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Bartĺomiej Dziuba and Beata Nalepa

Identification of Lactic Acid Bacteria and Propionic Acid Bacteria using FTIR Spectroscopy and
Artificial Neural Networks . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . (4) 399

Shao-Lan Zou, Jie-Fang Hong, Cui Wang, Xin Jing and Min-Hua Zhang

Construction of an Unmarked Zymomonas mobilis Mutant Using a Site-Specific FLP Recombinase . . (4) 406

Svetlana V. Kamzolova, Maria N. Chiglintseva, Alsu I. Yusupova, Natalia G. Vinokurova,
Valentina Ya. Lysanskaya and Igor G. Morgunov

Biotechnological Potential of Yarrowia lipolytica Grown under Thiamine Limitation . . . . . . . . . . . (4) 412

Irina Mladenoska

Simple and Mixed Reverse Micelles as Potential Bioreactors for Enzymatic Synthesis of Alkyl
Glycosides – Environmentally Friendly Surfactants . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . (4) 420

Mirjana Bistan, Mojca Podgorelec, Romana Marin{ek Logar and Tatjana Ti{ler

Yeast Estrogen Screen Assay as a Tool for Detecting Estrogenic Activity in Water Bodies . . . . . . (4) 427

Goran [ari}, Ksenija Markovi}, Nikola Major, Marina Krpan, Natalija Ur{ulin-Trstenjak,
Mirjana Hru{kar and Nada Vah~i}

Changes of Antioxidant Activity and Phenolic Content in Acacia and Multifloral Honey During
Storage. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . (4) 434

Sanja Radeka, Igor Luki} and \ordano Per{uri}

Influence of Different Maceration Treatments on the Aroma Profile of Rosé and Red Wines from
Croatian Aromatic cv. Mu{kat ru`a pore~ki (Vitis vinifera L.) . . . . . . . . . . . . . . . . . . . . . . . . . . (4) 442

Rajko Vidrih, Janez Hribar, Anita Solar and Emil Zlati}

The Influence of Atmosphere on the Oxidation of Ground Walnut During Storage at 20 °C . . . . (4) 454

Ur{ka Pivk Kupirovi~, Nicolas Godinot, Marcel-Alexandre Juillerat and Peter Raspor

Thickness of Lipid Deposition on Oral Surfaces Depending on Oil Content and Its Influence on
Mouthfeel Perception . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . (4) 461

Praduman Yadav, Sunil Kumar, Veena Jain and Sarla P. Malhotra

Cell Wall Metabolism of Two Varieties of Ber (Ziziphus mauritiana Lam.) Fruit During Ripening. . (4) 467

PRELIMINARY COMMUNICATIONS

Mária Hevesi, Anna Blázovics, Erzsébet Kállay, Anita Végh, Monika Stéger-Máté, Gitta Ficzek
and Magdolna Tóth

Biological Activity of Sour Cherry Fruit on the Bacterial Flora of Human Saliva in vitro . . . . . . . (1) 117

Yan Wen, Ning Liu and Xin-Huai Zhao

Chemical Composition and Rheological Properties of Set Yoghurt Prepared from Skimmed Milk
Treated with Horseradish Peroxidase . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . (4) 473

SCIENTIFIC NOTES

Vesna Dragutinovi}, Miroslav M. Vrvi}, Izabela Swiecicka, Olga Cvetkovi}, Tanja Beri} and
Slavi{a Stankovi}

Characterisation of New Bacillus circulans Strain Isolated from Oil Shale . . . . . . . . . . . . . . . . . . (1) 123

504 Food Technol. Biotechnol. 50 (1¿4) 501–517 (2012)



Olivera Koprivnjak, Valerija Majeti}, Karolina Brki} Bubola and Ur{ka Kosi}

Variability of Phenolic and Volatile Compounds in Virgin Olive Oil from Leccino and Istarska
Bjelica Cultivars in Relation to Their Fruit Mixtures . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . (2) 216

Alina Kunicka-Styczynbska and Katarzyna Rajkowska

Fermentative Stability of Wine Yeast Saccharomyces Sensu Stricto Complex and Their Hybrids. . . . (2) 222

