacterium spp. (11 fermentations), and Yersinia
spp. (40 fermentations). In addition, ASVs classified as Pseudomonas spp. were found in
a maximum of 7 different fermentations. In contrast to the ASVs belonging to the genus
Lactobacillus, these genera all showed a decreasing relative abundance toward day 30.
However, detection of the genera of Enterobacteriaceae at later time points in the
fermentations was unexpected, since culture-based techniques showed no presence of
Enterobacteriaceae on selective VRBG agar medium after, 2, 10, and 30 days of fermen-
tation for LF2, LF1, and the household fermentations, respectively (Fig. 1B to D).

RNA-based 16S rRNA gene sequencing shifted relative abundances and re-
duced chloroplast contamination. Due to the discrepancy between the culture-
dependent and -independent data concerning presumptive Enterobacteriaceae and the
low pH values that should inhibit growth of these bacteria, it was hypothesized that the
DNA-based 16S rRNA gene sequencing was biased for dead bacterial cells. Thus, to
obtain more insights into the presumptive metabolically active bacterial communities,
a third laboratory fermentation of carrot juice (LF3) was set up and followed for 2
months (Fig. 4), including an RNA-based 16S rRNA gene sequencing approach.
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The progression of LF3 was similar to those of the LF1, LF2, and HF fermentations
with respect to viable plate counts (Fig. 4A). High counts of presumptive LAB were
found throughout the fermentation, even after 60 days. Presumptive Enterobacteria-
ceae were present at days 1 and 3 but showed no growth on VRBG agar medium from
day 10 on. In addition, some growth on YPD agar was detected at day 1, but, in line
with all fermentations described above, this did not persist. Culture-independent data
for LF3, obtained by targeting both RNA and DNA, showed the presence of the same
taxa, but with large differences in their relative abundances (Fig. 4B). Leuconostoc spp.
and Lactobacillus spp. were the most abundant LAB for both approaches. The DNA-
based approach showed Leuconostoc spp. to be the dominant LAB throughout this
fermentation, with a maximum relative abundance of 64.65% (day 30). In contrast, the
RNA-based approach showed Lactobacillus spp. to be the dominant LAB from day 10,
with a maximum relative abundance of 92.00% (day 30). Moreover, a higher fluctuation
was found with the RNA approach, since the relative abundance of the most abundant

FIG 3 Taxonomic composition based on 16S rRNA gene sequencing (V4 region) of laboratory fermentations 1 (LF1)
and 2 (LF2) and of the household fermentations (HF). The relative abundances of all amplicon sequence variants
belonging to the same genus were summed, and only the 12 most abundant genera are shown. Relative
abundances belonging to the same fermentation are connected with a gray line. The numbers above each box plot
represent the number of fermentations in which this genus was detected.
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Leuconostoc ASV showed a high peak at day 3, which gradually decreased toward day
10. Regarding Enterobacteriaceae, the same taxa were identified using both the RNA-
and DNA-based approaches, belonging to five different ASVs (unclassified Enterobac-
teriaceae, Citrobacter spp., Klebsiella spp., Pantoea spp., and Raoultella spp.), but their
relative abundances were much lower in the RNA-based approach (especially from day
10), indicating that they were mostly not metabolically active throughout the fermen-
tation process. Furthermore, a remarkably large difference in nonbacterial read counts
(e.g., chloroplasts and mitochondria) was found between the two sampling strategies
(Fig. 4C). In fact, the RNA-based approach did greatly reduce chloroplast contamination
in this plant-based food fermentation, especially at the earlier time points of fermen-
tation, for which the microbial biomass was low relative to contaminating host se-
quences, and thus allowed for a higher resolution at similar sequencing depth.

Phylogenetic placement-based LAB diversity and ecological impact of starter
cultures. Since LAB genera were shown to be the most prominent players, the natural
LAB diversity in the spontaneous fermented carrot juices was further explored at the
single nucleotide variance level (ASV level) by combining it with a phylogenetic
placement strategy. As mentioned above, the most abundant LAB members of LF1, LF2,

FIG 4 Microbial community dynamics of laboratory carrot juice fermentation LF3. (A) Microbial counts on
MRS agar for presumptive LAB, VRBG agar for presumptive Enterobacteriaceae, and YPD agar for
presumptive yeasts. (B) Taxonomic profiling based on both DNA and RNA, followed by amplicon
sequencing of the V4 region of the 16S rRNA gene. Only the top 20 amplicon sequence variants are
shown, and they are colored by their highest unclassified rank. The sample time points are shown with
a dashed line. (C) Read distribution of bacterial and nonbacterial sequences after quality control of
DNA-based and RNA-based 16S rRNA gene sequencing of the V4 region.
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and all HF fermentations were Leuconostoc spp. and Lactobacillus spp. (Fig. 3). In total,
eight different Leuconostoc ASVs (Fig. S2) and 20 different Lactobacillus ASVs (Fig. S3)
were identified. The ASV Leuconostoc 2 was the most ubiquitous (Fig. S2), as it was
found in 39 out of the 40 fermentations (Table S1). Leuconostoc 1 was identified as the
most dominant ASV, with maximum relative abundances ranging from 1.24% to 51.53%
(HF36 and HF23, respectively). In addition, the relative abundance of this ASV always
increased toward the end of the fermentations. As the pH quickly decreased in these
fermentations, this particular ASV probably represented a strain or species with a better
tolerance toward a low pH. Indeed, further classification using the EzBioCloud 16S
database (25) (Table S1) of both ASVs showed that Leuconostoc pseudomesenteroides
was the most probable match for Leuconostoc 1, which is a species known to have a
higher tolerance toward acidity than Leuconostoc mesenteroides (26), with L. mesen-
teroides corresponding to the most probable classification of Leuconostoc 2. Further-
more, Lactobacillus ASVs (Fig. S3) were less ubiquitously found in the fermented carrot
juices than Leuconostoc spp., with Lactobacillus 1, Lactobacillus 2, and Lactobacillus 4 as
most prevalent ASVs, detected in 23, 23, and 20 out of the 40 fermentations, respec-
tively (Table S1). Moreover, 12 out of 20 Lactobacillus ASVs were uniquely found in a
single carrot juice fermentation.

