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A B S T R A C T   

As food waste (FW) is a largely available and carbon-rich feedstock, bulk production of medium-chain fatty acids 
(MCFAs) via chain elongation (CE) from FW is of great interest to biotechnology. However, the development of 
this emerging biotechnology is limited by the high cost from external electron donor (ED) input. To solve this 
bottleneck, replacing external ED input with self-produced ED in the system is a key. Therefore, this study 
provided a novel anaerobic fermentation paradigm of inoculating yeast to internally generate ethanol from FW as 
ED for subsequent MCFAs production. Batch experimental results demonstrated that cumulative 1540 mg COD/L 
of MCFAs was produced from FW with endogenous ethanol when inoculating 4.50 × 107 cells/ml-FW Saccha
romyces cerevisiae in the fermenter over 20 days. In contrast, only a very small amount of MCFAs were detected in 
the control (58.98 mg COD/L). In continuous operation over 61 days, around 1300 mg COD/L of MCFAs was 
steadily obtained in the long-term fermenter with yeast assisted, which was almost 1.49 times higher than that 
from the control. The enriching S. cerevisiae responsible for on-site ethanol generation and chain-elongating 
bacteria including Caproiciproducens and Oscillibacter jointly promoted FW-derived MCFAs productions. Higher 
abundance of genes encoding substrate degradation, ethanol biosynthesis and CE further ensured the higher 
MCFAs production in the yeast-assisted system. This biotechnology does not require major changes to the design 
and operation of existing anaerobic fermentation infrastructure. Instead, the utilization of FW was enlarged 
through producing high-value MCFAs while waiving the cost of external ED by using inexpensive cheap yeast.   

1. Introduction 

Nowadays, the escalating depletion of non-renewable resources, 
including coal and oil, is driving the pursuit of renewable energy and 
chemical production [1]. Anaerobic fermentation is a widely used 
biotechnology to achieve resource recovery from biowastes by gener
ating renewable biochemical or bioenergy [2]. Methane and short-chain 
fatty acids (SCFAs) were the main products derived from biowaste 
fermentation [3]. However, the low methane (CH4) content in biogas 
(60 ~ 70 %) [4,5] and the difficulties of separating SCFAs from liquid 
phase [6] reduce their economic value and make them less attractive 
[7]. Compared to these two common metabolites, the easy-separated 
medium-chain fatty acids (MCFAs) have higher monetary value due to 
their high energy density and multifaceted application in the synthesis 
of biochemicals or biofuels [8]. MCFAs are straight chain mono- 

carboxylates with 6–12 carbon atoms, mainly composed of caproate 
(C6), heptylate (C7), caprylate (C8), etc. [9]. Chain elongation (CE) by 
microbiome is a cyclic bioprocess that yields these marketable products 
in the fermentative reactor, wherein two carbon atoms are added to the 
starter molecules and/or electron acceptors such as SCFAs [10]. 

Food waste (FW) is one of the most abundant organic wastes pro
duced globally [11]. Nearly 1/3 food is wasted annually due to the 
perishability of food products, inefficiencies in supply and consumer 
behaviour [12]. Discharging FW to the landfill could lead to enormous 
environmental concerns including bad odour, pest transmission and 
groundwater contamination [13]. Additionally, the proper disposal of 
FW in landfills is greatly linked to greenhouse gas emissions, which are 
challenging to be captured or harness effectively [14]. Efforts have been 
made to reduce the negative impact of FW. Apart from avoiding unde
sirable food surplus or utilizing FW as animal feed, resource recovery 
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from FW via the means of anaerobic fermentation is a potential option 
and has attracted intensive attentions recently [15]. Compared to other 
organic wastes, FW attains less recalcitrant compounds regardless of its 
heterogeneous nature (Table S1). Given FW is rich in fermentable 
sugars with lower level of recalcitrant compounds in its structure [8], 
this carbon-rich biomass is a promising substrate for MCFAs production. 

External provision of electron donors (ED) such as ethanol is 
generally required to supply electron and reducing equivalents (e.g., 
NADH) for CE reaction with acetyl-CoA working as intermediate 
[16,17]. The resulted acetyl-CoA would be integrated with short-chain 
fatty acids (e.g., acetate, etc.) to elongate the carbon chain of carbox
ylates each cycle [15]. One of the key factors hindering the sustain
ability of MCFA production is the high cost associated with the addition 
of external ED [18]. Therefore, the on-site production of ED in the 
fermentation system is encouraged to address this issue. Ethanol is an 
energy-rich compound and a preferable ED resource to start the CE 
process [19]. As most of the domestic/household FW contains high level 
of easily convertible carbohydrates such as starchy compounds, this sort 
of FW was employed as good substrate for bioethanol production for 
years [20,21]. A satisfactory ethanol yield exceeding 3000 mg/L was 
previously achieved when fermenting FW with distiller’s grain [22]. 
Yeast was used to facilitate the breakdown of FW and achieve high 
ethanol formation simultaneously [23,24]. Most of soluble sugar 
derived from FW will be effectively utilized for ethanol fermentation by 
the inoculated yeast. 

As such, a novel anaerobic fermentation paradigm was proposed 
herewith to produce MCFAs from FW with self-produced ethanol as ED 
by inoculating yeast. Both batch and long-term semi-continuous exper
iments were performed to evaluate the FW-derived MCFAs production in 
this novel anaerobic fermentation paradigm. To avoid the loss of yeast 
and the additional cost induced by the repeated yeast dosage, the yeast 
dosed into the long-term experiment was entrapped into the alginate 
beats before inoculation. To further disclose the metabolic pathways of 
MCFAs production from FW in the anaerobic fermentation system with 
yeast assisted, metagenomics and 16S rRNA gene amplicon sequencing 
were applied together to analyse the shifts in microbial community, 
associated genes, and functional enzymes. As a proof-of-concept study, 
this is expected to provide feasibility and mechanism support for the 
MCFAs production from FW in the large-scale pilot plant. 

2. Materials and methods 

2.1. Source of the food waste and yeast 

The FW, mainly composed of rice, meat, and vegetables, was freshly 
collected from a university school canteen. 70 ± 2 % of the FW was 
composed of carbohydrate and 10 ± 3 % of the FW was composed of 
protein. The composite FW was firstly masticated using an electrical 
blender and screened with sieve to ensure that such organic matter was 
presented in the form of slurry. The volatile solids (VS) of the slurry form 
FW was 238.2 g/L. Before use, the slurry form FW was diluted 10 times 
with tap water, making the VS of FW was 23.82 g/L. The COD of the 
diluted FW was 33.11 g/L. Anaerobic digestion sludge (ADS) was har
vested from an anaerobic digester, which has been used for treating 
sewage sludge and operated under steady status for nearly a year. The 
VS of ADS was 17.09 g/L. The harvested ADS was then added into the 
fermentation systems as the inoculum. The yeast used in the experiment 
was Saccharomyces cerevisiae, which is the most frequently used anaer
obic yeast and an important model microorganism. The S. cerevisiae cells 
used in this study was purchased from Angel Yeast Co. Ltd. and were 
maintained in the form of dry cells powder. This is a common industrial 
strain which shows a good ethanol production and high biomass pro
duction [25]. The accurate weighing of the desired S. cerevisiae was 
achieved by considering the microbial concentration of dry yeast pow
der (3.57 × 107 cell/g) and the intended number of cells to be 
inoculated. 

2.2. Batch experimental procedure 

A series of identical 150 ml serum bottles were employed as batch 
reactors to explore the MCFAs production from FW via anaerobic 
fermentation with yeast assisted. Six of the bottles were added with 
35.14 ml FW and 64.86 ml ADS, individually. Three FW-contained 
bottles were used as the control without yeast. The other three FW- 
contained bottles were worked as the experimental group with 4.50 
× 107 cells/ml-FW S. cerevisiae inoculation. Blank group was also set up 
to exclude the interference of MCFAs production from ADS. In the blank 
group, the FW was substituted with an equivalent volume of tap water, 
while maintaining the same volume of ADS feed. pH condition of the 
batch test was adjusted to and maintained at 5.0 ± 0.1 with 3 M HCl and 
3 M NaOH solutions. This is because mildly acidic pH was proved to be 
the optimal condition for the ethanol type fermentation [26–28] and CE 
process [29]. Sodium 2-Bromoethanesulfonate (2-BES) was added into 
the systems to suppress methanogen activity. All batch reactors were 
then purged with nitrogen gas for 5 min to ensure the anaerobic envi
ronment in the systems. Afterward, each bioreactor was sealed with a 
gas-tight robber stopper and wrapped with parafilm to prevent the 
release of the produced gas as well as oxygen contamination. The batch 
reactors were kept in suspension mode by placing them in a shaker- 
incubator at 180 rpm under 37 ± 1℃. 

The 1 ml gas sample was taken out of the bottle to analyse the H2 and 
CH4 content contained in each bottle. Afterwards, 1 ml liquid sample 
was extracted from the system for the detection of alcohols, SCFAs, and 
MCFAs every 2–3 days. The method used for abovementioned metabo
lites analysis was described in detail in Section 2.6. The batch tests were 
lasted for 20 days until the MCFAs concentration were no longer 
increased evidently. 

