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Welcome address

Dear colleagues,

It is a great pleasure to welcome you all to our city of Burgos in Spain to attend
the 28th ICFMH International Conference, FoodMicro 2024. Since the International
Conferences began in the last century, this is the first time it has been held in Spain.
We want to express our gratitude to the executive committee of the ICFMH for
choosing the city Burgos for this occasion.

Burgos is a nice city located 220 km north of Madrid, in the midway to the Atlantic
seashore in Santander in northern Spain. An area that traditionally has been
inhabited from more than 1 million years. Here, in the surroundings of the city, in the
archeological site of Atapuerca, the remains of the so called the first European have
been discovered, dating back more than 12 million years. The climate of this area has
done the rest and in Atapuerca human fossils from most of the human phylogeny of
Europe have been found, bones that you can see in the Museum of Human Evolution,
which is located in the center of the city, next to the Congress Venue Férum Evolucién.
Hence, Burgos is the European city of Human Evolution.

Here, in Burgos is where we developed our scientific career and research in food
microbiology over the last 30 years in the Department of Biotechnology and Food
Science of the University of Burgos, which was also born 30 years ago. Therefore, we
think it will be a nice celebration for our university to welcome everyone to Burgos
to attend FoodMicro 2024. During that time, there has also been a great evolution
in food microbiology research in preparation of the big revolution that is now being
produced involving new and powerful methodologies based on omics and other
techniques. All this gives us a new insight of classical topics as food fermentations,
probiotics or protective cultures, new technological interventions to extend the shelf-
life and to improve food safety, new topics related to food environments such as
primary production, food producing plants and its interaction with food products, the
microbiome, etc.

For this reason, Burgos is the right place to talk and debate about this technological
evolution and revolution in Food Microbiology. It is the place where everything begins
with our ancient parents fighting to survive in a hard environment to evolve to the
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present day. A city in the middle of Saint James’ Way, where the knowledge exchange
800 years ago, brought through this way made possible the construction of the
magnificent Gothic cathedral that stands in the middle of the city, which you will
observe while discussing food microbiology in the Congress Venue.

Dear colleague, don't miss this opportunity to exchange ideas and do networking with
other colleagues in the 28th International Conference of ICFMH. We have prepared
an excellent program to facilitate this purpose including for the first time in FoodMicro
Conference: Flash Communications to give more opportunities to young researchers to
explain their research to the audience; Round Tables to give the audience a different
way to discuss the research ideas behind the topics proposed and a congress party
in the gardens of the university where you could enjoy, meet each other better and
explore synergies for future research collaborations.

Welcome all of you to Spain and Burgos, enjoy our city, our culture and gastronomy
and the good wines elaborated in this area.

Ah and don't forget your sunglasses!

L Pyt

v ERSIEMALY
% NURGOS

Jordi Rovira (President), Beatriz Melero, Isabel Jaime
University of Burgos

Local Organizing Committee

foodmicro2024
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Dear Colleagues and Friends,

It is my great pleasure to welcome you to the upcoming International Committee on
Food Microbiology and Hygiene (ICFMH) congress in Burgos, Spain. This year, our focus
is on the latest advances in new technologies in food production and microbiological
analysis, and we are thrilled to bring together experts, researchers, regulators, and
industry professionals from around the world to share knowledge and exchange ideas.

Revolutionary advancements in technology are transforming the field of food
microbiology and hygiene, leading to unprecedented opportunities for scientific
evolution. The congress will offer an exciting opportunity to delve into cutting-edge
research and technological breakthroughs, exploring the ways in which innovation is
driving improvements in food safety and quality. This will surely cover all aspects from
the wet lab studies to in silico work as well as global changes that influence food web.

Keynote speakers and scientific sessions will cover a range of topics, including new
trends in food processing, innovative approaches to food safety and quality, and novel
methods for microbial analysis. We will also for the first time tackle some emerging fields
such as microplastics and microbiome interactions. By sharing insights and exploring
new ideas together, we hope to spark new collaborations and inspire future innovation

in the field.

Beyond the scientific program, we have organized social events that will give you the
opportunity to immerse yourself in the rich history and culture of Burgos, Spain. We are
confident that this congress will offer an unforgettable experience for all attendees,
fostering new collaborations, sharing insights, and providing opportunities to expand
your knowledge.

We look forward to welcoming you to the ICFMH congress in Burgos, Spain, where we
will explore the ways in which the revolution in technology is driving scientific evolution
in the field of food microbiology and hygiene.

Sincerely, @
Prof. Dr. Andreja Rajkovic ) ;“

President, International Committee on Food

Microbiology and Hygiene (ICFMH) ll‘
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About “ICFMH"

The International Committee on Food Microbiology and Hygiene was founded in 1953.

The major scope of ICFMH is to contribute to food safety and controlling food spoilage
internationally, by means of organizing conferences (e.g. FOODMICRO), symposia and
workshops, supporting of international bodies in food microbiology issues, publications
(e.g. the International Journal of Food Microbiology), and initiation of education and
training in food microbiology.

The ICFMH particularly focuses on the food safety situation in developing countries,
with a special mission towards the African situation.

www.foodmicro2024.com

Under the auspices

UNIVERSIDAD
DE BURGOS

Technical Secretariat Let's get social
Amex GBT Meetings & Events
AMEX GET ﬁ @FoodMicroconference

Meetings
& EventS '@' instagram.com/foodmicro2024

foodmicro2024@amexgbt.com @foodmicro2024

Official hashtags: #foodmicro2024

registrationfoodmicro2024@amexgbt.com

abstractsfoodmicro2024@amexgbt.com

- Hhi
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Excmo. Sr. D. Alfonso Ferndndez Maiiueco. Presidente de la Junta de Castilla y Ledn
Excma. Sra. D Rocio Lucas Nava. Consejera de Educacion de la Junta de Castilla y Ledn
Excmo. Sr. D. Manuel Pérez Mateos. Rector Magnifico de la Universidad de Burgos

Mogens Jacobsen. University of Copenhagen, Denmark
Wilhem Holzapfel. Handong Global University, Korea

University of Burgos, Spain
Jordi Rovira (President)
Beatriz Melero

Isabel Jaime

Social media manager
David Sdez

Andreja Rajkovic. Ghent University, Belgium

Weihuan Fang. Zhejiang University, China

Sara Bover i Cid. Institute for Food Research and Technology, Spain

Vasilis Valdramidis. National and Kapodistrian University of Athens, Greece
Luca Cocolin. University of Turin, ltaly

Bernadette Franco. University of S&o Paulo, Brazil

Jesca Nakavuma. Makerere University, Uganda

Peter Raspor. University of Primorska, Slovenia

Tom Ross. University of Tasmania, Australia
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Avelino Alvarez. University of Leén

José Antonio Beltran. University of
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Juana Frias. Institute of Food Science,
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Mirjana Andjelkovic. Sciensano, Belgium

Johanna Bjsrkroth. University
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Luca Cocolin. University of Turin, Italy
Franchesca de Filippis. University

of Naples Federico Il, ltaly

Heidy den Besten. Food Microbiology
Wageningen University, The Netherlands
Frank Devlieghere. Ghent University,
Belgium

Danilo Ercolini. University of Naples
Federico I, Italy
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Switzerland

Anja Klancnik. University of Ljubljang,
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Maria Lara. Yale University, USA
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Portugal
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Antonio Galvez. University of Jaén
Rosa M. Garcia. University of Cérdoba
Rafael Pagdn. University of Zaragoza
Miguel Prieto. University of Leén
David Rodriguez. University of Burgos
Susana Sanz. University of La Rioja
Carole Tonello. Hiperbaric

Antonio Valero. University of Cérdoba

Julius Maina Mathara. Jomo Kenyatta
University of Agriculture and Technology,
Kenia

Paola Mattarelli. University of Bologna,
ltaly

Maarten Nauta. Statens Serum Institut,
Denmark

llenys Perez-Diaz. USDA. Agricultural
Research Service, USA

Andreja Rajkovic. Ghent University,
Belgium

Kalliopi Rantsiou. University of Turin, ltaly
Panagiotis Skandamis. Agricultural
University of Athens, Greece

Paula Teixeira. Catholic University of
Portugal (UCP)

Olakunle David Teniola. Olusegun
Agagu University of Science and
Technology (OAUSTECH), Nigeria
Martin Wagner. University of Veterinary
Medicine Vienna, Austria

Marcel Zwietering. Food Microbiology
Wageningen University, The Netherlands
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General Information A-Z

ABBA BURGOS 4*
C. Fernén Gonzdlez, 72 [1 km]

CORONA DE CASTILLA 4*
C. Madrid, 15 [550 m]

RICE PALACIO DE LOS BLASONES 4*
C. Fernan Gonzdlez, 72 [650 m]

SILKEN GRAN TEATRO 4*
Av. del Arlanzén, 8 [240 m]

HOTEL NORTE Y LONDRES 2*
Pl. de Alonso-Martinez, 10 [550 m]

Residencia Univ. "CAMINO DE SANTIAGO"
C. José M Villacian Rebolledo, s/n [2,5 km]

s|Residencia Universitaria
< | _“Camino de Santiago” [
o .!!

L]

[~}

o o

Hospital del Rey, [+ 1'\"
University of Burgos o

ot

Burgos is a modern city, which is

immersed in a profound process of urban,
tourism and cultural transformation. The
recent creation of large infrastructures,
including the Human Evolution Complex,
represents a decisive change in the
appearance of the city. Burgos, which

Rice Palacio de @ .

los Blasones Londres |
Abba Burgos SilkenGran| A
e Q@ Teatro |@a e

Forum Evolucién o
(Conference venue)

o te

s, = ““4ieew _crf  Coronade
A R 7N Castilla Burgos | =



has made a firm commitment to tourism
and culture over the last decade, aspires
to become a benchmark for conference
and incentive tourism.

Burgos has some tourist attractions that
are unique in the national panorama. It
has an artistic heritage with three de-
clared World Heritage Cultural Sites: The
Cathedral, the Camino de Santiago and
the Archaeological Site of Atapuerca.

Tourism information office
Calle Nufo Rasura, 7, Burgos
+34 947 288 874

Link: turismo.aytoburgos.es/en |
turismoburgos.org |
spain.info/en/destination/burgos

Bus Station: C/ Miranda 4-6,
09002 Burgos | +34 947 288 855

Rosa Manzano Train Station:

Avenida Principe de Asturias s/n,
09006 Burgos | +34 902 320 320

Taxi Services Abu taxis / Radio taxi
+34 947 277 777

COFFEE

® Located on the 1* floor of the Férum
Evolucion.

@ It has direct access from the street,
’rhrough its terrace, and has incredible
views of the Burgos cathedral and the
city center.

foodmicro2024
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CERTIFICATES
OF ATTENDANCE

Certificates of Attendance will be
delivered by email to delegates that
have attended the scientific program,
after completion of the Foodmicro 2024.

CLOAKROOM

A cloakroom will be available during the
congress. It will be located next to the
main entrance.

® Monday July 8" from 16:00 to 21:30

® Tuesday July 9" and Wednesday
July 10" from 08:30 to 19:00

@ Thursday July 11" from 08:30 to 14:30

EMERGENCY CONTACT

Emergency contact number: 112

EXHIBITION OPERATING

All exhibitors are listed in the Program
(see Exhibition floor plan).

The exhibition will run during the
Conference dates at ground floor lobby
as follows:

@ Tuesday July 9" and Wednesday July
10" from 08:30 to 19:00

® Thursday July 11" from 08:30 to 14:00



http://turismo.aytoburgos.es/en
https://turismoburgos.org/
https://www.spain.info/en/destination/burgos/
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Coffee and Lunch during official breaks
are included in the delegate registration
fee and will be served in designated
catering stations in all Conference areas.

® Coffee. Exhibition and Poster Area.
Ground floor lobby and 3 floor hall

® Lunch. 3" floor hall

@® The registration fees do not include
insurance of participants against
accidents, sickness, cancellation, theft,
property loss or damage. Participants
are advised to take out adequate
personal insurance.

Food Microbiology

UNIVERSIDAD
and Hygiene

DEBURGOS

@ Registration implies acceptance of the
congress rules and its conditions of
participation and cancellation.

® The Organizers of the 28" International
ICFMH Conference reserve the right
to limit the capacity of the in-person
Conference due to the need to ensure
the health and safety of attendees, in
accordance with the recommendations of
the World Health Organization, Health
(WHO) and local Health Authorities, at

the time of the Conference.

@ WiFi network: foodmicro2024
® Password: burgos2024

A lost and found service is available at
the Cloakroom.

® The Human Evolution Parking is
a municipal facility, which has more
than 1,400 spaces and it is located
under the conference venue.

@® It is a modern space, with excellent
facilities and affordable rates.

@ The entrance to the Parking is located
on C/ Burgense. Price: 1260 € /24 h.

Telephone: + 34 947 25 51 24

The Registration Desk and Onsite
Secretariat is in the ground floor lobby
level (0) of the Conference Venue and
will be operating throughout Conference
dates according to the following schedule:




® Monday, July 8™ 16:00 to 20:00

® Tuesday, July 9™ 08:30 to 1900

® Wednesday, July 10™: 08:30 to 19:00
® Thursday, July 11": 08:30 to 14:00

Important note: Your badge is your
personal identification to enter the
Conference. Due to attendance limitations
and protocols, entry to Conference areas
will be monitored, so pleqse be mindful of
your badge for the Conference. In case
of loss, an administrative fee of 20 € will
be charged for reprinting.

New accreditations can be processed
starting at 16:00 on Monday, July 8" at
the Registration Desk.

SOCIAL PROGRAM

Get together

Monday, July 8" | 19:30 to 21:30 | Ground
floor lobby Férum Evolucién

Party
Wednesday, July 10" | 20:30 to 23:00

Gardens of University of Burgos (Hos-
pital del Rey) “Facultad de Derecho y
Rectorado de la Universidad de Burgos”,
Hospital del Rey, s/n; Burgos.

Distance from the conference site:
38 min. within walking distance | By car: 6
min | Bus Lines: 3, 5.

Dresscode: Casual

Ticket: Free, the dinner is included in your

foodmicro2024
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registration fee. Advance confirmation of
attendance is required.

The Foodmicro Organizers will be
throwing an afterwork party (cocktail
type) where you will be able to taste
some typical Spanish tapas, enjoy music
and get together with colleagues from all
over the world.

VENUE

Universidad de Burgos: Preconference
Workshops. Facultad de Derecho
Hospital del Rey, s/n. 09001 Burgos

+34 947 258 701

Férum Evolucién Burgos.

Palacio de Congresos y Auditorio
Paseo Sierra de Atapuerca s/n. Burgos
+34 947 25 95 75

WEATHER

The weather in the province of Burgos has
a marked continental character, with long
and cold winters, short and not excessively
hot summers. Usual July temperature:

Maximum temperatures range from 25
to 27 °C and rarely drop below 19 °C or
exceed 33°C.

Daily minimum temperatures range

from 11 to 12 °C and rarely fall below 7 °C
or exceed 15 °C.
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GROUND FLOOR

[ Auditorium

[ Exhibition + Poster Area + Coffee

[H Cloakroom

[ Lifts

[H Loading presentation area +
Speaker room

[A Registration desk + Technical
secretariat

Rest area

3T FLOOR

3 Lunch

[B Meeting Room B

[H Meeting Room A

[ Lifts

[H Poster Area + Coffee

4 FLOOR

[l Executive Committee Room
[3 Lifts
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Monday, July 8*

University of Burgos
PRE-CONFERENCE WORKSHOPS

AULA ROMEROS AULA ALFONSO ViII
09:00-1:00 WORKSHOP 1 WORKSHOP 2
Microplastics and microbi Nl e 5
Sharing insights and exploring new pathways Current applications and future trends
AULA RUTA JACOBEA
10.00-13.00 'WORKSHOP 3
FoodSafeR: A joined-up h to protect food from biological and chemical hazards
AULA ROMEROS
11:30-13:30 WORKSHOP 4
Microbial food safety workshop for developing ies: Opportunities for mitigation
of foodborne pathogens by natural preservatives
Forum Evolucion Burgos, Conference Center and Auditorium
AUDITORIUM
GROUND FLOOR LOBBY
20:00-21:30

Tuesday, July 9™

Forum Evolucién Burgos, Conference Center and Auditorium

AUDITORIUM
T e e s M
AUDITORIUM MEETING ROOM A
10:00-11:00 Parallel Session 2
Pt el Smer bility |
AUDITORIUM MEETING ROOM A
11:30-13:00 Parallel session 2 (continuation)
Impact of climate on food safety and spoilage
Technologies for G ion an Vit
13:00-15:00 EXECUTIVE COMMITTEE ROOM MEETING ROOM B
Posters - Lunch 13301430 1400-14:45 Author work: What fo consider
ICFMH National Delegate Meeting ‘when publishing your work. Elsevier.
AUDITORIUM MEETING ROOM A
15:00-16:40 3
Parallel session 4
New methods in food microbiology
AUDITORIUM MEETING ROOM A
17:00-17:45
Parallel session 4 (continuation)
PARALLEL ROUND TABLES
AUDITORIUM MEETING ROOM A MEETING ROOM B
17:45-19:00
bnetedo i Fout inoiousy N
through the cataloging and detailed e g 7 0 i S
exploration of food metagenomes i EDae S e
19:30 © ViittoHiperbaric headquarters

foodmicro2024
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Wednesday, July 10" %

Férum Evolucién Burgos, Conference Center and Auditorium

AUDITORIUM
B - - ==
AUDITORIUM MEETING ROOM A
10:00-11:00
Parallel session 6
Foodborne pathogens |
11:00-11:30 MEETING ROOM B
Detailed demonstrations of tools presented at Round Table 3
AUDITORIUM MEETING ROOM A
11:30-13:00
Parallel session 6 (continuation)
13:00-14:30 EXECUTIVE COMMITTEE ROOM
- 13:30-14:30 International Journal of Food Microbiology
BostersplLunch Editorial Board meeting
AUDITORIUM MEETING ROOM A
14:30-16:10
Parallel session 8
Foodborne pathogens Il
16:10-16:30 MEETING ROOM B
Detailed demonstrations of tools presented at Round Table 3
AUDITORIUM MEETING ROOM A
16:30-17:15
Parallel session 8 (continuation)
AUDITORIUM
17:15-19:00

Forum Evolucion Burgos, Conference Center and Auditorium
AUDITORIUM

09:00-10:00

AUDITORIUM MEETING ROOM A

10:00-11:00
Parallel session 10

Microbial resistance/One health

11:00-11:30

AUDITORIUM MEETING ROOM A

11:30-13:00
Parallel session 10 (continuation)

AUDITORIUM
13:00-14:00
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Topics

Fermented foods . Microbial resistance

' Food microbiota and impact on human . New methods in food microbiology
microbiome One health

. Food mycology . Predictive microbiology and microbial
Foodborne pathogens risk assessment

' Impact of climate change on food ' Technologies for food preservation and
safety and spoilage sustainabilit

. Microbial food ecology: from processing . Food microbes in plastisphere:
plants to food microbial ecosystem on microplastics

MONDAY, JULY 8

Pre-Conference Workshops

Venue: Hospital del Rey, University of Burgos

09:00-22:00
WORKSHOP 1

Microplastics and microbiome interactions: sharing insights and exploring
new pathways

Q@ Aula Romeros
Chair: Andreja Rajkovic. Ghent University, Belgium

Workshop in organization of ICFMH and Horizon2020 project
ImpTox

ImpTox in the army of five: CUSP squad collects and analyzes data to decipher role
of microplastics and nanoplastics in food safety and public health
Andreja Rajkovic. Ghent University, Belgium

Can microplastics modulate the virulence of Listeria monocytogenes?
Irene Ortega Sanz. Ghent University, Belgium

To swim or not to swim: Probing the influence of micro- and nanoparticles on male
reproductive cell viability and how plastics react with Bacillus cereus cereulide
Bram Jacobs. Ghent University /Sciensano, Belgium

foodmicro2024
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Monday, July 8*

Campylobacter jejuni and Pseudomonas spp: microplastic assisted spread, virulence,
and persistence in poultry chain
Ziva Kolenc. University of Ljubljana, Slovenia

09:00-11:00
WORKSHOP 2

Nonthermal technologies for food preservation: current applications and future
trends

Q Aula Alfonso VI

Principles and innovative applications of high-pressure processing
Mario Gonzadlez. Hiperbaric, Spain

Microbial inactivation by Pulsed Electric Fields
Javier Raso. University of Zaragoza, Spain

UV-C light, a technology to inactivate microorganisms in liquid and solid food
products
Ignacio Alvarez-Lanzarote. University of Zaragoza, Spain

10:00-13:00
WORKSHOP 3

FoodSafeR: A joined-up approach to protect european food from biological and
chemical hazards

Q@ Aula Ruta Jacobea

Organised by: Martin Wagner and Rudolf Krska. Austrian Competence Centre
for Feed and Food Quadlity, Safety and Innovation (FFOQSI), Austria

The European Project Holifood
Ine van der Fels-Klerx. Wageningen University and Wageningen Research, The

Netherlands

The European Project FOODSAFER: What, Why and How
Martin Wagner and Rudolf Krska, University of Veterinary Medicine Vienna and
Austrian Competence Centre for Feed and Food Quality, Safety and Innovation
(FFOQSI), Tulln, Austria; University for Natural Resources and Life Science, Vienna

Analysis of drivers and indicators of food safety hazards and associated risks

in the food chain
Liesbeth Jacxsens, Nina Hommels, Mathias Vermeesch. Ghent University, Ghent,
Belgium
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Monday, July 8*

Case studies of microbial emerging hazards/risks
Mieke Uyttendaele. Ghent University, Ghent, Belgium

Case studies of chemical emerging hazards/risks
Michele Suman. Barilla G. E R. Fratelli SPA, Parma, ltaly

Bringing together the Food Safety community: how we can get it!
Oonagh McNerny. IRIS Technology Solutions, Barcelona, Spain

Food Safety: a global perspective
Samuel Godefroy. Food Risk Analysis and Regulatory Policies, Food Risk Analysis
and Regulatory Excellence Platform (PARERA), Laval University, Quebec, Canada

11:00-11:30

Coffee break

Q@ Hospital del Rey

11:30 - 13:30
WORKSHOP 4

Microbial food safety workshop for developing countries:
opportunities for mitigation of foodborne pathogens by natural preservatives

Q Aula Romeros
Chair: Weihuan Fang. Zhejiang University, China
Probiotic bacteria for food safety applications

Ivan Muzira Mukisa. Department of Food Technology and Nutrition Makerere
University Uganda

Bacteriophages: A sustainable tool to promote food safety from farm to fork
Kitiya Vongkamjan. Aurand Faculty of Agro-Industry, Thailand

Bacteriophage: a novel biocontrol approach-advancements and prospects in Africa
Christiana Cudjoe Dapuliga. University of KwaZulu-Natal, South Africa

Nature’s Bioactive Arsenal: exploring plant-derived solutions for a safer food supply
Hanen Falleh. Laboratory of Aromatic and Medicinal Plants Biotechnology Center
of Borj-Cédria, Tunisia

foodmicro2024
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FoodMicro 2024 Conference
Férum Evolucién Burgos

18:00-18:30

Opening Ceremony

Q Auditorium
18:30-19:30

Inaugural Plenary conference
Q@ Auditorium

Juan Luis Arsuaga. Fundacién Atapuerca, Spain

19:30-20:00

Musical Opening

Q@ Auditorium
Concert by Fetén Fetén

20:00-21:30
Get Together

Q Ground floor lobby
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09:00-10:00

Plenary Session

Q@ Auditorium

Towards more sustainable packaging of food: impact on microbial
safety and shelf life of packaged foods

Frank Devlieghere. Ghent University, Belgium

10:00-11:00

Parallel Session 1

. Microbial food ecology: from processing plants to food
Q@ Auditorium

Chairs: Mieke Uyttendaele. Ghent University, Belgium
Paola Mattarelli. University of Bologna, ltaly

10:00-10:20

LGN ER Microbial food ecology: from processing plants to food
Mieke Uyttendaele. Ghent University, Belgium
10:20-10:30

Synergistic interactions in multispecies biofilm combinations of
bacterial isolates recovered from diverse food processing industries
Koen De Reu. ILVO (Flanders Research Institute for Agriculture,
Fisheries and Food), Belgium

10:30-10:40

Bacterial community dynamics and their fructophilic properties during
fermentation of Traminette grape

Folarin Oguntoyinbo. Appalachian State University, USA
10:40-10:50

Disinfection in the salmon industry: impact on bacterial communities
and efficacy towards foodborne bacteria and biofilms

Thorben Reiche. Norwegian University of Science and Technology, Norway

10:50-11:00 Questions

foodmicro2024
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10:00-11:00

Parallel Session 2

' Technologies for food preservation and sustainability |
Q@ Meeting Room A

Chairs: Rafael Pagdn. University of Zaragoza, Spain
Ana Allende. CEBAS-CSIC (Spanish National Research Council), Spain

10:00-10:20
LG EEVAN Addressing food safety and agri-food chain sustainability

challenges through food microbiology research
Rafael Pagdn. University of Zaragoza, Spain
10:20-10:30
m Bioprotective effect of lactic acid bacteria on cold-smoked rainbow

trout against Listeria monocytogenes biofilm cells at different
refrigeration temperatures.

