
What is DOMINO?
DOMINO is a Horizon Europe funded research project aiming to
attribute health benefits to traditional fermented foods, and to
develop novel plant-based fermented foods which address the
changing societal demands for healthier and more sustainable
nourishment. 
 
The project will last 5 years (2023-2028) and gathers 19
partners from 10 countries, in a collaboration between top
universities and research centres, as well as expert non-profit
organisations and the private sector.



News from the project

Scientific publications
Read two new publications: a
protocol for a Systematic Map
about consumers’ evaluation of
fermented foods and drinks, and a
study on microbial diversity from
2,500 food metagenomes. 


Learn more

Domino's infographic
Domino’s infographic about
fermented foods is now available in
four new languages: French, Italian,
Spanish and Estonian. 


Download

M4SF 
Discover the cluster of EU funded
projects "Microbes 4 Sustainable
Foods" created to advance
sustainable food systems, health
and environmental resilience.


Read more

https://www.domino-euproject.eu/resources/?_sft_resource_cat=scientific-publications
https://www.domino-euproject.eu/resources/?_sft_resource_cat=graphic-material
https://www.domino-euproject.eu/about/m4sf/


Gut Health and Microbiome
Watch the webinar to improve your
communication on gut health and
the microbiome.


Watch it

More from the project
Join us! 

Join the
"Microbiome
Ambassador"
campaign to
become one of
us! 


Discover more


Fermented foods

Everything you
need to know
about what
science says on
fermented foods.  


Enjoy the reading


Fermentation

Be amazed by the
ancient wisdom of
food fermentation
with Rain Kuldjärv
(TFTAK). 


Read more


Contact us
domino@project.eu
Unsubscribe

Follow us

https://twitter.com/SciFoodHealth
https://twitter.com/SciFoodHealth
https://www.youtube.com/watch?v=0YrJWXix1bU
https://www.domino-euproject.eu/meet-our-domino-microbiome-ambassadors/
https://www.eufic.org/en/healthy-living/article/fermented-foods-what-are-they-and-what-is-their-impact-on-our-health
https://www.domino-euproject.eu/from-kimchi-to-kefir-why-ancient-wisdom-on-food-fermentation-remains-good-for-our-gut-positive-news-article/
mailto:domino@project.eu