2.3. Long-term semi-continuous experimental procedure 

Two 500 ml anaerobic fermenters in a semi-continuous operational 
mode were employed to test the feasibility of this studied anaerobic 
fermentation paradigm with yeast assisted to continuously produce 
MCFAs from FW. The total volume of FW and ADS was 300 ml with VS 
ratio of 1:1. One fermenter was control, and the other was experimental 
with 4.50 × 107 cells/ml-FW S. cerevisiae inoculation, which was same 
with batch test. To avoid the loss of yeast in the semi-continuous oper
ational mode, the S. cerevisiae was immobilized in alginate beads. This is 
a widely used entrapment approach to avoid the washout of cells in the 
continuously operated fermentative system [30]. Calcium alginate was 
recommended as the best yeast cell carrier due to its low cost, ease of 
availability and good biocompatibility [31]. Therefore, calcium alginate 
was employed for the entrapment of yeast. Details of performing cal
cium alginate entrapment were referred to the previous study and 
described specifically in SI [31]. In short, the pre-activated S. cerevisiae 
suspension was added to 3 % (w/v) sodium alginate and mixed thor
oughly. The cell-alginate mixture was then dropped to CaCl2 solution to 
form beads using a hypodermic syringe. After the gelling and washing 
process, the yeast-contained calcium alginate beads was then well pre
pared. The yeast entrapped in the alginate would exhibit high activity 
and attain similar ability to yield ethanol [32,33]. Pure nitrogen was 
purged for 5 min to ensure the anaerobic conditions of the systems. Next, 
the two anaerobic fermenters were placed in a shaker-incubator at 180 
rpm under 37 ± 1℃ for mixing (22 h 40 min). The shaker-incubator will 
firstly stop shaking for around 1 h to settle the sludge contained in the 
bioreactors before sampling. As the solid retention time (SRT) of the 
reactors was maintained at 9 days, 33.34 ml of liquid supernate was 
discharging, followed by the feed of 33.34 ml FW to each reactor on 
daily basis. The whole sampling and feeding process consumed 10 min 
in total. The gas content in the fermenter was analysed to evaluate the 
accumulated biogas levels in the system. The SCFAs, MCFAs, and alco
hols contained in the discharged liquid were then analysed everyday 
using the gas chromatography following the methods described in 
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Section 2.6. The fermentation pH was adjusted at 5.0 and maintained 
manually every day at this value throughout the operation of the 
reactor. 

2.4. Analytical methods 

The biogas consisted of H2, CO2 and CH4 was determined at mL using 
gas chromatography (HP5890, GC) equipped with a thermal 

Fig. 1. Metabolite profiles derived from the control (a) and the experimental with yeast-assist (b) anaerobic fermentation system and product distributions (c) in 
batch mode. 
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conductivity detector throughout the period of batch experiment. The 
SCFAs, MCFAs and alcohols were evaluated by a gas chromatography 
(SHIMADZU GC, 2010 Plus, Japan) equipped with a hydrogen flame 
ionization detector. The 250 ℃ and 300 ℃ were the temperature for the 
inlet and detector, respectively. The temperature program applied for 
column was designed based on the description by Wu et al. (2020) [34]. 
Specifically, the temperature was firstly maintained at 70 ℃ for 3 min, 
then raised to 180 ℃ at the rate of 10 ℃/min and hold for 10 min. 
Finally, the temperature was increased to 250 ℃ at the rate of 35 
℃/min. The temperature for the inlet and detector was set at 300 and 
250 ℃. The TS and VS of the ADS and FW were determined based on the 
standard methods [35]. 

2.5. Microbial community analysis 

The microbial community analysis was characterised to identify the 
variation of the key microbial community involved in the chain elon
gation in the two long-term operational systems with or without yeast 
inoculation. DNA was extracted from the composting mixture obtained 
on day 61 of the long-term experiment. E.Z.N.A. soil DNA kit (Omega 
Biotek, Norcross, GA, U.S.) was adopted to extract the microbial geo
nomic DNA of the fermentation mixture based on the manufacturers’ 
protocols. More details for microbial community analysis can be found 
in SI. 

2.6. Metagenomic analysis 

For metagenomics analysis, samples collected from the long-term 
operational systems were obtained to check the variations in the mi
crobial structure as well as the biological pathway at genetic level. 
Specifically, the sludge samples were same to Section 2.5 and were 
withdrawn on the last day of the reactor operation. No yeast-contained 
beads were collected during sampling process. The samples were then 
transferred to 10 ml centrifuge tubes and centrifuge at 6000 rpm for 10 
min. The supernatant of the samples was discarded. The remaining 
pellets were then preserved at − 80 ℃ and sent to Majorbio Bio-Pharm 
Technology Co., Ltd. (Shanghai, China) for analysis. More details for 
microbial community analysis can be found in SI. 

3. Results and discussion 

3.1. MCFAs production from FW with self-produced ethanol in batch 
experiments 

Fig. 1 exhibited the SCFAs, MCFAs and alcohols productions from FW 
in the batch control and experimental anaerobic fermenters over 20 
days. In general, SCFAs were difficult to be converted into MCFAs via CE 
with little ethanol in the control (yeast-free) system (Fig. 1a). However, 
the inoculation of yeast (S. cerevisiae) in the experimental fermenter 
induced higher carbon recovery from FW by forming greater amounts of 
metabolites, i.e., SCFAs, MCFAs and alcohols (Fig. 1b). For the control 
reactor, the concentration of FW-derived ethanol or acetate remained 
basically unaffected from Day 3 to Day 20. Only 58.98 mg COD/L of 
total cumulative MCFAs yield were obtained throughout 20 days’ 
fermentation in the control, far less than that attained in the experi
mental system. The low MCFAs recovery efficiency in the control was 
further revealed by the product distribution (Fig. 1c). Only 2.97 % of the 
final metabolite was composed of MCFAs in the control, which was 
much lower than that in the experimental system (27.44 %). Simulta
neously, both the percent conversion of the fed FW (0.51 %) and pro
ductivity of MCFAs (29.49 mg COD/L⋅day) exhibited low levels within 
the control group. The low MCFAs yield could be ascribed to the ethanol 
shortage [36]. Similar finding was also reported in other study wherein 
ethanol to acetate ratio was used as a steering parameter to control the 
efficiency of CE, and lower ethanol to acetate ratio was found to be 
linked with lower CE efficiency [6]. The low ethanol to acetate ratio was 

mainly resulted from the lower in-situ ethanol biosynthesis in this study, 
as the substrate was not converted to ethanol efficiently in the control. 

In contrast, a marked increase in the MCFAs production from FW 
(1540 mg COD/L) was observed over 20 days in the experimental sys
tem, which is largely higher than that in the control. Such MCFAs yield 
aligned with previous studies when using in-situ ethanol to perform CE 
[37–39]. The much higher percentage of conversion of the fed FW 
(13.24 %) and the productivity of MCFAs (770 mg COD/L⋅day) further 
validated the greater MCFAs production in the yeast-assisted system. 
Statistically, the accumulated MCFAs production in the experimental 
group was significantly higher than that in the control (p < 0.05). Such 
increase was likely attributed to the higher in-situ ethanol production 
from FW, facilitated by the yeast assisted (Fig. 1). This is in line with 
previous studies, where high and quick ethanol production was also 
reported in the FW-contained fermentation systems with yeast assisted 
[40,41]. Higher ethanol to acetate ratio was therefore attained in the 
experimental system than the control. Revealing the real-time ethanol 
production throughout the duration of the experiment proves chal
lenging. This was due to the dynamic nature of MCFAs production in the 
experimental system, where intracellular ED and EA were simulta
neously formed and consumed. Also, the complex microbial interactions 
in the one-stage fermentative system further complicated the determi
nation of actual ethanol formations. The follow-up content focuses on 
the changes of the metabolites in the experiment system by deliberating 
the trend of MCFAs productions and the impact of SCFAs production on 
MCFAs synthesis. 

Specifically, despite no obvious ethanol accumulation was observed 
over the whole time, a large amount of MCFAs was detected, indicating 
the successful achievement of CE process in the yeast-inoculated system. 
This was because ethanol was rapidly consumed for CE process. Ethanol 
was accumulated transiently on Day 6 but was consumed rapidly to yield 
MCFAs with the further proceeding of FW fermentation. Caproate was 
the main MCFAs in the experimental system, followed by heptanoate 
and caprylate. The final MCFAs concentration remained still, and no 
obvious increase in MCFAs production was observed in the later stage of 
the experiment. Similar finding was also reported by other researchers 
where a stagnant MCFAs composition and level were found when 
external dosed ethanol was almost exhausted [42]. This suggested that 
the limited availability of internal ethanol in the experimental system 
could potentially contribute to the sustained MCFAs levels observed in 
the later stage of the experiment. 

In addition, SCFAs biosynthesis in the experimental system was also 
greater than that in the control. Previous studies found that yeast was 
able to enhance the degradation of the carbohydrates and protein 
[43,44], therefore more complex organic matters could be hydrolysed 
and fermented for SCFAs generation. Considering MCFAs was formed 
using SCFAs as electron acceptor, greater SCFAs availability then led to 
more abundant MCFAs production once ethanol was sufficient. Notably, 
hydrogen (H2) is formed as the co-product of CE process, which was also 
observed in many other CE-concerning studies [45,46]. Correspond
ingly, more H2 was accumulated in the experimental reactor (Fig. S1). 

3.2. MCFAs production from FW with self-produced ethanol in semi- 
continuous tests 

Semi-continuously operated reactors were conducted to investigate 
the FW-derived MCFAs yield with endogenous electron donor, i.e., 
ethanol. The metabolites profiles showed in Fig. 2 indicated that the 
experimental reactor with S. cerevisiae assisted drove stable and 
increased MCFAs production from FW with self-produced ethanol 
compared to that in the control. 

