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1. Introduction

Seafood and fishery products are very fragile commodities with a short shelf-life as the consequence of organoleptic and microbiological qualities quick deterioration. Spoilage,
resulting from microbial growth and activity, is responsible for up to 25% of food losses in post-harvest and industry1. In this context and to meet the consumer’'s demand for
minimally processed food, developing mild preserving technologies such as biopreservation, represents a crucial challenge. In this work, we studied the impact of 6 lactic acid
bacteria (LAB), selected by Wiernasz et al. (2017)?, used as bioprotective agents on dill Gravlax microbial ecosystem, organoleptic properties and volatilome.
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KC. maltaromaticum was associated with VOCs such as, 3 and 2-methylbutarh

(malt odor), 3-methyl-1-butanol and dimethylamine. M 5 3.2. Biochemical analyses
. . . 6 LAB strains~: o L . .

e In presence of L. gelidum, ethanol, acetic acid and many derivates were . _ e pH: quick acidification for L. piscum and L. gelidum (cooked aspect).

strongly produced. Carnobacterium maltaromaticum SF1944 o | _ _ _ | g

o . . . | actococcus piscium EU2229 e No significant differences with the control for the 6 biogenic amines quantified

e After 14 days L. piscium were associated with the production of hexanal, P (histamine, tyramine, cadaverine, putrescine, spermine, spermidine).

pentanal, 1-penten-3-ol and dimethylamine; while after 21 days, Leuconostoc gelidum EU2249

volatilome was driven by high concentration in terpenes (limonene, Vagococcus fluvialis CD264 ® Significant decrease in gravlax TVBN content in presence of L. piscium,

sabinene) Carnobacterium inhibens MIP2551 L. gelidum, C. inhibens and A. viridans.

Aerococcus viridans SF1044 e No Trimethylamine production during storage.

3.3. Impacts on sensory quality
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