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Wales tighS &35, @A 350 AL=R
A Fo] pAERY HF 2 BEQF A} BA
IFA AAHT e FolHlde HIT B
A 28lS A} S m, BEAFC o dFEs
ZAHE 3 F 3F 228 93] (Fine Food '97)
FHstn g7l 739 AEEE THOE 1S
A o5 dFA} WA E Al staA} gt

1. 3F FAE 2l A4H
(Australian Starter Culture
Research Center)

F 4 ! Private Bag 16, Werribee.
Victoria 3030. Australia

A& : 03-9742-0383 Fax : 03-9742-0384

E-mail : ascrc@iaccess.com.au

W = 2 Dr. Limsowtin(ASCRC 9+#4%)
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B dFAE (Australian Starter Culture
Research Center)e 1992d X0l Dairy
Research and Development Corporatione] =
22 ol A=HAEd. 239 71 E 6/ &4
3]AHBonlac Foods Ltd.. Dairy Vale Foods
Ltd.. Murray Goulburn Cooperative Co
Ltd.. Queensco-Unity Dairy Foods Coopera-
tive Association Ltd.. United Milk
Tasmania Ltd.. Warrnambool Milk Pro-
ducts Ltd.)E2 AEAHL ALz} HF Adeo=z
AT e AdFLeltt dA Y v}l 33
< ZTHFE 1599 22 g 740X FFFE 2E
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3|AtEe] FHEA. oE&%5°] Bacteriophage
AE A7 AT 78 stz U3, o X IF
Aol FE FAHAE FAT 850719 dairy
starter culture®t 304702] phages®& A7%3stn
N FFEEAME (Culture Collection)] 715
7EX13 o}, olelol| o] X AFAlEle] Fad 7]F
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tta ok 3F JEA ek AFAEC g 2
Ag ehfiel TFe] = HFT 2elEQ] T
3 ZA S A2 AR A EE S ClA EeE
FEe3) Ao AAEHA 7] W Eell Fart 7Hsst
o} (Limsowtin. G.K.Y., P.G. Gruinenberg
and [.B. Powell. 1997. A strategy for cheese
starter culture management in Australia. J.
of Microbiology and Biotechnology 7:1-7).

2. CSIRO(Commonwealth Scien-
tific & Industrial Research
Organization)

Division of Food Science and
Technology (DFST)
Melbourne Laboratories

F 4 @ P. O. Box 20, Highett, Victoria
3190, Australia

A3 03-9252-6000 Fax : 03-9252-6506
E-mail : martin.playne@mel.dfst.csiro.au

19261 A ¥R &F9 CSIRO(Comm-
onwealth Scientific & Industrial Research
Organization) 974+ <F 7,.00049] 24E& 7}
2 4, 3, A, RIS F 2270 Eok
(Sectors)ell 27 T2 A&7l AF71Ho=E
AANA FRZ 7P & dAT4 9| shieltt,
CSIRO Division of Food Science and Tech-
nology(DFST)+ CSIRO9] 2470 Divisionz<
sht24 Sydney, Melbourne Z12]3l Brisbane
o] A&l LaboratoryE 7}x 1 lEdl. Sydney
o Ue A¥AHdAEe LAl AFHye) ZHz
A7 AEFHNZFY AFE B stnd:,
Brisbaneo| e AdddMe F2 {715 B4
o] Ad3E 123 Melbourne 484 & {715 #
Ao 975 F2 Bl st Ut o EF3Fl
U234l Division of Food Science and
Technology. Melbourne Laboratory®| Dr.

M. Playne d+8dA = Fermentation
Technology®} Probiotics &°Fe] E+& ®e] st
2 AAEd, 53] Probiotics ¥oFolAl&
Cooperative Research Center for Food
Industry Innovation©l*2] Probiotics &7
9% Dr. M. Playne°] B2 Ut Melbo-
urne Laboratorydls o2 27§ d+8€. = Dr.
A. Hillier7} 2319)%E Lactic Acid Bacteria®]
Molecular BiologyZ<2] 4+& F2®e°| szl
£+ 97493 Dr. C. WijesunderaZ7t B1Ue
Flavor ChemistryZe] d+2 3le d+de] &
A 75 stndctt. AA Dr. Playne @720l
A F2 stude 97 okelist 2o