Since the genus Lactobacillus contains interesting examples of bacterial niche
adaptation with well-supported phylogenetic groups that have lifestyles defined as
free-living, nomadic, strictly symbiotic, or vertebrate hosts (27), a phylogenetic place-
ment strategy was performed to further identify the ASVs. Phylogenetic placement of
ASVs classified as Lactobacillus, Leuconostoc, and Weissella on a 16S rRNA gene tree of
the Lactobacillus genus complex defined by Duar et al. (27) and Zheng et al. (28)
showed that these ASVs belonged to 9 out of 28 phylogenetic groups (Fig. 5A and S4).
The phylogenetic groups detected in the fermented carrot juices comprised the
Lactobacillus brevis group, Lactobacillus casei group, Lactobacillus coryniformis group,
Lactobacillus plantarum group, Lactobacillus sakei group, a subpart of the Lactobacillus
salivarius group, the Lactobacillus vaccinostercus group, and the genera Leuconostoc
and Weissella. The most prevalent phylogenetic groups were identified as L. plantarum
group, Leuconostoc, and L. brevis group, with 9, 8, and 3 ASVs placed in these
phylogenetic groups, respectively (Fig. 5B).

Strains belonging to these three most abundant phylogenetic groups were subse-
quently used to perform starter-culture fermentations to assess their influence on LAB
diversity of the unpasteurized fermentation process (Fig. 5C). All three strains, AMBF114
(Leuconostoc), FPS058 (L. plantarum group), and FPS080 (L. brevis group), were isolated
in one of the above-mentioned fermentations (autochthonous strains). In addition, one
other autochthonous strain (FPS012 of the L. casei group) belonging to a less prevalent
phylogenetic group, and two allochthonous strains, isolated from human niches
(AMBR2 [29] and AMBV13 [ENdEMIC laboratory collection]) were used. While all six
starter-culture fermentations showed a similar composition regarding Enterobacteria-
ceae, a large difference in Lactobacillus presence and abundance was found (Fig. 5C).
The fermentations with the three autochthonous strains belonging to the L. brevis
group (FPS080), L. plantarum group (FPS058), and Leuconostoc spp. (AMBF114) (Fig. 5C,
first row) all showed a higher relative abundance of Lactobacillus spp. than the
remaining three fermentations, where almost no lactobacilli were found after 30 days
of fermentation (Fig. 5C, second row). In addition, the fermentation inoculated with the
Leuconostoc strain showed the highest alpha diversity (Fig. S5) of all starter-culture
fermentations at day 30, mainly due to the presence of five different Lactobacillus ASVs.

DISCUSSION

Spontaneously fermented carrot juice is an example of a food product developed by
professional chefs to satisfy the consumers’ increasing need for innovative culinary
experiences (11). In addition, it forms an interesting model system to explore the
impact of anthropogenic pressures as drivers of microbial ecosystems (30). One of the
key questions in such a spontaneous fermentation process is how robust the ecosystem
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FIG 5 Phylogenetic placement of amplicon sequence variants (ASVs) found in 40 different spontaneous carrot juice fermentations on a 16S rRNA
gene phylogenetic tree of the Lactobacillus genus complex and bacterial community dynamics of six starter-culture fermentations. (A) Phylogenetic
tree visualized as a cladogram. Branches on which an ASV could be mapped are colored according to the phylogenetic group to which they belong
(shown in panel B). Black represents ASVs not classified to a phylogenetic group. Duplications in species names are the result of multiple 16S rRNA
gene copies in that particular strain. (B) Number of ASVs per phylogenetic group. Results were filtered to keep only the maximum likelihood weight
node for each ASV. (C) 16S rRNA gene sequencing (V4 region) of starter-culture fermentations using six different strains. Only the top 20 ASVs are
shown; they are colored by their highest possible classified taxonomic rank. Sampling points are indicated with a dashed line.
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will act when applying rather simple external pressures (e.g., addition of salt and
storage under semianaerobic conditions in fermentation jars), given the various ingre-
dient sources, the various locations where the fermentations are performed, the
different operators, and other environmental factors that may occur.

In this study, an active citizen science approach was implemented to explore the
robustness and microbial community dynamics of 38 different homemade carrot juice
fermentations. Participants were asked to ferment their own carrots (either from their
garden, supermarket, or organic origin), in their own jars and kitchens, according to a
standard procedure, after attending a workshop. The resulting culture-dependent data
of these household fermentations, combined with those of carefully monitored labo-
ratory fermentations, showed that spontaneous carrot juice fermentation is a consistent
microbiological process. It is characterized first by the presence of Enterobacteriaceae,
followed by a clear shift in microbial abundances, ultimately resulting in a dominance
of LAB species (Fig. 6). This drastic shift in microbial communities took place between
days 3 and 13 of fermentation, and acidification by the LAB led to a decrease in pH
below 4.6, the widely accepted food fermentation safety threshold (22). A fast pH
decrease is important to avoid extensive growth of Enterobacteriaceae, which are
omnipresent on the surfaces of vegetables and fruits and are thus often found in the
early stages of vegetable fermentations (14, 16, 31–33). Many of the Enterobacteriaceae
genera identified in the fermentations studied are well documented to be plant or
vegetable associated (34–36), where they are described as keystone species, meaning
that they play a fundamental role in shaping the overall communities (37). These results
thus suggest that the Enterobacteriaceae composition in the early days of spontaneous
carrot juice fermentations is shaped by the endogenous carrot microbiome profile,
which in turn will be determined by soil or other environmental microorganisms.

