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AFRC Institute of Food Research

Reading Laboratory Norwich Laboratory

Earley Gate Norwich Research Park
Whiteknights Road
Reading RG6 2EF
Tel ; 0734 357000

Fax ; 0734 267917

Colney

Norwich NR4 7UA
Tel ; 0643 56122
Fax; 0643 507723

°3=-2] AFRC(Agricultural and Food Research
Council) AlFAT4+e oF 4009 o4 Y-S
712 ddell <F 350 o] i Tl
W 93 Fd9 IFPAFATEEN B AF
A74e] e An g H3r|es AlFARH
28| AEe] o274 :‘i—ﬂ]"é—% Azt F= o
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1. AF9 AT A % v|AE ok
(Microbiology for Food Safety and Preser-
vation)

2. Aolsd, 77}, 2Rl g F-oF (Diet,
Health, Consumer)

3. A¥ 71371% ¥k (Process Sciences)

4. AF BAFE #oF (Molecular Structure)

5. AE33HEek (Biotechnology)

o] AFRA AlF<d+2ele= 2789 Culture Col-
lection®] EA13l3 9l+=dl 3= NCFB(National
Collection of Food Bacteria) 24 Reading labo-
ratory <ol 2&Ee] 9la = dhl= NCYC(Na-
tional Collection of Yeast Cultures) 24 Norwich
laboratoryQtell AZ=le] 9lc}. NCFBHF:E37]
& 195419 A5 NCDO(National Collection of
Dairy Organism) 22 A]=to] =9l 1986'34-E
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NIZO (Netherlands Institute of
Dairy Research)

2 Kernhemseweg

P.0O. Box 20, 6710 BA Ede
The Netherlands

Tel ; 08380 59511

Fax ; 08380 50400

NIZO uld=2= FeadFAie 19484 vd=
gAY x9S who} AjlElen, 1955
7tz e of Aul 7hte] A A A {1-S wis e ]
uko] AL FEAdAI RN z|dnkel A4 A
T4E ZAsH =g ok dA o] Atae
AFA dFEe oike ddzis dFARIAR
BE Az e, A 72 29 2200
o FEo|a FQ 7|ZQAFHoke o & 570
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43}t #-oF (Analytical Chemistry)

A - 2] 3}3HEok (Biophysical Chemistry)
AEF8H-oF (Biotechnolgy)

u) A& H#oF (Microbiology)

o3 oA} 2] #-oF (Nutritional Physiology)

2 o)9dl| 717N, 7FEIA B As3) ok
AT B ol AgAl e ARIAE AAA717] S17
dl4] Adu)E 2 d5F29] Pilot Plant378-$
ZFA 2 slek NIZOA74=9] 19914 1d ell4ke
°F 120941 F=olz IF A7H| 4k 210
folot, QA4 ot FEdAEe] 2
2AEA] HHF(Levy) 22 W& ES 71F2=R
%o} Dairy Commodity Board S 53} W] =
¥ AFAFE UAHE Y == ECEFE =

S e g8l Bl B
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Faale chest 2.

o A&3la ¢vlgk EAubH (Rapid and sensi
tive methods of analysis)

o FrAFE 71 2’ HEF2] AN (Impro
vement of starter concentrates by such means
as genetic techniques)

o HAE 0|43 x| =9 £A4 E (Enzymology
directed specifically at the accelerated ma-
turing of cheese)

e 92| 71% (Membrane separation methods)

e xZ=-71%27]% (Concentrating and drying te
chniques)

» Self-optimizing processes

¢ (Cleaning methods

¢ Calcium and lipid metabolism

o AZE A=e] A

e Flavor and aroma research

¢ Structure of milk constituents

DSM (German Collection of
Microorganisms and Cell Cultures)

Mascheroder Weg 1b
D-3300 Braunschweig, Germany
Tel ; 0531-6187-0
Fax ; 0531-6187-18