ARzl 1. Probioticsell &3t o] wd ¥ CSIRO
AF4aolA Dr. Playnet 7

- Probiotic bacteria and oligosaccharide in
foods

- Selection. characterization and delivery
of organisms of probiotics

- Probiotic bacteria for control of
Helicobacter pylori

- New functional foods

- Evaluation of food containing probiotics

3 Dr. Playne A& elA+E Dairy Starter
Culture® F2% Culture Collections +43}
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CSIRO Starter Culture Collection (CSCC)

P. Q. Box 20

Highett. Victoria 3190, Australia

Tel : 61-3-9252-6000 Fax : 61-3-9252-6555
[--mail @ kathryn.binding@mel.dfst.csiro.au

3. Bonlac Foods Limited, X|=&%F

T 4 24 York Street, South Melbourne,
Victoria 3205, Australia
AP g 03-9696-0783 Fax : 03-9699-4146
gt 9@ 34 <Ak - Mr. L. Cotter (Formul-
ations Supervisor. Cheese
Processing Division)

1996 71E 52 -/ A4S 870% M/T
olil, olE AJakdl HF 1907 M/Te] Al#=
2M)En o, Yz 6805 M/Te] $75 36%
7} 2 z=A| o) AFEEO] 27T M/T9 X=7} A=
5 iz, 40%°l 77 Skim Milk Powder$t
Buttere] #|zel z12]i 14%<] $f-7F Whole
Milk Powdere] #|zel AR&¥51 glc}. Bonlac
Al 194)7] ol AHHAR 3] 7% & ®
ABALEe] shtRA 3F AA AL 8T0RHE
Z 2009H=2 sl Qe 3|Atolt)h 1994
o] 3|AlollA] AJits]oizl 25%HES] AAIE 2 AFE
% o ylo] e|Fo g F#F HAta F}. Bonlac
3|Ale] thEAQ 4Fo 2= Begaza L2zl 7}
A =2} Bodalla #Adx =7t lia, Western
Starzhe= ©] &9 e 22812 Diplomazhs ©] &9
571 2tk Mr. L. Cotter# 9] Sz +735H
® Melbourne AlWel 2l Bonlac Foods Ltd.

3Aate] X z3PeMe FE IFANZE AR

A1 AAX2ZE o]Ro g 2ulsle] ¥AS 5113
e F83o] Zel7] wlio nd 2:mdle] Y-S
stugln T sEA1E S /X1 Yoka g}

4. University of New South
Wales
Department of Food Science
and Technology

F 2 ! The University of NSW, Sydney
NSW 2052, Australia

AT : 02-9385-5350 Fax : 02-9313-6635

E-mail : K.Buckle@unsw.edu.au

A & 2 : Prof. K.A. Buckle (Head of
Department), Dr. J.M. Cox

New South Wales thet 4 Fg83ol & 43¢]
weeh 689 xwad faculty memberg 714
3 3en] 1359 technician Z22]3 11939 ¢
5 AFE L 72 Aok @A 182%9] -3
Be] gAY 67H gLy FAS 7 A
=4, °l#d 2871%F ol¢d New South
Wales tig 4 EFedMe U¢d A+
7R 3le], ZFHATAE 2 7IddTF4e) 34
d7+dFE F¥stn = Cooperative Resea-
rch Center(CRC)7} 4dzo] Ay=o], dA
Cooperative Research Center for Food
Industry Innovation®] F5F4< 4&< stz 3l
t}. Cooperative Research Center(CRC)& ¢
T49 719 a2 gwrt 3 d7E ¢ ¢ AU
TF RN 50%<] AT7HE A dstn A el
yelz] Zu)E Xdste gaez 91 e,
19930l AlZtE M2 dFFEz, A ZF
H}3t7)% MEoko] A 60712 ATAlE 7 =45
of ¥d=H At ot Zt AlEjdle RN
2009 ASH S AYsta o, T Agew A
g3 e RE AFEL oA 3d FolE AR
& reviewE AA gA] Az ZAolgla 3. v}
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3 o] % New South Wales 2] &3 38tz}o] A2
o HAZ wFdAA A7 o AAZ] w2 g
U4 331 B oloprlE UYE F AUJAG. ol X
New South Wales &} 2] F33tzol|A] A 4
PFatnsle A7 2 AT oI 2o
1. Postharvest Technology of Fruits and
Vegetables
Modified atmosphere packaging
systems, edible coating, biological
control, low temperature injury 53 &
<27
2. Food Microbiology
Yeasts. lactic acid bacteria, acetic acid
bacteria ¥ bacteriophaged] ##H¥E wine
microbiologyell #3% A7, Salmonella.
Listeria, Vibrio®} 22 4355 748 1
2]31 rapid and molecular methods for
detection, enumeration, identification,
differentiation®l &3 4+
3 Food Engineering
Rheological and thermophysical
properties of food. drying of grains.
simulation and control of evaporators.
bakery oven design. computer modell-
ing and assessmentell &3+ A
4. Nutrition
Food nutrients, nutritional epidemio-
logy. multi-media systems in food-
related data, computer modelling of
dietsell #3F A+
5. Sensory Analysis and Product Deve-
lopment
Sensory panel training. consumer
testing for monitoring product
consistency and shelf life. utilisation
of processing by-products for human
consumption. flavour essences from
native Australian plantsel] 3+ <3