Consistent with more MCFAs yields with more in-situ produced 
ethanol observed herewith, other researchers also reported the close link 
between the endogenous ethanol concentration and the simultaneous 
formation of MCFAs in the biowaste fermenting system [47]. Specif
ically, 2198 mg COD/L ethanol was generated in the experimental 
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system on Day 1 (Fig. 2), with around 15 % of the FW transformed into 
ethanol, much higher than that in the control (0.57 %). The high ethanol 
production in the experimental system was similar to that of previous 
researchers who also reported high and quick ethanol yield in the FW- 
contained fermentation systems with yeast assisted [40,41]. A dra
matic decline in the ethanol level was subsequently observed in the 
experimental system in the first week of the operation, followed by the 
escalation of MCFAs yield from Day 5 to Day 24. After 24 days’ 

fermentation, the ethanol was yielded and consumed steadily. Around 
250 mg COD/L ethanol level was stably accumulated in the experi
mental system on daily basis. As ethanol reduced quickly from Day 1 to 
Day 24, MCFAs production rate gradually increased and reached to a 
relatively stable state in the experimental system. FW-derived MCFAs 
production in the experimental system reached to 1659 mg COD/L. 
Caproate was the main MCFAs product with its concentration barely 
exceeded 1559 mg COD/L from Day 24 onwards. Notably, a slight 

Fig. 2. MCFAs, alcohols, and SCFAs concentration during the fermentation in two reactors under continuous mode: a) the control system without yeast inoculation; 
b) the experimental reactor with yeast-assist. 
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decreased but stable total MCFAs production from FW was observed 
from Day 45 to Day 61. Such slightly decreased phenomenon was also 
observed in other mixed-culture fermentation systems [48,49]. The 
biotoxicity of overmuch un-dissociated MCFAs probably resulted in the 
inhibition of CE process [50]. Correspondingly, the increment in SCFAs 
level was also observed in the experimental system [51]. During this 
period, the MCFAs production in the control also reached a stable level. 
The total MCFAs production from FW in the experimental system with 
yeast assisted was 1323 mg COD/L, 1.49 times higher than that in the 
control (883 mg COD/L). The percentage of COD conversion of MCFAs 
and associated productivity at this point were around 9.41 % and 22.27 
mg COD/L⋅day, which were 1.6 and 1.22 times higher than that in the 
control. Statistically, yeast inoculation caused a highly significant 
MCFAs yield improvement compared to the control during long-term 
experiment (p < 0.01). Caproate was the primary MCFAs product in 
both the control and experimental reactors, which was agree with the 
results from many studies concerning biowaste-derived MCFAs 
fermentation [52]. 

Higher odd-chain carboxylates including valerate and heptanoate 
were attained from the control than the experimental group. Three 
reasons were proposed to explain this interesting fact. Firstly, the for
mations of these odd-chain products were probably ascribed to low 
ethanol availability in the control. Similar result was also attained in 
previous study where higher odd-chain products were likely to be 
attained at low ethanol: propionate ratios [53]. Secondly, the propanol 
transformed from propionate may be another trigger for higher odd- 
chain MCFAs production. Odd-chain MCFAs was likely to form when 
propanol and acetate co-existed in the fermentative systems [51]. Due to 
the lower in-situ ethanol production, the propanol transformed from 
propionate may work as additional ED and be utilized for later MCFAs 
production in the control [46,51]. However, no settled statement has 

been published to strongly back up the MCFAs production with propanol 
as ED. Thirdly, the higher affinity of MCFAs producers to ethanol and 
acetate is the additional reason for the lower odd-chain MCFAs pro
ductions in the experimental systems [42]. 

Both batch and continuously operated experiments suggested that 
this novel anaerobic fermentation paradigm of inoculating yeast 
enabled to generate ethanol on-site from FW, allowing the enough 
supply of ED to achieve continuous MCFAs biosynthesis from FW. 
External ED was no longer required, largely reducing the cost for MCFAs 
production. Notably, we would like to highlight that this is only a proof- 
of-concept study and therefore the continuous separation of MCFAs from 
fermentation system was not conducted in this study. This is worth 
studying in the future to avoid the biotoxicity of accumulated un- 
dissociated MCFAs towards microorganisms, resulting in the decreased 
MCFAs production. 

3.3. Microbial community composition and interaction network analysis 

Microorganisms are the key participants in the MCFAs production 
process [54]. The abundance and the composition of the microbes would 
dictate the fermentation performance including CE process. Microbial 
communities of control and experimental systems were therefore ana
lysed using 16S rRNA sequencing technology. The rarefaction curve of 
each sample was constructed and approached a plateau at sequencing 
depth of 2000 as presented in Fig. 3b, reflecting the captured microbial 
OTUs were representative and reliable. A heatmap was plotted to show 
the differences in microbial community composition in the control and 
experimental system at phylum and genera level (Fig. 3a). Bacteroidota, 
Firmicutes, and Proteobacteria were the major phyla, with their total 
abundance over 99 % obtained in both samples (Fig. 3a). Some of the 
organisms belonging to these phyla were documented with the 

Fig. 3. 16 s rRNA-based microbial community analysis in the samples obtained from the long-term experimental system and the control: (a) heat map of the top 
microbial abundance on phylum and genus level; (b) rarefaction curve; (c) percent of microbial abundance on a phylum level; (d) relative abundance of key mi
croorganisms involved in substrate degradation and SCFAs production; (e) relative abundance of chain elongator. 
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potentiality to act as the facultative organisms involved in hydrolysis, 
acidification, or CE process. 

The top microbial genera identified hereby were affiliated to these 
three phyla as marked in Fig. 3a. Given the FW-derived MCFAs pro
duction was associated with the cooperation among substrate-degrading 
microbiota, SCFAs producers and chain elongators, the identified mi
crobial genera were then clustered into different groups based on their 
functions as shown in Fig. 3d & e. Families Pseudomonadaceae [55] and 
Prevotellaceae [56] were documented with the capability to perform 
substrate degradation. Two unclassified microbial genera affiliating to 
Pseudomonadaceae or Prevotellaceae family were the predominant genera 

in all samples (Fig. 3d). Considering the upward shift in their abun
dance, these two unclassified organisms may also possess putative 
ability to degrade macromolecular substances like proteins and carbo
hydrates. Specifically, family Pseudomonadaceae could oxidise carbo
hydrates and breakdown aromatic rings [57]. The abundance of the 
unclassified genus affiliated to Pseudomonadaceae was higher in the 
experimental system (3.50 %) than that in the control (1.32 %). This 
indicated that more fermentable carbohydrate contained in FW could be 
transformed into glucose by this unclassified genus, ensuring sufficient 
substrate supply for later SCFAs or ethanol productions subsequently. 
Family Prevotellaceae, which belongs to phylum Bacteroidota, also attains 

Fig. 4. MCFAs production pathways constructed according to KEGG database together with the relative abundance of functional genes responsible for MCFAs 
production from FW with self-produced ethanol. 
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potentiality to degrade the carbohydrate-rich substances contained in 
the FW with acetate generated subsequently [58]. The higher bacterial 
abundance of a unclassified genus affiliating to Prevotellaceae in the 
experimental system (1.12 %) implied that the degradation of FW was 
likely enhanced a bit compared to the control (0.87 %). More efforts are 
required to test the potentiality of these yet-to-be characterized genera. 

Notably, Bacteroidale, which abundantly enriched in the experi
mental system, could be a multi-functional organism in substrate 
degradation and SCFAs productions (Fig. 3d). Specifically, Bacteroidale 
may appear to be an efficient degrader of protein or carbohydrate 
[59,60]. The higher abundances of Bacteroidates, together with the 
abovementioned the unclassified genera classified within Pseudomona
daceae & Prevotellaceae, may therefore jointly facilitate the efficient 
substrate degradation in the experimental system. Bacteroidates may also 
play a vital role in SCFAs production during fermentation based on the 
statement of previous studies [61,62]. Since higher proportion of this 
genus was attained in the experimental system than that in the control, 
more SCFAs would be formed for later CE process. 

The detected genera related to MCFAs production herewith were 
identified within the Firmicutes phylum, which was suggested as the 
positive contributor for MCFAs production in previous studies 
[29,63,64]. Higher abundance of phylum Firmicutes was attained in the 
experimental system (Fig. 3c). Caproiciproducens and Oscillibacter were 
the dominant bacteria genera in Firmicutes, which were proposed to be 
responsible for CE process in some studies [29,65,66]. Compared to the 
control, the abundances of Caproiciproducens & Oscillibacter increased by 
255 % and 132 % (Fig. 3e). The change of these microbial abundance 
may therefore lead to stronger MCFAs biosynthesis capacity in the 
experimental system. In sum, the changes in the microbial community 
were consistent with the trend of metabolites in the fermentative sys
tems. The established enriched microbial community and enhanced 
cooperation network in the experimental system with yeast assisted 
could ensure more carbon contained in FW were utilized for ethanol and 
SCFAs generations, allowing stable and more MCFAs formation via CE 
platform. 

3.4. Potential pathways for MCFAs synthesis 

The functional genes in each sample were annotated against KEGG 
database to in-depth analyse the potential metabolic pathways of FW- 
derived MCFAs production. Fig. 4 mapped the route for MCFA produc
tion with in-situ ethanol provision. Table S2 showed the abundance of 
the associated genes and enzymes encoding by these genes. As the 
proceedings of CE was influenced by other essential biological reactions 
such as substrate degradation, it is necessary to reveal the changes in 
these metabolism categories and their associated interactions through 
analysing the molecular ecological networks. Therefore, metagenomic 
analysis at KEGG level 3 was conducted to predict a general picture of 
the alternations in these reactions. 

The top 20 metabolisms identified in this study were associated with 
substrate degradation or key intermediate biosynthesis with their 
abundance shown in Fig. S3. Generally, protein and carbohydrate were 
suggested to be degraded more easily after inoculating yeast based on 
the metagenomic analysis at level 3 (Fig. S3a), as the associated pre
dicted metabolisms were slightly more abundant in the experimental 
system than the control. Given protein and carbohydrate were the two 
main components of FW, the improvement of their metabolic pathways 
appeared to be beneficial to the follow-up MCFAs production by forming 
essential intermediate products. Cysteine metabolism (ko00270) and 
threonine metabolism (ko00260) were the two representative amino 
acid transformation processes with pyruvate formed as the shared in
termediate. The improvement in the abundance of the genes controlling 
pyruvate formation could further confirm that more cysteine or threo
nine were transformed to pyruvate, facilitating the acetyl-CoA synthesis 
and following metabolites production (e.g., SCFAs, MCFAs, ethanol, 
etc.) (Fig. S3b). Similarly, the key genes encoding glucose synthesis via 

carbohydrates transformation, the conversion of glucose to pyruvate, 
and the following acetyl-CoA synthesis via pyruvate transformation 
were all enriched in the experimental system compared to the control 
(Fig. S3b). The alternations in this genetic abundance can further vali
date the possible enhanced substrate degradation in the fermentative 
system with yeast inoculation. 

