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immobilisation
Ca-alginate encapsulation of Trichoderma harzianum,
83
Ca-alginate encapsulation of dextransucrases, 337
impedimetric surfactant sensors
in biotechnology, 197
inactivation
of alkaline phosphatase by temperature and CO,
treatment, 27
inactivation
of maltose transport and metabolism in
Saccharomyces cerevisiae, 213
induction
of maltose transport and metabolism in
Saccharomyces cerevisiae, 213
inulinase
production by Aspergillus niger using simplex and
classical method, 141
ionic liquids
in heterogeneous solvent systems, 279
ionones
production from carotenoids by enzymatic, thermal
or microbial degradation, 327
generation by lipoxygenase action, 327
generation by the action of xanthine oxidase, 327
ISFET surfactant sensors
in biotechnology, 197
isoenzymes
produced by Candida rugosa, 343
used as biocatalysts, 343

K

ketones
biocatalytic asymmetric reduction of, 295
killer activity
of yeasts in fruit and berry wine, 159
dsRNAs responsibility for, 159
Kombu
protein quality, 57
vitamin and mineral composition, 57

L(+) lactic acid
production by Lactobacillus amylophilus, 147
production in wheat bran, 147
direct fermentation, 147
lactase
production by Trichoderma sp., 121



Food Technol. Biotechnol. 42 (1-4) 363-376 (2004)

373

pH and temperature stability, 121
lactic acid bacteria
in fermentation of dark tuna meat, 41
in sucuk, Turkish dry-fermented sausages, 63
influence on beetroot juice fermentation, 109
production of L(+) lactic acid, 147
Lactobacillus acidophilus
in beetroot juice fermentation, 109
Lactobacillus amylophilus GV6
production of L(+) lactic acid, 147
semi-solid state fermentation using wheat bran,
147
Lactobacillus casei subsp. casei
in fermentation of dark tuna meat, 41
Lactobacillus plantarum
in beetroot juice fermentation, 109
landfill leachate
organic composition of, 99
nanofiltration for the purification of, 99
Leuconostoc mesenteroides
dextransucrases from, 337
lipase
from Candida rugosa, 343
resolution of racemic acids, esters and amines by, 343
purification, 343
lipid degradation bioreactors
mass transfer within multiphase systems, 327
lipids
for aroma compounds production, 327
biological catalysts within a multiphase medium, 327
Litchi chinensis
anoxia treatment of, for shelf life extension, 131

M

maltose
transport and metabolism in Saccharomyces
cerevisiae, 213
regulation mechanisms in Saccharomyces cerevisiae,
213
manganese
yeast enriched with, 115
medium engineering
for improving enzymes for efficient biocatalysis, 251
melibiose
as substrate for a-galactosidase from Erwinia
chrysanthemi, 23
membrane technology
in leachate treatment procedures, 99
Merlot wine
production of, 11
phenolic compounds in, 11
anthocyanins in, 11
tone and colour intensity, 11
metabolism
of maltose and its effect on gene expression in
Saccharomyces cerevisiae, 213
metal uptake
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used as biocatalysts for redox reactions of various
functional groups, 295

yeast enriched with, 115