Katarzyna Rajkowska, Alina Kunicka-Styczyńska and Anna Rygaĺa
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of polyphenols from sage (Salvia officinalis L.), 377

milk

inactivation of Staphylococcus aureus and Escherichia
coli in, by ultrasound, 46

measurement of lipase activity in, by
fluorescence-based lipase assay, 479

milk fat globule membrane

proteomics of, to improve the knowledge on
mammary epithelial cell biology, 306

minimum bactericidal dilution

of sour cherry juice against bacterial flora in
human saliva, 117

minimum inhibitory concentration

of sour cherry juice against bacterial flora in
human saliva, 117

mislabeling

of seafood products, detected by DNA
barcoding, 387

mitotic index

determination of toxicity of Sambucus nigra fruit
extract by, 177

mixed reverse micelles

of b-galactosidase as bioreactors for enzymatic
synthesis of alkyl glycosides, 420

modified atmosphere packaging (MAP)

influence of, on the quality and storage stability
of ground beef, 81

Monascus ruber
chemical profile of, strains cultivated on ten
different growth media, 490

monitoring

of estrogenic activity of endocrine-disrupting
compounds in water bodies by yeast estrogen
screen assay, 427

MS/MS ion search

for the identification of small myoglobin peptides
in dry-cured ham, 343

mouthfeel

perception of, in correlation with thickness of lipid
deposition on oral surfaces, 461

multidrug resistance
of Campylobacter coli and C. jejuni from different
sources, 371

Mu{kat ru`a pore~ki wine
influence of different maceration treatments on
varietal and secondary aroma of, 442

myoglobin
proteomic identification of small peptides of,
from dry-cured ham, using one-dimensional
reversed-phase liquid and nano liquid
chromatography, 343

N

natural food colourant
isolation and determination of water-soluble, from
Opuntia fruits, 246

neoglucobrassicin
variation of concentration of, in Brassica oleracea
L. var. italica, depending on nitrogen fertilization
and growing season, 183

nitrogen
influence of, on nitrate accumulation, content of
minerals and glucosinolates in Brassica oleracea
L. var. italica, 183

non-starch polysaccharides
fermentative production of enterolignans in
relation to, in various cereal products, 237

nutraceuticals
detection of, in food production processes using
proteomics, 275

nystose
production of, by Aspergillus phoenicis biofilm on
polyethylene, 40

O

oak-related volatile compounds
influence of physicochemical characteristics of
barrel-aged wines on, 59

oil shale
characterization of Bacillus circulans isolated from, 123

olive oil
volatile compounds and sensory characteristics of,
from Bu`a, ^rna and Rosinjola cultivars, 192

volatile compounds in, from Leccino and Istarska
Bjelica cultivars and their mixtures, 216

one-dimensional electrophoresis
advantages and limitations of, used in meat
animal research, 261

Opuntia sp.
production of natural water-soluble yellow food
colourant from, 246

oregano essential oil
for optimization of water vapour barrier properties
of chitosan-laminated collagen film for dry
fermented sausage production, 483

organic acids
effect of leaf removal on content of, in Malvasia
grape juice and wine, 159
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oxidation degradation products
formation of, in ground walnuts stored at 20 °C
under O2 or N2 atmosphere, 454

oxidative stability
of soybean oil after bleaching with Pure-Flo®

Supreme Pro-Active adsorbent, 199

P

pancreatic cholesterol esterase
inhibition of, by edible plant extracts, 11

pancreatic lipase
inhibition of, by edible plant extracts, 11

PCR
sequence analysis of 16S rRNA of Lactobacillus
strains from traditional Istrian cheese by, 362

PCR-DGGE
identification of autochthonous starter strains in
fresh cheese by, 141

identification of Lactobacillus strains from
traditional Istrian cheese, 362

pectin
content of, in ber (Ziziphus mauritiana Lam.) fruit
during ripening, 467

pectin methylesterase
activity of, in ber (Ziziphus mauritiana Lam.) fruit
during ripening, 467

peptides
identification of myoglobin, in dry-cured ham
by one-dimensional reversed-phase liquid and
nano liquid chromatography, 343

peptidomics
mass spectrometry-based techniques used for,
in food technology and biotechnology, 286

phaseolin protein
diversity of, in cultivated beans of different
geographic origin, 315

Phaseolus vulgaris
detection of phaseolin protein diversity in,
of different geographic origin, 315

phenolic acids
effect of leaf removal on the content of, in
Malvasia grape juice and wine, 159

phenolic composition
of Teran wine, influenced by the duration of
skin maceration, 152

phenolic compounds
isolation of, by microwave-assisted extraction
from sage, 377

changes in the content of, in acacia and
multifloral honey during storage, 434

phenolics
optimization of solid-liquid extraction of, from
black mulberry leaves, by response surface
methodology, 167

phenols
content of, in virgin olive oil from Leccino and
Istarska Bjelica cultivars and their mixtures, 216

photochemiluminescence
determination of antioxidant capacity of
Sambucus nigra fruit extract by, 177

photopyroelectric method

used for nondestructive measurement of thermal
effusivity of avian eggs, 350

phy gene

expression of, in transgenic plants, 3

physical and mechanical properties

of chitosan-laminated collagen film, used for
dry fermented sausage production, 483