%9 9] Braunschweige 21 =4 0] 7]+= 3121k
Ed FHdo AFFgAT4ae GBFATart S
At 9z = 2 Qo S| FUg AT
u|AE ®EZ|FQ DSM(Deutsche Sammlung
von Mikroorganismen und Zellkulturen GmbH)
o] zk2]%tar 2de}. DSM culture collection-2 1969
5] 2| Al R Aol A A]2kE o] 1988'de] o] 3¢
Braunschweig® °]Alslolon 1992\dFE= &
Eog 9lsle 5= Jenaol AW IMET culture
collections F3Fo] &z 2 7,000702] v W&
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aAsla Qe 599 fdFold ATl u|AE
HZE7|3e]ck. DSM culture collectionoll= &=}
o 8059 Z|%de] U3k slew 2F v 3
o] oF 20099 r}x el DSM] 1 oAk
5003 DM(<F 269 o2 2% 90% 9] 4k
9l oul AR HE XYS W x| 10% 9
o Ak Niedersachsen AW FAHRZHE =]
& w3 glch. DSM culture collection®] 1991
WAx AEES 2 5 ol 6,0008F 2
2|3 2502 4,0007F, ¥ 10,0003F2 &
FHFE 3o, 2004 S3AF 7= E
Wgks #5-EAd #g 9F e < 7007l
Z3ith. DSM culture collection ZE gloll=
ICECC(Information Center for uropean Culture
Collection) 7177} %1l EC AH-Z5-E BRIDGE

Table 1. Holdings of the ECCO Collections

(Biotechnology Research for Innovation, Deve-
lopment and Growth in Europe) ZEZI1J$ §
ato] 2| A& wro} MINE(Microbial Informa-
tion Network Europe) Z=2HEZ 33} 9]
€dl, #x) MINE #48 2|27 <tell= oF 137
v AE F59 AR7}L FEF] glo] 1992\
He A5EH A 53 73T 23
59 BE 5 I3 ARUF7} esRickL
gtk DSM culture collection Z1& <lolle =
ECCO(European Culture Collections’ Organiza-
tion) 7177} Ee19lel & 19705 4270 culture
collection®l] #3F ARE 45T 5 s=d Fa=
ol & #F23 9 v|AE 2% 8-S A/ EHE ok

Table 12] W83} 2ch

] . : Phages . Cell Algae
Collections Yeasts | Fungi | Bacteria s Plasmids Colires Bt ren
IHEM 1000 3500
. LMBP 850
Belgium 1 MG 11000
MUCL 2220| 20870
Bulgaria NBIMCC 330 210 1200 200 160 120
CAPM 600 270
Czechos- CCF 1600
lovakia CCM 500 2000
CCYy 3400
CNCTC 150 4300 650 15
Finland VTT 350 420 475
CFBP 2200
France CNCM 60 45 2745 155 340 . 5
LCP 3000 ‘
Germany DSM 350 1500 3800 545 210 790
HNCMB 3305
Hungary  capm 800
Italy DBVPG 3500
Netherland CBS 4500 30000 8200 800
Norway NIVA 420
Poland PCM 2000
Portugal IGC 1400

* Plasmid bearing strains
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Table 1. Continued

. ; 2 Phages o Cell Algae
Collections Yeasts | Fungi | Bacteria Viruses Plasmids Cultures Prtornd
IPPAS 600
Russia VKM 2500 3150 2900
VKPM 2045 665 7045 715 385
Slovenia MZKIBK 10 400
Spain CECT 1205 515 1240
CCUG 300 200 30300
Sweden FCUG 9000
UPSC 2500
Switzerl. CCTM 50 20 2400
Turkey KUKENS 300 1090 20
CCAP 2255
ECACC 6010
United IMI 115 16000 280
Kingdom NCFB 2500
NCIMB 5500 100 400
NCPF 600 1000
NCPPB 3000
NCTC 5000 10000
NCWRF 530
NCYC 2500

