
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

POSTER PROGRAMME 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Wednesday, 11 November 
 
Processing – Emerging Technologies 
 
[P001]  Impact of pulsed electric field on extraction of sugar from sugar beet 

Abdol Majid Maskooki*1, Mohammad Naghi Eshtiaghi1,  1Khorasan Research 
Institute for Science and Technology, Iran, Islamic Republic of, 2Mahidol University, 
Thailand 

[P002]  Effect of High-Pressure Microfluidization Treatment on the Physicochemical
Properties of Chitosan-based Film-Forming Dispersions 
María Vargas*1, Ángela Perdones1, Maite Cháfer1, Amparo Chiralt1, Chelo 
González-Martínez1,  1Universidad Politécnica de Valencia, Spain 

[P003]  Effects of Ultraviolet Light Applied as an Alternative to Heat Treatment on
Microorganisms and Aroma Compounds in Milk 
Yonca Yuceer*1, Burcu Engin1,  1Canakkale Onsekiz Mart Univ, Turkey 

[P004]  Metabolomic study of new virgin olive oil types produced by emerging
technologies.  A focus on Biophenol and volatile metabolites 
A. Ranalli*1, S. Contento1, F. Girardi1, S. D'Amico1, M. Desiderio Brullo1,  1CRA-OG 
Research Center for Olive Growing and Oil Industry, Italy 

[P005]  A Probabilistic Modelling Approach for the Survival of Listeria
monocytogenes During High Pressure Processing in Phosphate Buffer and
Whole UHT Milk 
E.Z. Panagou*1, C.C. Tassou2, A. Poulou1, C. Mallidis2,  1Agricultural University of 
Athens, Greece, 2National Agricultural Research Foundation, Greece 

[P006]  Effect of high pressure processing on the quality and shelf-life of herring. 
N.U. Karim*1, M Linton2, T Kennedy2, N Gault2, M Patterson2,  1Queen's University 
Belfast, United Kingdom, 2Agri-Food & Biosciences Institute, United Kingdom 

[P007]  Physico-chemical aspects of hydrocolloid extract from the seeds of
 Lepidium Sativum 
Hojjat Karazhiyan*1,  1Department of Food Science, Ferdowsi University of 
Mashhad, Iran, Islamic Republic of 

[P008]  A New Engineering Model for Correlation of Extrudate Expansion and
Extrusion Process Parameters 
H.Y. Cheng*1, A. Friis1,  1Technical University of Denmark, Denmark 

[P009]  Schematic overview of dry food packaging material selection 
Mario Scetar*1, Mia Kurek1, Kata Galic1,  1Faculty of Food Technology and 
Biotechnology, Croatia 

[P010]  Ozonation of apple juice: a quality and microbial inactivation study 
Brijesh Tiwari*1, Sonal Patil2, Vasilis Valdramidis2, Paula Bourke2, PJ Cullen2, Colm 
O'Donnell1,  1University College Dublin, Ireland, 2Dublin Institute of Technology, 
Ireland 

[P011]  Change in color and other fruit quality characteristics of tomato cultivars
after hot-air drying at low final-moisture content 
Dereje Ashebir*1, Karoline Jezik1, Herbert Weingartemann1, Ralph Gretzmacher1, 
1University of Natural Resources and Applied Life Sciences-Vienna, Austria 

[P012]  Effects of UV-C Irradiation on Some Quality Characteristics of Orange Juice 
Cigdem Uysal Pala*1, Aysegul Kirca Toklucu1,  1Canakkale Onsekiz Mart 
University, Turkey 

[P013]  Novel chamber for continuous UV-treatment of viscous foods: Microbial 
inactivation of liquid egg 
P. M. de Souza*1, A. Fernández1,  11 Institute of Agrochemistry and Food 
Technology, Spain 

[P014]  Oxidative Stability of Irradiated Sliced Vacuum-packaged Iberian Dry-cured 
Hams Under Refrigerated Storage 
R. Cava*1, V. Cantero1, L. Ladero1, M.R. Ramirez2, A. Carrasco3,  1University of 
Extremadura, Spain, 2INTAEX, Spain, 3Instituto del Frio, Spain 



 
[P015]  Texture Degradation Kinetics of Carrots during Thermal versus High-

Temperature/High-Pressure Processing: a Comparative Study 
A. De Roeck*1, T. Duvetter1, A. Van Loey1, M. Hendrickx1,  1Katholieke Universiteit 
Leuven, Belgium 

