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intraplasmid recombination efficiency of, 441

essential oil
phenolic content and antioxidant capacity of,
obtained from Chamaecyparis obtusa sawdust by
microwave-assisted hydrodistillation, 360

exopolysaccharide production
optimization of culture conditions for, by Pleurotus
pulmonarius in submerged culture, 520

experimental design
for determination of efficiency of high intensity
ultrasound against food spoilage bacteria, 352

extraction parameters
influence of, on the content of phenolic acids and
flavone glycosides in Dalmatian wild sage extracts,
84

F

fatty acids
used for characterization of Bacillus cereus isolates
in ready-to-eat food, 564

fed-batch fermentation
of wheat bran using b-xylosidase from Talaromyces
thermophilus for the production of xylose, 479

fennel seeds
as a source of essential oils and flavonoids, for
herbal fortification of bread, 434

fermentation
of papaya juice with mixed yeasts to modulate the
flavour of papaya wine, 92
of tarbush (Flourensia cernua) for obtaining the
extracts with enhanced antioxidant and antifungal
activities, 233

fermentation optimization
for exopolysaccharide production by Pleurotus
pulmonarius in submerged culture, 520

fermented milk
production of, by Lactobacillus acidophilus fortified
with marc flour of Vitis vinifera cultivars, 370

fermented sausages
antimicrobial resistance of coagulase-negative
staphylococci isolated from, 240

fish meat
preservation of, with phenolic compounds from
wine against Escherichia coli ATCC 35218 and
Listeria monocytogenes, 376

flavone glycosides
content of, in extracts of Dalmatian sage
depending on the solvents, temperature and time,
84

flavonoids
detection of, in Croatian propolis and wine, 159
in unfermented and fermented Silybum marianum
L. seeds determined spectrophotometrically, 528

flavour compounds
formation of, after fermentation of Silybum
marianum L. seeds with lactic acid bacteria, 528

Flourensia cernua
antioxidant activity of and inhibition of
phytopathogenic fungi by fermented extracts of,
233

food allergy
to proteins from foods and beverages, 153

food packaging
application of nanotechnology in, 183

food preservation
high-power pulsed light (HPPL) treatment as a
method of, 284

food proteins
detection of, as allergens in foods and beverages,
153

food safety
through application of nanosensors for pathogen
detection, 183

food traceability
DNA-based methodology used for, in order to
fulfil the legislation and labelling requirements,
198
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free radicals
inhibition of, by Chamaecyparis obtusa essential oil
obtained by microwave-assisted hydrodistillation,
360

fresh ham
comparison of the texture and quality of, with
dry-cured ham Kra{ki pr{ut depending on mass
and salt levels, 112

functional foods
production of, with enhanced quali-quantitative
values by gene transfer and modulation, 208

fungal phytases
application of, for the reduction of phytate content
in animal feed and food for human consumption,
313
used for lowering environmental pollution caused
by undigested phytate, 313

fusel oil
impact of the addition of, on the volatile
compounds in papaya wine, 92

G

gac aril oil
optimisation of enzyme-assisted extraction of, rich
in carotenoids, 488

galactose
as a substrate for L(+)-lactic acid production by
Lactobacillus rhamnosus on Gelidium amansii
hydrolysate, 131

b-galactosidase extraction
from almond seed powder, for delactosed milk
production, 53

Gelidium amansii
hydrolysate used for lactic acid production by
Lactobacillus rhamnosus, 131

gene silencing
for enhancing muscle development in livestock,
208
for the reduction of allergenic properties of
plant-derived foods, 208

gene suppression
for down-regulation of major allergen
accumulation in seeds, 208

genetic algorithm
use of response surface methodology coupled
with, to determine critical conditions for
puncturing almonds, 500

genome rearrangements
in g-irradiated Escherichia coli, 327

geographical traceability
of Croatian propolis and wine, based on
polyphenolic profiling, 159

Gewürztraminer
influence of yeast strains on the composition and
sensory quality of, wine, 547

glass
antiadhesive properties of, treated with different
organosilanes against Aeromonas hydrophila, 345

glucose
effect of, on biomass, lipid and soluble
carbohydrate production by Chlorella vulgaris, 62

glycerol
effect of, on biomass, lipid and soluble
carbohydrate production by Chlorella vulgaris, 62

GMO
detection of, in food by DNA analysis with
molecular markers, 198

grape marc
fermentation of milk with Lactobacillus acidophilus
fortified with, 370

