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aklanonic acid
biosynthetic pathway, 109
Albarifio wine
oenological and sensorial characteristics of, 79
influence of S. cerevisiae strains on, 79
Alternaria alternata
inactivation by photosensitization, 335
mechanism of inactivation, 411
Ames test
for genotoxicity detection in drinking water samples,
139
aminopeptidase N
use of 3 RT-PCR based methods for relative quan-
tification of mRNA for, 379
Amylomyces rouxii
growth and production of milk-clotting enzyme by,
in rice liquid medium, 283
animal feed
probiotic enterococci in, 147
anthocyanins
in phenolic extracts from Greek wines, 351
scavenging capacities of, 351
antibiotic resistance
in Campylobacter spp. from retail poultry meat, 157
detection by phenotypic procedures and molecular
methods, 157
antibiotics
rational design of polyketide natural products, 403

doxorubicin biosynthetic pathway, 109
antigenotoxicity
of probiotic yeast Saccharomyces boulardii, 301
obtained by SOS chromotest, 301
antimicrobial activity
of red and white wine phenolic extracts, 41
of bacteriocin produced by Lactobacillus plantarum,
165, 219
of thymol and cymene against Bacillus cereus, 195
antimicrobial films
production by incorporation of lysozyme into
crude exopolysaccharides from Aureobasidium
pullulans, 343
as biodegradable coatings for fruits and vegetables,
343
antioxidant activity
of agaro-oligosaccharides prepared by acid hydro-
lysis, 29
of total pigment extract from blackberries, 97
against lipid peroxidation, 97
against scavenging capacities towards superoxide
anion radicals, hydroxyl radicals and nitrite, 97
of Croatian wines, determined by Folin-Ciocalteau
test and potentiometric titration, 271
of Greek wines, determined by Folin-Ciocalteau
test and HPLC-DAD, 351
of Muscat wine, determined by Folin-Ciocalteau
test and HPLC-DAD, 389
aroma components
detected by GC/MS in old plum brandies, 367
in wines, 271, 351, 389
aromatic polyketides
structural model for protein interactions that can
account for biosynthesis on a type II polyketide
synthase in Streptomyces peucetius, 109
Arthrobacter spp.
in non-specific reactions during immunomagnetic
separation of Listeria spp., 397
Aspergillus niger
solid-state fermentation of, 133
purification and characterization of tannin acyl
hydrolase from, 133
exoinulinase-hyperproducing strain, 241
in simultaneous saccharification and fermentation
of Jerusalem artichoke with S. cerevisiae, 241
Aspergillus oryzae
production and partial purification of neutral
metalloprotease by, 313
solid-state fermentation by, 313
ATP, ADP and AMP concentration
in relation to pericarp browning of longan fruit, 359
effect of exposure of longan fruit to pure oxygen
on, 359
Aureobasidium pullulans
crude exopolysaccharides from, for production of
antimicrobial films, 343
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Azospirillum lipoferum
phosphate solubilization by, 19
the effect on phosphorus and nitrogen nutrition of
wheat plants by, 19

Babi¢ wine
dynamics of polyphenol extraction during traditional
and advanced maceration, 47
Bacillus cereus
the validity of frequency distributions to efficiently
describe the inactivation of, 195
influence of thymol and cymene on inactivation
and growth of, 195
reactivity of pressurized supernatant of toxigenic
B. cereus in enzyme immunoassays, 213
inhibition by bacteriocin producing Lactobacillus
strains, 165, 219
Bacillus megaterium
phosphate solubilization by, 19
the effect on phosphorus and nitrogen nutrition of
wheat plants by, 19
bacterial toxins
effect of high pressure and heat on, 211
bacteriocin
production by Lactobacillus plantarum, 165, 219
effect of growth medium on its production, 165, 219
baker’s yeast
as nitrogen source for lactic acid production by
Lactobacillus amylophilus, 235
Bella di Cerignola table olives
microbial characterization of, processed according
to Spanish and natural styles, 289
benzoic acid
detection by amperometric inhibitor biosensor
based on mushroom tissue homogenate, 329
Bifidobacterium lactis
inhibition of Brevibacterium linens from blue cheeses
by, 393
bile esculin azide agar
enumeration protocol for enterococci based on, 147
bioactivity
of agaro-oligosaccharides prepared by acid hydrolysis,
29
biodiversity
of yeasts during plum Wegierka Zwykla spontane-
ous fermentation, 277
biofilm formation
on stainless steel surfaces of seafood processing
lines, 55
biomarkers
bovine-specific mitochondrial DNA templates for
detection of adulteration of Mozzarella cheese, 91
biosensors
microbiosensor for the detection of microbial and
environmental toxins, 1
amperometric inhibitor biosensor for the detection
of benzoic acid, 329
biosynthetic engineering
rational design of polyketide natural products, 403

