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 To understand the effect of iron 
on the cheese ecosystem

 Effect of iron on biochemical
pathways involved in cheese
ripening

 Identification of key cheese
ripening biomarkers in the
presence of iron
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 Sulphur Metabolism  Oxidative Stress  Volatile Sulphur Compounds 

 Physio-chemical  Properties 

 Organoleptic Properties 

 Rheological  Properties 
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 Biochemical and Biophysical 

Analyses

 Transcriptomics

 Métabolomics

 Proteomics

 Sensory Analyses

 Marie Skłodowska-Curie grant agreement N° 956126
 https://www.itn-emuse.com/
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