H

haemopigments
content of, in pork liver pâté with added tiger nut
milk liquid coproduct, 422

health hazards
genetic manipulation of plants and animals in food
production to enhance their quali-quantitative
value and reduce, 208

hemicellulases
production of, by Talaromyces thermophilus on
wheat bran in a fed-batch fermentor, 479

high-fat wastewater
continuous enzymatic prehydrolysis treatment of,
from a meat and sausage processing factory, 293

high intensity ultrasound
effect of, on the growth of food spoilage bacteria,
352

high power ultrasound
effect of, on the aroma profile and sensory
properties of apple juice and nectar, 101

homologous recombination
for the construction of novel industrial
microorganisms, 3

honey
thermal degradation of streptomycin residues in,
during storage, 429

HPLC
as a detection method for determination of
streptomycin residues in honey during storage, 429

human nutrition
gene transfer and gene modulation for
improvement of properties of food used for, 208

hydrolytic activity
loss of, as a result of thermochemical modification
of lysozyme, 410

hypersaline environment
isolation of Bacillus megaterium strain from, for
poly[(R)-3-hydroxybutyrate] production, 123

I

inactivation
of the growth of food spoilage bacteria, by high
intensity ultrasound treatment, 352

inactivation kinetics
determination of, of crude and purified
b-galactosidases produced by Kluyveromyces
marxianus strains, 45
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inactivation of microorganisms
in minced cod, salmon, pork and beef meat by
moderate pressure and subzero temperature, 570

industrial microorganisms
construction of, by synthetic biology, 3

intramolecular recombination
efficiency of, in Agrobacterium tumefaciens and
Escherichia coli, 441

inulinase
effect of medium composition and process
parameters on the production of, by Thermomyces
lanuginosus, 36

isothermal calorimetry
analysis of Lactobacillus plantarum growth after
electroporation, 446

Istrian cheese
application of real-time PCR for monitoring the
dynamics of autochthonous bacterial population
during ripening of, 414

K

Kra{ki pr{ut
texture and quality parameters of dry-cured,
according to mass and salt levels, 112

L

L(+)/D(–)-lactic acid
effect of lactic acid fermentation of tomato pulp on
the mass fraction of, 471

lactic acid bacteria
real-time PCR application for monitoring the
dynamics of the growth of, during Istrian cheese
ripening, 414
fermentation of Silybum marianum L. seeds with, to
increase the nutritional value of wheat bread, 528
used as starter cultures for the production of
artisanal Vlasina cheese, 554

lactic acid fermentation
of Gelidium amansii acid hydrolysate by
Lactobacillus rhamnosus, 131
of tomato pulp, as a preservation method in the
preparation of tomato products, 471

Lactobacillus acidophilus
use of, for fermentation of milk fortified with Vitis
vinifera marc flour, 370

Lactobacillus helveticus
use of, for manufacturing fermented milk
products, 257

Lactobacillus plantarum
enhancement of the metabolic activity of, by
electroporation, 446

Lactobacillus rhamnosus
lactic acid production by, on Gelidium amansii
hydrolysate, 131

lactose intolerance
production of delactosed milk by b-galactosidases
from almond to avoid, 53

Leuconostoc mesenteroides ssp. mesenteroides IMAU:10231
antilisterial activity of bacteriocin isolated from, in
the production of Sremska sausages, 247

lipases
enzymatic hydrolysis of high-fat wastewater from
a meat and sausage processing factory with, 293

liquid coproducts
influence of the addition of, from tiger nut milk
on the physicochemical properties and oxidation of
pork liver pâté, 422

Listeria monocytogenes
aminolevulinic acid-based and chlorophyllin-based
photosensitization against, 338
antimicrobial effect of phenolic compounds from
wine against, in fish meat as a model food, 376

lycopene
effect of lactic acid fermentation of tomato pulp on
cis/trans ratio of, 471

lysozyme
thermochemical modification of, using resorcinol as
protective agent, 410

M

mechanical properties
of soy protein isolate-based edible films with
oxidized potato starch, 403
effect of puncture conditions on, of almond kernel,
500

Metschnikowia pulcherrima
antimicrobial activity of, isolated from white
grapes and cherries, 70