The shift in the genes encoding SCFAs productions might be the 
additional explanation for the higher MCFAs productions via FW 
fermentation. To generate deeper insight into the pathway associated 
with SCFAs production, the associated genes were also mapped to the 
KEGG database of pathways (Fig. 4). Specifically, as the relative abun
dance of the genes encoding acetate thiokinase in the experimental 
system (0.0075 %) was 1.67 times higher than the control (Fig. 4), more 
acetate should be theoretically and potentially produced via this enzyme 
with acetyl-CoA acting as intermediate [67]. Similarly, the production 
of butyrate via acetyl-CoA was also likely promoted in the experimental 
system based on the metagenomics analysis. Most of the genes con
trolling the butyrate production were more abundant in the experi
mental system than the control. Overall, as most of the genes encoding 
acetate and butyrate productions were more abundant in the experi
mental system, higher SCFAs was predicted to be formed for the sub
sequent MCFAs productions. The exact number of each genetic 
abundance were listed in Table S2. 

The possible higher pyruvate production resulted from the enhanced 
protein and carbohydrate breakdown could also facilitate the in-situ 
ethanol production through yeast based on the changes in gene abun
dance. The higher ethanol biosynthesis resulted from yeast inoculation 
would, in turn, assist higher MCFAs production. Specifically, yeast can 
utilize pyruvate to generate ethanol as shown in Fig. 4. Higher abun
dance of genes encoding the enzyme of this pathway was attained in the 
experimental system, indicating that more ethanol might be formed on- 
site and provide electron and energy for the MCFAs production in the 
experimental system, with acetyl-CoA serving as the intermediate. The 
obvious increase in the abundance of genes encoding alcohol dehydro
genase (EC. 1.1.1.1) and acetaldehyde dehydrogenase (EC. 1.2.1.10) for 
acetyl-CoA generation in the experimental system may further back up 
this statement (Fig. 4). The relative abundance of these genes is provided 
in Table S2 for reference. 

Interestingly, only FAB pathway was observed in chain elongation 
process in both systems, while RBO was not detected. This was also be 
found in the previous study [68], in which FAB was annotated as the 
only pathway of CE. A set of genes and associated enzymes involved in 
this cyclic process were annotated individually and mapped in detail as 
shown in Fig. 4. Specifically, acetyl-CoA derived from ethanol was uti
lized via FAB pathway to generate malonyl-CoA, which was used as the 
cyclic molecule interacting with SCFAs, extending their carbon chain by 
adding 2-carbon atoms each time. Acetyl-CoA C-acyltransferase (EC: 
6.4.1.2) was the stater enzyme to initiate FAB by converting acetyl-CoA 
into malonyl-CoA. The abundance of the genes coding this enzyme in the 
experiment system was 1.73 times higher than that in the control. Enoyl- 
[acyl-carrier-protein] reductase (EC: 1.3.1.9) was the key enzyme acting 
on CH2 and CH-CH group when NADP+ or NAD+ were electron accep
tors [69]. Considering the gene encoding enoyl-[acyl-carrier-protein] 
reductase was more abundantly found in experimental system (0.019 
%), the energy was assumed to be flowed to MCFAs biosynthesis more 
easily. Genes coding the other enzymes (i.e., EC: 2.3.1.39, EC: 2.3.1.179, 
EC: 2.3.1.180, EC: 1.1.1.100 & EC: 4.2.1.59) participated in CE process 
were also identified in this study. These genes were generally enriched 
in the experimental system with higher abundance attained than the 
control. The overall improvement in the genetic abundance could then 
probably contribute to higher MCFAs production. Note that, excessive 
ethanol oxidation (EEO) was another pathway existed in this study, 
which was an unwanted reaction for MCFAs production. Based on the 
decreasing abundance of the genes encoding the enzymes involved in 
EEO, less internally formed ethanol was likely to be wasted for forming 
acetate in the experimental system. Specifically, genes encoding 
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phosphate acetyltransferase (E.C. 2.3.1.8) and acetate kinase (E.C. 
2.7.2.1) exhibited lower abundance in the experimental system. The 
yeast-inoculated system demonstrated a reduction of 7.75 % and 3.40 % 
in the genetic abundance of these specific genes than the control 
(Table S2). 

3.5. Metabolic pathways of the key microbial communities 

Caproiciproducens and Oscillibacter were identified as the main MCFA 
producers in both the control and experimental reactors (Fig. 3). 
Therefore, the genes and associated enzymes within these two genera 
were studied in detail to find out the potential specific chain elongating 
species by annotating to KEGG database. Previous researchers also 
evaluated the correlation between bacterial species and their potential 
functions in CE or other mechanism based on the detection of the genes 
[34,70,71]. 

Caproiciproducens sp. NJN-50 and Caproiciproducens galactitolivorans 
were the only two species belonging to Caproiciproducens identified in 
this study (Fig. 5a). C. sp. NJN-50 is the unclassified Caproiciproducens 
species encoding the genes associated with CE process [72]. 
C. galactitolivorans is a well-studied chain elongating bacteria which can 
produce MCFAs at satisfactory amount under mildly acidic condition 
(pH = 5 ~ 6) [72]. The pH 5 applied herewith therefore encouraged the 
MCFAs production controlled by C. galactitolivorans. Apart from the 
genes encoding enoyl-[acyl-carrier-protein] reductase (K00208), most 
of the enzymes required for CE were identified in Caproiciproducens. The 
higher abundance of Caproiciproducen along with its abundant func
tional genes and enzymes may jointly contribute to higher MCFAs for
mation in the experimental system. 

Oscillibacter Valericigenes and Oscillibacter ruminantium were the key 
species within Oscillibacter (Fig. 5b). These two bacterial species can 
grow fermentatively on various carbohydrate resources including D- 
glucose, L-arabinose, D-ribose, and D-xylose, with butyrate and valerate 
as the main metabolites [73,74]. Caproate was also found in the system 
enriched with these two bacterial species [74]. Taxonomic assignments 
showed that more functional genes required for CE pathway (i.e., FAB 
pathway) were identified in O. Valericigenes compared to O. ruminantium 
(Fig. 5). Only the genes responsible for the transformation of malonyl- 
CoA to (Cn+2)-β-Ketoacyl-ACP with Malonyl-ACP as intermediate were 
identified in O. ruminantium. O. Valericigenes was therefore more likely 
to be the main chain elongator for MCFAs production via FW 

fermentation. Other species within the genera Oscillibacter only con
tained some but not all genes required for CE pathway. The missing 
genes of these species were specifically listed and presented in Fig. 5 and 
Table S3, respectively. Previous researchers also reported the similar 
findings that not all functional genes can be found in the associated 
functional organisms [34,70,71]. No confirmative experimental results 
have been published to substantiate the possible collaboration among 
these organisms for the MCFAs production. Further investigation is 
needed to be done to reveal this knowledge gap from a metagenomics 
perspective. The overall abundance of the functional genes contained in 
O. Valericigenes and O. ruminantium was slightly higher in the experi
mental system than that from the control, which has been reflected 
clearly in Table S3. Such differences may result in more MCFAs pro
duction from FW, as higher genetic abundance could be related to higher 
MCFAs biosynthesis. Metatranscriptomics analysis is wanted to better 
reveal the actual role of the species affiliating to Oscillibacter in CE 
process. 

3.6. Implication, from technique and economics perspectives 

This study proposed a novel technology of producing MCFAs from 
FW with self-supplied ethanol instead of external ED provision, 
improving the economic benefits and practicality of waste-to-energy 
technology accordingly. To augment the ethanol productivity and 
avoid the labour intensity, the yeast cells immobilized in the alginate 
were dosed in the fermentative system before commencing the semi- 
continuous experiment. Specifically, 1540 mg COD/L MCFAs was 
attained in the batch reactors over 20 days of operation. A consistent 
yield of MCFAs at approximately 1323 mg COD/L was achieved in the 
semi-continuous system with yeast assisted, which was nearly 1.49 
times greater than the yield in the control. The immobilized yeast in the 
alginate beads were reused for 60 days while ensuring a constant 
ethanol supplement and the succeeding MCFAs productions based on 
the product profiles in this study. Rupture of the alginate beads was 
observed at the later stage of the experiment. However, despite it is 
inevitable to observe the burst of CO2 during the ethanol production 
process, the alginate-based yeast beads were not impaired extensively. 
Given that the around 84 % of yeast cells immobilized in the alginate 
beads were estimated to survive with 95 % of them remaining active 
during the ethanol-based fermentation [75], it is reasonable to assume 
that the inoculated yeast functioned normally throughout the long-term 

Fig. 5. Taxonomic origins of the key enzymes from long-term operated system detected in CE platform. a) Genes and the encoded enzymes contained in the species 
affiliated to Caproiciproducens. b) Genes and the encoded enzymes contained in the species affiliated to Oscillibacter. The abundance was calculated as reads number. 
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experiment. The yeast (S. cerevisiae) adopted in this study was a prev
alent and persistent strain, which has been widely applied to the in
dustrial context. Given to 1) the low price of the inoculated yeast strain, 
2) the easiness to immobilize yeast into calcium alginate, and 3) the 
higher market value of MCFAs (4.0 $/kg) than ethanol (0.8 $/kg) [76], it 
seems promising to apply this technology beyond lab scale with profit
able economic income. 

To apply the novel fermentation paradigm with yeast inoculation on 
a larger scale, several research directions were proposed hereby. First is 
the optimization of yeast immobilization to achieve persist MCFAs 
production with longer and more robust in-situ ethanol provision. The 
application range of this study could then be wider when the immobi
lization material attains better mechanical properties and permeability 
to organic compounds. Some efforts have been devoted to improving the 
stability of the beads by optimizing the gelling or curing process. For 
instance, sodium alginate was previously blended with some special 
polymers such as polyvinyl alcohol and polyethylene oxide [77,78]. The 
chemical and physical properties of beads can then be improved, facil
itating the following ethanol production via yeast. More efforts are 
required to further optimize the stability of yeast-contained beads and 
their mass transfer efficiency. Second is the adoption of multiple-stage 
systems to perform this novel fermentation paradigm, as the optimal 
conditions for ethanol producers and chain elongators are not the same. 
Specifically, a two-stage fermentation system, where ethanol synthesis 
and CE are separately controlled, might be the good idea to enhance in- 
situ ethanol production and the following MCFAs production. This is 
because the optimal pH conditions for ethanol production (4.0 ~ 4.5) 
and MCFAs synthesis (5.0–7.0) are different [79], and pH plays an 
important role in governing the microbial reactions [37]. The two-stage 
fermentation system has been widely adopted to recover the carbon 
resource from biowastes [8]. The reconfiguration of anaerobic fermen
tation system could therefore be a useful strategy to extend the appli
cation of the yeast-inoculation strategy. Third is combining the 
metagenomic and metatranscriptomic analysis together to better un
derstand how yeast inoculation strategy alternate the mechanisms of 
genes responsible for MCFAs production in FW fermentation systems. A 
deeper and better understanding of mechanism would lay the founda
tion for the wider applications of this novel fermentation paradigm. 