6. Food Chemistry
Cooking smell and cooked flavour of
lamb, lipid deterioration during deep
fat frying, flavour components of
fragrant rice cultivars, characteri-
sation of fish lipids during fish
deterioration, natural colours from
plant pigments, natural food toxi-
cants, cocoa bean quality Soll &3 4+

7. Food Processing
Cereal and legume processing, vege-
table, fruit and seafood dehydration.
fishery and cereal waste utilisation®l
e A+

5. University of New South
Wales
Department of Biotechnology

# A& ! The University of NSW. Sydney
NSW 2052. Australia

Az T ¢ 02-9385-1299 Fax : 02-9385-1015

E-mail @ W.Kim@unsw.edu.au

H & 2 Dr. Scott Kim (Project Leader)
Dr. Liu Chun-Qiang (Project
Scientist)

A7 9kale] 2 New South Wales thdt
o] EFET} APHES Y2 &+ Ued. &
2l New South Wales th&le] A EF8tatol= 4
o] w4t 59e] ZwsH faculty members
7H 3 o] gty 2 istdaye] uss 4
At A& ¥ oz o|x HEFTe usE
% Cooperative Research Center(CRC) for
Food Industry Innovationdl| o] #ojsta <l
o gk A$A gile @A New South
Wales tig HE387E £tz CRC for
Food Industry Innovatione] @7gezr U3}
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I 7] wWFo] CRC for Food Industry Innova-
tion project®] A SR E 2 5 AU, A
CRC for Food Industry Innovation projectelA]
o33 22 Tl AiAzE ZE Sl ot
1. Probiotics
Project %2 CSIRO DFST Melbourne
Laboratory2l Dr. M. Playnec] d+ #
4dS 23 Un, AFULL HH5HAQ o
# random primer PCR& o] &%

lactobacilli®] 4% % 23 pulsed

12

o

field gel electrophoresis ¥{S o] &3
bifidobacteria®l 4l&Hd &%l #3F A
. probiotics P AEL] A& 7)ol
#AeA FHof xS o] &3 probioticse]
F 8o @3t FE4Ade] CSIRO Adelaide 4
FAoA o] FA L U

2. Fractionated Biomass
EAAL o] =2 A EL avo i -
glucans, inositol, glutathione, riboti-
des 53 22 EZE9] Aito) AFAT

3. Food Microbiology
21 E Ryl Eo] B3 Ave} nYE £
HAEAZRE| S A JMA FH A} AT

4. Physiology and Genetics of Yeasts
Ty A4S HE5AIZ § e glutathi-
oneol| #¥ <A, stressol &3
cellular defense mechanismsel] ¥ <+

5. Lactic Acid Bacteria
Dr. Scott Kim(ZH$x¥h 3 Dr. Liu
Chun—Qiange] F2 3l e AF-Eok
2] cold schockell th& prokaryotese]
stress response°] g A+, lactic acid
bacteriadl A}8-2 4+ = food-grade
cloning vectors 7i'Zel #3 A multiple
phage-resistance determinantsel] &+ A3+