Microbacterium sp.
use of, for asymmetric reduction of simple
aromatic ketones, isolated from soil, 392

microflora of minced pork, beef and fish meat
inactivation of, by moderate pressure and subzero
temperature, 570

microwave extraction
of essential oil from sawdust of Chamaecyparis
obtusa, 360

milk fermentation
with Lactobacillus helveticus BGRA43 isolated from
human intestines, 257

milk production
by genetically manipulated livestock with
enhanced quali-quantitative value, 208

mixed culture
fermentation of papaya juice with, of Saccharomyces
cerevisiae var. bayanus R2 and Williopsis saturnus
var. mrakii NCYC 2251, 92

mixing speed
influence of, on dough microstructure and
rheology, 509

Mixolab
influence of mixing speed on dough properties
using, device, 509

mixotrophic cultivation
of Chlorella vulgaris using glycerol and glucose as a
substrate, 62
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modelling
of a relationship between puncture conditions and
rupture energy, to optimize the efficiency of
peeling machine, 500

moderate pressure
the influence of, on the shelf life of minced cod,
salmon, pork and beef meat, 570

modification
thermochemical, of lysozyme using high
temperature and resorcinol, 410

molecular biotechnology
for the synthesis of novel polyketide compounds
by industrial microorganisms, 3

molecular markers
DNA analysis with, applied for food traceability,
198

Momordica cochinchinensis Spreng.
optimisation of enzyme-assisted extraction of oil
rich in carotenoids from, 488

monoterpene alcohols
concentration of, in Gewürztraminer wine
produced by different yeast strains, 547

morphological and rheological properties
of pellets and broth during exopolysaccharide
production by Pleurotus pulmonarius, 520

N

nanofiltration
application of, in drinking water treatment and
high-quality food production, 183

nanostructures
application of, in agro-food sector, 183

Nigella sativa
phenolic, flavonoid and reducing sugar content
and antioxidant activity of alcoholic extracts of
oilseed cake of, before and after enzymatic
hydrolysis, 539

non-thermal decontamination
of strawberries, using high-power pulsed light
(HPPL), 284

nutrient microencapsulation
by spray chilling technology, 171

O

Oenothera biennis
phenolic, flavonoid and reducing sugar content
and antioxidant activity of alcoholic extracts of
oilseed cake of, before and after enzymatic
hydrolysis, 539

oilseed cake
enzymatic hydrolysis of alcoholic extracts of Oenothera
biennis, Nigella sativa and Borago officinalis, 539

oligomers
retention of, after thermochemical modification of
lysozyme, 410

opine assay
used for detection of opine production by
rhizoclones of Amaranthus spinosus L. infected by
Agrobacterium rhizogenes strains, 26

optimisation
of the production parameters for the inulinase
production by Thermomyces lanuginosus, 36
of high intensity ultrasound treatment process for
efficient inhibition of the growth of food spoilage
bacteria, 352

orange
production of drink made from, with the addition
of acid whey, 266

oxidation
of pork liver pâté with added tiger nut milk liquid
coproduct, 422

oxidized starch
influence of, on the physicochemical properties of
soy protein isolate-based edible films, 403

P

packaging
influence of the conditions of, on the shelf life of
ready-to-eat table grapes, 301

packed-bed bioreactor
the potential of, containing fermented solid for the
treatment of high-fat wastewater, 293

papain
hydrolysis of casein with, as the substrate for
papain-catalyzed plastein reaction, 224

papaya wine
impact of the addition of fusel oil or amino acids
on volatile compounds of, 92

PCR amplification
of rolB gene in the TL-DNA segment of the Ri
plasmid as a proof of transformation of
Amaranthus spinosus L. rhizoclones with
Agrobacterium rhizogenes strains, 26

PCR-based methods
most commonly used for food traceability, 198

phenolic acids
determination of, in Dalmatian wild sage extracts,
84

phenolic compounds
content of, in fermented milk produced by
Lactobacillus acidophilus fortified with marc flour
from Vitis vinifera cultivars, 370
from wine as antimicrobial agents against
Escherichia coli ATCC 35218 and Listeria
monocytogenes in fish meat as model food, 376
in unfermented and fermented Silybum marianum
L. seeds determined spectrophotometrically, 528

phenylalanine
impact of the addition of, on the in vitro
antioxidant activity of casein hydrolysates
modified by papain-catalyzed plastein reaction, 224

photoacoustic spectroscopy
used for quantification of total carotenoids in
lyophilized apricots, 453

photosensitization
antimicrobial efficiency of aminolevulinic acid- and
chlorophyllin-based, against Listeria monocytogenes
and Salmonella enterica, 338
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phylogenetic relationship
between phytases from Ascomycetes and
Basidiomycetes, 313

phytase gene regulation
in fungi and yeasts, for the production of easily
degraded phytate, 313

pigment
selection of wine yeasts based on the adsorption
of, from grape skins, 137

plant pathogenic fungi
activity of Bacillus coagulans TQ33 isolated from
skimmed milk powder against, 78

plastein reaction
modification of casein hydrolysate with papain by,
for the improvement of antioxidant activity of the
hydrolysate, 224