4. Conclusion 

A novel anaerobic fermentation paradigm with yeast inoculation was 
proposed to achieve abundant MCFAs productions from FW using in-situ 
produced ethanol. The inoculation of yeast drove in-situ ethanol gen
eration, which, in turn, improved the biosynthesis of MCFAs with 6 to 8 
carbon atoms. 1540 mg COD/L MCFAs was attained in the batch re
actors over 20 days of operation. A consistent yield of MCFAs at 
approximately 1323 mg COD/L was achieved in the semi-continuous 
system with yeast assisted, which was nearly 1.49 times greater than 
the yield in the control. The coordinated metabolic interactions and 
metabolic complementarity are important driving forces for metabolite 
exchange in anaerobic microbial communities. The promoted MCFAs 
production from FW with yeast assisted was mainly attributed to the 
enhanced SCFAs production via carbohydrate and protein metabolism, 
the higher in-situ ethanol productions with yeast-assisted, reinforced CE 
process and less ethanol waste. This pioneer study is of great importance 
in recovering the economic value of FW as MCFAs by offsetting the 
external ethanol addition costs. The strategy concerning yeast inocula
tion was a viable and economically promising means to produce MCFAs 
sustainably from FW, as no big change was required to the existing 
anaerobic fermentation infrastructure. Future study may need to test the 
feasibility of applying yeast-inoculation strategy on a larger scale by 
optimizing beads material and adopting multiple-stage systems. 

CRediT authorship contribution statement 

Lan Wu: Writing – review & editing, Writing – original draft, 
Investigation, Data curation, Conceptualization. Wei Wei: Writing – 
review & editing, Supervision, Project administration, Data curation, 
Conceptualization. Zhijie Chen: Writing – review & editing. Xingdong 
Shi: Investigation. Jin Qian: Writing – review & editing. Bing-Jie Ni: 
Supervision, Funding acquisition, Conceptualization. 

Declaration of competing interest 

The authors declare that they have no known competing financial 
interests or personal relationships that could have appeared to influence 
the work reported in this paper. 

Data availability 

The sequence data is publicly available at the European Nucleotide 
Archive under the project ID: PRJNA1026155. 

Acknowledgement 

This work was supported by the Australian Research Council (ARC) 
through project DE220100530 and DP220101139. Jin Qian is financially 
supported by the National Science Foundation of Shenzhen-Projects of 
INTERNATIONAL COOPERATION (GJHZ202107051433203011). Lan 
Wu is supported by China Scholarship Council (File No. 201806330112) 
for a PhD scholarship at the University of Technology Sydney. 

Appendix A. Supplementary data 

Supplementary data to this article can be found online at https://doi. 
org/10.1016/j.cej.2024.149236. 

References 

[1] Q.L. Wu, W.Q. Guo, X. Bao, R.L. Yin, X.C. Feng, H.S. Zheng, H.C. Luo, N.Q. Ren, 
Enhancing sludge biodegradability and volatile fatty acid production by tetrakis 
hydroxymethyl phosphonium sulfate pretreatment, Bioresour. Technol. 239 (2017) 
518–522, https://doi.org/10.1016/j.biortech.2017.05.016. 

[2] Y.H. Zheng, J.G. Wei, J. Li, S.F. Feng, Z.F. Li, G.M. Jiang, M. Lucas, G.L. Wu, T. 
Y. Ning, Anaerobic fermentation technology increases biomass energy use 
efficiency in crop residue utilization and biogas production, Renew. Sustain. 
Energy Rev. 16 (7) (2012) 4588–4596, https://doi.org/10.1016/j. 
rser.2012.03.061. 

[3] R. Franqueto, J.D. da Silva, M. Konig, Effect of Temperature Variation on 
Codigestion of Animal Waste and Agricultural Residue for Biogas Production, 
BioEnergy Res. 13 (2) (2019) 630–642, https://doi.org/10.1007/s12155-019- 
10049-y. 

[4] J. Dos Santos Ferreira, D. de Oliveira, R.R. Maldonado, E.S. Kamimura, A. Furigo, 
Jr., Enzymatic pretreatment and anaerobic co-digestion as a new technology to 
high-methane production, Appl. Microbiol. Biotechnol. 104(10) (2020) 4235-4246. 
doi: 10.1007/s00253-020-10526-x. 

[5] C. Wendland, S. Deegener, J. Behrendt, P. Toshev, R. Otterpohl, Anaerobic 
digestion of blackwater from vacuum toilets and kitchen refuse in a continuous 
stirred tank reactor (CSTR), Water Sci. Technol. 55 (7) (2007) 187–194, https:// 
doi.org/10.2166/wst.2007.144. 

[6] Y. Liu, F. Lu, L. Shao, P. He, Alcohol-to-acid ratio and substrate concentration affect 
product structure in chain elongation reactions initiated by unacclimatized 
inoculum, Bioresour. Technol. 218 (2016) 1140–1150, https://doi.org/10.1016/j. 
biortech.2016.07.067. 

[7] H. Liu, L. Wang, X. Zhang, B. Fu, H. Liu, Y. Li, X. Lu, A viable approach for 
commercial VFAs production from sludge: Liquid fermentation in anaerobic 
dynamic membrane reactor, J. Hazard. Mater. 365 (2019) 912–920, https://doi. 
org/10.1016/j.jhazmat.2018.11.082. 

[8] L. Wu, W. Wei, X. Liu, D. Wang, B.J. Ni, Potentiality of recovering bioresource from 
food waste through multi-stage Co-digestion with enzymatic pretreatment, 
J. Environ. Manage. 319 (2022) 115777, https://doi.org/10.1016/j. 
jenvman.2022.115777. 

[9] Q. Wu, W. Guo, S. You, X. Bao, H. Luo, H. Wang, N. Ren, Concentrating lactate- 
carbon flow on medium chain carboxylic acids production by hydrogen supply, 
Bioresour. Technol. 291 (2019) 121573, https://doi.org/10.1016/j. 
biortech.2019.121573. 

L. Wu et al.                                                                                                                                                                                                                                      

https://doi.org/10.1016/j.cej.2024.149236
https://doi.org/10.1016/j.cej.2024.149236
https://doi.org/10.1016/j.biortech.2017.05.016
https://doi.org/10.1016/j.rser.2012.03.061
https://doi.org/10.1016/j.rser.2012.03.061
https://doi.org/10.1007/s12155-019-10049-y
https://doi.org/10.1007/s12155-019-10049-y
https://doi.org/10.2166/wst.2007.144
https://doi.org/10.2166/wst.2007.144
https://doi.org/10.1016/j.biortech.2016.07.067
https://doi.org/10.1016/j.biortech.2016.07.067
https://doi.org/10.1016/j.jhazmat.2018.11.082
https://doi.org/10.1016/j.jhazmat.2018.11.082
https://doi.org/10.1016/j.jenvman.2022.115777
https://doi.org/10.1016/j.jenvman.2022.115777
https://doi.org/10.1016/j.biortech.2019.121573
https://doi.org/10.1016/j.biortech.2019.121573


Chemical Engineering Journal 483 (2024) 149236

11

[10] J. Wang, Y. Yin, Biological production of medium-chain carboxylates through 
chain elongation: An overview, Biotechnol. Adv. 55 (2022) 107882, https://doi. 
org/10.1016/j.biotechadv.2021.107882. 

[11] Q. Wang, G. Zhang, X. Wang, W. Fang, P. Zhang, N. Yang, Y. Wu, W. Ma, C. Fu, 
Promoting chain elongation efficiency from food waste by refluxing chain 
elongation fermentation liquid, J. Clean. Prod. 368 (2022), https://doi.org/ 
10.1016/j.jclepro.2022.133220. 

[12] F. Girotto, L. Alibardi, R. Cossu, Food waste generation and industrial uses: A 
review, Waste Manag. 45 (2015) 32–41, https://doi.org/10.1016/j. 
wasman.2015.06.008. 

[13] W.Y. Chia, K.W. Chew, C.F. Le, S.S. Lam, C.S.C. Chee, M.S.L. Ooi, P.L. Show, 
Sustainable utilization of biowaste compost for renewable energy and soil 
amendments, Environ. Pollut. 267 (2020) 115662, https://doi.org/10.1016/j. 
envpol.2020.115662. 

[14] S.L. Nordahl, J.P. Devkota, J. Amirebrahimi, S.J. Smith, H.M. Breunig, C.V. Preble, 
A.J. Satchwell, L. Jin, N.J. Brown, T.W. Kirchstetter, C.D. Scown, Life-Cycle 
Greenhouse Gas Emissions and Human Health Trade-Offs of Organic Waste 
Management Strategies, Environ. Sci. Technol. 54 (15) (2020) 9200–9209, https:// 
doi.org/10.1021/acs.est.0c00364. 

[15] Y. Qin, L. Li, J. Wu, B. Xiao, T. Hojo, K. Kubota, J. Cheng, Y.Y. Li, Co-production of 
biohydrogen and biomethane from food waste and paper waste via recirculated 
two-phase anaerobic digestion process: Bioenergy yields and metabolic 
distribution, Bioresour. Technol. 276 (2019) 325–334, https://doi.org/10.1016/j. 
biortech.2019.01.004. 

[16] W. Zhang, S. Wang, F. Yin, Q. Cao, T. Lian, H. Zhang, Z. Zhu, H. Dong, Medium- 
chain carboxylates production from co-fermentation of swine manure and corn 
stalk silage via lactic acid: Without external electron donors, Chem. Eng. J. 439 
(2022), https://doi.org/10.1016/j.cej.2022.135751. 