physicochemical properties

of buckwheat protein isolate hydrolyzed with
trypsin, 17

phytase

overexpression of, in transgenic plants, 3

phytotoxicity

of Sambucus nigra fruit extract on Allium cepa
root cells, 177

polygalacturonase

activity of, in ber (Ziziphus mauritiana Lam.) fruit
during ripening, 467

polyphenols

from sour cherry juice, against bacterial flora in
human saliva, 117

potassium

variation of concentration of, in Brassica oleracea
L. var. italica, depending on nitrogen fertilization
and growing season, 183

probiotic activity

of Saccharomyces cerevisiae var. boulardii against
human pathogens, 230

probiotics

used for the production of soy yogurt from
germinated soybeans, 73

propionic acid bacteria

identification of, using FIR spectroscopy and
artificial neural networks, 399

propolis

detection of bioactive components from,
by proteomics, 270

protein hydrolase

activity of, in sprouted soybeans used for soy
yogurt preparation, 73

protein identification

by MS/MS data, for evaluation of the degree
of proteolysis in dry-cured ham, 343

proteolysis

evaluation of the degree of, in dry-cured ham
using proteomic tools, 343

proteomics

optimization of processing and quality control
of food of animal origin by, 261

investigation of royal jelly, propolis and
honey by, 270

food safety and quality control by, 275

mass spectrometry-based techniques used for,
in food technology and biotechnology, 286

determination of host specificity of pathogenic
fungus Monilinia laxa by, 326

Prunus cerasus
biological activity of, on the bacterial flora of
human saliva, 117
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Q

quality control
use of proteomic approach in, of meat, milk,
wines and beers, and transgenic food, 275

R

rapeseed oil
optimization of the supercritical CO2 extraction of,
using response surface methodology, 208

red aromatic grape variety
influence of maceration treatments on varietal and
secondary aroma of wines produced from, 442

response surface methodology
used for optimization of Staphylococcus aureus and
Escherichia coli inhibition by ultrasound, 46

used for optimization of enzymatic
transesterification of ethyl ferulate with fish oil, 88

used for optimization of solid-liquid extraction
of antioxidants from black mulberry leaves, 167

used for optimization of the supercritical CO2

extraction of rapeseed oil, 208
reverse micelles

of b-galactosidase as bioreactors for enzymatic
synthesis of alkyl glycosides, 420

rheological properties
of rose hip marmalades, 98

of probiotic yogurt prepared from germinated
soybeans, 73

of set yoghurt produced from skimmed milk
treated with horseradish peroxidase, 473

rose hip
properties of marmalade made from, 98

royal jelly
detection of bioactive components from, by
proteomics, 270

S

Saccharomyces bayanus
fermentative stability of, during wine production, 222

Saccharomyces cerevisiae
fermentative stability of, during wine production, 222

Saccharomyces cerevisiae var. boulardii
probiotic activity of, against human pathogens, 230

sage
isolation of polyphenols from, by microwave-
-assisted extraction, 377

saliva
influence of, on the thickness of lipid deposition
on oral surfaces, 461

Sambucus nigra
antioxidant activity and toxicity of, 177

seafood
authentication of, by DNA barcoding, 387

secondary aroma
influence of grape mash maceration treatments on,
of wines produced from aromatic red grape
variety, 442

seed proteome

for determination of geographic origin of common
beans, 315

SE-HPLC

determination of structural modification of wheat
gluten after dry heat-enhanced enzymatic
hydrolysis by, 53

sensory characteristics

of monovarietal virgin olive oil from Bu`a, ^rna
and Rosinjola cultivars, 192

sensory evaluation

of wines produced from aromatic red grape
variety, depending on grape mash maceration
treatments, 442

sensory properties

of rose hip marmalades, 98

sequencing

of 16S rRNA of Lactobacillus strains from
traditional Istrian cheese, 362

set yoghurt

chemical and rheological properties of, produced
from skimmed milk treated with horseradish
peroxidase, 473

shelf life

of ground beef, influenced by sodium
tripolyphosphate addition and modified
atmosphere packaging, 81

siliceous bacteria

detection of, in oil shale, 123

skimmed milk

chemical and rheological properties of set
yoghurt produced from, treated with horseradish
peroxidase, 473

sodium tripolyphosphate

effects of, on the quality and storage stability of
ground beef, 81

solid-phase extraction

used for the assessment of estrogenic activity
of wastewater samples by yeast estrogen screen
assay, 427

solid-state fermentation

of wheat by Cordyceps militaris, used for the
production of antioxidant supplements, 32

soybean germination

dependence of rheological characteristics and
microstructure of yogurt on, 73

soybean oil

optimization of bleaching parameters during
production of, 199

soy yogurt (sogurt)

rheological characteristics and microstructure of,
prepared from germinated soybeans, 73