on the erythromycin and rapamycin biosynthetic
gene clusters, 403
blackberries
antioxidant activity of total pigment extract from, 97
bloater spoilage
reducing during lactic fermentation of Moroccan
green olives, 373
blue cheese
inhibition of Brevibacterium linens from blue cheeses
by probiotic bacteria, 393
boza
bacteriocin production by Lactobacillus plantarum
ST194BZ, isolated from, 165
Brevibacterium linens
from blue cheeses, 393
inhibition of, by probiotic bacteria Lactobacillus
rhamnosus and Bifidobacterium lactis, 393
browning
of longan fruit skin, 359
effect of pure oxygen on, 359

C

Camelina sativa oil
physico-chemical properties of, 63
composition of, 63
stability of, 63
Camembert cheese
assimilation of amino acids during growth of
Geotrichum candidum, 85
Campylobacter species
isolated from poultry slaughterhouse, 255
characterization by morphological, biochemical and
physiological tests, 255
plasmid profiles of, 255
whole-cell protein pattern of, 255
isolation of termotolerant Campylobacter strains
from poultry meat, 157
phenotypic and genotypic identification of, 157
antibiotic resistance of, 157
Candida albicans
inhibition by red and white wine phenolic extracts, 41
Candida pulcherrima
strains in the spontaneous fermentation of crushed
Wegierka Zwykla plum, 277
Capra hircus
caprine og-casein polymorphism in goat milk, 123
cheese
detection of Mozzarella cheese adulteration using
mitochondrial DNA templates as biomarkers, 91
assimilation of amino acids during growth of
Geotrichum candidum, 85
inhibition of Brevibacterium linens from blue cheeses
by probiotic bacteria, 393
chromatophore
as microbiosensors for toxin detection, 1
immobilized on ferromagnetic gelatine beads, 1
ciprofloxacin resistance
in Campylobacter spp. from retail poultry meat, 157
detection by PCR, 157
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detection by mismatch amplification mutation as-
say (MAMA), 157
citric acid production
by Yarrowia lipolytica grown on animal and vegeta-
ble fat, 113
Citrus unshiu fruit (mandarin)
cold storage of, 71
peroxidase activity of, 71
hot water dip (HWD) pre-treatment of, 71
Clark-type oxygen electrode
amperometric inhibitor biosensor prepared by im-
mobilizing mushroom tissue homogenate on, 329
coimmobilization
of Azospirillum lipoferum and Bacillus megaterium for
phosphorus and nitrogen nutrition of
wheat plants, 19
comet assay
for genotoxicity detection in drinking water sam-
ples, 139
with human Caco2 and HepG2 cells, 139
competitive RT-PCR
used for relative quantification of mRNA for
aminopeptidase N on promyeloid HL-60
cell line, 379
comparison with semi-quantitative and real-time
RT-PCR, 379
Cordon Bleu
examination of its microbiological safety, as chilled
semi-prepared meal, by gamma irradiation, 263
cytotoxicity
of the supernatant of toxigenic B. cereus after pres-
sure treatment, 211

dehydration
of green table olives, 181
diagnostic PCR
for detection of Listeria monocytogenes in food prod-
ucts, 201
double-strand break model
for genetic recombination in yeast, 103
douchi
prepared by fermentation at different temperatures
for variable time, 307
sensory characteristics of, 307
doxorubicin
biosynthetic pathway from Streptormyces peucetius, 109
protein interactions that form the »minimal« type
IT polyketide synthase in its production, 109
drinking water
monitoring of genotoxicity by comet assay and
Ames test, 139
drying
of green table olives, 181