[17] L. Saadoun, A. Campitelli, J. Kannengiesser, D. Stanojkovski, A. El Alaoui El, 
L. Fels, N.O. Mandi, Potential of medium chain fatty acids production from 
municipal solid waste leachate: Effect of age and external electron donors, Waste 
Manag. 120 (2021) 503–512, https://doi.org/10.1016/j.wasman.2020.10.013. 

[18] C.A. Contreras-Davila, V.J. Carrion, V.R. Vonk, C.N.J. Buisman, D. Strik, 
Consecutive lactate formation and chain elongation to reduce exogenous chemicals 
input in repeated-batch food waste fermentation, Water Res. 169 (2020) 115215, 
https://doi.org/10.1016/j.watres.2019.115215. 

[19] Q. Wu, X. Bao, W. Guo, B. Wang, Y. Li, H. Luo, H. Wang, N. Ren, Medium chain 
carboxylic acids production from waste biomass: Current advances and 
perspectives, Biotechnol. Adv. 37 (5) (2019) 599–615, https://doi.org/10.1016/j. 
biotechadv.2019.03.003. 

[20] S. Karimi, K. Karimi, Efficient ethanol production from kitchen and garden wastes 
and biogas from the residues, J. Clean. Prod. 187 (2018) 37–45, https://doi.org/ 
10.1016/j.jclepro.2018.03.172. 

[21] J.H. Kim, J.C. Lee, D. Pak, Feasibility of producing ethanol from food waste, Waste 
Manag. 31 (9–10) (2011) 2121–2125, https://doi.org/10.1016/j. 
wasman.2011.04.011. 

[22] M. Yu, M. Gao, L. Wang, Y. Ren, C. Wu, H. Ma, Q. Wang, Kinetic modelling and 
synergistic impact evaluation for the anaerobic co-digestion of distillers’ grains and 
food waste by ethanol pre-fermentation, Environ. Sci. Pollut. Res. Int. 25 (30) 
(2018) 30281–30291, https://doi.org/10.1007/s11356-018-3027-6. 

[23] J. Suwannarat, R.J. Ritchie, Anaerobic digestion of food waste using yeast, Waste 
Manag. 42 (2015) 61–66, https://doi.org/10.1016/j.wasman.2015.04.028. 

[24] J. Lv, L. Yao, Y. Liang, S. He, S. Zhang, T. Shi, L. Gong, H. Li, Y. Li, T. Yu, Y. Zhang, 
Synergistic effect of yeast integrated with alkyl polyglucose for short-chain fatty 
acids production from sludge anaerobic fermentation, Bioresour. Technol. 364 
(2022) 128092, https://doi.org/10.1016/j.biortech.2022.128092. 

[25] J. Yan, Z. Wei, Q. Wang, M. He, S. Li, C. Irbis, Bioethanol production from sodium 
hydroxide/hydrogen peroxide-pretreated water hyacinth via simultaneous 
saccharification and fermentation with a newly isolated thermotolerant 
Kluyveromyces marxianu strain, Bioresour. Technol. 193 (2015) 103–109, https:// 
doi.org/10.1016/j.biortech.2015.06.069. 

[26] M. Zhang, D. Zhang, Y. Wei, B. Zhou, C. Yan, D. Wang, J. Liang, L. Zhou, Fungal 
mash enzymatic pretreatment combined with pH adjusting approach facilitates 
volatile fatty acids yield via a short-term anaerobic fermentation of food waste, 
Waste Manag. 151 (2022) 1–9, https://doi.org/10.1016/j.wasman.2022.07.028. 

[27] S.H. Mohd Azhar, R. Abdulla, S.A. Jambo, H. Marbawi, J.A. Gansau, A.A. Mohd 
Faik, K.F. Rodrigues, Yeasts in sustainable bioethanol production: A review, 
Biochem. Biophys. Rep. 10 (2017) 52–61, https://doi.org/10.1016/j. 
bbrep.2017.03.003. 

[28] Z. Zhao, Y. Li, Y. Zhang, Engineering enhanced anaerobic digestion: Benefits of 
ethanol fermentation pretreatment for boosting direct interspecies electron 
transfer, Energy 228 (2021) 120643, https://doi.org/10.1016/j. 
energy.2021.120643. 

[29] S.L. Wu, W. Wei, J. Sun, Q. Xu, X. Dai, B.J. Ni, Medium-Chain fatty acids and long- 
chain alcohols production from waste activated sludge via two-stage anaerobic 
fermentation, Water Res. 186 (2020) 116381, https://doi.org/10.1016/j. 
watres.2020.116381. 

[30] I. Pajic-Lijakovic, S. Levic, M. Hadnađev, Z. Stevanovic-Dajic, R. Radosevic, 
V. Nedovic, B. Bugarski, Structural changes of Ca-alginate beads caused by 
immobilized yeast cell growth, Biochem. Eng. J. 103 (2015) 32–38, https://doi. 
org/10.1016/j.bej.2015.06.016. 

[31] J.C. Duarte, J.A. Rodrigues, P.J. Moran, G.P. Valenca, J.R. Nunhez, Effect of 
immobilized cells in calcium alginate beads in alcoholic fermentation, AMB 
Express 3 (1) (2013) 31, https://doi.org/10.1186/2191-0855-3-31. 

[32] K.H. Lee, I.S. Choi, Y.G. Kim, D.J. Yang, H.J. Bae, Enhanced production of 
bioethanol and ultrastructural characteristics of reused Saccharomyces cerevisiae 

immobilized calcium alginate beads, Bioresour. Technol. 102 (17) (2011) 
8191–8198, https://doi.org/10.1016/j.biortech.2011.06.063. 

[33] S.R. Kim, H.S. Oh, S.J. Jo, K.M. Yeon, C.H. Lee, D.J. Lim, C.H. Lee, J.K. Lee, 
Biofouling control with bead-entrapped quorum quenching bacteria in membrane 
bioreactors: physical and biological effects, Environ. Sci. Technol. 47 (2) (2013) 
836–842, https://doi.org/10.1021/es303995s. 

[34] S.L. Wu, J. Sun, X. Chen, W. Wei, L. Song, X. Dai, B.J. Ni, Unveiling the 
mechanisms of medium-chain fatty acid production from waste activated sludge 
alkaline fermentation liquor through physiological, thermodynamic and 
metagenomic investigations, Water Res. 169 (2020) 115218, https://doi.org/ 
10.1016/j.watres.2019.115218. 

[35] Q. Wang, J. Sun, K. Song, X. Zhou, W. Wei, D. Wang, G.J. Xie, Y. Gong, B. Zhou, 
Combined zero valent iron and hydrogen peroxide conditioning significantly 
enhances the dewaterability of anaerobic digestate, J. Environ. Sci. (China) 67 
(2018) 378–386, https://doi.org/10.1016/j.jes.2017.04.004. 

[36] Y. Yin, Y. Zhang, D.B. Karakashev, J. Wang, I. Angelidaki, Biological caproate 
production by Clostridium kluyveri from ethanol and acetate as carbon sources, 
Bioresour. Technol. 241 (2017) 638–644, https://doi.org/10.1016/j. 
biortech.2017.05.184. 

[37] L. Wu, W. Wei, Z. Chen, X. Shi, D. Wang, X. Chen, B.-J. Ni, Medium chain fatty 
acids production from anaerobic fermentation of food wastes: The role of 
fermentation pH in metabolic pathways, Chem. Eng. J. 472 (2023) 144824, 
https://doi.org/10.1016/j.cej.2023.144824. 

[38] L. Wu, W. Wei, J. Qian, X. Chen, B.-J. Ni, Converting food waste into high-value 
medium chain fatty acids and long chain alcohols via chain elongation with an 
internally produced electron donor, Green Chem. 25 (24) (2023) 10567–10575, 
https://doi.org/10.1039/d3gc03614f. 

[39] L. Zhang, X. Wang, Y. Chen, B. Zhang, H. Xu, C. Li, Y. Zhou, Medium-chain fatty 
acid production from thermal hydrolysed sludge without external electron donor 
supplementation, Bioresour. Technol. 374 (2023) 128805, https://doi.org/ 
10.1016/j.biortech.2023.128805. 

[40] H. Huang, N. Qureshi, M.H. Chen, W. Liu, V. Singh, Ethanol production from food 
waste at high solids content with vacuum recovery technology, J. Agric. Food. 
Chem. 63 (10) (2015) 2760–2766, https://doi.org/10.1021/jf5054029. 

[41] Y. Ma, W. Cai, Y. Liu, An integrated engineering system for maximizing bioenergy 
production from food waste, Appl. Energy 206 (2017) 83–89, https://doi.org/ 
10.1016/j.apenergy.2017.08.190. 

[42] B. Fu, Y. Lu, H. Liu, X. Zhang, H. Ozgun, M.E. Ersahin, H. Liu, One-stage anaerobic 
fermentation of excess sludge for caproate production by supplementing chain 
elongation enrichments with ethanol as electron donor, J. Environ. Manage. 326 
(Pt B) (2023) 116723, https://doi.org/10.1016/j.jenvman.2022.116723. 

[43] D. Li, L. Song, H. Fang, Y. Shi, Y.-Y. Li, R. Liu, Q. Niu, Effect of temperature on the 
anaerobic digestion of cardboard with waste yeast added: Dose-response kinetic 
assays, temperature coefficient and microbial co-metabolism, J. Clean. Prod. 275 
(2020), https://doi.org/10.1016/j.jclepro.2020.122949. 

[44] S. Wang, Q. Ping, Y. Li, Comprehensively understanding metabolic pathways of 
protein during the anaerobic digestion of waste activated sludge, Chemosphere 297 
(2022) 134117, https://doi.org/10.1016/j.chemosphere.2022.134117. 

[45] T.I.M. Grootscholten, D.P.B.T.B. Strik, K.J.J. Steinbusch, C.J.N. Buisman, H.V. 
M. Hamelers, Two-stage medium chain fatty acid (MCFA) production from 
municipal solid waste and ethanol, Appl. Energy 116 (2014) 223–229, https://doi. 
org/10.1016/j.apenergy.2013.11.061. 

