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Ruminant nutrition & microbial digestion – 

main research topics 

• Central theme : insight in rumen processes to 

optimise ruminant nutrition and product quality 

– Rumen and pre-rumen processes to increase 

functional fatty acids (human & animal health) 

– Feeding strategies to optimise rumen fermentation 

& minimise rumen methane losses 

– Milk based tests to optimise dairy cattle nutrition 
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Ruminant nutrition & microbial digestion – 

collaborators 

• Supervisor: Veerle Fievez 

• Post-doc: 3 

• PhD students: 5 

• Sandwich PhD students: 2 

• Co-supervisor PhD: 2 

• Technicians: 2 
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Functional fatty acids 

Fatty acid analysis 

Gaschromatography – C2:0 – C24:0 (incl. iso & trans isomers) 

Thin layer chromatography & column seperation – lipid & lipoprotein classes; trans-FA 

GC x GC – advanced analysis biohydrogenation intermediates 

Analytical aspects 
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Development routine analysis 
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Batch & continuous in 

vitro & measurements 
Analysis of fermentation metabolites (CH4, 
H2, SCFA, NH3) 

Analysis of intermediates of fat metabolism 
(lipid classes, biohydrogenation intermediates) 

Characterisation of microbial community 
(microscopical countings protozoa, molecular 
characterisation of methanogens, hydrogena-
ting bacteria and others) 
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