[P016]  An approach to sterilization of soymilk by ultra high-pressure 
homogenization 
Fábio Henrique Poliseli Scopel*1, Manuela Hernadez Herrera1, Buenaventura 
Guamis1, Victoria Ferragut1,  1Universitat Autònoma de Barcelona, Spain 

[P017]  Concentration of Roselle (Hibiscus Sabdariffa L.) extract rich in anthocyanins
by nanofiltration 
Cisse Mady*1,2, Sakho Mama1, Paller Dominique2, Dornier Manuel2,  1ESP/UCAD, 
Senegal, 2UMR QUALISUD, France 

[P018]  The researches' results of liquid and viscoplastic products subjected to
processing by a high pressure 
V.O. Sukmanov*1, S.A. Sokolov1, O.O. Dekan1,  1Donetsk National University of 
Economics and Trade, Ukraine 

[P019]  The influence of high pressure and high temperature on anthocyanins in 
strawberry mix 
L. Verbeyst*1, I. Oey1, I. Van der Plancken1, M. Hendrickx1, A. Van Loey1, 
1Katholieke Universiteit Leuven, Belgium 

[P020]  Nisin-Active Packaging and High Hydrostatic Pressure to Improve the Safety
of Sliced Dry Cured Ham 
A Hereu*1, S Bover-Cid1, R Rubio1, M Garriga1, T Aymerich1,  1IRTA, Spain 

[P021]  Algerian Pistacia lentiscus and Satureja hortensis essential oils: Their
chemical compositions and their preservative effects against Listeria 
monocytogenes 935-ATCC 13932 inoculated in meat 
Djenane Djamel*1, Yangüela Javier1, Amrouche Tahar1, Boussad Nafaa1, Boubrit 
Souhila1, Roncalés Pedro1,  1Université Mouloud Mammeri de Tizi-Ouzou, Algeria,
2Facultad de Veterinaria. Universidad de Zaragoza, Spain 

[P022]  Biological effects of Algerian essential oils and their application in liquid
eggs 
Lefsih Khalef*1, Roncalés Pedro1, Yangüela Javier1, Hellal Zohra1, Djenane 
Djamel1,  11Département Biochimie et Microbiologie. Faculté des Sciences 
Biologiques et des Sciences Agronomiques. Université Mouloud Mammeri de Tizi-
Ouzou, Algeria, 22Departamento de Producción Animal y Ciencia de los Alimentos.
Facultad de Veterinaria. Universidad de Zaragoza, Spain 

[P023]  Protein Enriched Probiotic Yoghurt 
Ainaz Alizadeh*1,  1Department of Food Science and Technology, Faculty of 
Agriculture, Islamic Azad University –Tabriz Branch, Iran, Islamic Republic of 

[P024]  Collagen Biopolymer as a Packaging Advantage 
Ainaz Alizadeh*1, Araz Alizadeh2,  1Department of Food Science and Technology, 
Faculty of Agriculture, Islamic Azad University –Tabriz Branch, Iran, Islamic 
Republic of, 2Department of Chemical Engineering, Faculty of Food Science and
Technology, Islamic Azad University –Science and Research Branch, Iran, Islamic 
Republic of 

[P025]  Numerical high pressure process design for food pasteurisation 
C. Rauh*1, A. Delgado1,  1Institute of Fluid Mechanics, Friedrich-Alexander 
University Erlangen-Nuremberg, Germany 

[P026]  Combined effects of ozonization and freeze-drying on quality of Pietrain pork 
loins  
MJ Cantalejo*1, J Mansoa1,  1Public University of Navarre. School of Agriculture 
Engineering. Department of Food Technology, Spain 

[P027]  An overview concerning methodologies applied to guarantee fruits and
vegetables safety 
Bárbara Ramos1, Teresa R. S. Brandão1, Paula Teixeira1, Cristina L. M. Silva*1, 
1CBQF/ Escola Superior de Biotecnologia, Universidade Católica Portuguesa,
Portugal 



 
[P028]  Optimization of the sugar free cookies formulation with permitted additives in 

order to increase the quality and nutrition properties 
Shadi Bolourian1, Fereshte Hosseini*2, Majid Afshary3,  1M.Sc., Research instructor, 
Department of Food Additives, Iranian Academic Center for Education Culture and
Research (ACECR), Iran, Islamic Republic of, 2Dept. Food Science and 
Technology, Faculty of Agriculture, Ferdowsi University, Iran, Islamic Republic of,
3Mahtab Industry Park, Iran, Islamic Republic of 