echolocation method
in quality evaluation of ring-shaped rolls, 247

enumeration protocol
for probiotic enterococci in animal feeds, 147
enzyme immunoassays (EIAs)
effect of pressurization on the reactivity of
heat-stable enterotoxin of E. coli in, 211
reactivity of pressurized staphylococcal
enterotoxins in, 211
reactivity of pressurized supernatant of toxigenic
B. cereus in, 211
erythromycin
biosynthetic engineering on its biosynthetic gene
cluster, 403
polyketide backbone structural modification(s) into
the starter unit derived portion of, 403
Escherichia coli
inhibition by red and white wine phenolic extracts, 41
inhibition by bacteriocin producing Lactobacillus
strains, 165, 219
as model microorganism in non-log-linear thermal
microbial inactivation, 321
in modelling the number of log cycles reduction
with respect to temperature, 321
essential oils
influence of thymol and cymene on inactivation
and growth of Bacillus cereus, 195
ethanol
production from Jerusalem artichoke, with S.
cerevisine and Aspergillus niger, 241
ethyl esters
detected by GC/MS in old plum brandies, 367
EXO1 genes
inactivation stimulates plasmid integration in yeast,
103
exopolysaccharides
from Aureobasidium pullulans, 343

fatty acids
composition in Camelina sativa oil, 63
omega-3 fatty acids, 63

ferromagnetic gelatin beads
fish chromatophores immobilized on, 1

flavanols
in phenolic extracts from Greek wines, 351
scavenging capacities of, 351

Folin-Ciocalteau test
for determination of antioxidant activity of Croatian
wines, 271
for determination of antioxidant activity of Greek
wines, 351

food additives
benzoic acid detection by amperometric inhibitor
biosensor, 329

food safety
the validity of frequency distributions to efficiently
describe the inactivation of B. cereus, 195
effect of high pressure and heat on bacterial toxins,
211
of chilled semi-prepared meals by gamma irradia-
tion, 263
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increase by antimicrobial films of crude
exopolysaccharides with lysozyme, 343
improvement by photosensitization for inactivation
of fungi, 335, 411

frequency distributions functions
to establish safe conditions in relation to Bacillus
cereus, 195
in the presence of natural antimicrobials (essential
oils), 195

fruit wastes
utilization for xylanase production by Trichoderma
harzianum, 37

fry
of rainbow trout, 189
differences in bacterial population in, after transfer
from incubator to pools, 189

Fusarium avenaceum
inactivation by photosensitization, 335
mechanism of inactivation, 411

G

gamma irradiation
improvement of the microbiological safety of two
chilled semi-prepared meals by, 263
gas chromatographic-mass spectrometric (GC/MS) analysis
of aroma components in old plum brandies, 367
gene targeting
double-strand break model for genetic recombina-
tion in yeast, 103
genotoxicity
of drinking water, 139
monitoring of, by in vitro comet assay and Ames
test, 139
evaluation by SOS chromotest, 301
Geotrichum candidum
growth on peptones and lactate, 85
use of amino acids as carbon source and as a ni-
trogen source, 85
gluten
protein fractions of, 247
its influence on the quality of ring-shaped rolls
evaluated by the echolocation method, 247
goat milk
caprine og-casein polymorphism in, 123
Greek style green olives
microbial characterization of, 289

H

haemolysin BL

effect of high pressure and heat on its reactivity, 211
heat-stable enterotoxins

of E. coli, 211

cholera toxin from Vibrio cholerae, 211

staphylococcal enterotoxins, 211

haemolysin BL from Bacillus cereus, 211

effect of high pressure and heat on its reactivity, 211
high hydrostatic pressure

effect on bacterial toxins, 211

hot water dip (HWD)
pre-treatment of Citrus unshiu fruit, 71
influence on peroxidase acitivity, 71
hydrogen peroxide
production by Lactobacillus strains, 219
effect of growth medium on its production, 219
hydroxyl radicals
scavenging effect of total pigment extract from
blackberries towards, 97
scavenging capacities of phenolic extracts from
Greek wines on, 351
hygienic design
for processing lines for fish fillets and cooked
shrimp, 55

immobilization
of chromatophores, on ferromagnetic gelatine
beads, for toxin detection, 1
of Azospirillum lipoferum and Bacillus megaterium for
phosphorus and nitrogen nutrition of wheat, 19
of mushroom tissue homogenate on Clark-type ox-
ygen electrode, for benzoic acid detection, 329
immunomagnetic separation
of Listeria spp., 397
non-specific reactions, 397
inactivation kinetics
quantification of microbial heat inactivation, 321
modelling the number of log cycles reduction with
respect to temperature, 321
inhibitor biosensor
for the detection of benzoic acid, 329
based on mushroom tissue homogenate, 329
inulin
from Jerusalem artichoke, hydrolysed by
Aspergillus niger, 241
inulinase
production by Aspergillus niger, 241
saccharification of Jerusalem artichoke by A. niger
in ethanol production by S. cerevisiae, 241