High-throughput 16S rRNA gene sequencing revealed the presence of four different
LAB genera (Leuconostoc, Lactobacillus, Lactococcus, and Weissella) and a temporal
succession of Leuconostoc spp. (Leuconostoc being the most dominant LAB genus at the

FIG 6 Graphical summary showing the bacterial community dynamics and metabolite production in
spontaneous fermented carrot juices, as well as the identification of the main LAB species using
phylogenetic placement.
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beginning of the fermentation process) and Lactobacillus spp. (toward the end of the
fermentation process) (Fig. 6). Similar dynamics have been shown for the spontaneous
fermentation processes of many vegetables, in particular kimchi (38) and sauerkraut
(39), during which the LAB communities shift from less-acid-tolerant heterolactic LAB
species (e.g., those of Leuconostoc) to more-acid-tolerant homolactic LAB species (e.g.,
those of Lactobacillus). Such LAB shifts have been shown during other spontaneous
fermentation processes as well, for instance, during the fermentation step of wet coffee
processing (40).

In contrast to the lack of growth of presumptive Enterobacteriaceae shown with the
culture-dependent data, DNA-based 16S rRNA gene sequencing revealed a high rela-
tive abundance of Enterobacteriaceae DNA in all spontaneous carrot juice fermentations
examined, even at later time points. It was hypothesized that this detection of Enter-
obacteriaceae was mainly due to the presence of persistent DNA derived from dead
bacteria that were alive in the early days of the fermentation when they reached high
counts on VRBG agar medium. Similarly, as previously shown for DNA persistence in
soil, sediment, and water (41), DNA from dead bacteria appeared to persist during
carrot juice fermentations over long time periods, even up to 2 months. Indeed, using
an RNA-based 16S rRNA gene sequencing approach, assessing the presumptive active
microbial communities of ecosystems (42, 43), confirmed the initial peak of Enterobac-
teriaceae abundance but showed a drastic reduction upon fermentation, indicating that
these Enterobacteriaceae died or at least became metabolically dormant at later time
points of the carrot juice fermentations. In addition, higher fluctuations in relative
abundances of Leuconostoc spp. and Lactobacillus spp. during carrot juice fermentation
showed that the RNA-based method better captured the dynamics of this closed
microbial ecosystem. Moreover, this method allowed a significant reduction in con-
taminating nonbacterial (e.g., chloroplast) sequences, making RNA-based 16S rRNA
gene sequencing an ideal strategy for studying microbial ecosystems where host
contamination from chloroplasts and mitochondria is expected to be high.

Although the majority of the Enterobacteriaceae did probably not survive the whole
duration of the carrot juice fermentations, the high numbers of Enterobacteriaceae at
days 1 to 3 posed some health risks, for example, due to the possible production of
biogenic amines. Biogenic amines can cause headaches and nausea, or in extreme
cases, even anaphylactic shock (11, 44–46). It has been shown that both spoilage
microorganisms and LAB are able to produce these compounds (44, 47–51). However,
both the European Food Safety Authority (EFSA) and the U.S. Food and Drug Admin-
istration (FDA) currently did not define a maximum threshold for general biogenic
amine presence in foods (45, 52). The only exception is histamine, which is regulated
at a maximum concentration of 200 to 400 mg/kg (EFSA) or 500 mg/kg (FDA) in fish and
fish products (45, 49). Regardless, elevated biogenic amine concentrations in fermented
foods should be avoided for organoleptic reasons as well. Therefore, a threshold of
around 50 to 100 mg/liter has been put forward for cadaverine and putrescine (44).
During the present study, cadaverine concentrations around this threshold were mea-
sured in the fermented carrot juices, probably produced by the Enterobacteriaceae (Fig.
6). In addition, putrescine and tyramine were found in LF2 simultaneously with an
increase in relative abundance of Lactobacillus ASVs. One of these, Lactobacillus 6, is
classified as L. brevis, which is known to be able to produce both putrescine and
tyramine (53, 54). The fact that biogenic amine production took place during carrot
juice fermentation suggested that the development of starter cultures that do not
produce biogenic amines (and efficiently outcompete Enterobacteriaceae) could have
large potential for a more industrialized carrot (juice) fermentation process.

In the search for suitable starter cultures, the phylogenetic placement strategy
described in this study showed that LAB ASVs from different spontaneous carrot juice
fermentations were spread all over the Lactobacillus genus complex described by Sun
et al. (55) (Fig. 6). All of them were found in clades annotated as either free-living or
nomadic lactobacilli, in line with the expected lifestyles proposed before (27, 28).
Furthermore, ASVs from both heterofermentative and homofermentative LAB species
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were found. Fermentations inoculated with strains from the three most prevalent LAB
phylogenetic groups showed a high relative abundance in ASVs classified as Lactoba-
cillus after 30 days of fermentation. In contrast, when the strains used originated from
a less prevalent phylogenetic group or were allochthonous, the relative abundance
of Lactobacillus spp. was low, and Leuconostoc ASVs were the most dominant LAB.
Furthermore, fermentation with an autochthonous prevalent Leuconostoc strain in-
creased the general alpha diversity as well as the diversity in Lactobacillus ASVs,
resulting in a more diverse LAB-dominated man-made ecosystem. As general preva-
lence was thus found to be an important parameter for starter-culture development,
the most ubiquitous ASVs were identified here as Lactobacillus 1, Lactobacillus 2, and
Lactobacillus 4. Since phylogenetic placement showed that all three of them belonged
to the L. plantarum group, future work regarding starter-culture development could
thus focus on isolates belonging to this phylogenetic group. In general, L. plantarum
starter-culture strains are often used to control vegetable fermentation processes
(3, 56).