[P029]  An investigation on the effect of date pit on the functional and organoleptic
properties of a flat-type bread (Lavash) in Iran 
Shadi Bolourian*1, Mohammad H. Haddad Khodaparast1, Majid Afshary1, Mahdi 
Karimi1,  1Food Science and Technology Research Institute, ACECR, Iran, Islamic 
Republic of, 2Department of Food Science and Technology, Ferdowsi University, 
Iran, Islamic Republic of, 3Mahtab Industry Park, Iran, Islamic Republic of, 4Torogh 
Research Institute, Iran, Islamic Republic of 

[P030]  Effect of edible coating and treatment condition on osmotic dehydration of
button mushroom (Agaricus bisporus) 
Azam Niazmand1, Mahboobe Sarabi-Jamab*1, Akram Arianfar1,  1Islamic Azad 
University, Quchan Branch, Iran, Islamic Republic of 

[P031]  Effect of high pressure processing on the growth of Listeria monocytogenes
in short ripened raw sausage made of poultry meat 
Johanna v. Waldthausen*1, Theda v. Müffling1, Bernhard Nowak1,  1University of 
Veterinary Medicine, Hannover Institute for Food Quality and Food Safety,
Germany 

[P032]  Effect of high pressure processing on sensory analysis in short ripened raw 
sausage made of poultry meat 
Johanna v. Waldthausen*1, Theda v. Müffling1, Bernhard Nowak1,  1University of 
Veterinary Medicine, Hannover Institute for Food Quality and Food Safety,
Germany 

[P033]  Effect of particle size of stearic acid-sodium caseinate-water emulsions on 
water vapor permeability and tensile properties of edible films 
María José Fabra*1, Rocío Pérez-Masiá1, Pau Talens1, Amparo Chiralt1, 
1Universidad Politécnica de Valencia, Spain 

[P034]  Effect of saturated and unsaturated fatty acids on tensile and water vapor 
permeability of hydroxyl-propyl-methylcellulose (HPMC) based films. 
Alberto Jiménez1, María José Fabra*1, Pau Talens1, Amparo Chiralt1,  1Universidad 
Politécnica de Valencia, Spain 

[P035]  Inhibition Effect of Edible Film/Coatings Containing Plant Extracts towards 
some Spoilage Bacteria Isolated from Fish Products 
L. Iturriaga1, I. Olabarrieta*1, A. Baranda1, I. Martínez de Marañón1,  1AZTI-
Tecnalia, Spain 

[P036]  Colour measurement of red paprika powder with different methods 
Tunde Kuti1, Adrienn Hegyi1, Zsofia Nagy1, Chantal Gilbert3, Pál Szepesváry1, 
Andras Sebok*1,  1Campden BRI Magyarorszag Nonprofit Kft., Hungary, 2Campden 
BRI UK, United Kingdom, 3ELTE University Department of Chemistry, Hungary 

[P037]  Effect of the growth stage on the yeast inactivation kinetics using
Supercritical Carbon Dioxide 
C Ortuño1, M.T Martínez-Pastor1, N Sanjuán1, J.V García-Pérez1, J Benedito*1, 
1Universidad Politécnica de Valencia, Spain 

[P038]  Influence of an ultrasound pretreatment and different process variables on 
the inactivation of wine yeast by Supercritical Carbon Dioxide 
C Ortuño1, M.T Martínez-Pastor1, R Peña1, J.A Cárcel1, J Benedito*1,  1Universidad 
Politécnica de Valencia, Spain 

[P039]  Non-destructive ultrasonic assessment of the percentage of melted fat in dry-
cured meat products 
E Corona1, N Pérez-Muelas1, V Fuentes1, J Bon1, J Benedito*1,  1Universidad 
Politécnica de Valencia, Spain, 2Universidad de Extremadura, Spain 

[P040]  Ultrasonic monitoring of lard crystallization during cold storage 
J.V Santacatalina1, E Corona1, G Clemente1, A Mulet1, J Benedito*1,  1Universidad 
Politécnica de Valencia, Spain 



 
[P041]  Pulsed electric field accelerated aqueous extraction from red beet as tool for

reduction of colorants degradation 
K. V. Loginova1,2, N. I. Lebovka1,2, E. Vorobiev*1,  1Universite de Technologie de 
Compiegne, France, 2Institute of Biocolloidal chemistry, Ukraine 