Jerusalem artichoke

ethanol production from, with S. cerevisiae and
Aspergillus niger, 241

killer sensitivity
patterns of indigenous S. cerevisiae strains isolated
from Wegierka Zwykla plum, 277

Kloeckera apiculata
strains in the spontaneous fermentation of crushed
Wegierka Zwykla plum, 277
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L(+) lactic acid
by Lactobacillus amylophilus on starch and inexpen-
sive nitrogen sources, 235
lactic acid bacteria
enterococci in animals feeds, 147
bacteriocin production by Lactobacillus plantarum,
165, 219
monitoring during fermentation of tarhana when
tarhana herb was used as additive, 175
Leuconostoc and Lactococcus strains identification by
PCR and PFGE, 207
effect of growth medium on hydrogen peroxide
production by, 219
isolated from table olives, processed according to
Spanish and natural style, 289
Lactobacillus strains identification by PCR and
PFGE, 295
as starter cultures for the production of green table
olives according to Spanish style, 373
inhibition of Brevibacterium linens from blue cheeses
by probiotic bacteria, 393
Lactobacillus amylophilus
production of lactic acid from starch by inexpen-
sive nitrogen sources, 235
Lactobacillus plantarum
isolated from boza, 165
effect of growth medium on bacteriocin production
by, 165, 219
isolated from table olives, processed according to
Spanish and natural styles, 289
as starter culture for the production of green table
olives according to the Spanish style, 373
Lactobacillus reuteri
potential probiotic strains identification by PCR
and PFGE, 295
Lactobacillus rhamnosus
inhibition of Brevibacterium linens from blue cheeses
by, 393
Lactococcus strains
isolated from mesophilic dairy starters, 207
identification by PCR and PFGE, 207
lectins
production by Lentinus edodes (shiitake), 227
the effect of media components on its activity, 227
Lentinus edodes (shiitake)
effect of media components on the mycelial film
formation in submerged culture of, 227
Leuconostoc strains
isolated from mesophilic dairy starters, 207
identification by PCR and PFGE, 207
linalool
inhibition of the decrease of, in Muscat wine by
phenolic acids, 389
lipase secretion
by Yarrowia lipolytica grown on animal and vegeta-
ble fat, 113
lipid peroxidation
antioxidant activity of blackberries against, 97

in longan fruit membrane and effect of pure oxy-
gen on, 359

Listeria monocytogenes
adhesion to processing lines for fish fillets and
cooked shrimp, 55
biofilm formation, 55
inhibition by bacteriocin producing Lactobacillus
strains, 165, 219
detection in food products by diagnostic PCR, 201
as test organism in examination of microbiological
safety of chilled semi-prepared meals by gamma
irradiation, 263
non-specific reactions during immunomagnetic
separation of, 397

longan (Dimocarpus longan Lour.)
effect of pure oxygen on skin browning in, 359
polyphenol oxidase and peroxidase activity in, 359
energy status in, 359
ATP, ADP and AMP concentration in pericarp dur-
ing storage, 359

lysozyme
partially purified from egg white, 343
incorporation into biodegradable films of crude
exopolysaccharides from Aureobasidium
pullulans, 343
effect of its concentration and film ingredients on
lysozyme activity remained in films, 343
effect of cold storage on lysozyme activity re-
mained in films, 343

M
maceration
dynamics of polyphenol extraction from Babi¢
wine, 47

traditional and advanced, 47
mathematical model, 47
malondialdehyde
index of membrane integrity of longan fruit, 359
mesophilic dairy starters
identification by PCR and PFGE, 207
metalloprotease
production by Aspergillus oryzae in solid-state fer-
mentation, 313
screening of substrates for its production, 313
optimisation of process parameters, 313
partial purification of the enzyme, 313
microbiosensor
for the detection of microbial and environmental
toxins, 1
based on immobilized fish chromatophores, 1
on ferromagnetic gelatine beads, 1
microfungi
inactivation by photosensitization, 335
mechanism of inactivation, 411
milk-clotting enzyme
production by Amylomyces rouxii in rice liquid me-
dium, 283
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mitochondrial DNA
as biomarker for detection of Mozzarella cheese
adulteration, 91

modelling log cycles of microbial reduction
with respect to temperatures, 321
applicability in predictive microbiology, 321

molasses
as an additional carbon source in xylanase produc-
tion by Trichoderma harzianum, 37

