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National Center for Agricultural Utilization Research
Agricultural Research Service, USDA
1815 North, University Street, Peoria
Illinois 61604, U.S.A.

Tel: 309-685-4011 Fax: 309-671-7814
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19381 3|yl skl AjF 1939 AEo]
wEo] Hoh Feg EAL FAEEYEH A=
AE D FAY ML S5 AfLel Zolch Fa3t
ZAEL S5, F 4 ol o]Ee] Ao 54
2% dAZES Nedx A7E sl 38 2
7121 Walsle] AXZ) o] E $J3te] 3}t
A}, AR AT A7UET Bx: ¢FE
e AAER FA=EA doh

Z7]eE AU QA= Fodsielon o]
AAFAA 27 Fe7 FAHS Ausised
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Dr. C.P. Kurzman: Yeast Collection

Dr. S. Peterson: Penicillium and Aspergillus
Dr. O’'Donnel: Fungi other than Penicillium and

Aspergillus
Dr. Labeda: Actinomycetes
Dr. Nakamura: non pathogenic bacteria
Dr. James Swezeey: Patent bacterial strain

o] £jel] £ BE7]|3el= 7€} 6% Technician
&+ Hx 8o ® sty ith (Y F=2
Industrial grant® AR8-3te] A-&F).

5 23S 913 #¥]= Minnesota Vally Engi-
neering % Cryomed*te] 717|(527% 2 ¥%
A~ S F5F BPgo 7 o]gsla gl
QAZF AA AL AREERS 4,000 22k ok B2
T g 2 F3] 45,0005, EX 14,000
F, Al 10,0005, AT 10,0005t

59 By dubde g 3R9 7% 10
7Ne] sAZAZx wlo]dF 3709 5~6% glycerol
stocks ¥l 3L ook Al A= 87h9
FAZAZ wlo|dE 3 5% AS 0E £
H|ate] RISty Qick A82E AT A5 Try-
ptone glucose yeast extract brothell 3415 bho-
vine serumel 1009 cell/mé2] FE=Z Hehs}e]
Az B3sta gl £ A Ee FEAES 29
AR5 ZARSE] Bt 152 79| Deposit
feex TFF 300~50022te|s Rpel| ozt
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Bioscience
1. AEAZ vk o3t F8Exo A4k
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A raffinose ¥+ T AAF
AFZ e~ o)L wAES] ML
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Food and Fiber Science
EAe) A A4
AE9 7134 HAl
W 2zl Bty o3
Aol4ifre) A

Ao] fA 9 Az 24

L s o0 b



104 AE71%E Al s A A3 E (1992.9)

Industrial Products Science

1. AEA Z=iay Sy

2. Twin screw extruders ©|43F H¥E-o] o]
= g

3. BAE o8 #A9 ol4= A

4. Supercritical fluid extraction technique

5. 5ol 33 97 2 r-ribosomal RNA se-
quencing

Crop Protection Science

1. Encapsultion technique for herbicide by
starch

2. PheromonesE )83 4% #by /g

3. Bioherbicide<] 73t

Science of Natural Toxins
1. Fusarium B Aspergillus Toxin® 7=
HhA|
2. ARS £ 3209 AH=old 1002 A+
L83 YAl Rxesdd
3. Azt AR <of 239 D8 ARSEkE 92

s

* Microbial Propemes laboratory

* Fermentation Research Laboratory
- Oil Chemistry Laboratory

- Plant Science Laboratory

* Polymer Science Laboratory

* Mycotoxin Laboratory

- Service Unit

* Analytical Unit

Culture Systems Inc.
1976 E McKinley Ave.
Mishawaka Indianna 46545
Tel: 219-258-0602 Fax: 219-258-1136
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Marschall Projects(¢]7oll= Miles lab)<} A5
T AFE 2 AAFE AL Fe R 7)ed AYe
FZ3|+= Technical R & D Laboratorye]t}.