[P042]  Magnet-Impulse method for Beer’s shelf life extension 
A.I. Ukrayinets1, Yu.O. Dashkovsky*1, V.V. Olishevsky1,  1National University of 
Food Technologies, Ukraine 

[P043]  Application of electro-hydraulic effect aimed at the increase of hydro-lime 
suspension quality 
A.I. Ukrayinets1, V.P. Vasyliv*1, Yu.O. Dashkovsky1, V.V. Olishevsky1,  1National 
University of Food Technologies, Ukraine 

[P044]  A study into the effect of electro-hydraulic processing on the quality of corn 
starch 
A.I. Ukrayinets1, V.P. Vasyliv*1, A.I. Marynin1, V.V. Olishevsky1,  1National 
University of Food technologies, Ukraine 

[P045]  High Pressure Homogenisation vs. High Hydrostatic Pressure Processing of
Mandarin Juice 
J Carreño1, MC Gurrea2, F Sampedro2, D Rodrigo*2, JV Carbonell2,  1Facultad de 
Ciencias, Pontificia Universidad Javeriana, Colombia, 2Institute of Agrochemistry 
and Food Technology, Spain 

[P046]  Effect of cinnamon on Salmonella typhimurium Pulsed Electric Fields (PEF)
inactivation 
MC Pina-Pérez1, D Rodrigo*1, A Martínez-López1,  1Institute of Agrochemistry and 
Food Technology (CSIC), Spain 

[P047]  Examination of breads made by triticale and wheat flour blends 
Z Gyori*1, P Sipos1,  1University of Debrecen, Centre of Agricultural Sciences and
Engineering, Institute of Food Science, Quality Assurance and Microbiology,
Hungary 

[P048]  High Tech Europe - European Network for Integrating Novel Technologies for
Food Processing 
K. Knof*1, M. Kück1, C. Hertel2,  1ttz Bremerhaven, Germany, 2German Institute of 
Food Technologies, Germany 

[P049]  High Pressure Method for Pulverization of Food Stuffs -Pulverization of 
highly viscous barley malt extract using a Supercritical Fluid assisted Spray
Process (PGSS - Particles from Gas Saturated Solutions)- 
E. Weidner1, A. Kilzer1, S. Gallegos López*1,  1Ruhr-University Bochum, Germany 

[P050]  A Novel Technology in Dough Processing: Supercritical Fluid Extrusion 
(SCFX) 
Z Hicsasmaz*1, E Dogan2, C Chu2, SSH Rizvi2,  1Trakya Univ, Turkey, 2Cornell 
Univ, United States 

[P051]  An Air-lift Biorector in Production of Isoflavonoids from Soy (Glycine max)
Plant Tissue Culture 
A Gueven*1, D Knorr2,  1Tunceli Univ, Turkey, 2Berlin Univ of Tech, Germany 

[P052]  Photosensitization as novel approach to decontaminate surfaces 
Zivile Luksiene*1,  1Vilnius university,Iinst. Appl. Sciences, Lithuania 

[P053]  Drying Behaviour and Energy Efficiency during  Microwave Convective 
Drying of Porous Materials and Foods 
E. Holtz*1, L. Ahrné1, A. Rasmuson2,  1SIK - The Swedish Institute for Food and 
Biotechnology, Sweden, 2Chalmers University of Technology, Sweden 

[P054]  Continuous Microwave Heating of Pumpable Foods - with a Large Potential 
for Energy-Efficient and Innovative Production of Foods 
B. Wäppling Raaholt*1, L.-G. Vinsmo1, L. Arhné1,  1SIK - the Swedish Institute for 
Food and Biotechnology, Sweden 



 
[P055]  Effect of postharvest treatment (hot water and thermosonication) on

tomatoes (Lycopersicum esculentum L.) physical-chemical and nutritional 
quality during storage 
Joaquina Pinheiro*1, Carla Alegria2, Marta Abreu2, Elsa M. Gonçalves2, Cristina 
L.M. Silva1,  1CBQF - Escola Superior de Biotecnologia, Universidade Católica 
Portuguesa, Portugal, 2DTIA - Instituto Nacional de Engenharia Tecnologia e 
Inovação, Portugal 

