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Brief description: Our research activities mainly aim to improve the quality of dairy products.
We investigate different strategies to prevent microbiological defects and extend the shelf life
of dairy foods, especially focused on biopreservation. We use lactic acid bacteria producing
antimicrobial compounds in situ (bacteriocins or reuterin), and bacteriophages that infect
cheese spoilage microorganisms and phage lytic enzymes (endolysins).

Group Members: Researchers: Sonia Garde Lépez-Brea and Marta Avila Arribas.
Technical staff: Javier Calzada Gémez and Carmen Sanchez Lépez.

Research topics:
- Biocontrol of spoilage microorganisms in dairy products using natural antimicrobials
(bacteriocins, reuterin, bacteriophages and their endolysins).

- New technologies and microorganisms for improving the ripening and development of the
sensory properties in dairy and meat products.
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