Javier Sadnchez-Martin. University of Cérdoba, Spain
10:30-10:40
m Deciphering the bacterial interaction network within seafood

microbiome to develop a sustainable biopreservation strategy
Delphine Passerini. IFREMER, France
10:40-10:50

m Biological growth control of Listeria monocytogenes in salmon
applying protective cultures of lactic acid bacteria

Anita Nordeng Jakobsen. Norwegian University of Science and
Technology (NTNU), Norway

10:50-11:00 Questions

11:00-11:30

Coffee break + Posters + Exhibition

Q Ground floor lobby & Hall 3+ floor
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11:30-13:00

Parallel Session 1 (continuation)

' Food microbiota and impact on human microbiome
Q@ Auditorium

Chairs: Mieke Uyttendaele. Ghent University, Belgium
Paola Mattarelli. University of Bologna, Italy
11:30-11:50
Disentangling the complex relationship between food microbiota

and gut microbiome: an update
Paola Mattarelli. University of Bologna, Italy

11:50-12:00

Bacteria-neurons interaction: a new interpretation of the gut-brain axis
Luca Cocolin. University of Torino-DISAFA, USA

12:00-12:10

A methyl esterase from Bifidobacterium longum subsp. longum
reshapes the prebiotic properties of apple pectin by triggering
differential fecal microbiome modulatory capacity

Lorena Ruiz. IPLA-CSIC, Spain
12:10-12:15 Questions

12:15-13:00 FLASH COMMUNICATIONS

. Microbial food ecology: from processing plants to food

' Food microbiota and impact on human microbiome

Microbiological safety in alternative non-conventional plant-based protein extract
Ménica Saverio. University of Parma, ltaly

Insights into developing plant-based analogues: dairy vs soy curds
Caroline Kothe. DTU Biosustain, Denmark

The sweet-cold spot: a multi-omics study on the impact of temperature
and sugars on Exopolysaccharides (EPS) production by sausage spoilage
Leuconostoc mesenteroides

Miguel Fernandez de Ullivarri. APC Microbiome, Ireland

foodmicro2024
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Antibiofilm efficacy of bacterial metabolites isolated from meat processing
equipment.
Xianqgin Yang. Agriculture and Agri-Food Canada, Canada

Functional Swiss-type cheeses promote beneficial effects on mice health
and gut microbiome during inflammatory bowel disease
Gwénaél Jan. INRAE, France

Probiotic lactic acid bacteria associated with fermented millet-based milk beverage
‘brukina’ and their effects on the gut microbiome
Elmer Ametefe. University of Ghana, Ghana

Supplementation with beneficial Mediterranean diet ingredients enhances gut
microbiome composition and metabolic potential
Vincenzo Valentino. University of Naples Federico I, ltaly

11:30-13:00

Parallel Session 2 (continuation)

. Impact of climate change on food safety and spoilage
Q@ Meeting Room A

Chairs: Rafael Pagan. University of Zaragoza, Spain
Ana Allende. CEBAS-CSIC (Spanish National Research Council), Spain

11:30-11:50

Water scarcity: reclaiming and reusing in fresh produce production
Ana Allende. CEBAS-CSIC. (Spanish National Research Council), Spain

11:50-12:00

Potential health risk of Microcystin accumulation in green house

grown crops
Andreja Rajkovic. Ghent University, Belgium

12:00-12:10

m Assessing the microbiological quality of roof-harvested rainwater

as an alternative water source for produce irrigation
Michael Arthur. Teagasc Food Research Center, Ireland

12:10-12:15 Questions
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12:15-13:00 FLASH COMMUNICATIONS

. Technologies for food preservation and sustainability |
' Impact of climate change on food safety and spoilage

Evaluation of climate-e and ecosystem-induced stresses on the dynamic of
Arcobacter spp. present in Manila clams collected in the Venice Lagoon
Hooriyeh Mohammadpour. University of Padova, Italy

Revealing the impact of environmental dynamics under climate stress
conditions on microbial responses
Vasilis Valdramidis. University of Malta, Malta

Role of coat layers in heat resistance and germination of B. subtilis spores
produced at high salinity conditions
Victor Freire. University of Zaragoza, Spain

Application of bacteriophages for the biocontrol of Salmonella Typhimurium
in natural casings used for traditional fermented meat products
Jean Costa. University of Cérdoba, Spain

Natural preservatives and food safety-challenges and opportunities
Lingli Jiang. Ningbo College of Health Science, China

The effect of maritime pine bark extract addition on the microbiological quality
of dried horse mackerel fillets
Manuela Va-Velho. CISAS-Polytechnic Institute of Viana do Castelo, Portugal

Non-Saccharomyces killer yeasts for the sustainable bio-management
of postharvest
Sebahat Oztekin. Bayburt University, Turkey

13:00-15:00

Q Ground floor lobby & Hall 3+ floor

13:00-14:30

Q 3+ floor

foodmicro2024
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13:30-14:30

ICFMH National Delegate meeting

Q@ Executive Committee Room
14:00-14:45

Author workshop: What to consider when publishing your work. Elsevier

Q@ Meeting Room B
Luca Cocolin. Editor-in-Chief International Journal of Food Microbiology, Italy

Joanna Aldred. Publisher Elsevier, The Netherlands

15:00-16:40 ELSEVIER

Parallel Session 3

Fermented foods |
Q Auditorium

Chairs: Juana Frias. Institute of Food Science, Technology and Nutrition
(ICTAN, CSIC), Spain
Marta Laranjo. Mediterranean Institute for Agriculture, Environment
and Development & CHANGE Global Change and Sustainability Institute,
Portugal
15:00-15:20
Nutritional and health-promoting potential of a novel gluten-free
fermented beverage obtained from germinated oat
Juana Frias. Institute of Food Science, Technology and Nutrition
(ICTAN, CSIC), Spain
15:20-15:40
Promoting Innovation of ferMENTed fOods (PIMENTO).
COST ACTION CA20128

Marta Laranjo. Mediterranean Institute for Agriculture,
Environment and Development & CHANGE Institute for Global
Change and Sustainability, Portugal

15:40-15:50

Development of innovative fermented beverages and “yogurt'-type
gels with immunomodulatory properties from almond
and/or chickpea milk analogues

Valérie Gagnaire. INRAE UMR STLO, France
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15:50-16:00

HealthFerm: Innovative pulse and cereal-based food fermentations
for human health and sustainable diets

Yamina De Bondt. KU Leuven, Belgium
16:00-16:10

Characterization of non-dairy kefir-like beverages by metagenome
and volatilome analysis

Paula Fernandez-Gémez. Teagasc Food Research Centre, Ireland
16:10-16:20

Oral 3.4 Understanding the contribution of oat-associated enzymes
to fermentation-induced changes in oat constituents

Eline Lambrechts. KU Leuven, Belgium
16:20-16:30

Yellow carotenoid production of lactobacilli in the Lactobacillaceae
family is associated with insect-adapted lifestyle

Vi Pham. University of Alberta, Canada

16:30-16:40 Questions

15:00-16:40

Parallel Session 4

' New methods in food microbiology
Q@ Meeting Room A

Chairs: Panagoitis Skandamis. Agricultural University of Athens, Greece
Guerrino Macori. University College Dublin School of Biology and
Environmental Science UCD-Centre for Food Safety, Ireland

15:00-15:20
LGP ER Exploring the continuum from ‘a few’ cells to composite microbial

communities for safer food supply chain

Panagoitis Skandamis. Agricultural University of Athens, Greece

foodmicro2024
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15:20-15:40
LG EP YN Revolutionising food safety: harnessing sequencing technologies and

bioinformatics for advanced microbiology in the realm of microbial
dark matter

Guerrino Macori. University College Dublin School of Biology and
Environmental Science UCD-Centre for Food Safety, Ireland

15:40-15:50

Oral 41 Development of a rapid and reliable method for the identification
of Bacillus spp. species in plant-based products by tuf gene

sequencing with MinlON
Vania Patrone. University Cattolica del Sacro Cuore, Italy
15:50-16:00
Tracing the origin and authenticity of Spanish PDO honey using
metagenomics and machine learning
Carlos Sabater. Dairy Research Institute of Asturias (IPLA-CSIC),
Spain
16:00-16:10
Application of the IR biotyper for rapid identification and

discrimination of Listeria monocytogenes strains in persistence
and outbreak investigations

Francis Muchaamba. University of Zurich, Switzerland
16:10-16:20

Oral 4.4 How can DNA-based omics effectively improve microbiological
quality control? An explorative study applied to infant food
production

Cristian Botta. University of Turin, ltaly
16:20-16:30
Oral 45 Microplastic mediated transfer of Tetracycline resistance: unveiling

role of mussels in marine ecosystem

Giovanni Milani. University Cattolica del Sacro Cuore Piacenza, ltaly

16:30-16:40 Questions
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16:40-17:00

Coffee break + Posters + Exhibition

Q Ground floor lobby & Hall 3+ floor

17:00-17:45

Parallel Session 3 (continuation)

Fermented foods |

Q@ Auditorium
FLASH COMMUNICATIONS

From waste to value: unlocking the potential of red wine pomace and microalgae
through tailored fermentation
Elisabetta Trossolo. Free University of Bozen-Bolzanol, ltaly

Selection of lactic acid bacteria and yeasts to increase water extractable
arabinoxylan content in wheat bran, and their effect in pasta application

Lucy Laila Tulinski-Withers. ZHAW, Switzerland

Microbial dynamics and physico-chemical changes during 6-month storage
of fermented sea fennel pickles stabilized by mild pasteurization
Maryem Kraouia. Polytechnic University of Ancona, ltaly

Nutritionally relevant transformations of pea flours related to lactic acid
fermentation
Tina Saula. University of Ljubljana, Slovenia

Reducing biogenic amines in fermented foods: identifying helpers and empowering
them for enhanced efficiency
Chaofan Ji. Dalian Polytechnic University, China

Functional yam-based ice cream fermented by an indigenous phytase-producing
lactic acid bacteria strain
Silvia Martinez. Federal University of Lavras, Brazil

Fermentation of Calendula, Echinacea and Malva officinal plant extracts as a
means of increasing their sensory, antioxidant, antimicrobial and nutraceutical
properties

Sofia Massaro. University of Padug, Italy

foodmicro2024
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17:00-17:45

Parallel Session 4 (continuation)

' New methods in food microbiology
Q@ Meeting Room A

FLASH COMMUNICATIONS

A novel multivariate approach to identity optimal starter cultures for the production
of fermented beverages

Lorenzo Palombi. IFAC-CNR, ltaly

Establishment of novel routine-methods for selective differentiation and
quantification of multi-strained probiotic milk powder for infant formula
Lisa Purk. Institut fiir Produktqualitat, Germany

Fourier-transform infrared spectroscopy to investigate an outbreak of cereulide-
producing Bacillus cereus sensu lato
Koenraad Van Hoorde. Sciensano, Belgium

Plastics as a potential vector for spread of antimicrobial resistance and pathogens
from wastewater discharge to the marine environment
Anita Solem. NTNU-Norwegian University of Science and Technology, Norway

Inter-Laboratory Validation Trial on a multiplex real time PCR method allowing the
identification of 30 major multi locus sequence typing clonal complexes of Listeria
monocytogenes circulating in food in Europe
Fabrizia Guidi. National Reference Laboratory for Listeria monocytogenes, Istituto
Zooprofilattico Sperimentale dell Abruzzo e del Molise G. Caporale, ltaly

17:45-19:00

Round Table 1

Q@ Auditorium

Role of lactic acid bacteria bacteriocins in the improving food safety:
from simple additives to powerful multi-tasking metabolites
Coordinator: Svetoslav Todorov. Sao Paulo University, Brazil

Biotechnological potential of bacteriocinogenic lactic acid bacteria is objective,
but safety is the priority
Svetoslav Todorov. Sao Paulo University, Brazil
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Bacteriocins and microbial communities in foods
Antonio Galvez. University of Jaén, Spain

Industrial application of LABs-Effects of its application in four types of cured
meat traditional Portuguese products
Manuela Yaz-Velho. CISAS-Polytechnic Institute of Viana do Castelo, Portugal

Bacteriocins in food safety and human health
Wilhelm Holzapfel. Handong Global University, Korea

17:45-19:00

Q@ Meeting Room A

Pushing the boundaries of knowledge in Food Microbiology through
the cataloging and detailed exploration of food metagenomes
Moderator: Luca Cocolin. University of Torino, Italy

Linking food and human microbiomes with large-scale strain-level metagenomics
Nicola Segata. University of Trento, ltaly

Mapping the microbiome in food processing environments reveals a functional
landscape with beneficial and safety-relevant genomic patterns
Francesca De Filippis. University of Naples Federico Il, Italy

Metatranscriptomic studies of food spoilage microbiomes
Johanna Bjoérkroth. University of Helsinki, Finland

17:45-19:00

Round Table 3

Q@ Meeting Room B

Tools for predictive modelling and quantitative microbial
risk assessment
Coordinator: Panagiotis Skandamis. Agricultural University of Athens, Greece

Growth Predictor: Web-tool for growth simulation & QMRA based on gamma
models, primary and secondary model fitting for estimation of cardinal values
Panagiotis Skandamis. Agricultural University of Athens, Greece

foodmicro2024
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Biogrowth, Bicinactivation and Biorisk: online tools for predictive microbiology
and QRA
Alberto Garre. Polytechnic University of Cartagena, Spain

New WHO QRA models of Listeria monocytogenes in frozen vegetables, cantaloupe
and RTE seafood: R package and shiny tools

Vasco Cadavez. Polytechnic Institute of Braganza, Portugal

Ursula Gonzales-Barron. Polytechnic Institute of Braganza, Portugal

MICROHIBRO: growth, inactivation, Risk assessment and sampling plans
Fernando Pérez-Rodriguez. University of Cordoba, Spain

Microrisk Lab: An Online Freeware for Predictive Microbiology
Yangtai Liu, Xiang Wang, Qingli Dong. University of Shanghai for Science and
Technology, China

19:30
Visit to Hiperbaric headquarter (reservation required)
([(>Hiperbaric
Wednesday, July 10*
09:00-10.00
Q@ Auditorium

Type lll secretion systems: bacterial nanomachines for protein delivery
Maria Lara-Tejero. Yale University School of Medicine, USA

10:00-11:00

Parallel Session 5

. Fermented foods I/ Food mycology
Q@ Auditorium
Chairs: llenys Pérez-Diaz. Research Microbiologist, USDA-ARS
Food Science & Market Quality and Handling Research Unit, USA
Johanna Bjérkroth. University of Helsinki, Finland




(=]») TECHNOLOGICAL
EVOLUTION AND
REVOLUTION IN
FOOD MICROBIOLOGY

Wednesday, July 10*

10:00-10:20
LG AN Understanding the biodiversity and physiology of the indigenous

microbiota in vegetable fermentations brined with low salt to enable
innovative products from surplus volumes

llenys Pérez-Diaz, Research Microbiologist, USDA-ARS Food Science
& Market Quality and Handling Research Unit, USA

10:20-10:30

m Large scale metagenomic analysis of the fermented beverage kefir
Liam Walsh. Teagasc, Ireland

10:30-10:40

m Microbial biomass as food ingredient: high nutritional quality and

resource efficiency or high productivity?
Myrsini Sakarika. Ghent University, Belgium
10:40-10:50
m To guide or not to guide? Comparison between guided and

spontaneous fermentation of Boletus edulis in laboratory and culinary
conditions: impact on microbial population and aromatic compounds

Francesco Martelli. University of Parma, ltaly

10:50-11:00 Questions

10:00-11:00

Parallel Session 6

Foodborne pathogens |
Q@ Meeting Room A

Chairs: Beatrix Stessl. University of Veterinary Medicine Vienna, Austria
Akio Hasegawa. World Health Organization, Switzerland

10:00-10:20

LGN Source attribution of Listeria monocytogenes to diverse ecological
niches in a One Health approach

Beatrix Stessl. University of Veterinary Medicine Vienna, Austria

10:20-10:30

m Comparative genomics of Arcobacteraceae species and insight on
Arcobacter butzleri transcriptome during infection of a gut mucus

foodmicro2024
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10:30-10:40

10:40-10:50

10:50-11:00

11:00-11:30

producer human cell line
Davide Buzzanca. University of Torino, Italy

Novel approach for the control of campylobacteriosis using
Campylobacter-specific phages

Estibaliz Ruiz Santamaria. Azti, Spain

Molecular mechanisms mediating the survival and growth
of Salmonella enterica subsp. enterica on diced onions

Laura Fiithrer. LMU Munich, Germany

Questions

Coffee break + Posters + Exhibition

11:00-11:30

Q@ Ground floor lobby & Hall 3+ floor

Detailed demonstrations of tools presented at Round Table 3

11:30-13:00

Q@ Meeting Room B

Parallel Session 5 (continuation

' Fermented foods I/ Food mycology

Q Auditorium

Chairs: llenys Pérez-Diaz. Research Microbiologist, USDA-ARS
Food Science & Market Quality and Handling Research Unit, USA
Johanna Bjoérkroth. University of Helsinki, Finland

11:30-11:50

L GET W From spoilers -to cold fermentation applications?

11:50-12:00
Oral 5.4

Johanna Bjérkroth. University of Helsinki, Finland

Interspecies yeast interactions during winemaking process:
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Saccharomyces cerevisiae and Starmerella bacillaris performance
during mixed fermentations in natural red grape must

Gabriele Serafino. UniTo, ltaly
12:00-12:10
m New and stable lactic acid bacterium-yeast consortium

to be used as starter culture for sourdough production
Ines Pradal. Vrije Universiteit Brussel, Belgium

12:10-12:15 Questions

12:15-13:00 FLASH COMMUNICATIONS

Fermented foods Il
' Food mycology

Advantages of controlled fermentation vs spontaneous fermentation of a traditional
Nigerian fermented beverage
Kunu-aya. Giverny Ganz. Ziirich University of Applied Sciences, Switzerland

Evaluation of microbial dynamics of green and black kombucha consortia
and in vitro bioactivities during one year of backslopping.
Gloria Ghion. University of Padova, ltaly

Extracellular vesicles from Lactococcus lactis deliver vitamin K2 to human cells.
Yue Liu. Laboratory Food Microbiology, Wageningen University & Research,
The Netherlands

Lactic acid bacteria fermentations, a sustainable tool to improve the technological
and functional proprieties of non-conventional plant-based sources
Monica Saverio. University of Parma, ltaly

Microbiological Consumer Safety Risk Assessment of 3 ferments using different
protein sources in a margarine processing

Daniele Kobayashi. Upfield, The Netherlands

Selection, use, and the influence of lysine- and methionine-producing starter cultures
in the nutrition and processing improvement of ogi
Olakunle David Teniola. Olusegun Agagu University of Science and Technology,
Nigeria

foodmicro2024
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11:30-13:00

Parallel Session 6 (continuation)

Foodborne pathogens |
Q@ Meeting Room A

Chairs: Beatrix Stessl. University of Veterinary Medicine Vienna, Austria
Akio Hasegawa. World Health Organization, Switzerland

11:30-11:50

LG VN Interventions for the control of NT-Salmonella spp. and
Campylobacter spp. in chicken meat: conclusions of Joint FAO/WHO
Expert meetings and initiatives for the comprehensive strategies

Akio Hasegawa. World Health Organization, Switzerland
11:50-12:00
Oral 6.4 Quasi-metagenomic approach for the detection and characterization

of L. monocytogenes isolates obtained from the fresh produce
industry

Guillermo lllan-Ortega. CEBAS-CSIC, Spain

12:00-12:10

m Unravelling the mysteries of yersiniosis in New Zealand
Lucia Rivas. ESR, New Zealand

12:10-12:15 Questions
12:15-13:00 FLASH COMMUNICATIONS

Kinetic and proteomic studies in UHT and raw milk reveal distinct patterns among
hypervirulent and hypovirulent Listeria monocytogenes clonal complexes

Alba Espi-Malillos. CEU Cardenal Herrera University, Spain

Genome engineering approach to evaluate the pathogenicity potential
of STEC OI174 strain isolated from dairy environment
Claudia Cortimiglia. University Cattolica del Sacro Cuore, ltaly

Slaughter line speed and chilling stage: accessible levers for food business operators
to reduce the concentration of Campylobacter on broiler carcasses
Francis Lauriau. Secalim, Oniris / INRAE, France

Whole-genome sequencing for the characterization of Listeria monocytogenes
isolates from environmental sampling of three fresh-cut produce processing plants

Maria Ayala-San Nicolas. CEBAS-CSI, Spain
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Control of Salmonella enteritidis on ready-to-eat fresh produce using lytic bacteriophage
Christiana Dapuliga. University of KwaZulu-Natal, South Africa

Microbial volatolomics by SPME-GC-HRMS for phenotyping Listeria monocytogenes
response to acid stress

Aya Fakih. INRAE, France

Definition of pathogenic strains of Shigatoxin-producing Escherichia coli (STEC)
Pauline Kooh. ANSES, France

13:00-14:30

Q Ground floor lobby & Hall 3+ floor

13:00-14:30
Q 3 floor
13:30-14:30

International Journal of Food Microbiology Editorial Board meeting

Q@ Executive Committee Room
14:30-16:10

Parallel Session 7

. Technologies for food preservation and sustainability Il
Q@ Auditorium

Chairs: Carole Tonello. Hiperbaric, Burgos, Spain
Pablo Ferndndez-Escamez. University of Murcia, Spain

14:30-14:50
LG EIEVAN High pressure-based technologies for enhanced food preservation
and sustainability
Carole Tonello. Hiperbaric, Burgos, Spain
14:50-15:10

LG EEVAR Use of essential oils in nanoemulsion to inactivate microorganisms
and impact of quantification of microbial acclimation to stress
on the apparent resistance to stress factors

Pablo Ferndndez-Escamez. University of Murcia, Spain

foodmicro2024
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15:10-15:20

15:20-15:30

15:30-15:40

15:40-15:50
Oral 74

15:50-16:00

16:00-16:10

14:30-16:10

Heat resistance characterization of antimicrobial activity of cell-free
supernatants obtained from potential protective cultures

Nerea Garin Murguialday. National Center for Technology
and Food Safety (CNTA), Spain

Optimization of the ohmic-heating process to prepare
Bifidobacterium animalis paraprobiotic based on the
spectrophotometry and flow cytometry analyses

Mahmoud Yolmeh. State University of Campinas, Brazil

Effect of High Hydrostatic Pressure (HHP) combined with blueberry
extract or nisin on food safety and shelf life of beef and plant-based
patties

Nikolaos Giannoulis. University of Reading, United Kingdom

Impact of superchilling technique on the microbiological quality
of fresh salmon

Pierre Collin. INRAE, France

Qualification of Pediococcus acidilactici as a surrogate
for Salmonella in powdered infant formula dried
by the new Pulse Spray Drying technology

Sara Bover i Cid. IRTA, Spain

Questions

Parallel Session 8

Foodborne pathogens Il

Q@ Meeting Room A

Chairs: Kaye Burgess. Teagasc Food Research Centre, Ireland
Kang Zhou. Food and Agriculture Organization of the
United Nations (FAO)




(=]») TECHNOLOGICAL
EVOLUTION AND
REVOLUTION IN
FOOD MICROBIOLOGY

Wednesday, July 10*

14:30-14:50

LG EEER Mapping areas at risk of foodborne pathogen contamination in fruit
and vegetable production

Kaye Burgess. Teagasc Food Research Centre, Ireland
14:50-15:10
LG GV Joint FAO/WHO expert meeting on viruses in foods: food attribution,

analytical methods, and indicators
Kang Zhou. Food and Agriculture Organization of the United Nations

(FAO)
15:10-15:20
Oral 81 Whole-genome sequencing of foodborne Bacillus cereus isolates

indicates no clear association between their genomic diversity and
food matrix types.