F8 gFEokE Y sl w9, 9
A E 38, N2 FA A, /"5}51 A 7f
W(Holz, 2AE AZE T 55 FF D),
BE2F (S E&, ofdElx], 2T hdle)lx
7teteA, AlEeid], Ex o|4stas, elglo}
A, ZF7bdetA, ZepA, d=lolA), 7154

i s Soloh. AF7HAS A HFE ¥
2 34 =4} 7]1=, Forzen Yoghurt Process,
Natural Preservatives, Bifidobacteria®l 54
=, Multi fermentor systemﬂ]“a}‘ Culture me-
dium®] 7BH(AF5=, Qs 3 wlojzx
A A A} ) ol

ko 2ol ofF Whekg- ¥ Acid tolerant lactic
culture®] 7I*, R} 2 Hg A F e
WA B7A] A, 5 WA A, 7]E Al Eel
o3t Technical service, Genetic and Acid pro-
duction profile ¥]aLel 2|3} Bifidobacteria®] -
Biopolymer®] 7%, Fat-substitute 7% 5-o]c}.

Saint-Hyacinthe Food Research and

Development Center
Quebec, Canada

3600 Casavant Blvd. West,
Saint-Hyacinthe, Quebec Canada J2S 8E3
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Sir Frederick
G. Banting
Research Centre

Centre de rechercy
Sir Frederick "
G. Banting

Fhr) BAFARA BARZATFAE
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7hdc} 54 Saint-Hyacinthe Food
Research and Development Centre

Biotechnology and Plant Extract Section
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Meat Industry Section
7FEAE A 2 A e 4
g AEE 71Ee] e
o e 8 2

1. AF A8 &7 2

2. &9 3t

3. SAES =3

4. WIAESHQ AT
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. Meat conditioning
. AAH AFe] A

Dairy Industry Section
AF . FEAFE 2 FAE Y F o
A A, HF R A EE FHE
A 71
o450k
1. FAES 7
2. W AlEe] A
3. A% #7F&(caseinate-Na, casein, whey)
4. immobilized cell technologys ©]-&3F
wheyX2l & B3l ZH4l, d3E, Ax
A4
5. Phage®] ¥y 3t
6. BEAE o83 A= 477t
NeH(Lactobacillus sp. < ©14)

o}= vk
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Food Preservation Section
AR D AFe] Wseqle] sxEA o kA s,
2121-711:3 7]:’131- J_:__,] 1=
et
1. ¥4 SA4Py
2. AF 7t AR R EA, 2AL 8
7 sk

Industry Services and International Relation Section
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Sensory Evaluation
Engineering Section
Flavor and Aroma Extraction
Pilot Plant:

£ AL Aol A TR o] 8F 5 dl
EE =o] 9]len Know-how?} ¥4 T4HS
fslelE o] dFA 2 FHedgle] Rl
AgE 5 e A2de BE B3 Aok

E A4 qike 50% HEE AFeA A
Anks Y A] = g] Ao A Grant ¥ 4] o2 A
slen, Y2 B2 o AAE A e F
UEE Ho] gih. Az o4k 2wiubgde|o)d,
Qe A7 24, 10089 ZlsPAREe A
2 100952 Aldefes FA= ] i =3
o] dtat -4 PEATe Burl He o
TF7)3e]x}.

McGill University, MacDonald Campus,
Department of Food Science and
Agricultural Chemistry, Faculty of

Agricultural and Environmental Sciences

21,111 Lakeshore Ste-Anne-de-Bellevue,
Quebee¢, Canada H9X 1CO
Tel: 514-398-7979, 457-2210, Fax: 514-398-7977
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1. M4 Bacillus subtilis?} AAFs= B-gala-
ctosidase®] A4k, 54 L )4
2. +EAYA] 2Rl 9l sodium casei-
nate®] 54 W3}t
3. 2A=% LactobacillusE °143 )= %
39 7143
2159 aflatoxin 7
A1E0] 7ldANE o]8 AT
A 84 A 2RloA ao] HbA
A1 2REell 49 lipoxigenase isozyme<]

=
EA

el P A oS

#4132 microwave heating AhF

9. AAl=F ZAM] MAPAHIEZ 54 Al 3t
v

10. MAPoIA &al7bsrt B4 A v)z=
;%

11. Stirred yoghurt®] 2ol gk I3

12. Lobster#|7] &4 f2]%l carotenoprotein
o Ax

13. Crustacean waste2 2B &4z ub o]
2Jgk chitin ¥ chitosan®] A4k

&

Michigan State University
410 Biochemistry building,
Department of Biochemistry

£ d7AelA= F2 MBS} dAske] 74
2], §714 2 Aes Baad, AT YA S
71275 F=2 sl Qich

2ok
1. Sarcina ventriculi®] ¥3-Z, F7]4F Al
UM A 2-H AT
2. A 7] Aol 3 vEE e &
a9 Aa 47
3. Anaerobiospirillum succiniciproducens <
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4. Zymomonas mobilisoll 23+ ol|elE=e] A4k
5. Methanosarcina barkari2] w&t BHE
6. Thermoanaerobacter 2 Clostridiumoll £
o

Michigan Biotechnology Institute
3900 Collins Road P.O. Box 27609,
Lansing MI 48909
Tel: 517-336-4605, Fax: 517-337-2122
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oich dzk ofjake 1991 7|Ee R °4H¥3 7.8%,
At 29.9%, F17.3%, 434 15% & F-Fsla
qltl.