[P056]  Thermal and high hydrostatic pressure stability of polygalacturonase and
pectinmethylesterase from mango 
S Macías1, F Sampedro1, D Rodrigo*1,  1Institute of Agrochemistry and Food 
Technology, CSIC, Spain 

[P057]  Automatic Control and Continuous Quality Measurement Systems used for
Food Drying 
Barbara Sturm*1, Werner Hofacker1,  1HTWG Konstanz, University of Applied 
Sciences, Germany 

[P058]  Improving the Quality of Cooked and Peeled Shrimp with Lactococcus sp.
EU2241: an Explanation 
P.A Fall1,2, F Leroi1, M Zagorec*3, M.C Vergès3, M Guilbaud3, M.F Pilet2, 
1IFREMER, France, 2ENV/ENITIAA, France, 3INRA, France 

[P059]  RAPID´Salmonella : New EN ISO 16140 validated rapid method 
Frederic Martinez*1,  1Bio-Rad, France 

[P060]  Hygienization of liquid whole egg by pulsed electric fields: Energetic
optimization. 
S. Monfort*1, E. Gayán1, G. Saldaña1, S. Condón1, J. Raso1, I. Alvarez1,  1University 
of Zaragoza, Spain, 2University of Zaragoza, Spain 

[P061]  Modelling Phenolic Extraction during Fermentation of Red Grapes Treated by
Pulsed Electric Fields at Pilot-Plant Scale 
E Puértolas1, G Saldaña1, I Álvarez1, J Raso*1,  1Tecnología de los Alimentos, 
Facultad de Veterinaria, Universidad de Zaragoza, Spain 

[P062]  Chemical and Sensory Characterisation of Cabernet Sauvignon Red Wines
Treated by Pulsed Electric Fields at Pilot-Plant Scale 
E Puértolas1, G Saldaña1, I Álvarez1, J Raso*1,  1Tecnología de los Alimentos, 
Facultad de Veterinaria, Universidad de Zaragoza, Spain 

[P063]  Salmonella Enteritidis inactivation by pulsed electric fields in liquid whole
egg added with EDTA 
S. Monfort*1, E. Gayán1, L. Perezábad1, S. Condón1, J. Raso1, I. Álvarez1, 
1University of Zaragoza, Spain 

[P064]  Preservation of Fresh-cut Tomatoes Treated with Whey Permeate 
Lubna Ahmed*1, Catherine Barry-Ryan1, Ana Belen Martin-Diana1, Daniel Rico1, 
1School of Food Science and Environmental Health. Postharvest Technology Unit. 
Dublin Institute of Technology (DIT), Ireland 

[P065]  Technology Development of Functional Fermented Milk Beverages 
S Milanovic1, M Ilicic1, E Loncar1, K Durakovic1, V Vukic*1,  1University of Novi Sad, 
Faculty of Technology, Serbia 

[P066]  Combined effect of high hydrostatic pressure, temperature and olive powder
on the inactivation of Bacillus cereus spores in a low acidity vegetable 
beverage 
C Ferrer*1, A Marco1, D Rodrigo1, A Martínez1,  1Instituto de Agroquímica y 
Tecnología de Alimentos, CSIC, Spain 

[P067]  Physiochemical and antifungal properties of SPI based films containing tea
tree oil 
L Sánchez-González*1, C González-Martínez1, M Cháfer1, A Chiralt1,  1Universidad 
Politécnica de Valencia, Spain 

[P068]  Thermal inactivation of a sweet protein thaumatin and its prevention by
phosvitin 
Naotoshi Matsudomi*1, Nami Sugimoto1, Kazuomi Tatemura1,  1Yamaguchi 
University, Japan 



 
[P069]  Industrial wastes as a substrates for microbial surfactants production 

A.P. Morozova*1, T.P. Pyrog1,  1Naional University of Food Technologies, Ukraine 
[P070]  High pressure homogenization treatment of ready-to-eat food: Review 

Results Obtained Within The HIGHQ-RTE European Project 
Francesca Patrignani*1, Sylvain Sado Kamdem1, Chiara Montanari1, Lucia Vannini1, 
Rosalba Lanciotti1, M.Elisabetta Guerzoni1,  1Department of Food Science, 
University of Bologna, Italy 

[P071]  Development of Edible Coatings to Prevent Enzymatic Browning 
K. Knof*1, M. Linzen1, H. Hilz1,  1ttz Bremerhaven, Germany 