Bram Jacobs. Ghent University, Belgium
15:20-15:30
Oral 82 Functional analysis of SigH in Bacillus cereus ATCC14579

and regulon prediction in the B. Cereus Group
Marcel Tempelaars. Wageningen University, The Netherlands
15:30-15:40

Oral 83 Thymidine auxotrophy of Clostridium botulinum
Group |l strain Beluga triggered by laboratory domestication

Katja Selby. Helsinki University, Finland
15:40-15:50

Oral 8.4 Distribution of virulence genes among Campylobacter spp. isolates
from Spain

Irene Ortega-Sanz. University of Burgos, Spain
15:50-16:00
Oral 85 A proof of concept: Induction and transduction of Stx phages during

seed germination
Yuan Fang. University of Arkansas, USA

16:00-16:10 Questions

foodmicro2024
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16:10-16:30

Coffee break + Posters + Exhibition

Q Ground floor lobby & Hall 3+ floor

16:10-16:30

Detailed demonstrations of tools presented at Round Table 3

Q@ Meeting Room B
16:30-17:15

Parallel Session 7 (continuation)

. Technologies for food preservation and sustainability Il
Q Auditorium

Chairs: Carole Tonello. Hiperbaric, Burgos, Spain
Pablo Ferndndez-Escamez. University of Murcia, Spain

16:30-17:15 FLASH COMMUNICATIONS

The potential of high-pressure processing to control pathogens in durian
Mario Gonzaélez. Hiperbaric, Burgos, Spain

Using supercritical CO, to increase the safety and preservation of foods
Alessandro Zambon. University of Bologna, ltaly.

Assessment of Campylobacter reducing effect of spraying slurry ice
on poultry samples.
Cristina Calvo-Fernandez. Danmarks Tekniske Universitet (DTU), Denmark

Lactofermented fruit purée as a new preservative solution for food and petfood
applications
Pierre Guichebard. Symrise, France

Combination technologies for increased seafood safety and shelf life;
Bacteriostatic effects of nisin, chitosan and modified atmosphere packaging
on Listeria monocytogenes and selected pathogenic and food spoilage bacteria
in broth and cold smoked salmon

Trond Levdal. Nofima, Norway

Identification of genes involved in resistance of E. coli K12 during High Pressure
Processing in broth and a plant-based matrix
Theocharia Tsagkaropoulou. University of Reading, United Kingdom
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Wednesday, July 10*

Investigating possible new products from kiwi waste: how to close the loop
Jasmine Hadj Saadoun. University of Parma, Italy

16:30-17:15

Parallel Session 8 (continuation)

Foodborne pathogens Il
Q@ Meeting Room A

Chairs: Kaye Burgess. Teagasc Food Research Centre, Ireland
Kang Zhou. Food and Agriculture Organization of the United Nations
(FAO)

16:30-17:15 FLASH COMMUNICATIONS

Unequal transcription of Shiga toxin subunit genes in enterohemorrhagic
Escherichia coli
Katrin Neudek. University of Hohenheim, Germany

Growth of Listeria monocytogenes and the spoilage microorganisms on mycoprotein
during chilled storage in modified atmosphere
Hasmik Hayrapetyan. Wageningen Food & Biobased Research, The Netherlands

Antibiotic resistance of Vibrio parahaemolyticus strains isolated from seafood
products
Thomas Brauge. Anses, France

Study of the microbial dynamics of Hermetia illucens along the rearing and
processing steps: an insight for the future safe introduction for human food.

Boris Misery. SECALIM/ONIRIS, France

Characterization of the viable but not cultivable (VBNC) cells in long-term cultures
of Listeria monocytogenes
Sara Benetti. University of Padova, ltaly

Evaluation of Yeast Surface Display and Secretion of CRISPR-Cas9 Integrated
Endolysin
David Saez-Moreno. University of Minho, Portugal

Detection of zoonotic hepatitis E virus (HEV) in game meat in Poland
Ewelina Bigoraj. National Veterinary Research Institute, Poland

foodmicro2024
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Wednesday, July 10t

17:15-19:00

Q@ Auditorium

Persistent bacteria in food and feed processing environments:
which, how, where and why?

Coordinator: Winy Messens (EFSA)
17:15-18:00

Keynote presentation of the EFSA scientific opinion
‘Persistence of microbiological hazards in food and feed production
and processing environments’

Avelino Alvarez-Ordéiiez. Universidad de Leén, Ledn, Spain
Maarten Nauta. Statens Serum Institut, Copenhagen, Denmark

18:00-19:00
Panel discussion
Moderator: Anthony Smith. EFSA

Avelino Alvarez-Ordéiiez. Universidad de Ledn, Ledn, Spain
Maarten Nauta. Statens Serum Institut, Copenhagen, Denmark
Séamus Fanning. University College Dublin, Dublin, Ireland

Coen van der Weijden. Netherlands Food and Consumer Product
Safety Authority, Utrecht, The Netherlands

Leen Baert. Nestlé Research, Lausanne, Switzerland
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Conference

Thursday, July 11*

09:00-10:00
Plenary Session

Q@ Auditorum
Food, Antimicrobial Resistance and One Health

Bruno Gonzélez-Zorn. Complutense University in Madrid, Spain

10:00-11:00

Parallel Session 9

' Predictive microbiology and microbial risk assessment
Q@ Auditorum

Chairs: Antonio Valero. University of Cérdoba, Spain
Cristina Serra. Wageningen University, The Netherlands

10:00-10:20
LGLIECAR From analyses of the risk analysis to food safety recommendations
Heidy den Besten. Wageningen University, The Netherlands
10:20-10:30

Estimating strain variability in thermal inactivation
of Campylobacter jejuni based on whole genome data

Hiroki Abe. National Agriculture and Food Research Organization,
Japan

10:30-10:40

Exploring the biodiversity of a targeted microbial core of lactic acid
bacteria: connecting experimental datasets with predictive models

Alessia Levante. University of Parma, ltaly
10:40-10:50

Modeling the growth and dynamics of the uropathogenic
Escherichia coli (UPEC) in sugarcane juice

Liu-Yean Goh. National Taiwan University, Taiwan

10:50-11:00 Questions

foodmicro2024
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Thursday, July 11™

10:00-11:00

Parallel Session 10

. Microbial resistance/One health

Q@ Meeting Room A

Chairs: David Rodriguez Lazaro. University of Burgos, Spain
Fernando Pérez-Rodriguez. University of Cérdoba, Spain

10:00-11:20

LGN Quantifying antibiotic resistance dynamics in the food chain:

10:20-10:30

10:30-10:40

10:40-10:50

10:50-11:00

11:00-11:30

a One Health approach from food to the human gut
Fernando Pérez-Rodriguez. University of Cérdoba, Spain

Exploration of genetic determinants of dry-heat resistance
in Salmonella

Hui Li. Chinese Academy of Agricultural Sciences, China

Resistome characterization of reclaimed water use as irrigation
water of leafy greens and its link with human health risk.

Jesus Lopez-Caiiizares. CEBAS-CSIC, Spain

Biofilm formation by Brochothrix thermosphacta. Impact of food
industrial surfaces on the biofilm features and structure

Emmanuel Jaffres. UMR INRAE-ONIRIS SECALIM, France

Questions

Coffee break + Posters + Exhibition

Q Ground floor lobby & Hall 3+ floor
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11:30-13:00

Parallel Session 9 (continuation)

' Predictive microbiology and microbial risk assessment
Q@ Auditorium

Chairs: Antonio Valero. University of Cordoba, Spain
Cristina Serra. Wageningen University, The Netherlands

11:30-11:50

Advancements in predictive microbiology in foods: bridging disciplines
for a safer food future
Antonio Valero. University of Cérdoba, Spain

11:50-12.00

Thermal inactivation of Bacillus licheniformis, Bacillus subtilis &
Bacillus cereus spores in a pea-based milk alternative
Chrysanthi Champidou. Nestlé & Oniris INRAE, Switzerland

12:00-12:10

m Insights into pork spoilage under modified atmospheres: unraveling

and modeling the relationship between Brochothrix thermosphacta
levels and volatile metabolite production

Linyun Chen. Ghent University, Belgium
12:10-12:15 Questions

12:15-13:00 FLASH COMMUNICATIONS

Exploring the role of pH on the microbial responses of foodborne pathogens in food
products stored under different temperatures
Olga Maria Bonilla-Luque. University of Cérdoba, Spain

Sampling as useful and risk-based strategy to avoid listeriosis cases from “Rakfisk”,
a traditional ready-to-eat, high risk fish product with increasing popularity
Taran Skjerdal. Norwegian Veterinary Institute, Norway

Decision support tool for the safety of plant-based meat analogues: a new growth
and growth boundary model for Listeria monocytogenes with novel modules for
organic acids and strain variability

Cristina Serra. University of Wageningen, The Netherlands

foodmicro2024
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Predicting and optimising the dynamics of bacteria under antimicrobials in the food
industry through a new battery of dynamic mathematical models

Miriam Garecia. [IM-CSIC, Spain

Salt reduction and temperature abuse implications on Listeria monocytogenes
behaviour in chourigéio
Beatriz Silva. University Catélica Portuguesa, Portugal

Mathematical modelling of the stress adaptation of Listeria monocytogenes under
isothermal conditions.
Oktay Haykir. Hungarian University of Agriculture and Life Sciences, Hungary

Enhanced food preservation for a sustainable future through a novel gas-washing
bottle incubation system: modeling Listeria monocytogenes growth under controlled
environmental conditions

Seren Oguz. Gent University, Belgium

11:30-13:00

Parallel Session 10 (continuation)

. Microbial resistance/One health
Q@ Meeting Room A

Chairs: David Rodriguez-Lazaro. University of Burgos, Spain
Fernando Pérez-Rodriguez. University of Cérdoba, Spain

11:30-11:50
Antimicrobial resistance and global health: animals,
food and humans, a “One Health” concern
David Rodriguez-Lazaro. University of Burgos, Spain
11:50-12:.00
Antimicrobial resistance and microbial transmission in beef production
Tea Movsesijan. FFoQSI, Austria
12:00-12:10

m Food safety network for the development, harmonization and
adoption of methodologies based on One Health oriented to the
assessment of new microbiological risk (OneHealth4Food)

Elena Carrasco Jiménez. University of Cérdoba, Spain

12:10-12:15 Questions
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12:15-13:00 FLASH COMMUNICATIONS

Microbiological and genetic analysis of Listeria monocytogenes in biofilm
and planktonic states: Impact of transfer to cooked ham, subsequent
storage and simulated in vitro gastrointestinal digestion

Salud Maria Serrano-Heredia. University of Cérdoba, Spain

The persistence phenomenon of food-associated Listeria monocytogenes.
A case of opportunism or adaptation?
Lauren Alteio. Austrian Competence Centre for Feed and Food Safety,
Quadlity and Innovation - FFoQSI GmbH, Austria

Evolution and persistence of long-term cultures of Pseudomonas fluorescens
strains under stressful conditions of starvation and refrigeration to simulate
the food production environment.

Hooriyeh Mohammadpour. University of Padova, Italy

Surveying Salmonella on imported chicken carcasses: occurrence, antimicrobial
resistance, and whole-genome sequencing analysis in the United Arab Emirates

lhab Habib. United Arab Emirates University, United Arab Emirates

Effect of pre-harvest treatment with elicitors on the hygienic-sanitary quality and
fungal population of dried figs
Alicia Rodriguez Jiménez. University of Extremadura, Spain

Persistence of foodborne pathogens during hydroponic cultivation of lettuce on
nutrients based on source-separated urine

Gunn Thomassen. NTNU, Norway

13:00-14:00

Closure Ceremony

Q@ Auditorium

foodmicro2024
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POSTERS

Authors are requested to stay in front of their work during the corresponding
poster session.

11:00-11:30

Topics: @ Impact of climate change on food safety and spoilage
Microbial food ecology: from processing plants to food
® Food microbiota and impact on human microbiome

16:40-17:00

Topics: @ New methods in food microbiology
Fermented food
® Food microbes in plastisphere: microbial ecosystem
on microplastics

11:00-11:30
Topics: Foodborne pathogens

16:10-16:30

Topics: @ Technologies for food preservation and sustainability

11:00-11:30

Topics: @ Predictive microbiology and microbial risk assessment
Microbial resistance

One health
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FERMENTED FOODS

PEDIOCOCCUS PENTOSACEUS BACTERIOCINOGENIC
STRAINS ARE PREDOMINANT AND WIDELY
REPRESENTED IN CHEESE FROM BULGARIAN
MIDDLE SCALE DAIRY FACILITY

Kayque Ordonho Carneiro’, Joao Marcos Scafuro Lima',
Manuela Vaz-Velho?, Svetoslav Todorov'?

"ProBacLab, and Laboratério de Microbiologia de Alimentos,
Departamento de Alimentos e Nutrigdo Experimental, Faculdade
de Ciéncias Farmacéuticas, Universidade de Séo Paulo, Brazil;

2 CISAS-Center for Research and Development in Agrifood
Systems and Sustainability, Instituto Politécnico de Viana do
Castelo, Viana do Castelo, Portugal

FERMDB: THE LARGEST INTEROPERABLE DATABASE
AND MAP OF FERMENTED FOODS TO DATE

Rodrigo Hernandez-Velazquez', Lena Florl", Anton
Lavrinienko', Zuzana Sebechlebska’, Liana Merk?,

Anna Greppi', Nicholas Bokulich'

"Laboratory of Food Systems Biotechnology, Institute of Food,
Nutrition and Health, ETH Zurich, Switzerland; > Department of
Molecular and Cellular Biology, Harvard University, Cambridge,
MA, USA

DYNAMIC CHANGES OF FERMENTATION PROFILES
DURING PINEAPPLE JUICE FERMENTATION WITH
SINGLE AND CO-CULTURES OF ALLOCHTHONOUS
AND AUTOCHTHONOUS YEASTS

0n-Ong Chanprasartsuk, Keerati Kharuehanon

Department of Food Science, Faculty of Science, Burapha
University, Saensuk, Mueang, Chonburi, Thailand

P-004

LACTICASEIBACILLUS PARACASEI TS35:

A PROMISING PROBIOTIC FOR FUNCTIONAL

FOOD PRODUCTION

Ikin Sengun, Aysegul Kirmizigul Peker, Gulden Kilic,

Berna Ozturk

Ege University, Engineering Faculty, Food Engineering Department,
[zmir, Turkiye

USE OF BACILLI AS BENEFICIAL FERMENTATION
ORGANISMS IN NON-CONVENTIONAL
APPLICATIONS

Michael Gaenzle, Jin Xie, Maria Guadalupe Robles
Hernandez

University of Alberta, Canadé

foodmicro2024

P-006

SELECTION OF EXOPOLYSACCHARIDE-PRODUCING
LACTIC ACID BACTERIA STRAINS FOR THE
STABILIZATION OF FRUIT PREPARATIONS

Dor Zipori, Herbert Schmidt

Department of Food Microbiology and Hygiene, Institute of

Food Science and Biotechnology, University of Hohenheim,
Garbenstrasse, Stuttgart, Germany

CHANGES IN THE CHEMICAL PROFILE OF OPUNTIA
FICUS-INDICA CLADODES AFTER LACTIC ACID
FERMENTATION

Martina Marrella’, Naiara Fernandez Hernandez®,

Annalisa Ricci', Lorenzo Del Vecchio', Carolina Ventura®,
Amulya Baniya®, Valentina Bernini"?, Martina Cirlini',

Maria Rosario Bronze®*5, Camilla Lazzi'?

"Department of Food and Drug, University of Parma, Italy;
?Interdepartmental Center, SITEIA, Centro Interdipartimentale sulla
Sicurezza, Tecnologie e Innovazione Agroalimentare, University

of Parma, Italy; ®iBET, Institute of Experimental Biology and
Technology, Avenida da Republica, Estagao Agronomica, Portugal;
4|TQB-UNL, Institute of Chemical and Biological Technology, New
University of Lisbon, Portugal; ® FFULisboa, Faculty of Pharmacy,
University of Lisbon, Portugal

P-008

PHYTATE DEGRADATION IN WHEAT, BUCKWHEAT,
SOY, AND RICE FLOURS BY LACTOBACILLI AND
YEAST ISOLATED FROM AFRICAN AND ASIAN
TRADITIONAL FERMENTED FOOD

Linnea Qvirist', Donatella Scarafile?, Francesca Patrignani?,
Monica Modsesto?, Rosalba Lanciottiz, Thomas Andlid?,
Paola Mattarelli?

"Department of Biology and Biological Engineering, Chalmers
University of Technology, Gothemburg, Sweden; > Department of
Agricultural and Food Sciences, University of Bologna, Italy;

3 Andlid Bio Solutions AB, Gothemburg, Sweden

P-009

MICROBIAL PHYTATE DEGRADATION IN SOY MILK
FERMENTED PRODUCTS

Linnea Qvirist', Donatella Scarafile?, Francesca Patrignani?,
Monica Modesto?, Rosalba Lanciotti, Thomas Andlid®, Paola
Mattarelli?

"Department of Biology and Biological Engineering, Chalmers
University of Technology, Gothenburg, Sweden; 2 Department of
Agricultural and Food Sciences, University of Bologna, Bologna,
Italy; ® Andlid Bio Solutions AB, Gothenburg, Sweden
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QUANTIFYING DAIRY PROPIONIC ACID BACTERIA
IN RAW CHEESE MILK: A TIME-CONSUMING
CHALLENGE

Carola Biicher', Johanna Burtscher?, Tamara Rudavsky'?,
Ulrike Zitz?, Konrad Domig?

" FFoQSI GmbH, Austrian Competence Centre for Feed and Food
Quality, Safety and Innovation, Tulln, Austria; 2 University of Natural
Resources and Life Sciences, Department of Food Science and
Technology, Institute of Food Science, Vienna, Austria

COMPARATIVE STUDY OF MICROBIAL SPECIES
PERFORMANCE IN AMAZAKE PRODUCTION
Alejandra Touceda-Suarez'*, Juan Carlos Arboleya'?,

Pia M. Sérensen 3

Basque Culinary Center, Faculty of Gastronomic Sciences,
Mondragon University, Donostia-San Sebastian, Spain; >BCC
Innovation, Technology Center in Gastronomy, Basque Culinary
Center, Donostia-San Sebastian, Spain; *Harvard John A. Paulson
School of Engineering and Applied Sciences, Harvard University,
Cambridge, MA, USA

EVALUATION OF SPONTANEOUS FERMENTATION
WITH BACKSLOPPING METHOD FOR THE
PRODUCTION OF ALCOHOLIC GINGER BEER
Michele Avesani, Giacomo Zapparoli

University of Verona, Italy

LACTIC ACID FERMENTATION AS A TOOL TO
IMPROVE AROMA OF MICROALGAL FOOD
PRODUCTS: THE CASE OF CHLORELLA YULGARIS
Caterina Nicolotti, Lorenzo Del Vecchio, Benedetta Bottari,
Martina Cirlini, Monica Gatti, Valentina Bernini, Francesco
Martelli

Department of Food and Drug, University of Parma, Italy

MICROBIAL EVALUATION OF THE ATHINOLIA
GREEK OLIVE CULTIVAR USING CLASSICAL
MICROBIOLOGICAL AND AMPLICON-BASED
METAGENOMICS APPROACHES

Marina Georgalaki', Rania Anastasiou’, Georgia
Zoumpopoulou', Despoina Giampasakou', Alexandra
Kokkali', George Paraskevakos?, Effie Tsakalidou'
"Laboratory of Dairy Research, Department of Food Science and
Human Nutrition, Agricultural University of Athens, Greece;
?International Probiotics Association, California, USA

ENHANCING FOLATE LEVELS IN DIFFERENT
FERMENTED MILKS THROUGH BIOFORTIFICATION
AND CONTENT EVALUATION DURING STORAGE
USING HPLC-MS/MS ANALYSIS

Marianna Bozzetti', Carolina Cerri', Sara Morandi', Federica
Barbieri?, Giulia Tabanelli?, Gabriele Rocchetti', Luigi Lucini',
Fausto Gardini?, Daniela Bassi'

' Department for Sustainable Food Process, Universita Cattolica
del Sacro Cuore, Cremona, Italy; > Department of Agricultural and
Food Sciences, University of Bologna, Italy

PATHOGEN BEHAVIOUR IN FERMENTED FOODS:
A DESCRIPTION OF YARIOUS FOODBORNE
PATHOGENS SURVIVAL IN CHARACTERISED
FERMENTATIONS OF KEFIR AND SAUERKRAUT
Leon Maughan'?, Declan Bolton', Paul Whyte?