* Plasmid bearing strains

GBF (National Research Center for
Biotechnology) A58t +4&

Mascheroder Weg 1

D-3300 Braunschweig, Germany
Tel ; 0531-6181-0

Fax ; 0531-6181-515

GBF(Gesellschaft fiir Biotechnologische For-
schung) AHFIFATAE 19769 F2vpll A5
23] Ake] 7|32 2 A3 % GMBF(Gesellschaft fiir
Molekularbiologische Forschung) 2 A12H= i,
o]& o B3 o] 5 FHdo] AHFstAF Al
dxfe] GBFATa AAstaledl, 19914 dA)
GBFET2+ 58639 AAE 7HA 1 9l 74
19 o4k 6,8300IDMo 2 dHstR °oF 3602
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ek AT GBFABEZTEATE e B
ITE% Braunschweigtl el H& F313l3 =
GBF9] %<& ¥4 $HEXx Braunschweig &
2 el gtol] A& T oA GBF A4l A
upAbsle] = A1§]-S aligboa gho) 3 GBF
ATz B ATHAEL A% TEE
o] Fofz|aL glom 7]ZATFH ofel AAR A
JANA o142 F sl A7 ol FYH
7] wEol Ab-3}-qde] A o]FejAx e o
TFaet & 5 sk A o)X dATad AL
47} ¥4, 3 Microbioogy, Cell Biology and Ge-
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netics, Enzyme Technology and Natural Product
Chemistry 22| Biochemical Engineering2=
el 2 o) AFAolAe) F2 A S
9 oo} Aok

o U|AES o]83 Al N EAY AE

¢ Biotransformation of Terpenoids

* Biosensors

o FAFsEol (MAEER FEQ A7)

o thillzlF sl Fo} (A FxEA, Hepol=
¥4 B

¢ Regulation of Eukaryotic Genes

o AEA A AEAS] AA

* Biosensors for Pesticide Determination in
Water

* Downstream Processing

e Optimization and Modelling of Fermentation
Processes

ETH, Food Research Institute

Institut fir Lebensmittelwissenschaft
ETH-Zentrum, 8092 Ziirich
Switzerland

Tel ; 01-256—2211

Fax ; 01-261—-6308

2291229 g Tkl ETH(Eidgenossi-
sche Technische Hochschule)+ <F 7000<] &}
ATE 7R 1AL, I3 oF T00%HE, &
TE e F= 29t = 3t dz = 7
o= 3 F IER 2 FE A7E s F 59
xgEo] glch. ETH 33 7099709 A+
25 7HA o] e B2 dEa v =
ATAE FAAAZR FA=HL e FE A7F
e ATEL ATaoA AL 2L iy &
RS @A 7t Foke] el Adsta g
i ee Ee] W2 stk ETH A58+
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« A| 23151 3l Z8 AE4A(Food Chemistry and
Technology)

- AEAEH S Fxo] AF AT+

- AFAE 2 AEH7ES & 4 549

- AF 7F v AR AEds 24 %
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— A]¥9] 7%, Rheology, TextureZFe] A3 28

AETIEEe A4 (Food Processing Tech-
nique)

- Az 9 599 47

— %(Aroma)S 471918 1A -gH F=

- FEEd R W
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» R7t=st Alglal (Milk Science)
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— Bacteriophage

— AT Gleiq Y §7FEE 9T =P

» ALZ0|M= 484 (Food Microbiology)

Fape] wpabehg] =EA =29 Prof. Sch-
midt-Lorenz 257} A& 3l Al-ul= F2 A5
o 9 AFEFn 22 AESAEole] a7t
A=)l et 21 d4del] Schmidt-Lorenzild==
23 5 Kiel$Fa7ael AAIR Teu-
beriF7} FUwF2 ¥lsiidEd A Teuber
Xee AR Al A7 3714 v
g9 A7E F= 3 Sl

DLG FoodTec 92

DLG(Deutsche landwirtschafts Gesellschaft ;
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