To summarize, the results presented in this study showed that spontaneous fer-
mented carrot juice, a novel food product, is dominated by a considerable number of
LAB belonging to different species of the Lactobacillus genus complex, making it a
useful LAB-rich microbial model ecosystem. The spontaneous carrot juice fermentation
process appeared to be fairly robust and repeatable, as the main genera were identified
in most of the fermentations performed in the framework of an active citizen science
project. However, this food product could benefit from the development of starter
cultures to avoid high numbers of Enterobacteriaceae and/or high biogenic amine
concentrations. Finally, this study highlighted the potential of RNA-based 16S rRNA
gene sequencing to study the presumptive active microbial communities, with the
added benefit of avoiding host (e.g., chloroplast or mitochondrial) read contamination.

MATERIALS AND METHODS
Household fermentations, microbial plating, pH measurement, and total DNA extraction. A

citizen science project was set up to carry out spontaneous fermentations of juices from carrots (Daucus
carota), so-called household fermentations (HF). Therefore, 41 participants from the region of Antwerp
(Belgium) were asked to perform three carrot juice fermentations at home, applying preset guidelines.
Briefly, these guidelines comprised (i) the production of 3 liters of carrot juice, to be divided over 3
airtight jars of 1 liter each; (ii) the addition of 2.5% (mass/vol) salt, following a protocol drafted together
with Michelin star chef Kobe Desramaults (Dranouter, Belgium); and (iii) storage in a temperature-stable
room away from direct sunlight. At three time points, i.e., after 1, 3, and 30 days of fermentation, one jar
was withdrawn for sampling. Samples were transported to the laboratory chilled and underwent
selective plating on the following three agar media: de Man-Rogosa-Sharpe agar (MRS; Carl Roth,
Karlsruhe, Germany) supplemented with cycloheximide (final concentration, 0.1 g/liter), violet-red-bile-
glucose agar (VRBG; Carl Roth) supplemented with cycloheximide (final concentration, 0.1 g/liter), and
yeast extract-peptone-dextrose (YPD) agar (Carl Roth) supplemented with chloramphenicol (final con-
centration, 0.1 g/liter). Incubations took place at 37°C for 1 day (VRBG and YPD) or 2 days (MRS), after
which the number of CFU was determined. The pH was measured with a FiveEasy FE20 pH meter (Mettler
Toledo, Columbus, OH), and total DNA was extracted using the Mo Bio PowerSoil DNA isolation kit (Mo
Bio Laboratories, Carlsbad, CA).

Laboratory fermentations, microbial plating, pH measurement, and total DNA extraction.
Carrots, stored for approximately half a year in soil at 4°C (LF1) or freshly harvested (LF2), were washed
and pressed by means of a centrifugal juicer to obtain 33 liters of carrot juice. After the addition of salt
(2.5% [mass/vol]) and mixing, the carrot juice was distributed in 33 airtight jars of 1 liter each. In total,
11 time points were sampled over a 2-month period, and at each time point, three jars were withdrawn.
Immediately after sampling, the pH of the fermenting juice was measured (FiveEasy FE20; Mettler
Toledo). Samples were subjected to selective plating on three different agar media, as described above.
In addition, for each sample, total DNA was extracted from 750 �l of carrot juice using the Mo Bio
PowerSoil DNA isolation kit (Mo Bio Laboratories) prior to 16S rRNA gene sequencing. Additional samples
were frozen at �20°C for metabolite target analysis.

High-throughput DNA-based 16S rRNA gene sequencing. Sequencing of 16S rRNA gene ampli-
cons was performed using a dual-index strategy (57). Briefly, DNA samples were subjected to a barcoded
PCR assay, in duplicate, amplifying the V4 region of the 16S rRNA gene using a Phusion high-fidelity DNA
polymerase (New England BioLabs, Ipswich, MA). PCR amplicons were purified, the concentrations
normalized using the SequalPrep normalization kit (Invitrogen, Life Technologies, Grand Island, NY), and
pooled to obtain an amplicon library. As a final quality control, this pooled amplicon library was
subjected to electrophoresis on a 0.8% (mass/vol) agarose gel, after which the amplicons were cut out
and purified with the NucleoSpin gel and PCR cleanup kit (Macherey-Nagel, Düren, Germany). Finally, the
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amplicon library concentration was measured using the Kapa library quantification kit (Kapa Biosystems,
Wilmington, MA), diluted to 2 nM, spiked with 10% (vol/vol) PhiX DNA (Illumina, San Diego, CA), and
sequenced on the Illumina MiSeq platform using 2 � 250 cycles at the Center of Medical Genetics
Antwerp (University of Antwerp, Antwerp, Belgium).

Sequence analysis. The raw sequencing data were processed using the DADA2 package (23) in the
R environment version 3.4.0 (58), following the DADA2 standard operation protocol. In short, sequences
with at least one ambiguous base, reads containing the lowest possible quality score of 2, and reads with
more than two “expected errors” were discarded. Following trimming of the first 10 bp, the forward reads
were truncated at position 240, whereas the reverse reads were truncated at position 160. Next, sample
inference (DADA2’s core algorithm) was performed, followed by read merging. A sequence table
containing all amplicon sequence variants (ASVs) was constructed, chimeras were removed, and taxon-
omy was assigned using RDP version 14 (59). The sequence table and taxonomy were then imported into
the Phyloseq package version 1.19.1 (60). Subsequent analysis included the removal of contaminating
DNA, calculation of alpha- and beta-diversity metrics, and plotting of taxonomic profiles after clustering
based on average linkage hierarchical clustering of the Bray-Curtis dissimilarity matrix of all day 30
samples using Vegan version 2.4-4 (61). Further classification of ASVs of interest was performed using the
EzBioCloud 16S database (25). A full version of the pipelines described can be found as an R markdown
and HTML file (https://github.com/swuyts/Spontaneous-carrot-juice-fermentation).