' Teagasc Food Research Centre, Dublin, Ireland; 2 University
College Dublin, Ireland

IMPACT OF PARTIAL SUBSTITUTION OF SODIUM
CHLORIDE BY POTASSIUM CHLORIDE ON THE
FERMENTATION PROFILE OF CV. KALAMATA
NATURAL BLACK OLIVES

Elisavet Vakouli, Aikaterini Psarafti, Maria Kazou, Efstathios
Panagou

Laboratory of Microbiology and Biotechnology of Foods,
Department of Food Science and Human Nutrition, School of Food
and Nutritional Sciences, Agricultural University of Athens

SPONTANEOUS VEGETABLE FERMENTATIONS: A
FOOD SAFETY PERSPECTIVE

Mieke Uyttendaele’, Mathis Vermeersch', Cintia Csorba?,
Liesbeth Jacxsens', Tanja Kostic?

"Food Microbiology and Food Preservation Research Unit,
Department of Food Technology, Safety and Health, Faculty of
Bioscience Engineering, Ghent University, Belgium; ? Bioresources
Unit, Center for Health & Bioresources, AIT Austrian Institute of
Technology GmbH, Tulln, Austria




METAGENOMIC AND METABOLOMIC PROFILE OF
MOSCATO WINE PRODUCTION

Vasileios Englezos', Panagiotis Arapitsas?®, Maria
Dimopoulou?, Paola Di Gianvito', Vania Stephanie Saez
Pulgar®, Urska Vrhovsek 3, llektra Ksenou?, Christina
Papandreou?, Luca Cocolin', Kalliopi Rantsiou’
"Department of Agricultural, Forest and Food Sciences,
University of Turin, Grugliasco, Italy; > Department of Wine, Vine
and Beverage Sciences, School of Food Science, University of
West Attica, Athens, Greece; ® Metabolomics Unit, Research
and Innovation Centre, Edmund Mach Foundation, San Michele
all’Adige, Italy

MICROBIOTA DYNAMIC OF GREEN COFFEE
FERMENTATION IN APPLE JUICE AND ITS IMPACT
ON COFFEE VOLATILE PROFILE

Irene Franciosa', llario Ferrocino’, Francesca Trapani?,
Bianca Serito?, Vladimiro Cardenia', Kalliopi Rantsiou’,

Luca Cocolin'

" Department of Agricultural, Forest and Food Sciences, University
of Torino, Italy; > Luigi Lavazza SpA R&D, Turin, Italy

INVESTIGATING NITRIC OXIDE SYNTHASE ACTIVITY
IN COAGULASE-NEGATIVE STAPHYLOCOCCI

Lara Premi', Gabriele Rocchetti?, Annalisa Rebecchi'

" Department for Sustainable Food Process, Universita Cattolica
del Sacro Cuore, Piacenza, Italy; > Department of Animal Science,
Food and Nutrition, Universita Cattolica del Sacro Cuore, Piacenza,

=
(=8
=

PARAMETERS INFLUENCING WATER KEFIR GRAIN
GROWTH DYNAMICS BY IMAGE ANALYSIS

Pia Bethge', Thomas Henle?, Thorsten Mascher'

"Chair of General Microbiology, Dresden University of Technology,
Germany; 2 Chair of Food Chemistry, Dresden University of
Technology, Germany

MICROBIAL COMMUNITY OF MEAT ANALOGUES
FERMENTED USING MEAT STARTERS

Sara Garcia-Solivelles, Monica Flores, Carmela Belloch
IATA-GSIC Institute of Agrochemistry and Food Technology, Spain

foodmicro2024
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P-024
DIRECTING FLAVOUR FORMATION BY LACTIC ACID
BACTERIA IN HYBRID DAIRY-PLANT INGREDIENT
EMULSIONS
Wim Engels', Saskia van Schalkwijk', Marjo Starrenburg’,
Simon Jacobs', Herwig Bachmann'?
"NIZO;2VU University Amsterdam, The Netherlands

THE METAOLIVE PROJECT: META-OMIC APPROACHES
FOR TRADITIONAL TABLE OLIVE FERMENTATION
Chiara Maria Calvanese', Alessandra De Vivo', Alessandro
Genovese', Annamaria Ricciardi?, Eugenio Parente?,
Francesca De Filippis’

"Universita degli Studi di Napoli “Federico II”; 2Universita degli
Studi della Basilicata, Scuola di Scienze Agrarie, Forestali,
Alimentari e Ambientali, Italy

THE POTENTIAL OF FERMENTATION WITH
PLEUROTUS OSTREATUS TO DEVELOP PROTEIN-
RICH SNACKS FROM FAVA BEANS (VICIA FABA L)
Sara Mufioz Pina', Kateryna Khvostenko', Jorge Garcia-
Hernandez?, Ana Heredia', Ana Andrés'

"Instituto Universitario de Ingenieria de Alimentos-FoodUPVY,
Universitat Politecnica de Valencia; > Centro Avanzado de
Microbiologia de Alimentos (CAMA), Universitat Politecnica de
Valéncia, Spain

ADVANCING LACTIC ACID PRODUCTION:
COMPARATIVE ISOTHERMAL MICROCALORIMETRY
OF LACTOBACILLUS PLANTARUM GROWTH

ON BAMBOO YERSUS BACTERIAL CELLULOSE
SUBSTRATES

Chun-Ping Lin", Shu-Yao Tsai?, Min Huang', Shu-Xuan Wang?
"Department of Food Nutrition and Health Biotechnology,

Asia University, Wufeng, Taichung, Taiwan; ? Department of
Biotechnology, National Formosa University, Huwei Township,
Yunlin County, Taiwan

P-028

NUTRITIONAL ENHANCEMENT OF OKARA VIA
SOLID-STATE FERMENTATION: SYNERGISTIC
EFFECTS OF CORDYCEPS MILITARIS AND
LACTOBACILLUS PLANTARUM ON DIETARY FIBER
COMPOSITION AND FUNCTIONAL PROPERTIES
Shu-Yao Tsai', Shu-Xuan Wang', Jia-Wei Su?

" Department of Biotechnology, National Formosa University,
Taiwan, ROC; ? Department of Food Nutrition and Health
Biotechnology, Asia University, Taiwan, ROC
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CHEESE WHEY TO ECO-PLASTICS:
REVOLUTIONIZING SUSTAINABLE PHA
PRODUCTION

Andrea Colautti, Giuseppe Comi, Lucilla lacumin
Department of Agricultural, Food, Environmental and Animal
Science, University of Udine, Italy

EXPLORING THE POTENTIAL OF NATIVE
BRAZILIAN FRUITS FOR THE PRODUCTION OF
NOVEL LOW-ALCOHOL FERMENTED BEVERAGES
Tais Suhre', Caroline Isabel Kothe?, Jeverson Frazzon'
"Federal University of Rio Grande do Sul, Institute of Food
Science and Technology, Brazil; 2 Technical University of Denmark,
Sustainable Food Innovation Group, The Novo Nordisk Foundation
Center for Biosustainability, Denmark

DELVING INTO THE POTENTIAL OF LACHANCEA
THERMOTOLERANS IN GREEN TABLE OLIVE
FERMENTATION

Patricia Gil-Flores, Silvia Martinez-Pelaez, Elena Crespo-
Murillo, Benjamin Vazquez-Conejo, Joaquin Bautista-Gallego
Department of Biomedical Science, Microbiology Section,
University of Extremadura, Badajoz, Spain

METABARCODING ANALYSIS REVEALS A
DIFFERENTIAL BACTERIAL COMMUNITY PROFILE
ASSOCIATED WITH ‘TORTA DEL CASAR' AND
‘QUESO DE LA SERENA’ PROTECTED DESIGNATION
OF ORIGIN CHEESES

Almudena V. Merchan'?, Santiago Ruiz-Moyano'?, Maria
José Benito'? Maria Vazquez'?, Catalina Cabafas'?

" Animal Production and Food Science, Dept. Nutrition and
Bromatology Area, Badajoz, Spain; ?University Research Institute
of Agricultural Resources, Badajoz, Spain

SOURCE OF ISOLATES AND PROBIOTIC ACTIVITY
OF YEASTS FOR SELECTION AS POTENTIAL
CANDIDATE STRAINS

Kanyarat Kanyakam, Cheunjit Prakitchaiwattana
Chulalongkorn University, Thailand

LACTOBACILLI, BEST ALLIES OF MENTAL HEALTH:
THE POWER OF COMPARATIVE GENOMICS

Chiara Maria Calvanese , Vincenzo Valentino, Giuseppina
Sequino, Danilo Ercolini, Francesca De Filippis

Department of Agriculture Sciences, University of Naples
Federico Il, Portici, Naples, Italy

TRADITIONAL FERMENTED FOODS AS A SOURCE
OF BENEFICIAL MICROBES: A META-ANALYSIS
Vincenzo Valentino', Raffaele Magliulo'?, Dominic Farsi®,
Paul D. Cotter®*%, Orla O’Sullivan®*%, Danilo Ercolini',
Francesca De Filippis'?

"University of Naples Federico I, Napoli, Italy; 2NBFC-National
Biodiversity Future Center, Palermo, ltaly; ° Department of Food
Biosciences, Teagasc Food Research Centre, Moorepark, Fermoy,
Ireland; * APC Microbiome Ireland, National University of Ireland,
Cork, Ireland; ® VistaMilk, Fermoy, Cork, Ireland

ISOLATION AND CHARACTERIZATION OF
POTENTIAL NEXT GENERATION PROBIOTICS FROM
THE HUMAN GUT

Alessia Esposito

University of Naples Federico Il, Italy

IMPACT OF PULSE PROTEINS ON GUT MICROBIOME
AND HUMAN HEALTH: A META-ANALYSIS

Roberto Marotta', Paola Vitaglione'?, Danilo Ercolini'?,
Francesca De Filippis'?

" Department of Agriculture Sciences, University of Naples
Federico Il Portici, Naples, Italy; 2 Task Force on Microbiome
Studies, University of Naples Federico Il, Department of
Agriculture, Portici, Naples, Italy

EXPLORING PROBIOTICS POTENTIAL:
REBALANCING GUT HEALTH IN NON-CELIAC
GLUTEN SENSITIVITY

llario Ferrocino', llaria Goitre?, Valentina Ponzo? Andrea
Caratti®, Fulvia Trapani®, Erica Liberto®, Chiara Emilia
Cordero®, Luca Cocolin', Simona Bo?

" Department of Agricultural, Forest and Food Sciences, University
of Turin, Italy; > Department of Medical Sciences, University of
Torino, Italy; ® Department of Drug Science and Technology,
University of Turin, taly




PROBIOTICS ADMINISTRATION TO TREAT
DIFFERENT SKIN CONDITIONS: A META-ANALYSIS
Martina Parziale', Francesca De Filippis', Sergio lacopino?
"University of Naples Federico Il ltaly; > Arterra Bioscience Spa, Italy

P-040

A MICROBIOME-BASED PRECISION NUTRITION
APPROACH TO MAXIMIZE ANTICARCINOGENIC
CONJUGATED LINOLEIC ACID (CLA) PRODUCTION
BY HUMAN GUT MICROBIOTA

Adriana Gonzalez ', Asier Fullaondo', Cristina Tirauca?,
Adrian Odriozola'

" Department of Genetics, Physical Anthropology and Animal
Physiology, University of the Basque Country UPV/EHU, Bilbao,
Spain; 2 Department of Mathematics, Statistics and Computer
Science, University of Cantabria, Santander, Spain

P-041

BIOACCESSIBILITY OF ISOTHOCYANATES

FROM MUSTARD (SINAPIS ALBA) AND THEIR
INTERACTIONS WITH COLONIC MICROBIOTA
Fernando Camara-Martos?, Jose Luis Luque-Ojeda?, Araceli
Bolivar', Silvia de la Cruz-Ares', Fernando Pérez-Rodriguez'
"Departamento de Bromatologia y Tecnologia de los Alimentos,

(=]») TECHNOLOGICAL
EVOLUTION AND
REVOLUTION IN
FOOD MICROBIOLOGY

UIC Zoonosis y Enfermedades Emergentes ENZOEM, ceiA3,
Universidad de Cordoba, Spain; ? Departamento de Bromatologia
y Tecnologia de los Alimentos, ceiA3, Universidad de Cordoba,
Spain

P-042

UNRAVELING THE NEUROACTIVE POTENTIAL OF
GRANA PADANO AND PARMIGIANO REGGIANO
CHEESE MICROBIOME

Raffaele Magliulo'?, Vincenzo Valentino', Giuseppina
Sequino', Danilo Ercolini'?, Francesca De Filippis'®

" Department of Agricultural Sciences, University of Naples
Federico Il, Portici, Italy; > NBFC-National Biodiversity Future
Center, Palermo, Italy; ® Task Force on Microbiome Studies,
University of Naples Federico Il, Italy

CULTIVATING KNOWLEDGE: INVESTIGATING THE
EFFECTS OF FERMENTED FOOD CONSUMPTION
THROUGH UNEXPLORED MICROORGANISMS
Roberta Marconi, Niccolo Carlino, Liviana Ricci,

Nicola Segata

Centre for Integrative Biology, University of Trento, Italy

FOOD MICROBIOTA AND IMPACT ON HUMAN MICROBIOME

P.044

PREVALENCE AND PERSISTENCE OF LISTERIA
MONOCYTOGENES IN A READY-TO-EAT FOOD
PROCESSING INDUSTRY

Belén Romero de Castilla Lopez'?, Jorge Andaluz Arbe'?,
M.2 Pilar Conchello Moreno'?, M.? Carmen Rota Garcia'?
"University of Zaragoza, Spain; ? Agrifood Institute of Aragon, Spain

P-045

WHOLE-GENOME COMPARATIVE ANALYSIS OF
THE GENETIC DIVERSITY OF CAMPYLOBACTER SPP.
FROM SPAIN

Irene Ortega-Sanz, Beatriz Melero, Jordi Rovira

University of Burgos, Spain

P-046
PRODIGIOSIN PRODUCTION IN SERRATIA

MARCESCENS ISOLATED FROM COOKED CHICKEN
MEAT IN ITALY

Giulia Magagna, Michela Tilola, Franca Rossi, Virginia
Filipello, Marina Nadia Losio, Guido Finazzi

foodmicro2024

Food Safety Department, Istituto Zooprofilattico Sperimentale
della Lombardia e dell’'Emilia Romagna (IZSLER), Brescia, Italy

P.047

PATHOGEN ANALYSIS IN VALENCIAN MUSSELS:
SHELLFISH SAFETY THROUGH COMPREHENSIVE
EXAMINATION

Inés Giron-Guzman', Pablo Puchades-Colera’,

Azahara Diaz-Reolid', Enric Cuevas-Ferrando', Irene Falc6'?,
Sandra Ballesteros?, Alba Pérez-Cataluiia’, Gloria Sanchez'
"Institute of Agrochemistry and Food Technology (IATA-CSIC);
2University of Valencia (UV); ¢ Universitat Autonoma de Barcelona
(UAB), Spain

P-048
EFFECT OF SPORULATION TEMPERATURE AND
HEAT ACTIVATION ON GERMINATION OF BACILLUS
WEIHENSTEPHANENSIS SPORES
Lina Marcela Casafias Ceballos , Victor Freire Carrascosa,
Santiago Conddn Uson, Elisa Gayan Ordas
Laboratory of Food Technology, Department of Animal Production
and Food Science, University of Zaragoza-CITA, Spain
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PREVALENCE AND CHARACTERISTICS OF
FOODBORNE PATHOGENS IN BULK TANK RAW
MILK IN 2019-2023

Jolanta Rola, Dominika Debczak, Patrycja Habros, Katarzyna
Zyglinska, Beata Slazak, Ewelina Kozak-Bogusz

National Veterinary Research Institute, Department of Hygiene of
Milk and Milk Products, Putawy, Poland

PRELIMINARY STUDY ON THE EFFECTIVENESS

OF DETERGENT AND SANITISER PRODUCTS ON
ARCOBACTER BUTZLERI STRAINS

Elisabetta Chiarini', Davide Buzzanca', Kurt Houf?3,
Valentina Alessandria’

' Department of Agricultural, Forest and Food Sciences (DISAFA),
University of Turin, Grugliasco, Italy; > Department of Veterinary
and Biosciences, Faculty of Veterinary Medicine, Ghent University,
Merelbeke, Belgium;  Laboratory of Microbiology, Department
of Biochemistry and Microbiology, Faculty of Sciences, Ghent
University, Ghent, Belgium

UNDERSTANDING CROSS-CONTAMINATION
DYNAMICS OF LISTERIA MONOCYTOGENES IN
POLYMICROBIAL BIOFILMS ON READY-TO-EAT
FOODS

Raquel Amaranta Nogueira', Jose Luis Lopez-Carmona?,
Antonio Valero?, Elena Carrasco?, Sonia Rodriguez-Carrera’,
Marta Bernardez', Teresa Blanco', Alberto Gallego', Juan
José Rodriguez-Herrera', Marta L Cabo'

"Institute of Marine Research (IIM-CSIC), Spanish National
Research Council; 2University of Cordoba, Spain

DECONTAMINATION OF LISTERIA
MONOCYTOGENES IN ATLANTIC SALMON
PRODUCTION TARGETING PROCESS WATER AND
SALMON PRODUCTS

Sunniva Hoel', Andreas Austnes?, Anita Nordeng Jakobsen!',
Jargen Lerfall', Bjgrn Tore Lunestad®, Taran Skjerdal*, Julia
Storesund?, Robert Wolff2

' NTNU-Norwegian University of Science and Technology,
Trondheim, Norway; ? SINTEF Alesund, Norway; ® Institute of
Marine Research, Bergen, Norway; * Norwegian Veterinary
Institute, As, Norway

IN THE QUEST FOR RELIABLE TOOLS TO EXPLORE
THE VIRULENCE POTENTIAL OF LISTERIA
MONOCYTOGENES CLONAL COMPLEXES

Mariana Sousa', Rui Magalhaes', Vania Ferreira’,

Paula Teixeira'

"Universidade Catolica Portuguesa, CBQF-Centre of
Biotechnology and Fine Chemistry-Associate Laboratory,

Faculty of Biotechnology, Porto, Portugal.

LISTERIA MONOCYTOGENES DIVERSITY IN THE
UNDERSTUDIED SEAFOOD INDUSTRY IN THE
WESTERN CAPE, SOUTH AFRICA AND COMPARISON
WITH HUMAN LISTERIOSIS ISOLATES

Karlene Lambrechts, Pieter Gouws, Diane Rip

Department of Food Science, Centre for Food Safety, Stellenbosch
University, South Africa

SALMONELLA CROSS-CONTAMINATION RISKS
BETWEEN TOMATOES AND BRUSH ROLLERS
DURING POSTHARVEST ACTIVITIES

Mari Schroeder, Michelle Danyluk

University of Florida, USA

ENSURING SAFETY IN DRY-CURED FISH PRODUCTS:
DESCRIBING THE BEHAYIOUR OF LISTERIA
MONOCYTOGENES IN ARTISANAL READY TO EAT
SALMON, SWORDFISH AND TUNA

Federico Tomasello', Laura Prandini', Federica Savini',
Federica Giacometti®, Valentina Indio’, Fulvia Troja’, Yitagele
Terefe Mekonnen', Antonio Valero Diaz?, Alessandra De
Cesare', Andrea Serraino’

' Department of Veterinary Medical Sciences, University of
Bologna, Ozzano dell’Emilia, Bo, Italy; ? Department of Food
Science and Technology, UIC Zoonosis y Enfermedades
Emergentes (ENZOEM), CeiA3, Universidad de Cordoba, Spain;
3Department of Animal Medicine, Production and Health,
University of Padua, Agripolis, Legnaro, Italy

OPTIMIZATION OF YIELD AND PURITY OF
RECOMBINANTLY EXPRESSED SHIGA TOXIN 2A
A-SUBUNIT

Juliane Fellendorf, Herbert Schmidt

University of Hohenheim, Insitute of Food Science and
Biotechnology, Department of Food, Microbiology and Hygiene,
Germany




P-058

LAST-MILE FOOD DELIVERY: SURVEY ON DELIVERY
PRACTICES, QUALITY AND FOOD SAFETY ASPECTS
Mathis Vermeersch, Wilawan Suwannachit, Liesheth
Jacxsens, Mieke Uyttendaele

Food Microbiology and Food Preservation Research Unit,
Department of Food Technology, Safety and Health, Faculty of
Bioscience Engineering, Ghent University, Belgium

MICROBIAL FOOD SAFETY ISSUES ASSOCIATED
WITH PLANT-BASED MEAT ANALOGUES

Anna Jofré, Sara Bover-Cid

Food Safety and Functionality Programme, IRTA,

Finca Camps i Armet, Monells, Spain

P-060

HUMAN TOLL-LIKE RECEPTORS ACTIVATION
BY PATHOGENIC ARCOBACTER SPECIES

ltsaso Baztarrika'?, Irati Martinez-Malaxetxebarria'?,

Marc M. S. M. Wosten?

