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Kieran Tuohy is a microbiologist working on microbiomes along the food chain and especially the human 
gut microbiome. He graduated from University College Dublin (Ireland) in Industrial Microbiology (1993), 
holds an MSc in Environmental Microbiology (Aberdeen University, UK, 1995) and received his PhD from 
the University of Surrey (UK) in 2000. He then trained as a post-doctoral researcher with Professor Glenn 
Gibson, University of Reading (UK). There, in 2006, he was appointed lecturer at the Department of Food 
Science and Nutrition. He now heads the Department of Food Quality and Nutrition at Fondazione Edmund 
Mach, Trento, Italy, where he also leads the Nutrition and Nutrigenomics Unit 
(https://www.fmach.it/eng/CRI/general-info/organisation/Chief-scientific-office/Food-quality-and-
nutrition/Nutrition-and-nutrigenomics ). His research focuses on characterising and manipulating 
microbiomes along the human food chain and into the gut, where his team examines how different dietary 
components modulate the resident microbiota, their metabolic output, and their ability to impact on 
chronic disease risk. His team uses both pre-clinical models and human intervention studies, and applies 
metagenomics and metabolomics to measure both the microorganisms present and the metabolites they 
produce.  He is Associate Editor for Microbiology for the European Journal of Nutrition and for the Journal 
of Functional Foods, is a visiting Professor at the University of Ulster and is co-chair of the ILSI Europe task 
force on Functional Foods. He has over 130 international peer reviewed articles in the area of food 
microbiology, gut microbiota and nutrition, and in 2014, he co-authored the book “Diet-Microbe 
Interactions in the Gut”, Elsevier”. 
 
Current research projects include: 
 
EUREGIO-EFH (EUREGIO – Environment, Food & Health http://euregio-efh.eu/ ) which assesses the impact 
of local food production systems on the environment, measures the nutritional quality and bioactive 
composition of a rage of locally produced foods, especially fruit and vegetables, and tests whether a diet 
supplemented with high nutritional quality local foods can be used to help reduce disease risk associated 
with obesity and ageing. The project will employ 13 early stage researchers in 9 institutions within the 
EUREGIO region, Trento and Alto Adige in Italy, and Tyrol in Austria and will involve a 6 month dietary 
intervention in obese people (n=249) measuring the relative ability of standard nutritional therapeutic diet, 
the standard diet supplemented with nutrient rich high quality local foods and periodic fasting to reduce 
body weight, improve metabolic health and help weight maintenance over a 6 month follow up period.  
 
CABALA_DIET&HEALTH is an EU Joint Programming Initiative – A Healthy Diet for a Healthy Life project 
(http://www.cabalaproject.eu/ ) which aims to test whether the enterohepatic circulation of BA and their 
blood profile constitute a novel biomarker of health responsive to both diet and gut microbiota 
composition. The project is co-ordinated by Fondazione Edmund Mach (FEM), Italy, and includes partners 
from the United Kingdom (University of Reading, UoR), Italy (Università degli Studi dell’insubria, UDSI) and 
the Republic of Ireland (University College Cork, UCC), and has Ben-Gurion University of Negev (BGU) in 
Israel as a collaborator. It will deliver both microbiota and targeted metabolomics analysis for the DIRECT-
PLUS study run by BGU. 
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FRUITOMICS is an infrastructure project funded by the Province of Trentino from EU regional development 
funds. This grant will deliver state of the art and high throughput equipment for metabolomics, plant 
phenotyping, computational biology and human nutrition, including Dual Energy X-ray Absorptiometry, 
DEXA,  (for measuring body composition/fat partitioning), laser doppler (endothelial microcirculation 
function) and ultrasound to measure Flow-Mediated Dilation, automated instrument for measuring the 
blood clinical biochemistry parameters, instruments for recording 24-hour blood pressure, equipment for 
measuring metabolic rate and a kitchen for preparing and feeding human volunteers under controlled 
conditions.  
 
TRENTINGRANA: This locally funded project works closely with local consortia of dairy producers and will 
investigate novel strategies to harness the power of the local dairy food chain microbiomes providing 
strategies to reduce economic loss due to phage attack, to design a new probiotic soft-cheese and to 
understand better the drivers of flavour in the local parmesan-like hard cheese. The project employs three 
post-doctoral researchers. 
 
SUSHIN is a nationally funded project supported by AGER examining the efficacy and sustainability of novel 
feeds for farmed fish (trout, sea-bream, sea-bass). The Tuohy team is responsible for microbiota and 
immune measurements.  
 
 

 

 

 

 

 