Phylogenetic placement. All Lactobacillus genus complex genomes (55) were retrieved from the
NCBI genome database (27 September 2017). Subsequently, the 16S rRNA genes of all assemblies were
extracted using barrnap and aligned with MAFFT (70), and using this alignment, a phylogenetic tree was
built with RAxML (version 8.2.11) (62). Multiple 16S rRNA gene copies were kept for completeness. Next,
all sequences of ASVs classified as belonging to the Lactobacillus genus complex were added to the
alignment using MAFFT and were placed on the phylogenetic tree using the evolutionary placement
algorithm implemented in RaxML. As additional parameters, a minimum likelihood weight of at least 50%
of that of the maximum placement weight for the ASVs and a maximum of 100 placements was used.
Finally, visualization was done with ggtree (63).

Starter-culture fermentations. Six different strains were used as starter cultures for the fermenta-
tion of carrot juice. Four of these strains (Leuconostoc mesenteroides AMBF114, Lactobacillus paracasei
FPS012, Lactobacillus plantarum group FPS058, and Lactobacillus brevis FPS080) were isolated from one
of the above-described fermentations. The two remaining strains, AMBR2 (Lactobacillus casei) and
AMBV13 (Lactobacillus gasseri), were isolated from the human nasopharyngeal tract (29) and the human
vagina (ENdEMIC laboratory collection), respectively. All strains were isolated from MRS agar, and their
DNA was extracted using the NucleoSpin 96 tissue kit (Macherey-Nagel), with an extra lysis step using
lysozyme (20 mg/ml) and mutanolysin (100 U/ml). The full 16S rRNA gene was amplified using the
universal bacterial primers 27F (65) and 1492R (66) and subsequently sequenced with the same primer
set, using Sanger sequencing, at the Genetic Service Facility (Vlaams Instituut voor Biotechnologie [VIB],
Antwerp, Belgium). Sequences were processed using Geneious 8 (67) and identified using the EzBioCloud
16S database (25). For the starter-culture fermentations, these strains were first precultured in MRS
medium, after which an overnight culture was diluted to 108 CFU/ml, washed with phosphate-buffered
saline, and finally resuspended in fresh carrot juice. In addition, 18 liters of carrot juice was prepared, as
described above, and divided over 18 different 1-liter jars. Each starter culture was added to three jars,
allowing for the analysis of three time points (days 1, 3, and 30) per strain. Selective plating, DNA
extraction, high-throughput DNA-based 16S rRNA gene sequencing, and sequence analysis were per-
formed as described above.

Metabolite target analysis. Substrates and metabolites were analyzed as described before (33).
High-performance liquid chromatography with refractive index detection (HPLC-RI) was used to deter-
mine the concentrations of lactic acid and acetic acid. In addition, high-performance anion-exchange
chromatography with pulsed amperometric detection (HPAEC-PAD) was used to measure glucose,
fructose, sucrose, and mannitol concentrations. Preparation of the samples and further processing of the
data were carried out as described previously (68). Biogenic amine concentrations were measured by
means of ultraperformance liquid chromatography coupled to tandem mass spectrometry (UPLC-MS/
MS), as described previously (69).

High-throughput RNA-based 16S rRNA gene sequencing. A third spontaneous laboratory fer-
mentation (LF3) was carried out to assess the active microbial community. Freshly harvested carrot juices
were washed and pressed by means of a centrifugal juicer to obtain 15 liters of carrot juice. Similar to
the two other laboratory fermentations, salt was added (2.5% [mass/vol]), and the carrot juice was
divided among 15 airtight jars of 1 liter each. In total, five time points were sampled over a 2-month
period, and at each time point, three jars were withdrawn. The pH was measured, and selective plating
and DNA-based 16S rRNA gene sequencing were performed, as described above. In addition, environ-
mental RNA was extracted using the RNeasy microbiome kit (Qiagen, Hilden, Germany), according to the
manufacturer’s instructions. An additional DNase treatment was performed using Turbo DNA-free
(Thermo Fisher Scientific, Waltham, MA) to remove leftover DNA prior to cDNA synthesis with the
Superscript III reverse transcriptase (Thermo Fisher Scientific) and the 806R 16S rRNA primer. Finally,
the cDNA was sequenced using the above-mentioned sequencing pipeline, and the sequences were
analyzed as described above.

Accession number(s). Sequencing data are available at the European Nucleotide Archive with the
accession number PRJEB15657.

Microbial Dynamics of Carrot Juice Fermentation Applied and Environmental Microbiology

June 2018 Volume 84 Issue 12 e00134-18 aem.asm.org 13

https://github.com/swuyts/Spontaneous-carrot-juice-fermentation
https://www.ncbi.nlm.nih.gov/bioproject/?term=PRJEB15657
http://aem.asm.org


SUPPLEMENTAL MATERIAL

Supplemental material for this article may be found at https://doi.org/10.1128/AEM
.00134-18.

SUPPLEMENTAL FILE 1, PDF file, 7.6 MB.

ACKNOWLEDGMENTS
We thank Leen Van Ham, Ines Tuyaerts, Wenke Smets, Marianne van den Broek,

Camille Allonsius, and Raf Serneels from the ENdEMIC group for their participation in
the microbiological analyses of the large number of citizen science samples. In addition,
we thank members of the Research Group IMDO, as well as Annelore Wens, Leo
Acurcio, Neslihan Akin, Annelore Beterams, Julie Crollet, Ndeye Maguette M’Bow, all
citizen science project (Ferme Pekes) participants, James Weedon, the Centre of Med-
ical Genetics, the chefs Kobe Desramaults and Rose Green, Barbara Serulus, Kim
Verhaeghe, Dorien Knockaert, Jiska Verbouw, and Leen Van Campenhout for their
scientific input, their valuable input for the citizen science project, and science com-
munication of this work. T. Van de Wiele (UGent) is acknowledged for his help with the
RNA-based approach. All computational work was performed on Rhambo.