HTao |H
1. AEFEE B3 74 AR A
2. &L F ApAAES] Fo7EA] Aa
3. AAAe] A" AFet FAH AF
= I
1. Azt % wAE A7(Biochemistry and
Microbiology)
2. 373¥8H(Environmental Science and Engi-

.\’9’9‘:“5*’

neering)-

41 (Analytical lab)
;ﬁ?‘}(Electromcs Lab)
£+ (Genetics)

A1 4)57(Pilot Plant)
83 %1 (Administration)

A0}

g

A6 slelExlo] o] 2% A3, W 4 Ak
7| 2~%] (Process waste steam) 2] A shed T :
B = A3A A 9l pilot-demonstration®l]
428t EnvirexAkel &7 £ 400022
TR FAE 7HskA =l
Biodegradable plastic filmell gk 11 &
1= polymer chemistry®] w7FQl Na-
rayan® S <33iste] Alabelslow AlE-al
g 5 ols EAS N A, d2weel
Ag A2 2 7ol vkalE 7}3}5’— Ach
A Ak :‘3— e QA £ AFe AAT
5.9 75 v}x|a & Grand River Te-
chnology*}g} Jel3t 348 A3k sich

4. 39HAF A4 9 1, 4-butanediol $A3AT

10.

Tetrahydrofuran, gamma butyrolactone,

vinylpyrolidone, diethylsuccinate(Green so-
lvent) -

A B N, A Av)Z(AE A
AdA Alg A7 AL A

A% JA4T
—Buttery flavor . diacetyl

—Cherry flavor : benzaldehyde

23 dAEE A A7 — f7AdEe
o] &

2] 9F3(3, 4-butyric acid, anticancer agents)
A+

Natural pigment, preservatives, Fat sub-
stitutes, growth promoter A4F <17

Department of Food Science and
Technology, Univ. of
Georgia at Athens
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Food Science Building Georgia 30602,
U.S.A.

2 g} 4| FF3t}e] 4L Dairy Labora-
tory, Meat Plant, Creamery, Fermentation La-
boratory, Food Microbiology Laboratory, Bio-
polymer Group, Biochemistry Group, Pilot

Plant® &%}

FER HFEo}k

1. Biopolymer AJAF ZAAk#e] |k QA+

2. Listeria monocytogenes2] 731& 2 A|AxY
AT

3. Bacteriocin producers °]-4-g A|o|= A=
Hhy

4. ARE o]§3q T4 LA AF

5. AAF 4 =4 3} 97

Food Safety and Quality
Enhancement Laboratory

University of Georgia, Griffin, Agricultural
Experiment Station, Georgia 30223-1707

University of Georgia®] Agricultural Station
at Griffin (Food Safety and Quality Enha-
ncement laboratory)
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2. AA AR 2 AEY B2

3. 342 AR AL Belsied &
2 54

1. 3 A0 o)A A2 Azote) 3

5. Pl4ESE B4 % AR A B
47

6. A% AF g A7

7. A% F4 % A94e A45E AT A

8. whlA A3lofl I3 in vitro system simu-
lation

9. Black eye pea, cowpeas ¥H]o|4 FH<
o] 4= Y AT

10. 555 o83 &= A/ Mg 47
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11. 339 W3s] 9 52 A4 vA 47 16. A4l st ERQ] AF
12. wlo]z2 WA BF N AF 17. A1E5 Listeria monocytogenes 2 growth
13. Campylobacter, Enteropathogenic E. coli, behaviour®] A ¥ AT+
Salmonella, Yersinia®] A QA7 18. HFf LE A+
14. 9719 AR f-5 F A=A A7 19. 54 ARA 4F 97
15. Peacan®| AHd ¥WAE 913 AR A7 20. Anticampylobacter substance®] 7%t
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