Mozzarella cheese
detection of adulteration using mitochondrial DNA
templates as biomarkers, 91

multiple antibiotics resistance
in Campylobacter spp. from retail poultry meat, 157
detection by phenotypic procedures and molecular
methods, 157

Muscat wine
inhibition of the decrease of linalool in, by pheno-
lic acids, 389

mutant strains
of Streptomyces rimosus and Streptomyces lividans, 9
yeast DNA-repair mutants, 103

mycelial film formation
in submerged culture of Lentinus edodes (shiitake), 227

N

natural antimicrobials
influence of thymol and cymene on inactivation
and growth of Bacillus cereus, 195
bacteriocins produced by Lactobacillus strains, 165, 219
neutral protease
production by Aspergillus oryzae in solid-state fer-
mentation, 313
screening of substrates for its production, 313
optimisation of process parameters, 313
partial purification of the enzyme, 313
nitrite
scavenging effect of total pigment extract from
blackberries towards, 97
nitrogen nutrition
of wheat plants, 19
the effect of Azospirillum lipoferum on, 19
the effect of Bacillus megaterium on, 19
baker’s yeast as nitrogen source for lactic acid pro-
duction by Lactobacillus amylophilus, 235
effect on the activity of extracelular lectins of
shiitake, 227
effect on neutral metalloprotease production by
Aspergillus oryzae, 313

o

olives
hot air-drying of green table olives, 181
consumers’ acceptability of, 181
quality determination by instrumental analysis, 181
microbial characterization of, processed according
to Spanish and natural styles, 289

omega-3 fatty acids
in Camelina sativa oil, 63

orthogonal matrix method
for optimization of agaro-oligosaccharides prepara-
tion, 29

oxidative stability
of Camelina sativa oil, at different storage conditions,
63

pathogens
inhibition by red and white wine phenolic extracts,
41
inhibition by bacteriocin produced by Lactobacillus
plantarum, 165, 219
influence of thymol and cymene on inactivation
and growth of Bacillus cereus, 195
detection of Listeria monocytogenes in food products
by diagnostic PCR, 201
inhibition by antimicrobial films of crude
exopolysaccharides with lysozyme, 343
peroxidase activity
in the peel of Citrus unshiu fruit, 71
influence of hot water dip treatment and cold stor-
age on, 71
antioxidant activity of blackberries against, 97
in relation to pericarp browning of longan fruit, 359
phenolic acids
in phenolic extracts from wines, 271, 351, 389
scavenging capacities of, 351
inhibition of the decrease of linalool in Muscat
wine by, 389
phenolic extracts
of red and white wines, 41, 351, 389
antimicrobial activity of, 41
dynamics of extraction during traditional and ad-
vanced maceration, 47
quantification of phenolic antioxidans in wines,
271, 351, 389
scavenging activities of, 351
phosphate solubilization
by Pseudomonas fluorescens, 19
by Azospirillum lipoferum, 19
by Bacillus megaterium, 19
by free or immobilized cells, 19
phosphorus nutrition
of wheat plants, 19
the effect of Azospirillum lipoferum on, 19
the effect of Bacillus megaterium on, 19
photosensitization
inactivation of possible fungal food contaminants
by, 335, 411
photoactive dyes for, 411
light sources for, 411
the role of the oxygen, 411
mechanism of microbial inactivation, 411
pigment extract
from blackberries, 97
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antioxidant activity against lipid peroxidation and
scavenging effect, 97
plasmid integration
stimulated by double-strand break on the plasmid
in yeast, 103
stimulated by inactivation of the SGS1 and EXO1
genes in yeast, 103
plasmid profiles
of Salmonella, Campylobacter and Staphylococcus spe-
cies isolated from poultry slaughterhouse, 255
Plavac mali wine
phenolic content, 271
antioxidant activity of, 271
plum brandy
volatile components from, detected by GC/MS, 367
plums microbiota
in the spontaneous fermentation of crushed
Wegierka Zwykla plum, 277
killer sensitivity patterns of isolated indigenous
S. cerevisiae strains, 277
polyketide backbone
modification of, 403
alteration of the oxidation level of, 403
polyketide synthase
protein interactions that form the »minimal« type II
polyketide synthase in doxorubicin production, 109
in Streptomyces peucetius, 109
re-programming of erythromycin and rapamycin
polyketide synthases, 403
modification of the post-polyketide synthase tailor-
ing of polyketides, 403
polyphenol oxidase activity
in longan fruit, in relation to pericarp browning, 359
effect of exposure of longan fruit to pure oxygen
on, 359
inhibition of, by benzoic acid, 329
from mushrooms, used for biosensor preparation, 329
polyphenols
content in Croatian wines, 41, 47, 271
content in Greek wines, 351
determination by Folin-Ciocalteau test, 271, 351, 389
individual compounds in Greek wines determined
by HPLC-DAD, 351, 389
Posip wine
phenolic content, 271
antioxidant activity of, 271
potentiometric titration
for determination of antioxidant activity of Croatian
wines, 271
poultry meat
antibiotic resistance of Campylobacter spp., isolated
from, 157
poultry slaughterhouse
Salmonella, Campylobacter and Staphylococcus species
isolated from, 255
predictive microbiology
modelling log cycles of microbial reduction appli-
cability in, 321
probiotics
enterococci in animals feeds, 147