We acknowledge financial support from the Flanders Innovation and Entrepreneur-
ship Agency (grant IWT-SB 141198 and IWT-SBO ProCure project IWT/50052), the
Research Foundation Flanders (projects 11A0618N and 1S17916N), the University of
Antwerp (project FFB160014), the Research Council of the Vrije Universiteit Brussel
(projects SRP7, IRP2, and IOF342), and the Hercules Foundation (projects UABR09004
and AUHA1108).

We declare no conflicts of interest.

REFERENCES
1. Leroy F, De Vuyst L. 2014. Fermented food in the context of a healthy

diet. Curr Opin Clin Nutr Metab Care 17:574 –581. https://doi.org/10
.1097/MCO.0000000000000108.

2. Hayden B, Canuel N, Shanse J. 2013. What was brewing in the Natufian?
An archaeological assessment of brewing technology in the Epipaleo-
lithic. J Archaeol Method Theory 20:102–150. https://doi.org/10.1007/
s10816-011-9127-y.

3. Di Cagno R, Coda R, De Angelis M, Gobbetti M. 2013. Exploitation of
vegetables and fruits through lactic acid fermentation. Food Microbiol
33:1–10. https://doi.org/10.1016/j.fm.2012.09.003.

4. Marco ML, Heeney D, Binda S, Cifelli CJ, Cotter PD, Foligné B, Gänzle M,
Kort R, Pasin G, Pihlanto A, Smid EJ, Hutkins R. 2017. Health benefits of
fermented foods: microbiota and beyond. Curr Opin Biotechnol 44:
94 –102. https://doi.org/10.1016/j.copbio.2016.11.010.

5. Marsh AJ, Hill C, Ross RP, Cotter PD. 2014. Fermented beverages with
health-promoting potential: past and future perspectives. Trends Food
Sci Technol 38:113–124. https://doi.org/10.1016/j.tifs.2014.05.002.

6. Filannino P, Cardinali G, Rizzello CG, Buchin S, De Angelis M, Gobbetti M,
Di Cagno R. 2014. Metabolic responses of Lactobacillus plantarum strains
during fermentation and storage of vegetable and fruit juices. Appl
Environ Microbiol 80:2206 –2215. https://doi.org/10.1128/AEM.03885-13.

7. Rivera-Espinoza Y, Gallardo-Navarro Y. 2010. Non-dairy probiotic prod-
ucts. Food Microbiol 27:1–11. https://doi.org/10.1016/j.fm.2008.06.008.

8. Lebeer S, Vanderleyden J, De Keersmaecker SCJ. 2008. Genes and mol-
ecules of lactobacilli supporting probiotic action. Microbiol Mol Biol Rev
72:728 –764. https://doi.org/10.1128/MMBR.00017-08.

9. Sanders ME, Benson A, Lebeer S, Merenstein DJ, Klaenhammer TR. 2018.
Shared mechanisms among probiotic taxa: implications for general
probiotic claims. Curr Opin Biotechnol 49:207–216. https://doi.org/10
.1016/j.copbio.2017.09.007.

10. Lebeer S, Bron PA, Marco ML, Motherway MOC, Hill C, Pot B, Roos S,
Klaenhammer T. 2018. Identification of probiotic effector molecules:
present state and future perspectives. Curr Opin Biotechnol 49:217–223.
https://doi.org/10.1016/j.copbio.2017.10.007.

11. Cocolin L, Gobbetti M, Neviani E, Daffonchio D. 2016. Ensuring safety in
artisanal food microbiology. Nat Microbiol 1:16171. https://doi.org/10
.1038/nmicrobiol.2016.171.

12. De Filippis F, Genovese A, Ferranti P, Gilbert JA, Ercolini D. 2016. Meta-

transcriptomics reveals temperature-driven functional changes in micro-
biome impacting cheese maturation rate. Sci Rep 6:21871. https://doi
.org/10.1038/srep21871.

13. Leroy F, De Vuyst L. 2004. Lactic acid bacteria as functional starter
cultures for the food fermentation industry. Trends Food Sci Technol
15:67–78. https://doi.org/10.1016/j.tifs.2003.09.004.

14. Di Cagno R, Surico RF, Siragusa S, De Angelis M, Paradiso A, Minervini F,
De Gara L, Gobbetti M. 2008. Selection and use of autochthonous mixed
starter for lactic acid fermentation of carrots, French beans or marrows.
Int J Food Microbiol 127:220 –228. https://doi.org/10.1016/j.ijfoodmicro
.2008.07.010.

15. Di Cagno R, Surico RF, Paradiso A, De Angelis M, Salmon JC, Buchin S, De
Gara L, Gobbetti M. 2009. Effect of autochthonous lactic acid bacteria
starters on health-promoting and sensory properties of tomato juices.
Int J Food Microbiol 128:473– 483. https://doi.org/10.1016/j.ijfoodmicro
.2008.10.017.

16. Wouters D, Grosu-Tudor S, Zamfir M, De Vuyst L. 2013. Bacterial com-
munity dynamics, lactic acid bacteria species diversity and metabolite
kinetics of traditional Romanian vegetable fermentations. J Sci Food
Agric 93:749 –760. https://doi.org/10.1002/jsfa.5788.

17. Bernaert N, Wouters D, De Vuyst L, De Paepe D, De Clercq H, Van
Bockstaele E, De Loose M, Van Droogenbroeck B. 2013. Antioxidant
changes of leek (Allium ampeloprasum var. porrum) during spontaneous
fermentation of the white shaft and green leaves. J Sci Food Agric
93:2146 –2153. https://doi.org/10.1002/jsfa.6020.