SPME

used for evaluation of volatiles in monovarietal
virgin oil, 192

species classification

of Fusarium fungi by MALDI-based intact
cell/spore mass spectrometry, 334

stability

of wine yeasts Saccharomyces cerevisiae and
Saccharomyces bayanus and their hybrids, 222
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stable isotopes

used for the determination of botanical and
geographical origin of Slovenian apples, 107

Staphylococcus aureus
inactivation of, by high intensity ultrasound, 46

sterols

composition of, in soybean oil after bleaching with
Pure-Flo® Supreme Pro-Active adsorbent, 199

storage

influence of, on the phenolic content and
antioxidant activity of acacia and multifloral
honey, 434

succinic acid

production of, by Yarrowia lipolytica VKM Y-42412
in the presence of hydrogen peroxide, 412

supercritical CO2 extraction

optimization of, for rapeseed oil production, 208

surfactants

production of alkyl glycosides as, by simple and

mixed reverse micelles of b-galactosidase, 420

T

Teran wine

influence of skin maceration duration on the
phenolic content and antioxidant activity of, 152

thermal effusivity

measurement of, in avian eggs by
photopyroelectric method, 350

thermal properties of avian eggs

measurement of, by nondestructive,
photopyroelectric method, 350

thermostable a-amylase

production of, by Bacillus caldolyticus from food
industry wastes, 355

thermostable proteases

production of, by Bacillus caldolyticus from food
industry wastes, 355

thickness

of lipid deposition on oral surfaces depending on
oil content in food, 461

time-kill assay

for determination of sour cherry juice against
bacterial flora in human saliva, 117

tocopherols

composition of, in soybean oil after bleaching
with Pure-Pro® Supreme Pro-Active adsorbent, 199

total reflection X-ray fluorescence (TXRF) spectrometry

used for the determination of botanical and
geographical origin of Slovenian apples, 107

trace proteome

analysis of, in red and white wines using
combinatorial peptide ligand libraries, 253

transesterification

of ethyl ferulate with fish oil, 88

transformation

of Zymomonas mobilis strain ZM4, with
Saccharomyces cerevisiae flp gene, 406

transgenic plants

overexpressed phytase gene of microbial origin in, 3

two-dimensional electrophoresis

advantages and limitations of, used in meat
animal research, 261

used for characterization of phaseolin diversity in
common beans of different geographical origin, 315

used for proteome analysis of plant pathogenic
fungus Monilinia laxa, 326

U

unmarked mutants

construction of, of Zymomonas mobilis strain ZM4,
using Saccharomyces cerevisiae flp gene, 406

V

varietal aroma

influence of grape mash maceration treatments
on, of wines produced from aromatic red grape
variety, 442

volatiles

profile of, in monovarietal virgin olive oil from
Bu`a, ^rna and Rosinjola cultivars, 192

profile of, in virgin olive oil from Leccino and
Istarska Bjelica cultivars and their mixtures, 216

W

walnut

influence of atmosphere on the oxidation of,
during storage at 20 °C, 454

water

measurement of estrogenic activity of
endocrine-disrupting chemicals in, by yeast
estrogen screen assay, 427

wheat gluten

structural modification of, by dry heat-enhanced
enzymatic hydrolysis, 53

wine

influence of physicochemical characteristics of
barrel-aged, on the accumulation of oak-related
volatile compounds, 59

effect of leaf removal on phenolic and organic acid
content in Malvasia Istarska, 159

wine yeast

influence of environmental conditions on the
self-flocculation of Kloeckera apiculata, 66

fermentative stability of, Saccharomyces cerevisiae
and Saccharomyces bayanus and their hybrids, 222

X

Xanthomonas oryzae pv. oryzae
antimicrobial activity of natural isolates of
Bacillus sp. against, 25
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Y

Yarrowia lipolytica
production of succinic and a-ketoglutaric acids
on ethanol under thiamine limitation by, 412

yeast
Saccharomyces cerevisiae, as model organism for
investigation of the effect of bee products on a
proteome, 270

yeast estrogen screen assay
for the detection of estrogenic activity of
endocrine-disrupting chemicals in wastewaters, 427

yeast hybrids
fermenative stability of, Saccharomyces cerevisiae and
Saccharomyces bayanus, 222

yeasts
probiotic activity of, against human pathogens, 230

Z

Zymomonas mobilis
construction of an unmarked mutant of, strain
ZM4 by site-specific FLP recombinase, 406
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