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International ICFMH Symposium  ® H3£A22 “Global Issues in Food Microbi—
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Fig. 1. Direction board and exhibition of Food Micro 2012 at Grand Cevahir Convention Center in Turkey
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» A& Toxin gene profile and growth
characteristics of Bacillus cereus
isolates from Doenjang and Meju,
Korean fermented soybean prod—
ucts

» A4 Grand Cevahir Convention Center
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¢ Culture independent methods to assess the
diversity and dynamics of microbiota during
food fermentations
Culture independent methods= &35t n
A& ecosystemse A-Fot7] 99t F83H B
O 1990\t & eAnET A Aslw
ANFE 3 AR dE ¢ ndETe] HEkE o
F3t7] ol A% wAEe fokoll 4&E
Denaturation/temperature gradient gel elec—
trophoresis (D/TGGE)= & 714 wo] A&
= 7]&o|d, 0|99 single strand conforma—

tion polymorphism (SSCP), terminal restric—

tion fragment length polymorphism (TRFLP),
fluorescence in situ hybridization (FISH) §%=
AHEE I 9t DNASF RNA B4 54 & &
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® The uses of synthetic receptors to reduce
exposure to mycotoxins in fermented foods
and beverages
Mycotoxin L ¥ FFE FAHE9 7HAE ¥
ojme| i &HAY] Az U S F,

Zoltt, e e FAA wikE 5 5 &
ZHE 525 A7 s Al A=
Ak, 2ol FAAEHE AL Stk Mo-
lecularly imprinted polymers®} cyclodextrin—
based polymer (cyclodextrin polyurethane
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¢ "Conferm'—a new tool to predict reduction
of pathogens during production of fermented
and matured sausages
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o Effect of nutrient depletion on parietal ad—
sorption activity of Saccharacomyces cerevisiae
selected for winemaking

® The substratostat, a novel automated and
continuous fed—batch approach to fermenta—
tions, and its application in enology
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+=9) probiotic 7]% °]¢ef, immune regula—

i

294

tion, W9 T 7]

ofr
olrt

o] 47} =%t

¢ Modulation of host micrbiota, immune regula—
tion and obesity related gene expression in
a murine model, following dose dependent
administration of putative probiotics from tra—
ditional fermented foods,

o Multifunctional Lactobacillus casei strains as
probiotics and cheese adjunct cultures
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¢ [ncreasing of ¥ —aminobuytric acid produc—
tion using a combination of two lactic acid
bacterium strains

® The use of Lactobacillus acidophilus and Lac—
tobacillus casei cultures in the production of
cabbage—carrot pickle fermentation

e Inhibition of Bacillus cereus growth by bacte—
riocin producing Bacillus subtilis strains iso—
lated from maari, a baobab seeds fermented
condiment is substrate dependent

¢ Influence of yeasts secondary flora on Stilton
blue cheese aroma production
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Fig. 2. Tursusu, pickled vegetables founded all over Istanbul, Turkey
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Fig. 3. Turkish cheeses in Istanbul
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Fig. 4. Turkey sausage found in mark and traditional market
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