18. Nazzaro F, Fratianni F, Sada A, Orlando P. 2008. Synbiotic potential of
carrot juice supplemented with Lactobacillus spp. and inulin or fructoo-
ligosaccharides. J Sci Food Agric 88:2271–2276. https://doi.org/10.1002/
jsfa.3343.

19. Filannino P, Di Cagno R, Crecchio C, De Virgilio C, De Angelis M, Gobbetti
M. 2016. Transcriptional reprogramming and phenotypic switching as-
sociated with the adaptation of Lactobacillus plantarum C2 to plant
niches. Sci Rep 6:27392. https://doi.org/10.1038/srep27392.

20. Demir N, Bahceci KS, Acar J. 2006. The effects of different initial Lacto-
bacillus plantarum concentrations on some properties of fermented
carrot juice. J Food Process Preserv 30:352–363. https://doi.org/10.1111/
j.1745-4549.2006.00070.x.

21. Gardner NJ, Savard T, Obermeier P, Caldwell G, Champagne CP. 2001.

Wuyts et al. Applied and Environmental Microbiology

June 2018 Volume 84 Issue 12 e00134-18 aem.asm.org 14

https://doi.org/10.1128/AEM.00134-18
https://doi.org/10.1128/AEM.00134-18
https://doi.org/10.1097/MCO.0000000000000108
https://doi.org/10.1097/MCO.0000000000000108
https://doi.org/10.1007/s10816-011-9127-y
https://doi.org/10.1007/s10816-011-9127-y
https://doi.org/10.1016/j.fm.2012.09.003
https://doi.org/10.1016/j.copbio.2016.11.010
https://doi.org/10.1016/j.tifs.2014.05.002
https://doi.org/10.1128/AEM.03885-13
https://doi.org/10.1016/j.fm.2008.06.008
https://doi.org/10.1128/MMBR.00017-08
https://doi.org/10.1016/j.copbio.2017.09.007
https://doi.org/10.1016/j.copbio.2017.09.007
https://doi.org/10.1016/j.copbio.2017.10.007
https://doi.org/10.1038/nmicrobiol.2016.171
https://doi.org/10.1038/nmicrobiol.2016.171
https://doi.org/10.1038/srep21871
https://doi.org/10.1038/srep21871
https://doi.org/10.1016/j.tifs.2003.09.004
https://doi.org/10.1016/j.ijfoodmicro.2008.07.010
https://doi.org/10.1016/j.ijfoodmicro.2008.07.010
https://doi.org/10.1016/j.ijfoodmicro.2008.10.017
https://doi.org/10.1016/j.ijfoodmicro.2008.10.017
https://doi.org/10.1002/jsfa.5788
https://doi.org/10.1002/jsfa.6020
https://doi.org/10.1002/jsfa.3343
https://doi.org/10.1002/jsfa.3343
https://doi.org/10.1038/srep27392
https://doi.org/10.1111/j.1745-4549.2006.00070.x
https://doi.org/10.1111/j.1745-4549.2006.00070.x
http://aem.asm.org


Selection and characterization of mixed starter cultures for lactic acid
fermentation of carrot, cabbage, beet and onion vegetable mixtures. Int
J Food Microbiol 64:261–275. https://doi.org/10.1016/S0168-1605
(00)00461-X.

22. Code of Federal Regulations. 2017. Title 21. Food and drugs. Chapter I.
Food and Drug Administration, Department of Health and Human Ser-
vices. Subchapter B. Food for Human Consumption. Part 114. Acidified
foods. 21 CFR 114.3. https://www.accessdata.fda.gov/scripts/cdrh/
cfdocs/cfcfr/CFRSearch.cfm?fr�114.3.

23. Callahan BJ, McMurdie PJ, Rosen MJ, Han AW, Johnson AJA, Holmes SP.
2016. DADA2: high-resolution sample inference from Illumina amplicon
data. Nat Methods 13:581–583. https://doi.org/10.1038/nmeth.3869.

24. Callahan BJ, McMurdie PJ, Holmes SP. 2017. Exact sequence variants
should replace operational taxonomic units in marker-gene data analy-
sis. ISME J 11:2639 –2643. https://doi.org/10.1038/ismej.2017.119.

25. Yoon SH, Ha SM, Kwon S, Lim J, Kim Y, Seo H, Chun J. 2017. Introducing
EzBioCloud: a taxonomically united database of 16S rRNA gene se-
quences and whole-genome assemblies. Int J Syst Evol Microbiol 67:
1613–1617. https://doi.org/10.1099/ijsem.0.001755.

26. Pedersen TB, Kot WP, Hansen LH, Sørensen SJ, Broadbent JR, Vogensen
FK, Ardö Y. 2014. Genome sequences of two Leuconostoc pseudomesen-
teroides strains isolated from Danish dairy starter cultures. Genome
Announc 2:e00484-14. https://doi.org/10.1128/genomeA.00484-14.

27. Duar RM, Lin XB, Zheng J, Martino ME, Grenier T, Pérez-Muñoz ME,
Leulier F, Gänzle M, Walter J. 2017. Lifestyles in transition: evolution and
natural history of the genus Lactobacillus. FEMS Microbiol Rev 41:
S27–S48. https://doi.org/10.1093/femsre/fux030.

28. Zheng J, Ruan L, Sun M, Gänzle M. 2015. A genomic view of lactobacilli
and pediococci demonstrates that phylogeny matches ecology and
physiology. Appl Environ Microbiol 81:7233–7243. https://doi.org/10
.1128/AEM.02116-15.

29. Wuyts S, Wittouck S, De Boeck I, Allonsius CN, Pasolli E, Segata N,
Lebeer S. 2017. Large-scale phylogenomics of the Lactobacillus casei
group highlights taxonomic inconsistencies and reveals novel clade-
associated features. mSystems 2:e00061-17. https://doi.org/10.1128/
mSystems.00061-17.