6. Biological Control
Postharvest shelf-lifed] 493& & =
E F9vlgE2] modified atmosphire %

¥ SE o83 FA

@ @7

y L

re

7. Cheese Flavours

Non-dairy substrates® %E|9] cheese
flavours®] A4tel] #e A+

5
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6. Fine Food ‘97 Sydney &5

PERgEEE

Australian Exhibition Services Pty Ltd
[lloura Plaza, 424 St. Kilda Road,
Melbourne Victoria 3004, Australia

Tel : 61-3-9261-4500 Fax : 61-3-9261-4545
http: //www.ausexhibit.com.au

E-mail : Shows@ausexhibit.com.au

3o Al=yet @yl )z He|au|leA o
W o} 78 dele 3F 19979 428 4t
&3]= A=Y Darling Harbour?] Exhibition
CentercllA 9¢ 74elA 9¢ 10¥744 Y&t &
e, 59 Y, Fo&E NEFAF 104
Ao] AA#HS EFslo] MA o] 14970 AELY
Aok 352 3004 2FQA ] HA|He] A= o]
AAIHAJT. F=o] S Esebes g 72E 7t
Z AFAL3l o] A58 uEs|e]7] wZe|7]l= 3Al

AL FAERS SAEF 227 AW, AT AF
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JHMES] HAAFZo] 71 BL ¥FE ARAsn
AU, FY F2 5 2L S8F9 HA =
2 HFS X ASE ¢ F UUD. Fine
Food '97 35 A&8 ugs|el g AAIYAl
==2 Fine Food Australia Buyers Guide At
87} #H50] Qepg F3 & £ n, FTF9
BE A Fo AHE AAdA d3 o _'Q—r4 AEF
| #3% 42+ Weldon Information Enterp-
rises $lAbllA] 1994d =0l 783 The Austra-
lian Food Finder #o] FxzlelAl ¢i4=e] Sl
o2 ZAn7} 7bsstcl.
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AFA 3. Fine Food '97 wt&3loA =A%
A9 A A3

7. CSIRO(Commonwealth
Scientific & Industrial
Research Organization)
Division of Food Science and
Technology(DFST)

Sydney Laboratories

2 &

: P. O. Box 52. North Ryde, New
South Wales 2113, Australia

AsPAZ : 02-9490-8333 Fax : 02-9490-8581

E-mail : Ailsa.Hocking@dfst.csiro.au

d & & Dr. A Hocking(Food mycology

Hol Aol

CSIRO(Commonwealth Scientific &
Industrial Research Organization) Division
of Food Science and Technology(DFST)eilA]
dstn de P oF 230" oz A FN A
747 v %3 F=2o)uy, CSIRO DFST 4+49]
EAL AZPAEo] Sydney. Melbourne,
Brisbane®] A|3tel] U el Qlok= Aot o
27350l WEsHA ® CSIRO DFST A=Yy 43
4 F9 Dr. A. Hocking? d78HdAME F=
st Sl dATte okfiet 2

- General food mycology

- Mycoflora of Australian grains

- Modified atmospheres and fungal

growth

- Predictive microbiology

- HACCP

Dr. A. Hocking®] 4344 & filamentous
fungi o5 4.000712} yeast ﬂ'-’i‘- 3OO7H—E— *’%

;Ja:ﬂl Pen1c1111um 7} Aspergillus %9 &
olE& F& Wo] 7ZIXx %3, xerophilic fungi
E AACA 713 Bo] Hisln IS Agsin
2t} o] FRR Culture Collectionelxe] #F
TYo] 7FsstaL, o] XM= =3 fungi®t yeast
o FH9FE wa e T v¥&S fungi
E3u)go] 120A3°]1 yeaste] FHuLL
150A $elt}. @554 ol=|et FFFUoll &g 2
Ag Fole ofefle] FAZ S o

FRR Culture Collection

CSIRO Division of Food Science and
Technology

P. ©O. Box 52

North Ryde, New South Wales 2113,
Australia

Tel : 61-2-9490-8333

Fax : 61-2-9490-8581

E-mail : Nicholas.Charley@dfst.csiro.au