Lactobacillus reuteri strains identification by PCR
and PFGE, 295
effect of probiotic yeast Saccharomyces boulardii on
genotoxicity, 301
inhibition of Brevibacterium linens from blue cheeses
by, 393
promyeloid HL-60 cell line
aminopeptidase N expressed on, and relative
quantification of its mRNA with RT-PCR methods,
379
protein interactions
that form the »minimal« type II polyketide
synthase using yeast two-hybrid system, 109
Pseudomonas fluorescens
phosphate solubilization by, 19
the effect on phosphorus and nitrogen nutrition of
wheat plants by, 19
adhesion to processing lines for fish fillets and
cooked shrimp, 55
biofilm formation, 55
pullulan
from Aureobasidium pullulans in antimicrobial films
with lysozyme, 343
pulsed-field gel electrophoresis (PFGE)
differentiation at strain level of mesophilic dairy
starters by, 207
used for the identification of potentially probiotic
Lactobacillus reuteri strains, 295

Q

quantum chemical study
of the influence of media components on myecelial
film formation by Lentinus edodes (shiitake), 227

R

rainbow trout fry
differences in bacterial population in, after transfer
from incubator to pools, 189
rapamycin
biosynthetic engineering on its biosynthetic gene
cluster, 403
incorporation of unnatural starter units, 403
rapeseed oil
as substrate for lipase secretion and citric acid pro-
duction by Yarrowia lipolytica, 113
real-time PCR
characterisation of og-casein polymorphism in goat
milk by, 123
real-time RT-PCR
used for relative quantification of mRNA for
aminopeptidase N on promyeloid HL-60
cell line, 379
comparison with competitive and semi-quantitative
RT-PCR, 379
respiration rate
during storage of longan fruit, 359
effect of exposure of longan fruit to pure oxygen
on, 359
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reverse transcriptase polymerase chain reaction (RT-PCR)
used for relative quantification of mRNA for
aminopeptidase N on promyeloid HL-60
cell line, 379
comparison of semi-quantitative, competitive and
real-time PCR, 379
reversion
of »deletion mutants« in S. rimosus and S. lividans, 9
Rhizopus oryzae
inactivation by photosensitization, 335
mechanism of inactivation, 411
rice liquid medium
for growth and production of milk-clotting enzyme
by Amylomyces rouxii, 283
ring-shaped rolls
influence of protein fractions of wheat gluten on
its quality, 247
swelling and sensory analysis, 247
quality evaluation by the echolocation method, 247
RP-HPLC
characterisation of og-casein polymorphism in goat
milk by, 123

Saccharomyces boulardii
as probiotic yeast, 301
effect of genotoxicity, obtained by SOS chromotest, 301
Saccharomyces cerevisiae
influence on composition and sensorial properties
of Albarifio wine, 79
inactivation of SGSI and EXO1 genes stimulates
plasmid integration in, 103
in the spontaneous fermentation of crushed
Wegierka Zwykla plum, 277
killer sensitivity patterns of strains isolated from
Wegierka Zwykla plum, 277
baker’s yeast as nitrogen source for lactic acid pro-
duction by Lactobacillus amylophilus, 235
high ethanol tolerance strain, 241
production of ethanol on Jerusalem artichoke,
saccharified by Aspergillus niger, 241
Salmonella species
isolated from poultry slaughterhouse, 255
characterization by morphological, biochemical and
physiological tests, 255
plasmid profiles of, 255
whole-cell protein pattern of, 255
scavenging effect
of total pigment extract from blackberries, 97
towards superoxide anion radicals, hydroxyl radi-
cals and nitrite, 97
of phenolic extracts from Greek wines on hydroxyl
radicals, superoxide radicals and
singlet oxygen, 351
seafood processing
hygienic design, 55
microbial adhesion to processing lines, 55
biofilm formation on stainless steel surfaces, 55