30. Wolfe BE, Dutton RJ. 2015. Fermented foods as experimentally tractable
microbial ecosystems. Cell 161:49 –55. https://doi.org/10.1016/j.cell.2015
.02.034.

31. Pérez-Díaz IM, Hayes J, Medina E, Anekella K, Daughtry K, Dieck S, Levi
M, Price R, Butz N, Lu Z, Azcarate-Peril MA. 2016. Reassessment of the
succession of lactic acid bacteria in commercial cucumber fermentations
and physiological and genomic features associated with their domi-
nance. Food Microbiol 63:217–227.

32. Park E-J, Chun J, Cha C-J, Park W-S, Jeon CO, Bae J-W. 2012. Bacterial
community analysis during fermentation of ten representative kinds of
kimchi with barcoded pyrosequencing. Food Microbiol 30:197–204.
https://doi.org/10.1016/j.fm.2011.10.011.

33. Wouters D, Bernaert N, Anno N, Van Droogenbroeck B, De Loose M,
Van Bockstaele E, De Vuyst L. 2013. Application and validation of
autochthonous lactic acid bacteria starter cultures for controlled leek
fermentations and their influence on the antioxidant properties of
leek. Int J Food Microbiol 165:121–133. https://doi.org/10.1016/j
.ijfoodmicro.2013.04.016.

34. Leff JW, Fierer N. 2013. Bacterial communities associated with the sur-
faces of fresh fruits and vegetables. PLoS One 8:e59310. https://doi.org/
10.1371/journal.pone.0059310.

35. Abadias M, Usall J, Anguera M, Solsona C, Viñas I. 2008. Microbiological
quality of fresh, minimally-processed fruit and vegetables, and sprouts
from retail establishments. Int J Food Microbiol 123:121–129. https://doi
.org/10.1016/j.ijfoodmicro.2007.12.013.

36. Rastogi G, Sbodio A, Tech JJ, Suslow TV, Coaker GL, Leveau JHJ. 2012.
Leaf microbiota in an agroecosystem: spatiotemporal variation in bac-
terial community composition on field-grown lettuce. ISME J
6:1812–1822. https://doi.org/10.1038/ismej.2012.32.

37. Berg G, Erlacher A, Smalla K, Krause R. 2014. Vegetable microbiomes: is
there a connection among opportunistic infections, human health and
our “gut feeling”? Microb Biotechnol 7:487– 495. https://doi.org/10.1111/
1751-7915.12159.

38. Jung JY, Lee SH, Kim JM, Park MS, Bae J-W, Hahn Y, Madsen EL, Jeon CO.
2011. Metagenomic analysis of kimchi, a traditional Korean fermented
food. Appl Environ Microbiol 77:2264 –2274. https://doi.org/10.1128/
AEM.02157-10.

39. Plengvidhya V, Breidt F, Lu Z, Fleming HP. 2007. DNA fingerprinting of

lactic acid bacteria in sauerkraut fermentations. Appl Environ Microbiol
73:7697–7702. https://doi.org/10.1128/AEM.01342-07.

40. De Bruyn F, Zhang SJ, Pothakos V, Torres J, Lambot C, Moroni AV,
Callanan M, Sybesma W, Weckx S, De Vuyst L. 2017. Exploring the
impacts of postharvest processing on the microbiota and metabolite
profiles during green coffee bean production. Appl Environ Microbiol
83:e02398-16.

41. Nielsen KM, Johnsen PJ, Bensasson D, Daffonchio D. 2007. Release and
persistence of extracellular DNA in the environment. Environ Biosafety
Res 6:37–53. https://doi.org/10.1051/ebr:2007031.

42. Alessandria V, Ferrocino I, De Filippis F, Fontana M, Rantsiou K, Ercolini
D, Cocolin L. 2016. Microbiota of an Italian Grana-like cheese during
manufacture and ripening, unraveled by 16S rRNA-based approaches.
Appl Environ Microbiol 82:3988 –3995. https://doi.org/10.1128/AEM
.00999-16.

43. Emerson JB, Adams RI, Román CMB, Brooks B, Coil DA, Dahlhausen K,
Ganz HH, Hartmann EM, Hsu T, Justice NB, Paulino-Lima IG, Luongo JC,
Lymperopoulou DS, Gomez-Silvan C, Rothschild-Mancinelli B, Balk M,
Huttenhower C, Nocker A, Vaishampayan P, Rothschild LJ. 2017.
Schrödinger’s microbes: tools for distinguishing the living from the dead
in microbial ecosystems. Microbiome 5:86. https://doi.org/10.1186/
s40168-017-0285-3.

44. Alvarez MA, Moreno-Arribas MV. 2014. The problem of biogenic amines
in fermented foods and the use of potential biogenic amine-degrading
microorganisms as a solution. Trends Food Sci Technol 39:146 –155.
https://doi.org/10.1016/j.tifs.2014.07.007.

45. Linares DM, Del Rio B, Redruello B, Ladero V, Martin MC, Fernandez M,
Ruas-Madiedo P, Alvarez MA. 2016. Comparative analysis of the in vitro
cytotoxicity of the dietary biogenic amines tyramine and histamine.
Food Chem 197:658 – 663. https://doi.org/10.1016/j.foodchem.2015.11
.013.

46. McCabe-Sellers BJ, Staggs CG, Bogle ML. 2006. Tyramine in foods and
monoamine oxidase inhibitor drugs: a crossroad where medicine, nutri-
tion, pharmacy, and food industry converge. J Food Compos Anal
19:58 – 65.

47. Gänzle MG. 2015. Lactic metabolism revisited: metabolism of lactic acid
bacteria in food fermentations and food spoilage. Curr Opin Food Sci
2:106 –117. https://doi.org/10.1016/j.cofs.2015.03.001.
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