"Mikrolker Research Group, Department of Immunology,
Microbiology and Parasitology, Faculty of Pharmacy, University of
the Basque Country UPV/EHU, Vitoria-Gasteiz, Alava, Spain;
?Bioaraba, Microbiology, Infectious Disease, Antimicrobial Agents
and Gene Therapy, Vitoria-Gasteiz, Alava, Spain; ° Department of
Infectious Diseases and Immunology, Utrecht University, Utrecht,
The Netherlands

INVESTIGATING THE ANTIMICROBIAL EFFECT OF
CARROT JUICE ON LISTERIA MONOCYTOGENES
Jana Walter', Claudia Guldimann', Thomas NothnageP,
Frank Dunemann? Marc Stevens?, Irmak Sah'

"Chair of Food Safety and Analytics, Ludwig-Maximilians
University Munich, Oberschleissheim, Germany; 2 Julius
Kuihn-Institut (JKI), Federal Research Centre for Cultivated
Plants, Institute for Breeding Research on Horticultural Crops,
Quedlinburg, Germany; * Institute for Food Safety and Hygiene,
Vetsuisse Faculty, University of Ztirich, Switzerland

CHARACTERIZATION OF LISTERIA
MONOCYTOGENES ISOLATED FROM MEAT
PRODUCTS IN KOREA

Eun Sook An, Yusi Lee, SuHyeon Jung, Youngchjun Park,
Soon Han Kim

National Institute of Food and Drug Safety Evaluation, Korea
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TOLERANCE TO STRESS CONDITIONS ASSOCIATED TO
FOOD SAFETY AND GENOMIC CHARACTERIZATION
OF CAMPYLOBACTER COLI STRAINS ISOLATED FROM
DIFFERENT SOURCES IN BRAZIL

Carolina Nogueira Gomes', Giovana Nascimento Pereira’,
Siomar Castro Soares?, Andrei Giacchetto Felice?, Marc
William Allard*, Sheila Silva Duque?, Juliana Pfrimer Falcao'
School of Pharmaceutical Sciences of Ribeirao Preto-University
of Sao Paulo (FCFRP-USP); 2 Federal University of Triangulo
Mineiro (UFTM); ® Oswaldo Cruz Foundation (FIOCRUZ);

4U.S. Food and Drug Administration

P-064
PERSISTENCE OF HUMAN NOROVIRUS IN BERRY
SMOOTHIES
Ankita Gupta, Leena Maunula, Anwar Ahmed

Department of Food Hygiene and Environmental Health,
Faculty of Veterinary Medicine, University of Helsinki, Finland

QUANTITATIVE COMPARISON OF
THERMOTOLERANT CAMPYLOBACTER SPP.
GROWTH IN BOLTON AND PRESTON BROTH WITH
AND WITHOUT GROWTH SUPPLEMENT (FBP)

Sarah Briiggemann-Schwarze, Sandra Preuss, Juan Cruz
Goenaga, Christiane Buhler, Janine Heise, Kerstin Stingl
German Federal Institute for Risk Assessment, National Reference
Laboratory for Campylobacter, Unit of Food Microbiology, Host-Pathogen
Interactions, Department of Biological Safety, Berlin, Germany

P-066
GENOME DESIGN AND MORPHOLOGICAL
CHARACTERIZATION OF LISTERIA
MONOCYTOGENES BACTERIOPHAGES FROM
ENVIRONMENTAL MATRICES
Mariana Alves Elois', Helena Yurevna Caio', Julia Kinetz
Wachter?, Giulia Von Tonnemann Pilati', Raphael Silva', Marta
Hernandez®, Rafael Rodrigues Oliveira‘, Wellington Pine
Omori*, Alfonso David Rodriguez-Lazaro®S, Gislaine Fongaro’
"Laboratory of Applied Virology, Department of Microbiology,
Immunology, and Parasitology, Federal University of Santa
Catarina, Floriandpolis, Brazil; > Laboratory of Molecular Biology,
Microbiology, and Serology, Department of Clinical Analysis,
Federal University of Santa Catarina, Florianopolis, Brazil;
%Laboratory of Molecular Biology and Microbiology, Agrarian
Technological Institute of Castilla y Ledn, Valladolid, Spain;
“Neoprospecta Microbiome Technologies, Florianopolis, Brazil;
®Microbiology Division, Faculty of Sciences, University of Burgos,
Spain; ¢ Research Centre for Emerging Pathogens and Global
Health, University of Burgos, Spain
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MOLECULAR DETECTION OF SARCOCYSTIS
SUIHOMINIS IN WILD BOARS HUNTED FOR
HUMAN CONSUMPTION IN POLAND

Weronika Korpysa-Dzirba', Selene Rubiola?, Ewa Bilska-
Zajgc', Aneta Betcik', Francesco Chiesa?, Tomasz Cencek
' Department of Parasitology and Invasive Diseases, National
Veterinary Research Institute in Pulawy, Poland; 2 Department
of Veterinary Sciences, University of Turin, Grugliasco, Italy

APPLICATION OF PHAGES TO CONTROL LISTERIA
MONOCYTOGENES ON FOOD FACILITIES
SURFACES

Mariana Alves Elois', Rafael Dorighello Cadamuro', Helena
Yurevna Caio', Julia Kinetz Wachter?, Giulia Von Tonnemann
Pilati', Beatriz Pereira Savi', Isabella Dai Pra Zuchi', Raphael
Silva', Marta Hernandez®, Alfonso David Rodriguez Lazaro®5,
Gislaine Fongaro'

"Laboratory of Applied Virology, Department of Microbiology,
Immunology, and Parasitology, Federal University of Santa
Catarina, Florianopolis, Brazil; > Laboratory of Molecular Biology,
Microbiology, and Serology, Department of Clinical Analysis,
Federal University of Santa Catarina, Florianopolis, Brazil;
*aboratory of Molecular Biology and Microbiology, Agrarian
Technological Institute of Castilla y Leon, Valladolid, Spain;
#Microbiology Division, Faculty of Sciences, University of Burgos,
Spain; ®Research Centre for Emerging Pathogens and Global
Health, University of Burgos, Spain

THE QUORUM QUENCHING ACTIVITIES OF
PROBIOTIC LACTICASEIBACILLUS RHAMNOSUS
AND BIFIDOBACTERIUM SPECIES. POTENTIAL
FOR INHIBITION OF LISTERIA MONOCYTOGENES
GASTROINTESTINAL TRACT INFECTIONS

Chrizelda Visser, EIna Buys, Mapitsi Thantsha

University of Pretoria, South Africa

COMPARISON OF SALMONELLA SPP. GROWTH IN
RAW AND PASTEURIZED MILK

Adriana Lobacz, Justyna Zulewska, Monika Matkowska-
Kowalczyk, Kinga Gaska

Department of Dairy Science and Quality Management, Faculty

of Food Science, University of Warmia and Mazury in Olsztyn, Poland

COMPARISON OF THE GROWTH OF LISTERIA
MONOCYTOGENES IN RAW AND PASTEURISED
MILK

Justyna Zulewska, Adriana Lobacz, Monika Malkowska-
Kowalczyk, Kinga Karwacka

Department of Dairy Science and Quality Management, Faculty of
Food Science, University of Warmia and Mazury in Olsztyn, Poland

EVALUATION OF THE HEAT RESISTANCE OF
ACINETOBACTER BAUMANNII ISOLATED FROM RAW
MEAT AND MEAT PRODUCTS

Alba Puente', Ester Toledano-Galan', Daniel Berdejo'?,
Rebeca Cordero-Garcia', José Francisco Cobo-Diaz',

Marcia Oliveira', Mercedes Lopez', Miguel Prigto’,

Avelino Alvarez-Ordonez’

"Department of Food Hygiene and Technology, Universidad

de Ledn, Spain; 2 Department of Animal Production and Food
Science, Universidad de Zaragoza, Spain

INHIBITORY EFFECT OF PROBIOTIC BACTERIA
ISOLATED FROM TRADITIONAL IRANIAN
CHEESES (LACTOBACILLUS PLANTARUM)
AGAINST ASPERGILLUS FLAYUS, FUSARIUM
SPOROTRICHIOIDES AND ASPERGILLUS NIGER
GROWTH AND AFLATOXIN PRODUCTION

Arefeh Erfani', Golshan Shakeri', Asma Afshari'?
"Department of Nutrition, Faculty of Medicine, Mashhad University
of Medical Sciences, Mashhad, Iran; 2 International UNESCO
Center for Health-Related Basic Sciences and Human Nutrition,
Faculty of Medicine, Mashhad University of Medical Sciences,
Mashhad, Iran

ISOLATION OF LACTOBACILLUS SALIVARIUS
FROM CHICKEN MEAT AND EVALUATION

OF ANTIMICROBIAL ACTIVITY IN CELL-FREE
SUPERNATANTS AGAINST FOODBORNE
PATHOGENS

Mahsa Neghabi, Golshan Shakeri, Asma Afshari,
Mohammad Hashemi

Mashhad University of Medical Sciences, Faculty of Medicine,
Nutrition Department, Mashhad, Iran




WHAT IS THE FATE OF LISTERIA MONOCYTOGENES
CONTAMINATING BABY FOOD PUREES?

Agnés Bouju-Albert, Sandrine Rezé, Nabila Haddad,
Sandrine Guillou

Oniris, INRAE, SECALIM, France

DEVELOPMENT OF GELATIN-PULLULAN FILMS
FOR PHAGE-BASED CONTROL OF SALMONELLA
CONTAMINATION IN CHICKEN MEAT

Asma Entezari', Jean Carlos Correia Peres Costa?, Ramén
Morcillo-Martin 3, Esther Rincon?®, Eduardo Espinosa®,
Nasser Sedaghat', Golshan Shakeri*°, Alejandro Rodriguez®,
Fernando Pérez-Rodriguez?

"Department of Food Science and Technology, Faculty of
Agriculture, Ferdowsi University of Mashhad, Iran; 2 Department
of Food Science and Technology, UIC Zoonosis y Enfermedades
Emergentes ENZOEM, ceiA3, University of Cérdoba, Spain;
3Biopren Group (RNM940), Department of Chemical Engineering,
Instituto Quimico para la Energia y el Medioambiente (IQUEMA),
Faculty of Science, Universidad de Cérdoba, Spain; * German
Federal Institute for Risk Assessment (BfR), Department of
Biological Safety, Berlin, Germany; ® Department of Nutrition and
Food Safety, Faculty of Medicine, Mashhad University of Medical
Sciences, Mashhad, Iran

MONITORING THE PRESENCE OF HEPATITIS E
VIRUS IN PORK AND WILD BOAR SAUSAGES

Jorge Santamaria Palacios, Lorena Casado-Martin, Nadine
Yeramian, Daniel Pérez-Alonso, David Rodriguez-Lazaro
University of Burgos

P-078
TRANSFER OF DEOXYNIVALENOL FROM MAIZE
FLOUR TO MAIZE/WHEAT-BASED BREAD

Alexandre Vicens, Vicente Sanchis, Francisco Molino,
Antonio Ramos, Sonia Marin

(=]») TECHNOLOGICAL
EVOLUTION AND
REVOLUTION IN
FOOD MICROBIOLOGY

Applied Mycology Unit, Food Technology, Engineering and Science
Department, University of Lleida, AGROTECNIO-CERCA Centre,
Spain

ESTERCIN A, A NOVEL BACTERIOCIN FROM
CLOSTRIDIUM ESTERTHETICUM COMPLEX,
DISPLAYS POTENT ANTIMICROBIAL ACTIVITY
AGAINST FOODBORNE AND CLINICALLY
RELEVANT PATHOGENS

Chenhui Wang', Joseph Wambui?, Victoria Fernandez
Cantos', Jaap Broos', Roger Stephan?, Oscar P. Kuipers'
"Department of Molecular Genetics, Groningen Biomolecular
Sciences and Biotechnology Institute, University of Groningen,
The Netherlands; ? Institute for Food Safety and Hygiene, Vetsuisse
Faculty, University of Zurich, Switzerland

P-080
PERFORMANCE COMPARISON OF CHEMICAL AND
PHYSICAL TERTIARY TREATMENT SYSTEMS FOR
MICROBIAL PATHOGEN REMOVAL
Pablo Puchades-Colera’, Pilar Truchado?, Jests Lopez
Canizares?, Inés Giron-Guzman', Azahara Diaz-Reolid",
Sandra Ballesteros'?, Alba Pérez-Cataluiia', Ana Allende?,
Gloria Sanchez'
"Environmental Virology and Food Safety Lab (VISAFELab),
Department of Preservation and Food Safety Technologies,
IATA-CSIC, Spain; ?Research Group on Microbiology and Quality
of Fruits and Vegetables (MxQ), Department of Food Science and
Technology, CEBAS-CSIC; ¢ Universitat Autonoma de Barcelona
(UAB), Spain

PARTICIPATION IN TRICHINAE LARVAE DETECTION
PROFICIENCY TEST AS A TOOL FOR IMPROVEMENT
IN SLAUGHTERHOUSE LABORATORIES

Ana Peris Garcia Patron, Lola Sualdea Moraleda

Gabinete de Servicios para la Calidad S.L.U., Madrid, Spain

IMPACT OF CLIMATE CHANGE ON FOOD SAFETY AND SPOILAGE

THE ABILITY OF LACTIC ACID BACTERIA TO REDUCE
THE ALLERGENICITY OF ARGININE KINASE
IDENTIFIED IN BLACK SOLDIER FLY

Claudia Dellapina, Danila Delfino, Valentina Bernini,

Claudia Folli

University of Parma, Italy
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MICROBIAL FOOD ECOLOGY

SPONTANEOUS FERMENTATION OF AGRICULTURAL
BY-PRODUCTS AS A SOURCE OF LACTIC ACID
BACTERIA WITH HEMICELLULOLYTIC POTENTIAL
Inés Calvete-Torre'?, Paula Lopez®, Carlos Sabater'?, Javier
Morenc®, Abelardo Margolles'?, Antonia Montila®, Lorena Ruiz'?
" Department of Microbiology and Biochemistry of Dairy Products,
Instituto de Productos Lacteos de Asturias-Consejo Superior de
Investigaciones Cientificas (IPLA-CSIC), Villaviciosa, Asturias,
Spain; ? Functionality and Ecology of Beneficial Microbes
(MicroHealth) Group, Instituto de Investigacion Sanitaria del
Principado de Asturias (ISPA), Oviedo, Asturias, Spain; * Instituto
de Investigacion en Ciencias de la Alimentacion (CIAL) (CSIC-
UAM), CEl (CSIC-+UAM), Madrid, Spain

MYOPATHIES SHORTEN SHELF.LIFE OF CHICKEN
BREAST MEAT

Miriam Mufioz-Lapeira, Cristina Zomefio,

Maria Font-i-Furnols, Anna Jofré

IRTA-Food Industries Area, Finca Camps i Armet, Monells, Spain

SOURDOUGH: A MODEL SYSTEM TO STUDY
ECO-EVOLUTIONARY DYNAMICS OF MICROBIAL
COMMUNITIES IN FOOD

Benjamin Zwirzitz, Sophie Rohringer, Konrad Domig
Institute of Food Science, University of Natural Resources

and Life Sciences, Vienna, Austria

MICROBIAL DYNAMICS IN EQUILIBRIUM MODIFIED-
ATMOSPHERE PACKAGED FRESH-CUT ROMAINE
LETTUCE. A CULTUROMICS APPROACH

Thomas De Bock’, Anneleen Wieme?, Peter Vandamme?,
Frank Devlieghere', Mieke Uyttendaele'

"FMFP-UGent, Research Unit Food Microbiology and Food
Preservation, Department of Food Technology, Safety and Health,
Faculty of Bioscience Engineering, Ghent University; 2BCCM/LMG
Bacteria Collection, Laboratory of Food Microbiology, Department
of Biochemistry and Microbiology, Faculty of Sciences, Ghent
University, Belgium

DISTRIBUTION RATE OF LISTERIA MONOCYTOGENES
IN READY-TO-EAT PROCESSED SEAFOOD PRODUCTS
IN JAPAN AND A POTENTIAL RISK ASSESSMENT
Ayaka Nakamura, Kaori Komori, Yuna Kono, Takashi Kuda,
Hajime Takahashi

Tokyo University of Marine Science and Technology, Japan

EXPLORING COLD-SMOKED SALMON SPOILAGE
THROUGH THE SIGNATURE MICROBIOME OF
THREE DIFFERENT PROCESSING PLANTS

Sabrina Macé', Cécile Rannou?, Marc Jérome', Frédérique
Chevailier', Claire Donnay-Moreno', Delphine Passerini',
Laetitia Kolypczuk', Mireille Cardinal', Cyril NoéF,
Francoise Leroi'

"lfremer, MASAE, Microbiologie Aliment Santé Environnement,
Nantes, France; 2 Oniris, UMR CNRS 6144, GEPEA, Groupe
Flaveur, Nantes, France; ®Ifremer, SebiMER, Brest Nantes Cedex
3, France

ANTIBIOTIC RESISTANCE AND BIOGENIC AMINES
IN RIPENED CHEESE PRODUCTION. A CRITICAL
EXAMINATION IN THE POCTEFA REGION

TO IMPROVE FOOD SAFETY AND QUALITY
STANDARDS

Livia Balaguer, Natalia Merino, Maria Jests Serrano,

Daniel Berdejo, Diego Garcia-Gonzalo, Rafael Pagan Tomas
Instituto Agroalimentario de Aragon-1A2, Universidad de Zaragoza-
CITA, Spain

INVESTIGATING CO-OCCURRENCES TO
DECODING THE INTERPLAY BETWEEN BACTERIAL
COMMUNITIES AND THE FOODBORNE PATHOGEN
CAMPYLOBACTER IN BROILER MEAT

Sophie Hautefeuille', Raouf Tareb', Agnes Bouju-Albert’,
Boris Misery', Nabila Haddad', Béatrice Laroche?, Sandrine
Guillou'

" Oniris, INRAE, Secalim, France; > Université Paris-Saclay, INRAE,
MalAGE, France

ISOLATION, IDENTIFICATION AND SPOILAGE
CHARACTERIZATION OF PSEUDOMONAS SPP.
FROM SPANISH MILK AND DAIRY PRODUCTS
Marta Avila', Carmen Sénchez', Javier Calzada', lvan
Briega', Pablo Bailo’, M.2 Isabel Berruga?, Javier Tomillo',
Eva Rodriguez-Minguez', Antonia Picon', Sonia Garde'
"Departamento de Tecnologia de Alimentos, Instituto Nacional
de Investigacion y Tecnologia Agraria y Alimentaria (INIA-CSIC),
Madrid, Spain; ?Food Quality Research Group, Institute for
Regional Development (IDR), Universidad de Castilla-La Mancha,
Albacete, Spain




THE INFLUENCE OF DAIRY ENVIRONMENT AND
PRACTICES ON THE MICROBIOME OF RAW EWE
MILK-DERIVED PROTECTED DESIGNATION OF
ORIGIN CHEESES: A SHOTGUN SEQUENCING
APPROACH

Gorka Santamarina-Garcia'2%, Min Yap*S, Gustavo
Amores">®, Fiona Crispie*, Mailo Virto'2%, Paul D. Cotter*>¢
"Lactiker Research Group, Department of Biochemistry and
Molecular Biology, Faculty of Pharmacy, University of the Basque
Country (UPV/EHU), Vitoria-Gasteiz, Spain; ? Bioaraba Health
Research Institute-Prevention, Promotion and Health Care,
Department of Biochemistry and Molecular Biology, Faculty of
Pharmacy, University of the Basque Country (UPV/EHU),
Vitoria-Gasteiz, Spain; ® Joint Research Laboratory on
Environmental Antibiotic Resistance, Department of Biochemistry
and Molecular Biology, Faculty of Pharmacy, University of the
Basque Country (UPV/EHU), Vitoria-Gasteiz, Spain; * Department of
Food Biosciences, Teagasc Food Research Centre, Teagasc-The
Irish Agriculture and Food Development Authority, Moorepark,
Fermoy, Co., Cork, Ireland; ®APC Microbiome Ireland, University
College Cork, Ireland; ¢ VistaMilk SFI Research Centre, Moorepark,
Fermoy, Co., Cork, Ireland

IDENTIFICATION OF BREAD SPOILAGE ORGANISMS
ISOLATED FROM PAR-BAKED BREAD PRODUCED IN
EUROPE

Amber Lepoutre', Frank Devlieghere', Patrick Van Dijck?

" Ghent University, Belgium; KU Leuven, Belgium

P-094

INSIGHTS INTO TERRITORIAL CHARACTERISTICS
OF NEBBIOLO VINEYARDS AND EFFECT ON
ALCOHOLIC FERMENTATION BY IN-DEPTH
UNDERSTANDING OF MICROBIAL COMMUNITIES
Francesca Cristetti, Paola Di Gianvito, Vasileios Englezos,
Gabriele Serafino, Luca Rolle, Simone Giacosa, Irene
Franciosa, llario Ferrocino, Luca Cocolin, Kalliopi Rantsiou
Department of Agricultural, Forest and Food Sciences, University
of Turin, Grugliasco, Italy

INFLUENCE OF ENVIRONMENTAL FACTORS ON
THE MICROBIAL ECOLOGY OF THE PRODUCTION
PROCESS IN A MEAT PRODUCTION PLANT

Maria Sanz-Puig, Fernando Lorenzo, Ramén Bertd
Christeyns Espafa S.L.U., Ador, Valencia, Spain
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P-096

ISOLATION AND SCREENING OF PROBIOTIC
POTENTIAL LACTIC ACID BACTERIA FROM
FERMENTED PLANT-BASED PRODUCTS AND THEIR
GABA PRODUCTION ABILITIES

Dilara Devecioglu, Derya Kahveci,

Funda Karbancioglu-Guler

Istanbul Technical University, Faculty of Chemical and
Metallurgical Engineering, Department of Food Engineering,
Maslak/Istanbul/Turkiye

DECODING THE METAGENOMIC DIVERSITY IN
ANIMAL-DERIVED MEAT AND PLANT-BASED MEAT
ALTERNATIVES

Anala Gopalakrishna Bhat', Miguel Fernandez de Ullivarri',
Matthew McCusker?, Muireann K. Smith', Janneke Wijman?,
Eelco Heintz?, Colin Hill', Saurabh Kumar*

" Alimentary Pharmabiotic Centre, Microbiology Department,
University College Cork, Ireland; ? Niacet, A Kerry® Company, Tiel,
The Netherlands; *Kerry Taste & Nutrition, Global Technology &
Innovation Centre, Millennium Business Park, Naas, Ireland;
“Kerry Ingredients, Beloit, WI, USA

P-098
STUDY ON THE MICROBIAL COMMUNITIES OF THE
TAGGIASCA OLIVE TREE AND FERMENTED OLIVES
Chiara Traina', llario Ferrocino', Livio Antonielli?,
Tanja Kostic?, Kalliopi Rantsiou', Luca Cocolin'
"Department of Agricultural, Forest and Food Sciences, University

of Turin, Italy; 2 Department of Health and Environment, AIT
Austrian Institute of Technology GmbH, Austria

P-099
FERMENTED SAUSAGE MICROBIOME:
INVESTIGATION, STORAGE AND EXPLOITATION
Sahar Maghrebi, llario Ferrocino, Luca Cocolin

Department of Agriculture, Forest and Food Science,
University of Turin, Italy

METAGENOMIC ANALYSIS OF VINEYARD
MICROBIOTA: SPATIAL AND TEMPORAL DYNAMICS
Paola Di Gianvito, Vasileios Englezos, llario Ferrocino, Luca
Cocolin, Kalliopi Rantsiou

Department of Agricultural, Forest and Food Sciences,
University of Turin, Grugliasco, Italy
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UNVEILING THE CULPRIT: HALOTOLERANT
TETRAGENOCOCCUS IN MULTI-AMPLICON
MICROBIOME ANALYSIS OF DEFECTIVE DRY
CURED HAMS AND PANGENOMIC INSIGHTS

Luis M. Medina?, Maria J. Ruiz®, Andrés Martin-Gomez*,
Francesco Chiesa®, Selene Rubiola®, Giulia Novara®,
Lourdes Arce!

' Analytical Chemistry Department, Institute of Fine Chemistry
and Nanochemistry, International Agrifood Campus of Excellence,
University of Cordoba, Spain; ?Food Science and Technology
Department, International Agrifood Campus of Excellence,
University of Cordoba, Spain; ® Laboratory of Immunochemistry
and Biotechnology, Centro de Investigacion Veterinaria de Tandil
(CIVETAN), CONICET, CICPBA, Faculty of Veterinary Sciences,
UNICEN-Universitary Campus, Tandil, Argentina; * COVAP. S.C.A.
Ganadera del Valle de los Pedroches, Cérdoba, Spain;

%Department of Veterinary Science, University of Turin, Grugliasco,

[taly

ASSOCIATIONS BETWEEN MICROBIOTA AND
GEOGRAPHICAL ORIGIN OF SPONTANEOUSLY
FERMENTED FOOD MATRICES: THE CASE OF
GREEN COFFEE BEANS AND COCOA BEANS
Francesca Cristetti, Irene Franciosa, llario Ferrocino,
Luca Cocolin, Kalliopi Rantsiou

Department of Agricultural, Forest and Food Sciences,
University of Turin, Grugliasco, Italy

IMPACT OF STORAGE TEMPERATURE ON THE
MICROBIOLOGY, SENSORY QUALITY, AND
METABOLOMICS OF INDUSTRIALLY PACKAGED
BROILER

Elina Jadskelainen, Per Johansson, Johanna Bjérkroth
University of Helsinki, Finland

FEASIBILITY STUDY OF A MICROFLUIDICS SYSTEM
FOR THE EVALUATION OF CLEAN-IN-PLACE
TREATMENTS: APPLICATION TO GEOBACILLUS
STEAROTHERMOPHILUS BIOFILM

Francois Ingremeau’, Manon Thomet?, Fabien Saubade?,
Sawsen Dehaine 2, Aurélie Hanin 3, lvan Leguerinel 2, Anne-
Gabrielle Mathot?