semi-quantitative RT-PCR
used for relative quantification of mRNA for
aminopeptidase N on promyeloid HL-60
cell line, 379
comparison with competitive and real-time
RT-PCR, 379
sensorial analysis
of Albarifio wine, 79
influence of S. cerevisiae strains in wine on, 79
of douchi prepared by fermentation at different
temperatures for variable time, 307
of old plum brandies, 367
of ring-shaped rolls, 247
quality evaluation by the echolocation method, 247
SGS1 genes
inactivation stimulates plasmid integration in
yeast, 103
shiitake
effect of media components on the mycelial film
formation in submerged culture of, 227
singlet oxygen
scavenging capacities of phenolic extracts from
Greek wines on, 351
slivovitz
biodiversity of yeasts participating in spontaneous
fermentation of Wegierka Zwykla plum, 277
solid-state fermentation
for tannin acyl hydrolase production by Aspergillus
niger, 133
for neutral protease production by Aspergillus
oryzae, 313
SOS chromotest
genotoxicity and antigenotoxicity evaluation by, 301
antigenotoxic activity of Saccharomyces boulardii re-
vealed by, 301
Spanish style green olives
microbial characterization of, 289
reducing the bloater spoilage during lactic fermen-
tation of, 373
stainless steel
microbial adhesion on, in seafood processing lines, 55
biofilm formation on, 55
staphylococcal enterotoxin
effect of high pressure and heat on its reactivity, 211
Staphylococcus aureus
inhibition by red and white wine phenolic extracts, 41
as test organism in examination of microbiological
safety of chilled semi-prepared meals by gamma
irradiation, 263
in non-specific reactions during immunomagnetic
separation of Listeria spp., 397
Staphylococcus species
isolated from poultry slaughterhouse, 255
characterization by morphological, biochemical and
physiological tests, 255
plasmid profiles of, 255
whole-cell protein pattern of, 255
starch
production of lactic acid by Lactobacillus
amylophilus from, 235
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storage
cold storage of Citrus unshiu fruit, 71
influence on peroxidase activity, 71, 97, 359
influence of temperature on microbiological safety
of semi-prepared meals by gamma irradiation, 263
effect of pure oxygen on skin browning in longan
fruit during, 359
effect on lysozyme activity in antimicrobial films
of crude exopolysaccharides, 343
inhibition of decrease of linalool in Muscat wine
by phenolic acids during, 389

Streptomyces
mutant strains Streptomyces rimosus and
Streptomyces lividans, 9
linear chromosome, 9
linear plasmid, 9
reversion of »deletion mutants« in, 9
deleted DNA, 9
structural model for protein interactions that can
account for biosynthesis on a type II polyketide
synthase in, 109

superoxide anion radicals
scavenging effect of total pigment extract from
blackberries towards, 97
scavenging capacities of phenolic extracts from
Greek wines on, 351

swelling
analysis of ring-shaped rolls, 247
quality evaluation by the echolocation method, 247

table olives
hot air-drying of green table olives, 181
consumers’ acceptability of, 181
quality determination by instrumental analysis, 181
microbial characterization of, processed according
to Spanish and natural styles, 289
reducing the bloater spoilage during lactic fermen-
tation of Moroccan green olives, 373

tannase
production by Aspergillus niger in solid-state fer-
mentation, 133
purification and characterization of, 133

tannin acyl hydrolase
production by Aspergillus niger in solid-state fer-
mentation, 133
purification and characterization of, 133

tarhana
influence of tarhana herb on its fermentation, 175
monitoring of lactic acid bacteria and yeast during
its fermentation, 175

tarhana herb (Echinophora sibthorpiana)
influence on tarhana fermentation, 175

thermal processing
quantification of microbial heat inactivation, 321
modelling the number of log cycles reduction with
respect to temperature, 321

tortellini
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