[46] M. Roghair, T. Hoogstad, D. Strik, C.M. Plugge, P.H.A. Timmers, R.A. Weusthuis, 
M.E. Bruins, C.J.N. Buisman, Controlling Ethanol Use in Chain Elongation by CO2 
Loading Rate, Environ. Sci. Technol. 52 (3) (2018) 1496–1505, https://doi.org/ 
10.1021/acs.est.7b04904. 

[47] G. Gazzola, C. Maria Braguglia, S. Crognale, A. Gallipoli, G. Mininni, V. Piemonte, 
S. Rossetti, B. Tonanzi, A. Gianico, Biorefining food waste through the anaerobic 
conversion of endogenous lactate into caproate: A fragile balance between 
microbial substrate utilization and product inhibition, Waste Manag. 150 (2022) 
328–338, https://doi.org/10.1016/j.wasman.2022.07.031. 

[48] M.V. Reddy, S. Hayashi, D. Choi, H. Cho, Y.-C. Chang, Short chain and medium 
chain fatty acids production using food waste under non-augmented and bio- 
augmented conditions, J. Clean. Prod. 176 (2018) 645–653, https://doi.org/ 
10.1016/j.jclepro.2017.12.166. 

[49] K.D. de Leeuw, C.J.N. Buisman, D. Strik, Branched Medium Chain Fatty Acids: Iso- 
Caproate Formation from Iso-Butyrate Broadens the Product Spectrum for 
Microbial Chain Elongation, Environ. Sci. Technol. 53 (13) (2019) 7704–7713, 
https://doi.org/10.1021/acs.est.8b07256. 

[50] T.I.M. Grootscholten, F. Kinsky dal Borgo, H.V.M. Hamelers, C.J.N. Buisman, 
Promoting chain elongation in mixed culture acidification reactors by addition of 
ethanol, Biomass Bioenergy 48 (2013) 10–16, https://doi.org/10.1016/j. 
biombioe.2012.11.019. 

[51] M. Coma, R. Vilchez-Vargas, H. Roume, R. Jauregui, D.H. Pieper, K. Rabaey, 
Product Diversity Linked to Substrate Usage in Chain Elongation by Mixed-Culture 
Fermentation, Environ. Sci. Technol. 50 (12) (2016) 6467–6476, https://doi.org/ 
10.1021/acs.est.5b06021. 

[52] H. Ma, Y. Lin, Y. Jin, M. Gao, H. Li, Q. Wang, S. Ge, L. Cai, Z. Huang, Q. Van Le, 
C. Xia, Effect of ultrasonic pretreatment on chain elongation of saccharified residue 
from food waste by anaerobic fermentation, Environ. Pollut. 268 (Pt B) (2021) 
115936, https://doi.org/10.1016/j.envpol.2020.115936. 

[53] P. Candry, B. Ulcar, C. Petrognani, K. Rabaey, R. Ganigue, Ethanol:propionate ratio 
drives product selectivity in odd-chain elongation with Clostridium kluyveri and 
mixed communities, Bioresour. Technol. 313 (2020) 123651, https://doi.org/ 
10.1016/j.biortech.2020.123651. 

L. Wu et al.                                                                                                                                                                                                                                      

https://doi.org/10.1016/j.biotechadv.2021.107882
https://doi.org/10.1016/j.biotechadv.2021.107882
https://doi.org/10.1016/j.jclepro.2022.133220
https://doi.org/10.1016/j.jclepro.2022.133220
https://doi.org/10.1016/j.wasman.2015.06.008
https://doi.org/10.1016/j.wasman.2015.06.008
https://doi.org/10.1016/j.envpol.2020.115662
https://doi.org/10.1016/j.envpol.2020.115662
https://doi.org/10.1021/acs.est.0c00364
https://doi.org/10.1021/acs.est.0c00364
https://doi.org/10.1016/j.biortech.2019.01.004
https://doi.org/10.1016/j.biortech.2019.01.004
https://doi.org/10.1016/j.cej.2022.135751
https://doi.org/10.1016/j.wasman.2020.10.013
https://doi.org/10.1016/j.watres.2019.115215
https://doi.org/10.1016/j.biotechadv.2019.03.003
https://doi.org/10.1016/j.biotechadv.2019.03.003
https://doi.org/10.1016/j.jclepro.2018.03.172
https://doi.org/10.1016/j.jclepro.2018.03.172
https://doi.org/10.1016/j.wasman.2011.04.011
https://doi.org/10.1016/j.wasman.2011.04.011
https://doi.org/10.1007/s11356-018-3027-6
https://doi.org/10.1016/j.wasman.2015.04.028
https://doi.org/10.1016/j.biortech.2022.128092
https://doi.org/10.1016/j.biortech.2015.06.069
https://doi.org/10.1016/j.biortech.2015.06.069
https://doi.org/10.1016/j.wasman.2022.07.028
https://doi.org/10.1016/j.bbrep.2017.03.003
https://doi.org/10.1016/j.bbrep.2017.03.003
https://doi.org/10.1016/j.energy.2021.120643
https://doi.org/10.1016/j.energy.2021.120643
https://doi.org/10.1016/j.watres.2020.116381
https://doi.org/10.1016/j.watres.2020.116381
https://doi.org/10.1016/j.bej.2015.06.016
https://doi.org/10.1016/j.bej.2015.06.016
https://doi.org/10.1186/2191-0855-3-31
https://doi.org/10.1016/j.biortech.2011.06.063
https://doi.org/10.1021/es303995s
https://doi.org/10.1016/j.watres.2019.115218
https://doi.org/10.1016/j.watres.2019.115218
https://doi.org/10.1016/j.jes.2017.04.004
https://doi.org/10.1016/j.biortech.2017.05.184
https://doi.org/10.1016/j.biortech.2017.05.184
https://doi.org/10.1016/j.cej.2023.144824
https://doi.org/10.1039/d3gc03614f
https://doi.org/10.1016/j.biortech.2023.128805
https://doi.org/10.1016/j.biortech.2023.128805
https://doi.org/10.1021/jf5054029
https://doi.org/10.1016/j.apenergy.2017.08.190
https://doi.org/10.1016/j.apenergy.2017.08.190
https://doi.org/10.1016/j.jenvman.2022.116723
https://doi.org/10.1016/j.jclepro.2020.122949
https://doi.org/10.1016/j.chemosphere.2022.134117
https://doi.org/10.1016/j.apenergy.2013.11.061
https://doi.org/10.1016/j.apenergy.2013.11.061
https://doi.org/10.1021/acs.est.7b04904
https://doi.org/10.1021/acs.est.7b04904
https://doi.org/10.1016/j.wasman.2022.07.031
https://doi.org/10.1016/j.jclepro.2017.12.166
https://doi.org/10.1016/j.jclepro.2017.12.166
https://doi.org/10.1021/acs.est.8b07256
https://doi.org/10.1016/j.biombioe.2012.11.019
https://doi.org/10.1016/j.biombioe.2012.11.019
https://doi.org/10.1021/acs.est.5b06021
https://doi.org/10.1021/acs.est.5b06021
https://doi.org/10.1016/j.envpol.2020.115936
https://doi.org/10.1016/j.biortech.2020.123651
https://doi.org/10.1016/j.biortech.2020.123651


Chemical Engineering Journal 483 (2024) 149236

12

[54] L. Zhu, B. Wu, Y. Liu, J. Zhang, R. Deng, L. Gu, Strategy to enhance semi- 
continuous anaerobic digestion of food waste by combined use of calcium peroxide 
and magnetite, Water Res. 221 (2022) 118801, https://doi.org/10.1016/j. 
watres.2022.118801. 

[55] C.H. Hung, Y.T. Chang, Y.J. Chang, Roles of microorganisms other than 
Clostridium and Enterobacter in anaerobic fermentative biohydrogen production 
systems–a review, Bioresour. Technol. 102 (18) (2011) 8437–8444, https://doi. 
org/10.1016/j.biortech.2011.02.084. 

[56] Y. He, H. Wang, Z. Yu, W. Niu, Q. Qiu, H. Su, B. Cao, Effects of the gender 
differences in cattle rumen fermentation on anaerobic fermentation of wheat 
straw, J. Clean. Prod. 205 (2018) 845–853, https://doi.org/10.1016/j. 
jclepro.2018.09.156. 

[57] J. Zhang, K.C. Loh, J. Lee, C.H. Wang, Y. Dai, Y. Wah Tong, Three-stage anaerobic 
co-digestion of food waste and horse manure, Sci. Rep. 7 (1) (2017) 1269, https:// 
doi.org/10.1038/s41598-017-01408-w. 

[58] Z.T. Li, G.A. Hu, L. Zhu, Z.C. Zhao, J. Yun, M.J. Gao, X.B. Zhan, In vitro digestion 
and fecal fermentation of highly resistant starch rice and its effect on the gut 
microbiota, Food Chem. 361 (2021) 130095, https://doi.org/10.1016/j. 
foodchem.2021.130095. 

[59] A. Hanreich, U. Schimpf, M. Zakrzewski, A. Schluter, D. Benndorf, R. Heyer, 
E. Rapp, A. Puhler, U. Reichl, M. Klocke, Metagenome and metaproteome analyses 
of microbial communities in mesophilic biogas-producing anaerobic batch 
fermentations indicate concerted plant carbohydrate degradation, Syst. Appl. 
Microbiol. 36 (5) (2013) 330–338, https://doi.org/10.1016/j.syapm.2013.03.006. 

[60] R. Mei, M.K. Nobu, T. Narihiro, W.T. Liu, Metagenomic and Metatranscriptomic 
Analyses Revealed Uncultured Bacteroidales Populations as the Dominant 
Proteolytic Amino Acid Degraders in Anaerobic Digesters, Front. Microbiol. 11 
(2020) 593006, https://doi.org/10.3389/fmicb.2020.593006. 

[61] Y. Jin, Y. Lin, P. Wang, R. Jin, M. Gao, Q. Wang, T.C. Chang, H. Ma, Volatile fatty 
acids production from saccharification residue from food waste ethanol 
fermentation: Effect of pH and microbial community, Bioresour. Technol. 292 
(2019) 121957, https://doi.org/10.1016/j.biortech.2019.121957. 

