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[bookmark: _Ref43128391]Table S1. Substrate type and products of the analysed experiments.
	Substrate
	Products
	Reference

	Meat-fish-cheese, fruits, vegetable, bread-pasta
	Acetic acid (HAc), propionic acid (HPr), isobutyric acid (Iso-Bu), n-butyric acid (HBu), isovaleric acid (Iso-Va), n-valeric acid (HVa), isocaproic acid (Iso-Ca), n-caproic acid (HCa), heptanoic acid (HHp)
	[1]

	Food waste
	HAc, HPr, HBu, HVa
	[2]

	Food waste
	Lactic acid (HLac), formic acid (HFo), HAc, HPr, HBu, HVa
	[3]

	Potato processing waste stream
	Ethanol (Et), HAc, HPr, HBu, HCa
	[4]

	Glucose
	HFor, HAc, HPr, HBu, HVa, Iso-Va, HCa, HHp
	[5]

	Source separated organic Summer/ Winter
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa
	[6]

	Tuna waste
	HFor, HLac, HAc,HPr, HBu, Iso-Va, HVa
	[7]

	Chicken manure
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HCa
	[8]

	Vegetable and salad waste
	Et, HAc, HPr, HBu, HCa
	[9]

	Duckweed
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa, HCa
	[10]

	Cow manure + maize silage
	HAc, HPr, Iso-Bu, HBu. Iso-Va, HVa, Iso-Ca, HCa, HHp
	[11]

	Organic fraction of municipal solid waste (OFMSW), Food waste
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa, Iso-Ca, HCa, HHp
	[12]

	Mixed primary and secondary sludge
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa
	[13]

	Food waste
	HAc, HPr, HBu, Iso-Va
	[14]

	Raw corn stover + chicken manure
	HAc, HPr, HBu, HVa, HCa, HHp
	[15]

	Unthickened waste activated sludge (WAS)
	Volatile acids expressed as HAc
	[16]

	Crystalline cellulose
	Et, HAc, HPr, HBu
	[17]

	Food waste
	HLac, Et, HAc, HPr, HBu, HVa
	[18]

	OFMSW
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa, HCa
	[19]

	Slaughterhouse wastewater, paper mill wastewater, winery wastewater, crude glycerol, sewage sludge, OFMSW, meat and bone meal
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa
	[20]

	Spirulina platensis
	HAc, HPr, Iso-Bu, HBu, HVa, HCa
	[21]

	Food waste recycling wastewater
	Et, VFA composition not available
	[22]

	Food waste
	HLac, HAc, HPr, HBu
	[23]

	Sewage sludge from wastewater treatment plant
	HAc, HPr, iso-Bu, HBu, Iso-Va, HVa
	[24]

	Primary Sludge + WAS
	Malic acid (HMa), HFo, HAc, HPr, succinic acid (HSuc), Iso-Bu, HBu, Iso-Va, HVa, HCa
	[25]

	Cheese whey, maize silage, microalgae biomass
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa, HCa, HHp, octanoic acid HOc
	[26]

	Cheese whey, Primary Sludge + WAS
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa, HCa, HHp, HOc
	[27]

	Food waste
	Et, HAc, HPr, HBu, HVa
	[28]

	Food waste
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa, HCa
	[29]

	Food waste
	HLac, HAc, HPr, HBu
	[30]

	Vegetable waste
	HAc, HPr, HBu, Iso-Va
	[31]

	Artificial kitchen garbage
	HLac, HAc, HPr, Iso-Bu, HBu
	[32]

	Food waste
	HAc, HPr, HBu, HVa
	[33]

	Food waste
	Et, HAc, HPr, HBu, HVa
	[34]

	Potato waste
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa
	[35]

	Whey protein
	HAc, HPr, Iso-Bu, HBu, HVa
	[36]

	Food waste
	HLac, HAc, HPr, HBu, HVa, HCa, HSuc
	[37]

	WAS
	HAc, HPr, HBu, HVa
	[38]

	WAS, potato peel waste, food waste
	Et, HAc, HPr, HBu, HVa
	[39]

	Food waste
	HAc, HPr, HBu, HVa
	[40]

	Thickened WAS + OFMSW
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa, HCa, HHp
	[41]

	Kitchen waste
	HLac, HAc, HBu
	[42]

	Food waste+ ethanol
	HLac, HAc, HPr, HBu, HVa
	[43]

	Kitchen waste
	VFA, composition N.A.
	[44]

	Wheatgrass powder
	Et, HAc, HPr, HBu
	[45]

	Food waste
	HLac, HAc, HPr, HBu
	[46]

	Food waste
	HLac, HAc, HPr, HBu
	[47]

	Food waste
	HAc, HPr, HBu, HVa
	[48]

	Simulated vegetable food waste
	Et, HLac, HAc, HPr, HBu
	[49]

	Fruit and vegetable waste, glucose
	Et, HAc, HPr, HBu, HVa
	[50]

	Food waste
	HLac, HAc, HPr, HBu, HVa
	[51]

	Glucose, peptone, glycerol
	HAc, HPr, HBu, HVa
	[52]

	Food waste
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa
	[53]

	Food waste
	HAc, HPr, Iso-Bu, HBu, Iso-Va, HVa
	[54] 

	Egg white
	HAc, HPr, HBu, HVa
	[55]

	Kitchen waste
	HFor, HAc, HPr, HBu
	[56]

	Fruit and vegetable waste
	Et, HAc, HPr, HBu, HVa
	[57]
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