*Univ Brest, IRDL, UMR 6027, Quimper, France; ?Univ Brest,
INRAE, Laboratoire Universitaire de Biodiversité et Ecologie
Microbienne, Quimper, France; ® ACTALIA, Food Safety Unit,
Saint-Lo, France

VAGOCOCCI ARE ACTIVE IN MODIFIED
ATMOSPHERE PACKAGED BROILER STORED

AT 4AND 6°C

Elina Séde, Per Johansson, Johanna Bjorkroth
University of Helsinki, Faculty of Veterinary Medicine, Finland

MICROBIOLOGICAL QUALITY AND RISK FACTORS
IN CULINARY HERBS

Monika Trzaskowska', Maria Carpena?, Suryia S. Nair',
Aparna P. Murali', Muhammad Salman', Joanna Trafiatek’,
Miguel Prieto?, Kinga Noras®

"Department of Food Gastronomy and Food Hygiene, Institute of
Human Nutrition Sciences, Warsaw University of Life Sciences-
SGGW, Warsaw, Poland; 2 University of Vigo, Nutrition and
Bromatology Group, Department of Analytical Chemistry and Food
Science, Institute of Agroecology and Food (IAA)-CITEXVI, Vigo,
Spain; ® Department of Biometry, Institute of Agriculture, Warsaw
University of Life Sciences-SGGW, Warsaw, Poland

ISOLATION AND IDENTIFICATION OF NATIVE
MICROORGANISMS FROM MARE'S MILK:
PRELIMINARY RESULTS

Mario Santiago Lara', Carmen Herranz?, Ana Molina',

Juan Miguel Rodriguez?, Maria Isabel Berruga'

"Food Quality Research Group, Institute for Regional Development
(IDR), Universidad de Castilla-La Mancha, Albacete, Spain;
2Department of Nutrition and Food Science, Complutense
University of Madrid, Madrid, Spain

MICROBIAL BIODIVERSITY OF POWDERED INFANT
FORMULA AND MILK POWDERS MARKETED IN
ALGERIA. FIRST STEPS OF RISK ASSESSMENT WITH
SPOREFORMERS TOXIGENIC STRAINS

Boumedine Moussa-Boudjemaa'?, Larhi Mezian', Meryem
Benahmed'"?, Asmaa Cherif-Anntar'?, Nassima Didouh'*,
Ibrahim Benamar'*, Nahida Bendimera'?

'Laboratory of Agri-Food and Environmental Microbiology
(LAMAABE), Abou Bekr Belkaid University of Tlemcen, Algeria;

2 Institute of Applied Science and Technology, Abou Bekr Belkaid
University of Tlemcen, Algeria; ® Belhadj Bouchaib University of
Ain-Temouchent, Algeria; * Nature and Life Science and Earth
and Universe Sciences, Aboubekre Belkaid University of Tlemen,
Algeria; ° Department of Biology, Faculty of Science, Amar Telidji
University, Laghouat, Algeria




UNVEILING THE EPIPHYTIC MICROORGANISMS OF
ROSEHIP AND ROWANBERRY AND THEIR VOLATILE
ORGANIC COMPOUNDS PROFILES

Igle Vepstaite-Monstavice'?, Juliana Luk$a??, Violeta
ApSegaite?, Raimondas Mozuraitis*°, Robertas Lisicinas??,
Ramuné Staneviciené?, Saulius Serva', Elena Serviené?®
"Life Science Center, Vilnius University, Vilnius, Lithuania;

2 Laboratory of Genetics, Nature Research Centre, Vilnius,
Lithuania; ® Department of Chemistry and Bioengineering, Vilnius
Gediminas Technical University, Vilnius, Lithuania; * Laboratory

of Chemical and Behavioral Ecology, Nature Research Centre,
Vilnius, Lithuania; ® Department of Zoology, Stockholm University,
Stockholm, Sweden

HOW INGREDIENTS AND COMPOSITION CAN
SHAPE THE ENDOGENOUS MICROBIOTA OF
CHILLED BURGER ANALOGUE

Amelie Rouger, Yannick Gillet, Adeline Catillon,

Ana Paula Do Espirito Santo, Simona Birtic

Givaudan France Naturals, Taste and Wellbeing,

Science & Technology, Explore, France

INTERSPECIES INTERACTIONS IN CHEESE
MICROBIOTA: METABOLIC SYNERGIES AMONG
LACTIC ACID BACTERIA SPECIES

Emanuele Della Monica, Alessia Levante, Lorenzo Del
Vecchio, Jasmine Hadj Saadoun, Monica Gatti, Martina
Cirlini, Camilla Lazzi

Department of Food and Drug, University of Parma, Italy

NEXT GENERATION SEQUENCING AND
TRADITIONAL MICROBIOLOGY TO IMPROVE
FOOD SAFETY: PRACTICE FOR IDENTIFICATION OF
BACTERIA DYNAMICS IN TRADITIONAL PRODUCTS
Giulia Magagna, Elena Dalzini, Elena Cosciani Cunico,
Michela Tilola, Paola Monastero, Daniela Merigo, Stefania
Ducoli, Alessandro Norton, Virginia Filipello

Department of Food Safety; Istituto Zooprofilattico Sperimentale
della Lombardia e dell’Emilia Romagna, Brescia, Italy

MICROBIAL PROFILE OF GREEK PROTECTED
DESIGNATION OF ORIGIN ANEVATO CHEESE
IDENTIFIED BY CULTUROMICS, METATAXONOMICS
AND SHOTGUN METAGENOMICS

Maria Govari'?, Dimitra Tsoliakou'?, Antonia Gounadaki',
Aleksandra Slavko?, Maria Gkerekou'?, John Kapolos?,
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Marina Papadelli?, Panagiotis Skandamis’, Konstantinos
Papadimitriou’

"Laboratory of Food Quality Control & Hygiene, Department of
Food Science & Human Nutrition, Agricultural University of Athens,
Greece; 2 University of the Peloponnese, School of Agriculture and
Foods, Department of Food Science and Technology, Kalamata,
Greece

P-114
MICROBIAL DIVERSITY OF DIFFERENT GREEK
TABLE OLIVE VARIETIES INVESTIGATED THROUGH
SHOTGUN METAGENOMICS AND MOLECULAR
TECHNIQUES
Dimitrios Pavlidis', Konstantinos Panousopoulos’,
Anastasios Tsoungos', Marina Papadelli', John Kapolos',
Konstantinos Papadimitriou?
"University of the Peloponnese, School of Agriculture and Foods,
Department of Food Science and Technology, Kalamata, Greece;
2 Agricultural University of Athens, Department of Food Science &
Human Nutrition, Laboratory of Food Quality Control and Hygiene,
Greece

THE MICROBIOME OF NEMEA AND MANTINEIA
PROTECTED DESIGNATION OF ORIGIN WINES: A
SHOTGUN METAGENOMICS AND A CULTUROMICS
APPROACH

Anastasios-Konstantinos Sakellaridis', loannis Stathas',
Dimitrios Pavlidis', Maria-Chrysanthi Kafentzi', Athanasia
Koliadima?, Marina Papadelli', John Kapolos', Konstantinos
Papadimitriou®

"University of the Peloponnese, School of Agriculture and Food,
Department of Food Science and Technology, Kalamata, Greece;
2Department of Chemistry, University of Patras, Greece;

3 Agricultural University of Athens, Department of Food Science &
Human Nutrition, Laboratory of Food Quality Control and Hygiene,
Greece

ENVIRONMENTAL MONITORING OF A MEAT
PRODUCTS MANUFACTURING FACILITY TO
DETECTION OF HARBORAGE SITES FOR LISTERIA
MONOCYTOGENES

Begoiia Rubio, Verdnica Casero, Luisa Blanco

Estacion Tecnoldgica de la Carne, Instituto Tecnoldgico Agrario
de Castilla y Ledn, Guijuelo, Salamanca, Spain
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UNDERSTANDING MICROBIAL SPOILAGE OF
VACUUM-PACKED RED MEAT THROUGH ANALYSIS
OF MICROBIAL COMMUNITY AND METABOLOME
PROFILES

Elerin Toomik, Laura Rood, lan Hunt, Richard Wilson, John
Bowman, Chawalit Kocharunchitt

University of Tasmania, Australia

GLUCOSE, A KEY FACTOR TO MANIPULATE
MICROBIAL SPOILAGE OF VACUUM-PACKED
LAMB FOR SHELF-LIFE EXTENSION

Chawalit Kocharunchitt, Laura Rood, John Bowman,
Tom Ross

Centre for Food Safety and Innovation, Tasmanian Institute
of Agriculture, University of Tasmania, Australia

EVALUATION OF THE MICROBIAL DIVERSITY

OF STAINLESS STEEL, POLYPROPYLENE

AND POLYURETHANE SURFACES AFTER PRE-
OPERATIONAL CLEANING IN BRAZILIAN POULTRY
AND FISH INDUSTRIES

Gabriela Zarpelon Anhalt Braga', Luiz Gustavo Bach',
Leonardo Ereno Tadielo?, Emanoelli Aparecida Rodrigues
Dos Santos?, Jhennifer Arruda Schmiedt', Camila
Lampugnani', Marcia Bedutti', Layza Mylena Pardinho Dias',
Vanessa Beims', Vinicius Cunha Barcellos', Luciano Bersot',
Fabio Sossai Possehon?

'Federal University of Parana, Brazil; Sao Paulo State University,
Brazil

MICROBIAL RESISTANCE

ALTERNATIVES FOR ANTIBIOTIC
RESISTANCE REVERSION IN MULTIDRUG
RESISTANT ENTEROCOCCI ISOLATED FROM
SLAUGHTERHOUSE ENVIRONMENT
Natacha Caballero Gomez, Julia Manetsherger,
Nabil Benomar, Hikmate Abriouel

University of Jaén, Spain

EFFECT OF DIFFERENT DISINFECTION STRATEGIES
ON THE SPREAD OF MULTIDRUG RESISTANT
BACTERIA AND THEIR RESISTANCE GENES IN
SLAUGHTERHOUSE ENVIRONMENT

Wissal Naim, Julia Manetsberger, Leyre Lavilla Lerma, Nabil
Benomar, Hikmate Abriouel

University of Jaén, Spain

ANTIMICROBIAL RESISTANCE OF SALMONELLA
ENTERICA ISOLATED FROM GUINEA FOWLS IN
GHANA

Stephen K. Kanten Monten'?, Frederick Adzitey',

Juliana Bawah ', Gabriel Ayum Teye'

" Department of Animal Science, University for Development
Studies, Tamale, Ghana; > Department of Sustainable Agriculture,
Tamale Technical University, Tamale, Ghana

GENOTYPIC CHARACTERIZATION OF ESBL/
AMPC-PRODUCING E. COLI FROM THE FOOD
CHAIN IN THE GERMAN NATIONAL ZOONOSES
MONITORING 2016-2022

Carolina Plaza-Rodriguez, Silke Jahn, Tanja Skladnikiewicz-
Ziemer, Silvia Schmmoger, Janina Malekzadah, Mirjam
Grobbel, Annemarie Kashohrer, Bernd-Alois Tenhagen,
Alexandra Irrgang

German Federal Institute for Risk Assessment, Germany

EVOLUTION OF THE MICROBIOME AND
RESISTOME OF PORK LOIN AND TENDERLOIN
THROUGHOUT THE PRODUCTION CHAIN AND
SHEL-LIFE

Elena Fernandez-Trapote', José Francisco Cobo-Diaz',
Marcia Oliveira', Alba Puente’, Daniel Berdejo'2, Héctor
Puente?, Héctor Argiiello®, Miguel Prieto’,

Avelino Alvarez-Ordéfez'

' Department of Food Hygiene and Technology, Universidad
de Ledn, Spain; 2 Department of Animal Production and Food
Science, Universidad de Zaragoza, Spain; ® Department of Animal
Health, Universidad de Ledn, Spain




DETECTION AND CHARACTERISATION THROUGH
AMPLICON LONG READ SEQUENCING OF
INTEGRONS AND THEIR ANTIMICROBIAL
RESISTANCE GENES IN MEAT PROCESSING
MICROBIOMES

Coral Barcenilla', José F. Cobo-Diaz', Amy H. Fitzpatrick?3*,
Fiona Crispie?, Paul D. Cotter?, Miguel Prieto', Avelino
Alvarez-Ordoriez'

"Department of Food Hygiene and Technology, Universidad de
Ledn, Spain; > Department of Food Biosciences, Teagasc Food
Research Centre, Fermoy, Ireland; ® Department of Shellfish
Microbiology, Marine Institute, Oranmore, Ireland; * Veterinary
Sciences Centre, University College Dublin, Belfield, Dublin,
Ireland

MICROBIOME MAPPING IN BEEF PROCESSING
REVEALS MICROBIAL DYNAMICS AND ANTIBIOTIC
RESISTANCE GENE PATTERNS

Giuseppina Sequino', José Francisco Cobo-Diaz?, Danilo
Ercolini', Avelino Alvarez-Ordéiez?, Francesca De Filippis'
"University of Naples Federico II, Dept. of Agricultural Sciences,
Portici, Naples, Italy; 2Universidad de Ledn, Dept. of Food Hygiene
and Technology, Ledn, Spain

DIVERSITY OF ANTIMICROBIAL RESISTANCE
DETERMINANTS IN CAMPYLOBACTER SPP.
ISOLATES FROM SPAIN

Irene Ortega-Sanz, Jordi Rovira, Beatriz Melero
University of Burgos, Spain

GENOMIC INSIGHTS OF ENTEROBACTER CLOACAE
COMPLEX STRAINS IN ITALIAN ARTISANAL FOODS
OF ANIMAL ORIGIN

Frédérique Pasquali, Cecilia Crippa, Alex Lucchi, Gerardo
Manfreda

Alma Mater Studiorum, University of Bologna, Italy

APPLICATION OF HYBRIDISATION CAPTURE AND
TARGET ENRICHMENT OF ANTIBIOTIC RESISTANCE
GENES IN AQUACULTURE FOODS

Laura Wessels', Silvia Schmoger', Janina Malekzadah',
Annemarie Kashohrer'?, Alexandra Irrgang’

" German Federal Institute for Risk Assessment, Berlin, Germany;
2University of Veterinary Medicine Vienna, Austria
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EVERYTHING HAS A PRICE: SPANC BALANCE IN
THE GROWTH FITNESS OF AN ESCHERICHIA COLI
VARIANT ADAPTED TO GROWTH IN THE PRESENCE
OF THYMOL ESSENTIAL OIL

Jorge Baixauli Pérez-Crespo’, Alfredo Palop Gomez', Alberto
Garre Pérez', Daniel Berdejo 2, Antonio Luciano', Marlene
Vollmer'

"Departamento de Ingenieria de Alimentos y del Equipamiento
Agricola, Instituto de Biotecnologia Vegetal, Universidad
Politécnica de Cartagena (ETSIA), Cartagena, Spain;
2Departamento de Produccion Animal y Ciencia de los Alimentos,
Facultad de Veterinaria, Instituto Agroalimentario de Aragon-IA2,
Universidad de Zaragoza-CITA, Zaragoza, Spain

MOLECULAR DETERMINANTS OF ANTIBIOTIC
RESISTANCE IN GUAIACOL-PRODUCING
ALICYCLOBACILLUS FASTIDIOSUS STRAINS

Joanna Bucka-Kolendo', Despoina Eugenia Kiousi?,
Agnieszka Dekowska', Anna Mikotajczuk-Szczyrba',

Alex Galanis 2 Barbara Sokotowska'

"Department of Microbiology, Prof. Waclaw Dabrowski Institute
of Agricultural and Food Biotechnology-State Research Institute,
Warsaw, Poland; 2 Department of Molecular Biology and Genetics,
Faculty of Health Sciences, Democritus University of Thrace,
Alexandroupolis, Greece

SEASONAL SYMPHONY: SHOTGUN
METAGENOMICS REVEALS A FLOURISH OF
MICROBIOMES IN SUMMER MEAT PROCESSING
Asim ur Rahman'?, Raffaele Magliulo', Vincenzo Valentino'?,
Danilo Ercolini"?, Francesca De Filippis'?

"Department of Agricultural Sciences, University of Naples
Federico Il, Italy; > Task Force on Microbiome Studies, University of
Naples Federico I, Italy

DETECTION OF ANTIBIOTIC-RESISTANT BACTERIA
AND GENES FROM COMMERCIAL CHICKEN AND
PORK MEAT PRODUCTS

Miguel Garcia-Ferriis'?, Carmen de Ancos? Rosa Montes'?,
Maria Angeles Castillo'?, Maria Antonia Ferr(is'2, Ana
Jiménez-Belenguer'?

" Centro Avanzado de Microbiologia Aplicada (CAMA), Universitat
Politecnica de Valencia, Spain; 2 Dept. Biotechnology, Universitat
Politecnica de Valencia, Spain
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SULPHITE-RESISTANT VARIANTS OBTAINED BY
DIRECTED EVOLUTION ASSAYS IN SALMONELLA
TYPHIMURIUM

Jorge Andaluz-Arbe, Alejandro Cadarso, Alberto Fau, Diego
Garcia-Gonzalo, Rafael Pagan, Daniel Berdejo, Diego Gomez
Universidad de Zaragoza, Spain

SOME DATE SEED POLYPHENOLS EXHIBIT ‘BROAD
SPECTRUM' ANTIBIOTIC ADJUVANT ACTIVITY WITH
MULTIPLE ANTIBIOTICS TO INHIBIT MULTIDRUG-
RESISTANT SALMONELLA TYPHIMURIUM DTi04
Bismi Phasaludheen’, Gresshma Bharathan'2, Akmal Nazir',
Shabarinath Srikumar?

"Department of Food Science, College of Agriculture and
Veterinary Medicine, UAE University, Al Ain, United Arab Emirates;
2Department of Poultry Science, College of Agriculture, Auburn
University, Alabama, USA

IMPACT OF TEMPERATURE AND NACL
CONCENTRATION ON THE GROWTH OF

E. FAECIUM STRAINS AND THE TRANSCRIPTION
GENES RELATED TO ENTEROCIN PRODUCTION,
ANTIBIOTIC RESISTANCE AND VIRULENCE FACTORS
Markella Tsigkrimani', Vaggelis Marinos', Spiros
Paramithiotis?, Panagiotis N. Skandamis'

' Agricultural University of Athens, Greece; 2University of loannina,
Greece

EFFECTIVE SUPPRESSION OF STAPHYLOCOCCUS
AUREUS ATCC 25923 GROWTH THROUGH PERIODIC
DOSING OF PASTEURIZED MILK-DERIVED
EXTRACELLULAR VESICLE

Dulmini Nanayakkara Sapugahawatte', Kasun
Godakumara', Mihkel Méesaar?, Gayandi Gayandi
Ekanayake', Getnet Balcha Midekessa'?, Madhusha
Prasadini', Suranga Kodithuwakku'+, Mati Roasto?,

Aneta Andronowska®, Alireza Fazeli'*¢

"Institute of Veterinary Medicine and Animal Sciences, Estonian
University of Life Sciences, Tartu, Estonia; ? Chair of Veterinary
Biomedicine and Food Hygiene, Estonian University of Life
Sciences, Tartu, Estonia; ® Department of Pathophysiology, Institute
of Biomedicine and Translational Medicine, University of Tartu,
Estonia;  Department of Animal Sciences, Faculty of Agriculture,
University of Peradeniya, Sri Lanka; ° Institute of Animal
Reproduction and Food Research, Polish Academy of Sciences,
QOlsztyn, Poland; ¢ Division of Clinical Medicine, School of Medicine
& Population Health, University of Sheffield, United Kingdom

GENETIC AND PHENOTYPIC INSIGHTS INTO
ANTIMICROBIAL RESISTANCE AND VIRULENCE

OF CAMPYLOBACTER ISOLATES FROM POULTRY,
SLOVENIA

Ziva Kolenc', Majda Golob?, Bojan Papic?, Igor Gruntar?,
Maja Siki¢ Pogacar®, Anja Klancnik!

"Biotechnical Faculty, University of Ljubljana, Slovenia; * Veterinary
Faculty, University of Ljubljana, Slovenia; ® Medical Faculty,
University of Maribor, Slovenia

EMERGENCE OF BIOCIDE RESISTANCE IN
SALMONELLA TYPHIMURIUM VIA DIRECTED
EVOLUTION EXPERIMENTS

Alberto Fau, Jorge Andaluz-Arbe, Alejandro Cadarso, Diego
Gomez, Diego Garcia-Gonzalo, Rafael Pagan, Daniel Berdejo
Universidad de Zaragoza, Spain

ENVIRONMENTAL AND GENETIC FACTORS
SHAPING THE PERSISTENT PHENOTYPE OF

L. MONOCYTOGENES IN AUSTRIAN FOOD
PROCESSING ENVIRONMENTS

Felix Spiegel’, Oktay Haykir®, Kathrin Rychliz, Martin
Wagner'?, Lauren Alteio’

" Austrian Competence Centre for Feed and Food Quality, Safety,
and Innovation-FFoQSI GmbH, Tulln, Austria; 2 University of
Veterinary Medicine Vienna, Food Safety, Food Technology and
Veterinary Public Health, Unit for Food Microbiology, Vienna,
Austria; ® Department of Food Microbiology, Hygiene, and Safety,
Institute of Food Science and Technology, Hungarian University of
Agriculture and Life Sciences (MATE), Budapest, Hungary

THE ROLE OF 2B IN STRESS ACCLIMATION OF
LISTERIA MONOCYTOGENES TO DYNAMIC HEAT
TREATMENTS

Silvia Guillén'2, Pablo S. Fernandez', Conor 0’Byrne?