[62] P. Wang, H. Wang, Y. Qiu, L. Ren, B. Jiang, Microbial characteristics in anaerobic 
digestion process of food waste for methane production-A review, Bioresour. 
Technol. 248 (Pt A) (2018) 29–36, https://doi.org/10.1016/j. 
biortech.2017.06.152. 

[63] L.T. Angenent, H. Richter, W. Buckel, C.M. Spirito, K.J. Steinbusch, C.M. Plugge, D. 
P. Strik, T.I. Grootscholten, C.J. Buisman, H.V. Hamelers, Chain Elongation with 
Reactor Microbiomes: Open-Culture Biotechnology To Produce Biochemicals, 
Environ. Sci. Technol. 50 (6) (2016) 2796–2810, https://doi.org/10.1021/acs. 
est.5b04847. 

[64] T. Luo, Q. Xu, W. Wei, J. Sun, X. Dai, B.J. Ni, Performance and Mechanism of 
Fe3O4 Improving Biotransformation of Waste Activated Sludge into Liquid High- 
Value Products, Environ. Sci. Technol. 56 (6) (2022) 3658–3668, https://doi.org/ 
10.1021/acs.est.1c05960. 

[65] L.A. Kucek, C.M. Spirito, L.T. Angenent, High n-caprylate productivities and 
specificities from dilute ethanol and acetate: chain elongation with microbiomes to 
upgrade products from syngas fermentation, Energy Environ. Sci. 9 (11) (2016) 
3482–3494, https://doi.org/10.1039/c6ee01487a. 

[66] L.A. Kucek, J. Xu, M. Nguyen, L.T. Angenent, Waste Conversion into n-Caprylate 
and n-Caproate: Resource Recovery from Wine Lees Using Anaerobic Reactor 

Microbiomes and In-line Extraction, Front. Microbiol. 7 (2016) 1892, https://doi. 
org/10.3389/fmicb.2016.01892. 

[67] M. Zhang, H. Guo, D. Xia, Z. Dong, X. Liu, W. Zhao, J. Jia, X. Yin, Metagenomic 
insight of corn straw conditioning on substrates metabolism during coal anaerobic 
fermentation, Sci. Total Environ. 808 (2022) 152220, https://doi.org/10.1016/j. 
scitotenv.2021.152220. 

[68] L. Luo, S. Xu, J. Liang, J. Zhao, J.W.C. Wong, Mechanistic study of the effect of 
leachate recirculation ratios on the carboxylic acid productions during a two-phase 
food waste anaerobic digestion, Chem. Eng. J. 453 (2023) 139800, https://doi. 
org/10.1016/j.cej.2022.139800. 

[69] R. He, T. Wakimoto, Y. Egami, H. Kenmoku, T. Ito, Y. Asakawa, I. Abe, 
Heterologously expressed beta-hydroxyl fatty acids from a metagenomic library of 
a marine sponge, Bioorg. Med. Chem. Lett. 22 (24) (2012) 7322–7325, https://doi. 
org/10.1016/j.bmcl.2012.10.082. 

[70] J. He, Z. Shi, T. Luo, S. Zhang, Y. Liu, G. Luo, Phenol promoted caproate production 
via two-stage batch anaerobic fermentation of organic substance with ethanol as 
electron donor for chain elongation, Water Res. 204 (2021) 117601, https://doi. 
org/10.1016/j.watres.2021.117601. 

[71] S.L. Wu, W. Wei, H.H. Ngo, W. Guo, C. Wang, Y. Wang, B.J. Ni, In-situ production 
of lactate driving the biotransformation of waste activated sludge to medium-chain 
fatty acid, J. Environ. Manage. 345 (2023) 118524, https://doi.org/10.1016/j. 
jenvman.2023.118524. 

[72] S. Esquivel-Elizondo, C. Bagci, M. Temovska, B.S. Jeon, I. Bessarab, R.B. 
H. Williams, D.H. Huson, L.T. Angenent, The Isolate Caproiciproducens sp. 7D4C2 
Produces n-Caproate at Mildly Acidic Conditions From Hexoses: Genome and rBOX 
Comparison With Related Strains and Chain-Elongating Bacteria, Front. Microbiol. 
11 (2020) 594524, https://doi.org/10.3389/fmicb.2020.594524. 

[73] S. Joshi, A. Robles, S. Aguiar, A.G. Delgado, The occurrence and ecology of 
microbial chain elongation of carboxylates in soils, ISME J. 15 (7) (2021) 
1907–1918, https://doi.org/10.1038/s41396-021-00893-2. 

[74] T. Iino, K. Mori, K. Tanaka, K.I. Suzuki, S. Harayama, Oscillibacter valericigenes 
gen. nov., sp. nov., a valerate-producing anaerobic bacterium isolated from the 
alimentary canal of a Japanese corbicula clam, Int. J. Syst. Evol. Microbiol. 57(Pt 
8) (2007) 1840-1845. doi: 10.1099/ijs.0.64717-0. 

[75] C. Zheng, X. Sun, L. Li, N. Guan, Scaling up of ethanol production from sugar 
molasses using yeast immobilized with alginate-based MCM-41 mesoporous zeolite 
composite carrier, Bioresour. Technol. 115 (2012) 208–214, https://doi.org/ 
10.1016/j.biortech.2011.11.056. 

[76] J.-R. Bastidas-Oyanedel, F. Bonk, M.H. Thomsen, J.E. Schmidt, Dark fermentation 
biorefinery in the present and future (bio)chemical industry, Rev. Environ. Sci. 
Biotechnol. 14 (3) (2015) 473–498, https://doi.org/10.1007/s11157-015-9369-3. 

[77] U. Oyeagu, C.O. Nwuche, C.N. Ogbonna, J.C. Ogbonna, Addition of Fillers to 
Sodium Alginate Solution Improves Stability and Immobilization Capacity of the 
Resulting Calcium Alginate Beads, Iran. J. Biotechnol. 16 (1) (2018) e1824. 

[78] S. Moon, B.Y. Ryu, J. Choi, B. Jo, R.J. Farris, The morphology and mechanical 
properties of sodium alginate based electrospun poly(ethylene oxide) nanofibers, 
Polym. Eng. Sci. 49 (1) (2008) 52–59, https://doi.org/10.1002/pen.21216. 

[79] L. Wu, W. Wei, Z. Chen, X. Chen, B.-J. Ni, Long-chain alcohol production in open 
culture anaerobic fermentation, Chem. Eng. J. 452 (2023) 139225, https://doi. 
org/10.1016/j.cej.2022.139225. 

L. Wu et al.                                                                                                                                                                                                                                      

https://doi.org/10.1016/j.watres.2022.118801
https://doi.org/10.1016/j.watres.2022.118801
https://doi.org/10.1016/j.biortech.2011.02.084
https://doi.org/10.1016/j.biortech.2011.02.084
https://doi.org/10.1016/j.jclepro.2018.09.156
https://doi.org/10.1016/j.jclepro.2018.09.156
https://doi.org/10.1038/s41598-017-01408-w
https://doi.org/10.1038/s41598-017-01408-w
https://doi.org/10.1016/j.foodchem.2021.130095
https://doi.org/10.1016/j.foodchem.2021.130095
https://doi.org/10.1016/j.syapm.2013.03.006
https://doi.org/10.3389/fmicb.2020.593006
https://doi.org/10.1016/j.biortech.2019.121957
https://doi.org/10.1016/j.biortech.2017.06.152
https://doi.org/10.1016/j.biortech.2017.06.152
https://doi.org/10.1021/acs.est.5b04847
https://doi.org/10.1021/acs.est.5b04847
https://doi.org/10.1021/acs.est.1c05960
https://doi.org/10.1021/acs.est.1c05960
https://doi.org/10.1039/c6ee01487a
https://doi.org/10.3389/fmicb.2016.01892
https://doi.org/10.3389/fmicb.2016.01892
https://doi.org/10.1016/j.scitotenv.2021.152220
https://doi.org/10.1016/j.scitotenv.2021.152220
https://doi.org/10.1016/j.cej.2022.139800
https://doi.org/10.1016/j.cej.2022.139800
https://doi.org/10.1016/j.bmcl.2012.10.082
https://doi.org/10.1016/j.bmcl.2012.10.082
https://doi.org/10.1016/j.watres.2021.117601
https://doi.org/10.1016/j.watres.2021.117601
https://doi.org/10.1016/j.jenvman.2023.118524
https://doi.org/10.1016/j.jenvman.2023.118524
https://doi.org/10.3389/fmicb.2020.594524
https://doi.org/10.1038/s41396-021-00893-2
https://doi.org/10.1016/j.biortech.2011.11.056
https://doi.org/10.1016/j.biortech.2011.11.056
https://doi.org/10.1007/s11157-015-9369-3
http://refhub.elsevier.com/S1385-8947(24)00721-6/h0385
http://refhub.elsevier.com/S1385-8947(24)00721-6/h0385
http://refhub.elsevier.com/S1385-8947(24)00721-6/h0385
https://doi.org/10.1002/pen.21216
https://doi.org/10.1016/j.cej.2022.139225
https://doi.org/10.1016/j.cej.2022.139225

	Novel anaerobic fermentation paradigm of producing medium-chain fatty acids from food wastes with self-produced ethanol as  ...
	1 Introduction
	2 Materials and methods
	2.1 Source of the food waste and yeast
	2.2 Batch experimental procedure
	2.3 Long-term semi-continuous experimental procedure
	2.4 Analytical methods
	2.5 Microbial community analysis
	2.6 Metagenomic analysis

	3 Results and discussion
	3.1 MCFAs production from FW with self-produced ethanol in batch experiments
	3.2 MCFAs production from FW with self-produced ethanol in semi-continuous tests
	3.3 Microbial community composition and interaction network analysis
	3.4 Potential pathways for MCFAs synthesis
	3.5 Metabolic pathways of the key microbial communities
	3.6 Implication, from technique and economics perspectives

	4 Conclusion
	CRediT authorship contribution statement
	Declaration of competing interest
	Data availability
	Acknowledgement
	Appendix A Supplementary data
	References


