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METHODOLOGY

* 55-70% O, Reception of samples and storage at 4 °C
» 20-30% CO, until day 15 or day 25

Microbiological analysis

N=18

6 time points \Total viable counts (PCA, 15 °C, 5-7 days) )
n=3 > DNA Extraction \
. 0% O, koj \Qiagen DNeasy PowerlLyzer Powersoil kit |

» 50-55% CO, ]

Microbial community analysis
+ 45-50% N, yanay

"~ EMP 16S lllumina Amplicon Protocol V.2

9 time points

N =27 . .
. . } Olfactory analysis with 15 semi-trained panelists
n=3 C~- kGeneraIized Procrustes Analysis (GPA) )

RESULTS
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OLFACTORY ANALYSIS CONCLUSIONS
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