Alberto Garre'

' Departamento de Ingenieria Agrondmica, Instituto de
Biotecnologia Vegetal, Universidad Politécnica de Cartagena
(ETSIA), Cartagena, Spain; 2 Departamento de Produccion Animal y
Ciencia de los Alimentos, Instituto Agroalimentario de Aragon 1A2,
Universidad de Zaragoza-CITA, Spain; ® Bacterial Stress Response
Group, Microbiology, School of Biological and Chemical Sciences,
National University of Ireland, Galway, Ireland




INFLUENCE OF SPORE INNER MEMBRANE
FLUIDITY ON RESISTANCE AND GERMINATION

OF B. SUBTILIS SPORES

Paula Gémara Utrilla, Emma Pinilla Carrer, Victor Freire
Carrascosa, Jorge Bellon Garcia, Juan Vicente Oliete,
Santiago Condén Uson, Elisa Gayan Ordas

Laboratory of Food Technology, Department of Animal Production
and Food Science, AgriFood Institute of Aragon (IA2), University of
Zaragoza-CITA, Spain

DIRECTED EVOLUTION EVIDENCES THAT HEAT
RESPONSE MECHANISMS OBSERVED UNDER
LABORATORY CONDITIONS MAY BE DIFFERENT
FROM THOSE RELEVANT FOR INDUSTRIAL
PASTEURIZATION

Antonio Luciano', José Francisco Cobo Diaz?, Alfredo Palop
Gomez', Avelino Alvarez-Ordéiiez>*, Alberto Garre Pérez',
Pablo Salvador Fernandez Escamez', Silvia Guillén Morer'*
" Department of Agronomical Engineering & Institute of Plant
Biotechnology, Universidad Politécnica de Cartagena, Murcia,
Spain; ? Department of Food Hygiene and Technology, Universidad
de Ledn, Spain; ® Institute of Food Science and Technology,
Universidad de Ledn, Spain; * Departamento de Produccion Animal
y Ciencia de los Alimentos, Instituto Agroalimentario de Aragén,
IA2, Universidad de Zaragoza-CITA, Zaragoza, Spain

DRY ADHESION CAPACITY OF CRONOBACTER
SAKAZAKII ON PRE-CONDITIONED SURFACES

Erika Santiago da Silva, Mariana Silveira Derami, Diana Dias
Arroyo, Pedro Artur Zanotto, Maristela Silva Nascimento
Laboratdrio de Higiene e Legislacdo, Departamento de
Engenharia e Tecnologia de Alimentos, Faculdade de Engenharia
de Alimentos, Universidade Estadual de Campinas, Brazil

P-145
HEAT AND UV-C LIGHT RESISTANCE OF
SALMONELLA ENTERICA SUBSP. ENTERICA, STRAIN
14028S (SEROVAR TYPHIMURIUM) ISOGENIC
MUTANTS FROM A SINGLE-GENE DELETION
MUTANT LIBRARY
Silvia Calero, Ester Fau, Pilar Maiias, Guillermo Cebrian
Food Processing New Technologies Research Group,
Universidad de Zaragoza, Spain
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COMPARATIVE ANALYSIS OF COMMERCIAL
CLEANING AND DISINFECTION FORMULATIONS
AND PROTOCOLS FOR EFFECTIVE ERADICATION
OF PSEUDOMONAS FLUORESCENS BIOFILMS
Natalia Merino, Carlota Garcia-Castillo, Daniel Berdejo,

Elisa Pagan, Diego Garcia-Gonzalo, Rafael Pagan

Instituto Agroalimentario de Aragon-IA2, Universidad de Zaragoza-
CITA, Zaragoza, Spain

CHARACTERIZATION OF BACTERIAL BIOFILMS
FORMED BY THE MICROBIOTA PRESENT IN A
POULTRY SLAUGHTERHOUSE

Sarah Panera-Martinez'?, Nuria Pérez-Estébanez'?,
Carlos Alonso-Calleja'?, Rosa Capita'?

"Departamento de Higiene y Tecnologia de los Alimentos,
Facultad de Veterinaria, Universidad de Ledn, Spain; ? Instituto
de Ciencia y Tecnologia de los Alimentos (ICTAL), Universidad de
Ledn, Spain

MONITORING OF ANTIMICROBIAL RESISTANCE
AND VIRULENCE GENE DISTRIBUTION IN
SALMONELLA SEROTYPES ISOLATED FROM
HUMANS IN CENTRAL ITALY, 2005-2022

Jaweria Riaz', Francesca Lombi', Maira Napoleoni?,
Giorgio Brandi', Giuditta Fiorella Schiavano®,

Mauro De Santi', Giulia Amagliani’

" Department of Biomolecular Sciences, University of Urbino
Carlo Bo, Urhino, Italy; >Regional Reference Center for Enteric
Pathogens Marche, Istituto Zooprofilattico Sperimentale
dell’'Umbria e delle Marche “Togo Rosati”, Perugia, Italy;
3Department of Humanities, University of Urbino Carlo Bo, Urbino,

SOURCE TRACKING OF ANTIBIOTIC RESISTANCE
AND FECAL INDICATOR BACTERIA ALONG THE
WHOLE PRODUCTION CHAIN OF MUSSELS IN
NORTHERN GREECE

Athanasios Tsiartsafis, Evangelia Karamani, Dimitrios
Anagnostopoulos, Despoina Kokioumi, loannis Boziaris,
Foteini Parlapani

Laboratory of Marketing and Technology of Aquatic Products
and Foods, Department of Ichthyology and Aquatic Environment,
School of Agricultural Sciences, University of Thessaly, Volos,
Greece
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HEAVY METAL RESISTANCE IN SALMONELLA
4,[5],12:- AND ITS ASSOCIATION WITH ANTIBIOTIC
RESISTANCE

Ainhoa Arrieta-Gisasola'?, Asis Gay-Pobes', Maia Azpiazu-
Muniozguren'?, llargi Martinez-Ballesteros'?, Joseba
Bikandi'?, Irati Martinez-Malaxetxebarria'?,

Lorena Laorden'?

"Mikrolker Research Group, Department of Immunology,
Microbiology, and Parasitology, Faculty of Pharmacy, University of
the Basque Country UPV/EHU, Vitoria-Gasteiz, Spain; ?Bioaraba,
Microbiology, Infectious Disease, Antimicrobial Agents and Gene
Therapy Group, Vitoria-Gasteiz, Spain

AI-ASSISTED RISK NEGOTIATION. INTEGRATED RISK
ANALYSIS FOR ONE HEALTH

Monika Ehling-Schulz', Matthias Filter?, Jakob Zinsstag®,
Konstantinos Koutsoumanis*, Mariem Ellouze®, Josef
Teichmann®, Angelika Hilbeck', Mauro Tonolla’, Danai Etter',
Katharina Stérk', Martin Wiedmann', Sophia Johler®'
"Institute for Microbiology, University of Veterinary Medicine
Vienna, Austria; 2 German Federal Institute for Risk Assessment
(BfR); *Human and Animal Health Unit, Swiss Tropical and Public
Health Institute and University of Basel, Switzerland;  Department
of Food Science and Technology, Aristotle University of
Thessaloniki, Greece; ° Department of Digital Food Safety, Nestlé
Research; ® Department of Mathematics, ETH Zurich, Switzerland

SALMONELLA TYPHIMURIUM WITH ACQUIRED
CIPROFLOXACIN-RESISTANCE SHOWS VIRULENT
POTENTIAL

Raul Campillo, vo Garcia’, Noelia Lopez?, Ana Sanchez?,
Diego Garcia-Gonzalo', Rafael Pagan’

'nstituto Agroalimentario de Aragdn-IA2, Universidad de
Zaragoza-CITA, Zaragoza, Spain; 2 CNTA, Centro Nacional de
Tecnologia y Seguridad Alimentaria, San Adrian, Spain

FITNESS COST OF ANTIBIOTIC RESISTANCE IN
SALMONELLA TYPHIMURIUM LT2: INSIGHTS FROM
GROWTH PARAMETER ANALYSIS

Ivo Garcia-Penas, Radl Campillo, Daniel Berdejo, Rafael
Pagan, Diego Garcia-Gonzalo

Instituto Agroalimentario de Aragon-IA,

Universidad de Zaragoza-CITA, Spain

EARLY DIAGNOSIS OF SOME DISEASES AND PESTS
IN CUCUMBER CULTIVATION IN GREENHOUSE
CONDITIONS

Yusuf Kartal , Kemal Ozkan

Eskigehir Osmangazi University Computer Engineering Dept.,
Eskigehir, Trkiye

NEW METHODS IN FOOD MICROBIOLOGY

EVALUATION OF THE CULTURE METHOD AND THE
PCR METHOD FOR DETECTION OF CLOSTRIDIUM
PERFRINGENS IN FOOD

Haeji Kim, Youngil Kim, Seungho Woo, Sera Won, Namsook
Kang, Jongmin Kim, Kwangsoo Lee, Changhee Lee
Busan Regional Office of Food and Drug Administration, Korea

A NOVEL APPROACH FOR THE CULTURAL
DETECTION OF YERSINIA IN FOOD

Stefan Hertwig, Ariana Marggraf, Jens Hammerl
German Federal Institute for Risk Assessment, Germany

TRICH-TRACKER FOR TRACING INBRED PARASITE
OUTBREAKS

Ewa Bilska-Zajac', Peter Thompson?, Benjamin Rosenthal?

"National Veterinary Research Institute in Putawy, Department of
Parasitology and Invasive Diseases, Poland; 2USDA-Agricultural
Research Service, Animal Parasitic Diseases Lab, USA

COMPARISON OF TWO METHODS FOR THE
DETECTION OF BUTYRIC ACID BACTERIA
Monique Haarman, Ruben de Vries

Qlip B.V,, The Netherlands

DETECTION OF SALMONELLA SPP. THROUGH AN
IMPEDIMETRIC BIOSENSOR BASED ON HECHTIA
ARGENTEA

Jorge Lopez-Téllez, Jose A. Rodriguez,

Irais Sanchez-Ortega, Israel S. Ibarra, Eva M. Santos

Area Académica de Quimica, Universidad Auténoma del Estado
de Hidalgo, Ciudad Universitaria, Mineral de la Reforma, Hidalgo,
México




RAPID DETECTION OF SPOILAGE
MICROORGANISMS IN JUICES. FACTORIAL
VALIDATION OF THE FLOW CYTOMETRY METHOD
D-COUNT® 50 (BIOMERIEUX) ACCORDING TO ISO
16140-4:2020

Moritz Baureis', Herbert Schmidt', Hiltrud Kolb?,

Kai Riemann?, David Tomas?, Andreas Politzer®

"Institute of Food Science and Biotechnology, Department of
Food Microbiology, University of Hohenheim, Germany; ?Industrial
Applications, bioMérieux; * ADM WILD Europe GmbH & Co, Germany

A NOVEL REAL TIME-PCR AS RAPID SCREENING
METHOD FOR LISTERIA MONOCYTOGENES
CLONAL COMPLEX IDENTIFICATION DURING
TWO EXTENDED OUTBREAKS OCCURRED IN ITALY
BETWEEN 2022 AND 2023

Fabrizia Guidi', Maria Luisa Danzetta', Benjamin Felix?,
Karine Capitaine?, Patrizia Centorame’, Gabriella
Centorotola’, Alessandra Cornacchia’, Alexandra Chiaverini',
Mattia Ferrara’, Violeta Di Marzio', Maria Elisabetta De
Angelis', Francesco Pomilio', Antonietta Gattuso®, Gaia
Scavia®, Fiore Alfonsina®, Marco Francesco Ortoffi®, Gianni
Ciccaglioni®, Raffaello Lena*, Loredana luliano?, Giovanni
Mattalia, Nicola Santini4, Eleonora Chelli*, Rosa Gaglione®*,
Sobha Pilati®, Marina Torresi'

"National Reference Laboratory for Listeria monocytogenes,
Istituto Zooprofilattico Sperimentale dell’Abruzzo e del Molise

G. Caporale, Teramo, Italy; > ANSES, European Union Reference
Laboratory for Listeria monocytogenes, Laboratory for Food
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Safety, Salmonella and Listeria Unit, University of Paris-Est,
Maisons-Alfort, France; * Istituto Superiore di Sanita, Dipartimento
Sicurezza Alimentare, Nutrizione e Sanita Pubblica Veterinaria,
Rome, Italy; * Ministry of Health, Direzione Generale per I'lgiene

e la Sicurezza degli Alimenti e la Nutrizione (DGISAN), Offices
1-2-8, Rome, Italy; ® Ministry of Health, Direzione Generale della
Prevenzione Sanitaria (DGPREV), Ufficio 5, Prevenzione delle
Malattie Trasmissibili e Profilassi Internazionale, Rome, Italy

DEVELOPMENT OF A CHEMICALLY DEFINED
MEDIUM TO SUPPORT THE GROWTH OF DIVERSE
BACILLUS SPECIES

Tessa Canoy, Emma Schack Wiedenbein, Henriette Lyng
Rader, Lene Jespersen, Dennis Sandris Nielsen
Department of Food Science, University of Copenhagen,
Frederiksberg, Denmark

MICROWAVE STERILIZATION OF CULTURE MEDIA:
NEW INSIGHTS, SECURITY AND DEVELOPMENT OF
NEW METHODS

Inés Terrones Fernandez

Reactivos para Diagnostico S.L., Universitat Politecnica de
Catalunya, Spain
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INTERACTION BETWEEN MICROORGANISMS IN
ITEMS PREPARED FOR APTITUDE TESTS IN FOOD
MICROBIOLOGY

Ana de Pablo Torres, Elena Pefiaranda Olmedillo

Labnova Distribuciones Agroalimentarias, Spain

ESTIMATION OF THE ENZYMATIC PROSPECTS OF
FUNGAL CONSORTIUM FOR THE DECOMPOSITION
OF PADDY STRAW: AN IN-VITRO STUDY

Atul Sharma', Heena Choudhary?

"Markandeshwar (Deemed to be University); >Banasthali
University, Rajasthan, India

ONE HEALTH APPROACH TO CONTROL
ANTIMICROBIAL RESISTANCE IN FOOD
PRODUCING ANIMALS

Ayidh Almansour

Saudi Food and Drugs Authority, Saudi Arabia
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GENOMIC DIVERSITY OF FINNISH YERSINIA
PSEUDOTUBERCULOSIS STRAINS

Juho Koskinen, Rauni Kivistd, Hannu Korkeala, Maria
Fredriksson-Ahomaa, Riikka Keto-Timonen

Department of Food Hygiene and Environmental Health,
Faculty of Veterinary Medicine, University of Helsinki, Finland

METAGENOMIC ANALYSIS AS A TOOL FOR
ASSESSING MICROBIAL RESISTANCE IN POULTRY
SLAUGHTERHOUSES EFFLUENTS. INITIAL INSIGHTS
Evelyn Cristine Silva', Emanoelli A. Rodrigues Santos?,
Patricia Regina Lopes Melo? Leonardo Ereno Tadielo?,
Wanderson Sirley Reis Teixeira?, Juliano Goncalves Pereira?,
Fabio Sossai Possehon'?, Jodo Pessoa Aratjo Junior'
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' Séo Paulo State University (UNESP), Institute for Biotechnology,
Botucatu, Brazil; > Sao Paulo State University (UNESP), School of
Veterinary Medicine and Animal Science, Botucatu, Brazil

COMPARATIVE ANTIBIOTIC RESISTANCE PROFILING
THROUGH NGS: ARE E. COL/ ISOLATES FROM
CONVENTIONAL AND ANTIBIOTIC-FREE POULTRY
DISTINCT?

Camila Koutsodontis Cerqueira-Cézar', Evelyn Cristine da
Silva?, Evelyn Fernanda Flores Caron', Aryele Nunes da Cruz
Encide Sampaio’, Jodo Pessoa Aratijo Junior?, Fabio Sossai
Possebon'?, Juiliano Gongalves Pereira’

Séo Paulo State University (Universidade Estadual Paulista),
School of Veterinary Medicine and Animal Science, Botucatu,
Brazil; ? Sao Paulo State University (Universidade Estadual
Paulista), Institute for Biotechnology, Botucatu, Brazil

METAGENOMIC ASSESSMENT OF THE RESISTOME
AT DIFFERENT STAGES OF CHICKEN PRODUCTION
Emanoelli Aparecida Rodrigues dos Santos’, Patricia Regina
Lopes Melo', Evelyn Cristine Silva?, Leonardo Ereno Tadielo',
Gean Carlo Azinari', Wanderson Sirley Reis Teixeira', Jodo
Pessoa Araujo Junior?, Fabio Sossai Possebon 2, Juliano
Gongalves Pereira’

' Séo Paulo State University (UNESP), School of Veterinary
Medicine and Animal Science, Botucatu, Brazil; Séo Paulo State
University (UNESP), Institute for Biotechnology, Botucatu, Brazil

ISOLATION, CHARACTERIZATION AND IN

VIVO EFFICACY OF LYTIC BACTERIOPHAGES
FROM SEWAGE-TREATMENT PLANTS AGAINST
CIPROFLOXACIN-RESISTANT SALMONELLA TYPHI
IN MBARARA DISTRICT, UGANDA

Phoebe Nzula

Kampala International University-Western Campus, Uganda

CORE-GENOME MULTILOCUS SEQUENCE TYPING
(CGMLST) AS A TOOL TO CARRY OUT RISK
MANAGEMENT OF LISTERIA MONOCYTOGENES
PRESENTS IN READY TO EAT FOODS: A CASE
REPORT

Alicia Rubio', Cristina Alapont', Susana Ortola? Mar Cands’
"Directorate General for Public Health, Conselleria de Sanidad,
Generaltitat Valenciana, Spain; > Public Health Laboratory of
Valencia, Spain

THE INFLUENCE OF ESSENTIAL OIL COMPOUNDS
IN ANIMAL FEED ON THE PRESENCE OF
MULTIDRUG-RESISTANT ESCHERICHIA COLI AFTER
CONTINUED EXPOSURE TO SUBTHERAPEUTIC
ANTIMICROBIALS WITHIN FOOD PRODUCTION
SYSTEMS

Michelle Gouws'?, Lobke Steyn?, Pieter Gouws'

' Centre for Food Safety, Department of Food Science,
Stellenbosch University, South Africa; ? Department of Animal
Sciences, Stellenbosch University, South Africa

WASTEWATER BASED EPIDEMIOLOGIC STUDY OF
ENTERIC VIRUSES

Lorena Casado-Martin, Jorge Santamaria-Palacios, Daniel
Pérez-Alonso, Nadine Yeramian-Hakim,

David Rodriguez-Lazaro

Universidad de Burgos, Area de Microbiologia, Spain

MICROBIOLOGICAL ANALYSIS OF URBAN
WASTEWATER IN BURGOS: RESISTANCE OF
PATHOGENIC BACTERIA TO METHICILLIN
Nadine Yeramian, Daniel Pérez-Alonso, Ernesto Soto-
Santos, Maria Juez Pérez, Lorena Casado-Martin, Jorge
Santamaria-Palacios, David Rodriguez-Lazaro

University of Burgos, Microbiology Division, Spain

THE EFFICACY OF METAL-FREE PHOTOCATALYSTS
FOR THE SOLAR-DRIVEN ELIMINATION

OF ESCHERICHIA COLI AND LISTERIA
MONOCYTOGENES FROM WATER

Jacques Olivier', Caoimhe Maher?, Leonard Koolman?,
Séamus Fanning?®, Gunner Sigge*, Demetra Achilleos?,
Pieter Gouws'

' Centre for Food Safety, Department of Food Science,
Stellenbosch University, South Africa; > School of Chemistry,
University College Dublin, Science South, Dublin, Ireland; *UCD-
Centre for Food Safety, School of Public Health, Physiotherapy and
Sports Science, University College Dublin, Ireland; “ Department of
Food Science, Stellenbosch University, Matieland, South Africa




A JOINED-UP APPROACH TO THE IDENTIFICATION,
ASSESSMENT AND MANAGEMENT OF EMERGING
FOOD SAFETY HAZARDS AND ASSOCIATED RISKS
(FOODSAFER)

Rudolf Krska'? Alexandra Schamann', Alexandra
Malachova', Martin Wagner'*

"FFoQSI GmbH, Austrian Competence Centre for Feed and
Food Quality, Safety & Innovation, Tulln, Austria; 2 University

of Natural Resources and Life Sciences, Vienna, Department

of Agrobiotechnology, Institute of Bioanalytics and Agro-
Metabolomics, Tulln, Austria; ® University of Veterinary Medicine,
Food Technology and Veterinary Public Health, Institute of Food
Safety, Unit of Food Microbiology, Vienna, Austria

THE BIOTECHNOLOGICAL POTENTIAL OF
SPORE-FORMING BACTERIA OF SPANISH OLIVE
GROVES FOR USE IN AGRICULTURE AND FOOD
PRODUCTION

Julia Manetsberger, Natacha Caballero Gomez, Nabil
Benomar, Hikmate Abriouel

Universidad de Jaén, Spain

TRANSFER OF FOODBORNE BACTERIAL
PATHOGENS FROM CONTAMINATED SEEDS
TO MICROGREENS

Aishwarya Rao'?, Abani Pradhan'?, Jitendra Patel'*
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"Department of Nutrition and Food Science, University of

Maryland, College Park, MD, USA;? Center for Food Safety and
Security Systems, University of Maryland, College Park, MD, USA;
3U.S. Department of Agriculture, Agricultural Research Service,
Environmental, Microbial and Food Safety Laboratory, Beltsville, USA
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EVALUATION OF THE MICROBIAL DIVERSITY IN
A CONVENTIONAL PRODUCTION SYSTEM OF
BROILER CHICKENS

Fabio Possebon'?, Emanoelli dos Santos', Patricia Melo',
Evelyn Silva'?, Leonardo Tadielo'?, Gean Azinari', Joao
Pessoa Araujo Jr2, Juliano Pererira

"Universidade Estadual Paulista, Sdo Paulo State University,
School of Veterinary Medicine and Animal Science, Brazil;

2 Universidade Estadual Paulista, Sao Paulo State University,
Institute for Biotechnology, Brazil

STRAWBERRY PROTECTION AGAINST BOTRYTIS
CINEREA BY ENDOPHYTIC BIOLOGICAL CONTROL
AGENT BACILLUS VELEZENSIS SBio

Sandra Menéndez-Cafiamares', Jorge Poveda?,
Alexandra Diez-Méndez'

1 Catholic University Santa Teresa of Jesus, Avila, Spain;
2Recognised Research Group AGROBIOTECH, UIC-370 (JCyL),
Department of Plant Production and Forest Resources, Higher
Technical School of Agricultural Engineering of Palencia, University
Institute for Research in Sustainable Forest Management (uFOR),
Spain

PREDICTIVE MICROBIOLOGY AND MICROBIAL RISK ASSESSMENT

MODELING AND GENETIC ANALYSIS

OF LISTERIA MONOCYTOGENES GROWTH
IN LOW-TEMPERATURE ENVIRONMENTS
Yue Cheng, Francis Butler

University College Dublin, Ireland

VALIDATION OF PREDICTIVE MODELS FOR HYBRID
MEAT PRODUCTS

Emma Petersen, Nanna Svenningsen
Danish Technological Institute, Denmark

REDUCE FOOD WASTE BY PREDICTIVE GROWTH
MODEL FOR LEUCONOSTOC SPP. IN DELI-MEAT

Caecilie Steinhausen, Nanna B. Svenningsen, Anette G. Koch
Danish Technological Institute, Denmark
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COMPARATIVE QUANTITATIVE ASSESSMENTS OF
THE MICROBIAL RESPONSES OF P. PHOSPHOREUM
AND P ILIOPISCARIUM AS A FUNCTION OF
DISSOLVED CO, IN A SEAFOOD MODEL PRODUCT
Dionysios Tsoukalas', Vasilis P. Valdramidis?, Jergen Lerfall’,
Anita Nordeng Jakobsen'

"Department of Biotechnology and Food Science, Norwegian
University of Science and Technology (NTNU), Trondheim, Norway;
2Department of Chemistry, National and Kapodistrian University of
Athens, Greece

ACCELERATING INNOVATION IN MEAT AND PLANT-
BASED MEAT ANALOGUES PRODUCTS THROUGH
MODELING L. MONOCYTOGENES GROWTH; THE
INDUSTRIAL PERSPECTIVE

Juliana Lane P. dos Santos', Natassa Rustandi', Renate
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Zumbrink?, Rita Folcarelli®, Anh Linh Nguyen', Olav Sliekers’,
Florence Postollec'

" Corbion, Sustainable Food Solutions R&D, Food Microbiology and
Preservation, Gorinchem, The Netherlands; ? Corbion, Sustainable
Food Solutions Application, Gorinchem, The Netherlands;

3 Corbion, Global R&D, Data Science, Gorinchem, The Netherlands

PRESENTING BIORISK, AN R PACKAGE THAT
FACILITATES THE IMPLEMENTATION OF (2D)
MONTE CARLO MODELS FOR QUANTITATIVE
MICROBIOLOGICAL RISK ASSESSMENT

Alberto Garre', Aricia Possas®, Silvia Guillén"?, Pablo S.
Fernandez', Fernando Pérez-Rodriguez, Heidy M.W. den
Besten®, Marcel H. Zwietering®

" Department of Agronomical Engineering & Institute of Plant
Biotechnology, Universidad Politécnica de Cartagena, Murcia,
Spain; 2 Departamento de Produccion Animal y Ciencia de los
Alimentos, Instituto Agroalimentario de Aragon, IA2, Universidad
de Zaragoza-CITA, Zaragoza, Spain; ® Food Microbiology,
Wageningen University & Research, Wageningen,

The Netherlands; “ Departamento de Bromatologia y Tecnologia
de los Alimentos, UIC Zoonosis y Enfermedades Emergentes
ENZOEM, ceiA3, Universidad de Cordoba, Spain

IMPACT OF WEAK ORGANIC ACID SALTS AND

PH ON THE INFLUENCE OF GROWTH RATE OF
LISTERIA MONOCYTOGENES

Gijs Lommerse', Rebecca Furbeck?, Eelco Heintz',

Saurabh Kumar?

