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CONTEXT AND OBIJECTIVES A

In a context of climate change and human impact on coastal marine environments, marine organisms are and will be subject to significant variations in
their habitat, including variations in seawater temperature and salinity. Among these organisms, the blue mussel (Mytilus edulis) is a key species in
intertidal ecosystems and is commonly used as a sentinel organism as well as an effective bioindicator in environmental monitoring studies.

The need to detect and assess the effects of environmental stressors has led to the development and application of precise monitoring tools based on
biomarker and “omics” methods. The SPECTROBS project aims to develop an alternative and innovative approach based on the use of biomarkers,
multiomics, biometry and histology coupled with Raman and near-infrared spectroscopy. In this poster, we focus on the preliminary results obtained
from multi-biomarker and lipid analyses.
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** CONCLUSIONS AND PERSPECTIVES A
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