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> Gut microbiome crisis: rise of non-communicable
diseases
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> Gut Microbiome modeling from > 35,000 public deposited
samples
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> Gut microbiome crisis: intergenerational diversity
extinction?
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A Mass Extinction Is Taking Place in

the Human Gut

To preserve humankind’s diverse bacteria, sclentists are
harvasting, freezing, and storing poop from around the world.
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> Fermented food as helpers?
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Lebas M, Garault P, Carrillo D, Codofier FM, Alvarez AS, Tap J, Chambaud I, et al. Safety and
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> From large data to federated Al
i learning
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