"Food Preservation and Protection, Kerry Taste & Nutrition,
Wageningen, The Netherlands; ? Food Preservation and Protection,
Kerry Taste & Nutrition, Beloit, The Netherlands

LISTWARE-TOOL USING EXTENSION OF THE
GAMMA CONCEPT FOR PREDICTING SHELF-LIFE
OF SALADS

Sigrun Hauge', Taran Skjerdal?, Ole Alvseike'

' Animalia AS; 2 Norwegian Veterinary Institute, Norway

A NEW MATHEMATICAL MODELLING APPROACH

TO PREDICT THE QUALITY OF HAKE PACKED IN
MODIFIED ATMOSPHERES ALONG THE FOOD CHAIN
Miguel Novoa Lorenzo, Silvia Mufioz Santiago, Miriam
Rodriguez Garcia, Juan Rodriguez Herrera, Marta Bernardez
Costas, Carlos Vilas Fernandez

Instituto de Investigacions Marifias-Consejo Superior de
Investigaciones Cientificas, Vigo, Spain

DYNAMICS OF BIOACCUMULATION AND
DEPURATION OF ESCHERICHIA COLIIN MUSSELS
(MYTILUS GALLOPROVINCIALIS): EFFECTS OF
TEMPERATURE, FOOD AVAILABILITY AND SALINITY
Lucia Garcia Sanmartin', José Manuel Fernandez Babarro?,
Carlos Vilas Fernandez®, Sonia Rodriguez Carrera', Elsi Silva
Caride?, Lourdes Nieto Leiros?, Marta Bernardez Costas',
Juan José Rodriguez Herrera'

"Microbiology and Technology of Marine Products, Marine
Research Institute (IIM), Spanish National Research Council
(CSIC), Vigo, Spain; > Ecophysiology Biomarkers and Sustainable
Management of Bivalves, lIM, CSIC, Vigo, Spain; Biosystem and
Bioprocesses Egineering, IIM, CSIC, Vigo, Spain

IS VARIABILITY REALLY CONSTANT? THE
RELATIONSHIP BETWEEN PH AND THE STRAIN
VARIABILITY IN THE GROWTH RATE OF LISTERIA SPP.
Enriqueta Garcia Gutiérrez'%%, Gonzalo Monteoliva Garcia®,
Maria Inés Valdez Narvaez®, Maria Dolores Rodrigo Aliaga®,
Paul D. Cotter>**, Alberto Garre'

" Agronomic Engineering Department, Universidad Politécnica
de Cartagena, Murcia, Spain; 2Food Bioscience Department,
Teagasc Food Research Centre Moorepark, Cork, Ireland; ® APC
Microbiome Ireland, University College Cork, Ireland; *VistaMilk
SFI Research Centre, Moorepark, Cork, Ireland; ° Centro de
Biotecnologia y Genomica de Plantas, Universidad Politécnica
de Madrid-Instituto Nacional de Investigacion y Tecnologia
Agraria y Alimentaria (INIA), Campus Montegancedo-Universidad
Politécnica de Madrid, Spain; © Instituto de Agroquimica y
Tecnologia de los Alimentos (IATA)-CSIC, Valencia, Spain

PATHOGENS IN FOODS DATABASE: WEB
RESOURCE FOR ASSESSING THE OCCURRENCE
OF MICROBIOLOGICAL HAZARDS IN FOODS
SURVEYED IN EUROPEAN COUNTRIES

Pauline Kooh', Ana Sofia Faria%, Anne Thébault', Sabrina
El Metennani 2%, Laurent Guillier', Vasco Cadavez?®, Ursula
Gonzales-Barron®®

"French Agency for Food, Environmental and Occupational
Health & Safety (ANSES), Maisons-Alfort, Paris, France; 2 Centro
de Investigacdo de Montanha (CIMO), Instituto Politécnico de
Braganca, Campus de Santa Apolonia, Braganca, Portugal;

% Laboratdrio Associado para a Sustentabilidade e Tecnologia em
Regites de Montanha (SusTEC), Instituto Politécnico de Braganca,
Campus de Santa Apolonia, Braganca, Portugal; * European Food
safety Authority (EFSA), Parma, Italy
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TECHNOLOGIES FOR FOOD PRESERVATION AND SUSTAINABILITY

THE IMPACT OF COMMERCIAL HIGH-PRESSURE
PROCESSING PARAMETERS ON SPORES

OF BACILLUS AMYLOLIQUEFACIENS IN
COMPLEMENTARY FOODS

Arinola Olaonipekun, Elna Buys

University of Pretoria, South Africa

INACTIVATION OF BACTERIA AND FUNGI USING
BIOACTIVE NANOPARTICLES

Ramune Staneviciené', Igle Vepstaite-Monstavice!,

Evelina Lazickyte'?, Jolanta Sereikaité?, Elena Serviené'?
"Laboratory of Genetics, Nature Research Centre, Vilnius,
Lithuania; ? Department of Chemistry and Bioengineering, Vilnius
Gediminas Technical University, Vilnius, Lithuania

IMPACT OF PACKAGING TYPE ON OPEN SHELF LIFE
OF UHT PLANT CREAMS

Laure Roger, Daniele Kobayashi

Upfield Research & Development BV, The Netherlands

ALTERATION OF PROBIOTIC PROPERTIES,
ANTAGONISTIC EFFECT ON PATHOGEN
ANTAGONISM AND LAB-PROBIOTIC ORANGE
BACILLUS SPP. INCORPORATED IN JELLY CANDIES
Cheuniit Prakitchaiwattana

Development of Foods and Food Additive from Innovative
Microbial Fermentation Research Unit, Faculty of Science,
Chulalongkorn University, Bangkok, Thailand

ANTIMICROBIAL ACTIVITY OF HONEY AND HONEY
POWDER

Sandra M.2 Osés, Leire Cantero, Miguel Angel Fernéndez
Muifio, M.2 Teresa Sancho

Department of Biotechnology and Food Science,

Universidad de Burgos, Spain
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CHANGES IN THE MICROBIOTA OF COOKED
OCTOPUS TREATED WITH HIGH-HYDROSTATIC
PRESSURE, HEAT AND BACTERIOCIN AS-48

Belén Iglesias Valenzuela, Javier Rodriguez Lopez, Rubén
Pérez Pulido, Maria José Grande Burgos, Rosario Lucas,
Antonio Galvez

University of Jaén, Spain
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EFFECT OF MEAT-EXUDATE SEPARATION AFTER
THAWING ON THE MICROBIOLOGICAL QUALITY
OF COMMERCIAL CHICKEN BREASTS

Adrian Honrado, Marta Alejandre, Paula Ardila, Pedro
Marquina, José Antonio Beltran, Juan Benito Calanche
Universidad de Zaragoza, A2, Spain

BIOACTIVE COMPOUNDS FROM ALARIA
ESCULENTA DERIVED BY GREEN EXTRACTION
PROTOCOLS. ANTIMICROBIAL AND ANTIOXIDATIVE
PROPERTIES

Synne Hylen Rgsten, Anita Nordeng Jakobsen, Jgrgen
Lerfall

Department of Biotechnology and Food Science, Norwegian
University of Science and Technology (NTNU), Trondheim, Norway

PHOTODYNAMIC INACTIVATION OF SALMONELLA
ENTERICA ON CUCUMBERS AND TOMATOES USING
CURCUMIN AS PHOTOSENSITIZER

Ruthchelly Silva', Alyson José Franco', Geany Pedrosa’,
Donald Schaffner?, Marciane Magnani'

"Laboratory of Microbial Processes in Foods, Department of Food
Engineering, Technology Center, Federal University of Paraiba,
Jodo Pessoa, PB, Brazil; 2 Department of Food Science, Rutgers,
The State University of New Jersey, New Brunswick, NJ, USA

OPTIMIZATION OF FERMENTATION CONDITIONS
FOR BIOETHANOL PRODUCTION BY
PARAGEOBACILLUS THERMOGLUCOSIDASIUS
Maika Salvador Arnadillo, Elisa Gayan Ordas,

Santiago Conddn Uson

University of Zaragoza, Spain

IDENTIFICATION OF OPTIMAL PROTECTIVE
CULTURES IN A HOLISTIC VIEW OF COOKED HAM
PRODUCTION INCLUDING SANITATION

Tobias Hennes'?, Martin Wagner'?, Beatrix Stessl'
"University of Veterinary Medicine, Vienna Unit of Food
Microbiology, Austria; > Austrian Competence Centre for Feed and
Food Quality, Safety & Innovation, Austria
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KIWIFRUIT BY-PRODUCTS: INNOVATIVE
VALORIZATION ROUTES

Luca Fontechiari, Jasmine Hadj Saadoun, Annalisa Ricci,
Veronica Lolli, Sebastiano Ricci, Eleonora Carini, Augusta
Caligiani, Tullia Tedeschi, Camilla Lazzi

Department of Food and Drug, University of Parma, Italy

OPTIMIZATION OF THE PRODUCTION OF
BACTERIAL CELLULOSE BY KOMAGATAEIBACTER
SPP. ON BREWER'S SPENT GRAINS

Joel Armando Njieukam', Lorenzo Siroli', Marianna
Ciccone', Giacomo Braschi', Davide Gottardi'?,

Francesca Patrignani'?, Rosalba Lanciotti'?

"Department of Agricultural and Food Sciences, University of
Bologna, Campus of Food Science, Cesena, FC, Italy;
?Interdepartmental Centre for Agri-Food Industrial Research,
University of Bologna, Campus of Food Science, Cesena, FC, Italy

HOW CAN MODELS PREDICT THE PERFORMANCE
OF BIOPRESERVATION SOLUTIONS? A CASE STUDY
ON THE CONTROL OF MICROBIAL SPOILAGE IN
STRAWBERRY PUREE

Clarisse Breard'?, Isabelle Souchon?, Aurélie Cendres’,
Camille Duc', Frédéric Carlin?

" Atelier du Fruit, Cavaillon, France; 2INRAE UMR-408 Safety

and Quality of Processed fruit and Vegetables, Avignon, France

OPTIMIZING BREAD PRESERVATION: USE OF
SOURDOUGH IN COMBINATION WITH OTHER
CLEAN LABEL APPROACHES FOR ENHANCED
MOULD-FREE SHELF LIFE OF BREAD

Justina Zhang, Delasa Rahimi, Kassidy Auld, Michael
Gaenzle

University of Alberta, Canada

INACTIVATION OF SALMONELLA, SHIGA
TOXIN-PRODUCING E. COLI AND LISTERIA
MONOCYTOGENES IN RAW DIET PET FOODS
USING HIGH PRESSURE PROCESSING

Alvin Lee', Nicole Nicole Maks-Warren', Viviana Aguilar’,
Karolina Piszczor', Brittany Swicegood', Mu Ye', Korinne
Elston’, Josh Warren', Edward O’Neill?, Mark Fleck®, Susy
Tejayadi*

"nstitute for Food Safety and Health, USA; 2 EEON Food
Consulting; ® Universal Pure USA; * Instinct Pet Food, USA

BIOLOGICAL VALIDATION OF IR PLUS UV
PASTEURIZATION COMBINED PROCESS FOR
CASHEW NUTS

Alessandra Regina Da Silva, Cristiana Pacheco,

Izael Gressoni Junior, Pilar Rodriguez de Massaguer
LABTERMO Microbiology Consultants Ltda., Campinas, SP, Brazil

USE OF VIRULENT BACTERIOPHAGES TO CONTROL
SALMONELLA DURING DRY FERMENTED SAUSAGE
PRODUCTION

Bastien Fremaux, Benoit Raphael, Pauline Champigny,
Sabine Jeuge

IFIP French Pork Research Institute, Le Rheu Cedex, France

EVALUATION OF TECHNOLOGICAL TRAITS AND
ANTIBIOTIC RESISTANCE OF LACTIC ACID BACTERIA
ISOLATED FROM FOOD MATRICES IN SICILY, ITALY
Luana Virginia Souza'?, Luis Otavio Ribeiro', Rafaela
Rodrigues', Nayla Ventura', Cinzia Randazzo?, Antonio
Fernandes Carvalho', Cinzia Caggia?, Luis Augusto Nero'
"Universidade Federal de Vigosa, Italy; 2University of Catania, Italy

INVESTIGATING TOMATO PLANT MICROBIOTA AS
SOURCE OF BIO-PROTECTIVE MICROORGANISMS
FOR APPLICATION IN FRESH PRODUCE

Laura Rabasco Vilchez', Araceli Bolivar, Luis Manuel
Medina', Maria Julia Ruiz, Fernando Pérez Rodriguez'

" Department of Food Science and Technology, UIC Zoonosis y
Enfermedades Emergentes ENZOEM, ceiA3, University of Cordoba,
Spain; ? Laboratorio de Inmunoquimica y Biotecnologia, Centro de
Investigacion Veterinaria de Tandil (CIVETAN),CONICET, CICPBA, Facultad
de Ciencias Veterinarias, UNICEN-Campus Universitario, Tandil, Argentina

SUSTAINABLE PRODUCTION OF ANTIMICROBIAL
BETA-CHITOSANS AND PROBIOTICS FROM SQUID
PEN RESIDUES UNDER A BIOREFINERY APPROACH
Adrian Pedreira'? Marta Lima®*, Felipe Mergulhao®*,
Miriam Rodriguez?, José Antonio Vazquez', Jesus Valcarcel'
" Grupo de Reciclado y Valorizacion de Materiales Residuales
(REVAL), Instituto de Investigaciones Marinas (IIM-CSIC), Vigo,
Spain; 2 Grupo de Biosistemas e Ingenieria de Bioprocesos
(Bio2eng), lIM-CSIC, Vigo, Spain; ® LEPABE-Laboratory for Process
Engineering, Environment, Biotechnology and Energy, Faculty

of Engineering, University of Porto, Portugal;  ALICE-Associate
Laboratory in Chemical Engineering, Faculty of Engineering,
University of Porto, Portugal
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ROLE OF COMPETITION-EXCLUSION FOR TRACE
ELEMENTS IN THE ANTIFUNGAL ACTIVITY

OF L. PLANTARUM L244 AND L. RHAMNOSUS
CIRM-BIA 1759

Charléne Boulet', Emmanuel Coton', Marie-Laure Rouget?,
Florence Valence?®, Jérome Mounier'

"Univ Brest, INRAE, Laboratoire Universitaire de Biodiversité et
d’Ecologie Microbienne, Plouzané, France; > Péle Spectrométrie
Océan (PSO), IUEM, Technopble Brest-Iroise, Plouzané, France;
3UMR 1253 Science et Technologie du Lait et de I'CEuf, INRAE,
Agrocampus Ouest, Rennes, France

EXPLORING THE CRABTREE EFFECT OF
METSCHNIKOWIA PULCHERRIMA

Bogdan Dini¢', Fabio Grasso', Anne Guisolan', Florian
Freimoser’, Nicholas Bokulich?, Ulei von Ah'

' Agroscope, Switzerland; ? Laboratory of Food Systems
Biotechnology, Institute of Food, Nutrition and Health, ETH Zirich,
Switzerland

LACTIC ACID BACTERIA AS PROTECTIVE CULTURES
FOR PLANT-BASED FOOD

Gabriela Purtschert-Montenegro, Stefan Irmler,
Emmanuelle Arias-Roth, Ueli von Ah

Agroscope, Liebefeld, Switzerland

BIOACTIVITY OF AQUEOUS EXTRACTS FROM AGRI-
FOOD BY-PRODUCTS: EFFECT OF PARTICLE SIZE
Maria del Carmen Codina, Mario Goémez, Emilio José
Gonzalez, Elena Aranda, Ana Molina, Manuel Carmona,
Maria Isabel Berruga

Food Quality Research Group, Institute for Regional Development
(IDR), Universidad de Castilla-La Mancha, Albacete, Spain

ANTIFUNGAL AND ANTIOXIDANT ACTIVITY

OF AROMATIC PLANT HYDROSOLS AND ITS
POTENTIAL APPLICATIONS TO CONTROL
FILAMENTOUS FUNGI IN CHEESE

Maria del Carmen Codina, Mario Gomez, Emilio José
Gonzalez, Elena Aranda, Ana Molina, Manuel Carmona,
Maria Isabel Berruga

Food Quality Research Group, Institute for Regional Development
(IDR), Universidad de Castilla-La Mancha, Albacete, Spain

foodmicro2024

TECHNOLOGICAL
EVOLUTION AND
REVOLUTION IN
FOOD MICROBIOLOGY

ANTIBACTERIAL AND ANTIBIOFILM ACTIVITY OF
POTATO (SOLANUM TUBEROSUM CV. LAURA) PEEL-
DERIVED EXTRACELLULAR VESICLES AGAINST
BACILLUS CEREUS ATCC 11778

Gayandi Ekanayake', Dulmini Nanayakkara
Sapugahawatte', Kasun Godakumara', Getnet Midekessa'?,
Mati Roasto®, Aneta Andronowska*, Rajeev Bhat®, Alireza
Fazeli'2®

"Institute of Veterinary Medicine and Animal Sciences, Estonian
University of Life Sciences, Tartu, Estonia; ? Department of
Pathophysiology, Institute of Biomedicine and Translational
Medicine, University of Tartu, Estonia; ® Chair of Veterinary
Biomedicine and Food Hygiene, Estonian University of Life
Sciences, Tartu, Estonia; “ Institute of Animal Reproduction and
Food Research, Polish Academy of Sciences, Olsztyn, Poland;
ERA-Chair for Food (By-) Products Valorisation Technologies
(VALORTECH), Estonian University of Life Sciences, Tartu,
Estonia; © Division of Clinical Medicine, School of Medicine &
Population Health, University of Sheffield, United Kingdom

ANTIFUNGAL ACTIVITY OF ORIGANUM VULGARE
ESSENTIAL OIL-LOADED NANOEMULSIONS
AGAINST POSTHARVEST FUNGAL PATHOGENS
Caroline Corréa de Souza Coelho', Tamires Sousa de
Oliveira?, Caroline Rodrigues Azevedo?®, Juliana Pereira
Rodrigues', Davy William Hidalgo Chavez*, Renata Valeriano
Tonon®, Otniel Freitas-Silva®

"Programa de Pés-Graduagdo em Alimentos E Nutrigo, Instituto
de Nutric&o, Universidade Federal do Estado do Rio de Janeiro,
Rj, Brazil; > Programa de Pds-Graduacéo em Ciéncia de Alimentos,
Instituto de Quimica, Universidade Federal do Rio de Janeiro,
Brazil; * Departamento de Ciéncias Bioldgicas, Universidade do
Estado do Rio de Janeiro, Brazil; “ Programa de Pos-Graduagéo
em Ciéncia de Tecnologia de Alimentos, Universidade Federal
Rural do Rio de Janeiro, Seropédica, Brazil; > Embrapa
Agroindustria de Alimentos, Rio de Janeiro, Brazil

EXTRACTION OF PHENOLIC COMPOUNDS FROM
SORBUS AUCUPARIA TREE LEAVES BY THIN-
LAYER CHROMATOGRAPHY AND EVALUATION OF
ANTIMICROBIAL ACTIVITY

Hellen Rodrigues'?, Natalia Seixas"?, Nuno Mira®*, Luis
Dias'?, Leticia Estevinho'?

"Mountain Research Centre (CIMO), Polytechnic Institute

of Braganca, Braganca, Portugal; 2 Associate Laboratory for
Sustainability and Technology in Mountain Regions (SusTEC),
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Polytechnic Institute of Braganca, Braganga, Portugal; *iBB,
Institute for Bioengineering and Biosciences, Department of
Bioengineering, Instituto Superior Técnico, Universidade de
Lishoa, Portugal; * Associate Laboratory i4HB-Institute for Health
and Bioeconomy at Instituto Superior Técnico, Universidade de
Lisboa, Portugal

PRODUCTION OF HIGH-VALUED FOOD
INGREDIENTS FROM THE FERMENTATION OF RED
CHICORY (CICHORIUM INTYBUS L.) BY-PRODUCTS
Elisa Salvetti'?, Veronica Gatto', llaria Pasqualoni', Asia
Scarso', Giovanna E. Felis'?, Barbara Simonato’
"Department of Biotechnology, University of Verona, Italy; ?Verona
University Culture Collection, Dept. of Biotechnology (VUCC-DBT),
University of Verona, Italy

YALORIZATION OF BRASSICA BY-PRODUCTS
TOWARDS ISOTHIOCYANATES

Fanfen Song, Katleen Raes, Imca Sampers

Research Unit VEG-i-TEC, Department of Food Technology, Safety
and Health, Faculty of Bioscience Engineering, Ghent University,
Campus Kortrijk, St-Martems Latemlaan, Belgium

NISIN-LOADED CHITOSAN/SODIUM ALGINATE
MICROSPHERES ENHANCES THE ANTIMICROBIAL
EFFICACY OF NISIN AGAINST STAPHYLOCOCCUS
AUREUS

Taya Tang', Yinzhu Chen?, Zhongling Zhao?, Qianyu Bai?,
Tianlong Liv?, Jergen J. Leisner’

"Department of Veterinary and Animal Sciences, Faculty of Health
and Medical Sciences, University of Copenhagen, Denmark; ?
Laboratory of Veterinary Pathology and Nanopathology, College
of Veterinary Medicine, China Agricultural University, Beijing, P.
R. China
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