[P072]  Thermonebulisation effectiveness for fungicide control in storage rooms 
MA Delele*1, B Vorstermans2, P Creemers2, AA Tsige1, E Tijskens1, A Schenk3, 
1K.U.Leuven, Belgium, 2pcfruit vzw, Belgium, 3Flanders Centre of Postharvest
Technology, Belgium 

[P073]  Non-conventional heating of food: the crucial role of the dielectric properties
in microwave assisted processes 
A.A. Barba*1, G. Siani1, M. d'Amore1, G. Lamberti2,  1University of Salerno, 
Dipartimento di Scienze Farmaceutiche, via Ponte don Melillo 84084 Fisciano SA, 
Italy, 2University of Salerno, Dipartimento di Ingegneria Chimica e Alimentare, Italy 

[P074]  Microencapsulation of nutraceuticals and pharmaceuticals by ultrasonic
atomization 
A.A. Barba*1, M. d'Amore1, S. Cascone2, G. Lamberti2, G. Titomanlio2,  1University 
of Salerno, Dipartimento di Scienze Farmaceutiche, Italy, 2University of Salerno, 
Dipartimento di Ingegneria Chimica e Alimentare, Italy 

[P075]  Nutraceutical potential of barley β-glucan for the preparation of functional 
beverage 
Ahmad Din*1, Faqir Anjum2, Muhammad Arshad3, Moazzam Khan2,  1Ayub 
Agricultural Research Institute, Faisalabad, Pakistan, 2National Institute of Food 
Science and Technology, UAF, Pakistan, 3Department of Food Science and 
Technology, University of Sargodha, Pakistan 

[P076]  Effect of Dry Heating and Gamma Irradiation on Reducing Anti-nutrients in 
Velvet Bean 
Parameswaran Gurumoorthi*1, Karnam Janardhanan2,  1SRM University, India,
2Madras University, India 

[P077]  Effect of tea tree oil on antifungal properties of different polysaccharide films
L Sánchez-González*1, M Cháfer1, A Chiralt1, C González-Martínez1,  1Universidad 
Politécnica de Valencia, Spain 

[P078]  Evaluation of the Effects of a High Pressure Homogenization (HPH) Treatment 
on "in Vitro" Probiotic Properties of Some Lactobacillus Strains 
Giulia Tabanelli*1, Francesca Patrignani1, Gabriel Celso Vinderola2, Fausto 
Gardini1, Maria Elisabetta Guerzoni1, Rosalba Lanciotti1,  1Università di Bologna, 
Dipartimento di Scienze degli Alimenti, Italy, 2Facultad de Ingenieria Quimica 
(Universidad Nacional del Litoral), Argentina 

[P079]  Effect of essential oils on the water sorption and barrier properties of
different polysacharide films 
L. Sánchez-González*1, C. González-Martínez1, A. Chiralt1, M. Cháfer1, 
1Universidad Politécnica de Valencia, Spain 

[P080]  Hydrolosis of inulin influences by elecro-hydraulic impact (EHI) 
A.I. Ukrayinets1, A.I. Marynin*1, V.V. Olishevsky1,  1National University of Food 
Technologies, Ukraine 

[P081]  Osmotic Dehydration of Orange and Kiwi Fruit in Sucrose Syrups 
Farid Amidi Fazli*1, Mohsen Ahani1,  SSoofian IAU, Iran, Islamic Republic of 

[P082]  Kinetics of Volume Shrinkage and Deformation of Taro Slices during Thin
Layer Drying Process 
Mali Nachaisin1, Jindaporn Jamradloedluk*1, Chalida Niamnui1, Somchart 
Soponronnarit2,  1Mahasarakham University, Thailand, 2King Mongkut's University 
of Technology, Thailand 



 
[P083]  The Release of Feruloylated Oligosaccharides and Protein from Brewers'

Spent Grain Through Selective Enzyme Digestion 
J.A. Robertson1, L. Castro-Marinas1, C.B. Faulds1, K.W. Waldron*1, J-F. Thibault1, 
J. Treimo1,  1Institute of Food Research, United Kingdom, 2INRA, France,
3University of Norway, Norway, 4VTT, Finland 

[P084]  Radiation Sensitivity of Selected Strains of Listeria 
monocytogenes and Listeria innocua in Vacuum-Packed Slices of Dry-Cured 
Iberian Ham 
V CANTERO1, JC DAVILA2, L LADERO1, R CAVA*1,  1Food Technology. Faculty of 
Veterinary Science. University of Extremadura, Spain, 2Food Quality, Research & 
Development Department. Embutidos Fermín S.L., Spain 

[P085]  Enhancing the PEF Inactivation of Listeria monocytogenes by Combined
Processes 
G. Saldaña*1, E. Puértolas1, S. Condón1, J. Raso1, I. Álvarez1,  1Universidad de 
Zaragoza, Spain 

[P086]  PEF Inactivation at Near Isothermal Conditions 
G. Saldaña*1, E. Puértolas1, S. Condón1, I. Álvarez1, J. Raso1,  1Universidad de 
Zaragoza, Spain 

[P087]  Effect of  high pressure treatment on the microbiology of goat raw milk
cheeses at different maturation stages 
R Ramirez*1, F J Delgado-Martinez1, J Gonzalez-Crespo1, J Delgado1, M Mas1, R 
Cava2,  1Technological Institute of Food and Agriculture (INTAEX), Spain,
2Extremadura University, Spain 

[P088]  ULTRAVEG Development of a high power ultrasound system for the low-cost, 
fast, effective and quality drying of fruits and vegetables 
K. Schössler*1, D. Knorr1,  1Technische Universität Berlin, Germany 

[P089]  Investigation of coupled operation of osmotic distillation and membrane 
distillation for flux enhancement in fruit juice concentration 
P Onsekizoglu*1, S Bahceci1, J Acar1,  1Hacettepe University, Turkey 

[P090]  Inactivation of Lb. brevis and L. innocua inoculated in a fruit juice-soymilk 
beverage treated by pulsed electric fields 
M. Morales-de la Peña*1, L. Salvia-Trujillo1, M.A. Rojas-Graü1, O. Martín-Belloso1, 
1University of Lleida, Spain 

[P091]  Changes on isoflavone profile and vitamin C content along cold storage of a
fruit juice-soymilk beverage stabilized by pulsed electric fields 
M. Morales-de la Peña*1, L. Salvia-Trujillo1, M.A. Rojas-Graü1, O. Martín-Belloso1, 
1University of Lleida, Spain 

[P092]  Effect of Cold Atmospheric Plasma on Food-borne Pathogens 
Omar S. Elhenshir*1, Karin Heurlier1, Neil N. Doherty1, Danny L. Bayliss2, Jon L. 
Hobman1, Cath Rees1,  1The University of Nottingham, United Kingdom,
2Loughborough University, United Kingdom 

[P093]  High hydrostatic pressure inactivation of acid-adapted Listeria 
monocytogenes and Escherichia coli O157:H7 in orange juice 
R.M Velazquez Estrada*1, C. Torres Aleman1, K. Valero Leal1, M.M Hernandez
Herrero1, B. Guamis Lopez1, A.X Roig Sagues1,  1Universitat Autonoma de 
Barcelona, Spain 

[P094]  Essential Oils and PEF Combined Treatments for Apple Puree Preservation 
Mihaela Geicu*1, Mona Popa1, Radu Cramariuc2,1, Petru Niculita1, Amalia Mitelut1, 
1University of Agronomic Sciences and Veterinary Medicine Bucharest, Romania,
2Electrostatic and Electro-technologies Research Centre Bucharest, Romania 

[P095]  Structural Characteristics of Recrystallized Linear α-D-(1→4) Glucans derived 
from Mild-acid Modified Starch 
C. Mutungi*1, C. Onyango2, D. Jaros1, H. Rohm1,  1Technical University of Dresden, 
Germany, 2Max Rubner Institute, Germany 

[P096]  Antifungal properties of CMC-based films containing potassium sorbate on 
selected Aspergillus strains in pistachio 
Babak Ghanbarzadeh*1, Sara Saianjali1, Shiva Ghiyasifar1,  1University of Tabriz, 
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Sains Islam Malaysia, Malaysia, 2University Sains Islam Malaysia, Malaysia,
3University Sains Islam Malaysia, Mayotte 
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Research Centre on Meat, India 
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methodologies for characterization the volatile 
R. Perestrelo*1, C. Luís1, M. Caldeira1, J.S. Câmara1,  1Centro de Química da 
Madeira, Portugal 
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Food Biotechnology, Institute of Food Technology and Food Chemistry, TU Berlin
university, Germany, Germany, 2Food Science and Technology, Faculty of 
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