Pleurotus pulmonarius
exopolysaccharide production by, in submerged
culture, 520

poly[(R)-3-hydroxybutyrate]

production of, by a novel Bacillus megaterium strain
isolated from a Bolivian hypersaline lake, 123

polyphenolic acids
effect of the extraction solvents, temperature and
time on, from the extracts of Dalmatian sage
(Salvia officinalis L.), 84

polyphenols
content of, in alcoholic extracts of oilseed cakes
before and after enzymatic hydrolysis, 539

potato starch
effect of tribomechanical micronisation and
activation treatment on the properties of gel made
from, 278

prebiotics
fermentation ability of Lactobacillus helveticus
BGRA43 strain in the milk sample containing, 257

probiotics
as a starter culture for the production of fermented
milk products, 257

procyanidins
antioxidant capacity of, in cocoa powder, dark and
milk chocolate determined by cyclic voltammetry,
460

propolis
characterization and standardization of, in Croatia,
159

pulsed electric fields
the effect of, on the metabolic activity of
Lactobacillus plantarum, 446

pulsed light
impact of high-power, on the microbial quality of
strawberries, 284

pyrosequencing
for characterization of Bacillus cereus isolates in
ready-to-eat food, 564

R

g-radiation
the assessment of DNA repair in Escherichia coli
wild type and recA mutants, after multiple
double-strand breaks caused by, 327

16S rDNA sequencing
used for characterization of lactic acid bacteria in
Vlasina raw goat’s milk cheese, 554

reactive oxygen species
inhibition of the formation of, by Chamaecyparis
obtusa essential oil obtained by microwave-assisted
hydrodistillation, 360

ready-to-eat food
pyrosequencing and fatty acid analysis for
characterization of Bacillus cereus isolates in, 564

ready-to-eat table grapes
antimicrobial treatments of, for the extension of
shelf life, 301

real-time PCR
for monitoring the dynamics of autochthonous
bacterial population during Istrian cheese ripening,
414

RecA
mechanism of recombination of, in intraplasmid
rearrangements of Agrobacterium tumefaciens and
Escherichia coli, 441

recA mutants
the assessment of efficiency of DNA repair in, of
Escherichia coli after g-irradiation, 327

recombinant gene clusters
for the production of novel polyketide compounds,
3

rep-PCR
used for characterization of lactic acid bacteria in
Vlasina raw goat’s milk cheese, 554

resistance genes
detection of, in fermented sausages using PCR, 240

resorcinol
as a protective agent in thermochemical
modification of lysozyme, 410

response surface methodology
optimisation of the medium composition and
process parameters for inulinase production by
Thermomyces lanuginosus using, 36
determination of critical conditions for puncturing
almonds using, coupled with genetic algorithm,
500

rhizoclones
detection of the rolB gene in the TL-DNA segment
of the Ri plasmid of the infecting Agrobacterium
rhizogenes strains in, of Amaranthus spinosus L., 26

Rhizopus microsporus
solid-state fermentation of sugarcane bagasse and
sunflower seeds with, for the production of
lypolytic fermented solid used in high-fat
wastewater treatment, 293

S

Saccharomyces sp.
composition and sensory quality of
Gewürztraminer wine fermented with, 547

sage
influence of the extraction solvents, temperature
and time on the composition and mass fraction of
polyphenols in, 84
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Salmonella enterica
aminolevulinic acid-based and chlorophyllin-based
photosensitization against, 338

salt
influence of, on the texture and quality of
Slovenian dry-cured ham Kra{ki pr{ut, 112

screening method
for the selection of wine yeasts based on their
pigment adsorption activity, 137

sensory analysis
of orange drink with or without whey, 266

sensory evaluation
of bread fortified with fennel seeds, 434

sensory properties
of apple juice and nectar after ultrasonication, 101

sensory quality parameters
of Slovenian dry-cured ham Kra{ki pr{ut with
different mass and salt levels, 112

shelf life
influence of antimicrobial compounds on the
extension of, of ready-to-eat table grapes, 301

silanes
use of, to increase the antiadhesive properties of
glass against Aeromonas hydrophila, 345

Silybum marianum L.
fermentation of, seeds with lactic acid bacteria to
increase the nutritional value of wheat bread, 528

solid lipid microparticles (SLMs)
formation of, during encapsulation of functional
food ingredients, 171

solid lipid particles
investigation of suitable lipid matrix for the
production of, for encapsulation of b-carotene, 383

solid-state fermentation
of Silybum marianum L. seeds with lactic acid
bacteria to increase the nutritional value of wheat
bread, 528

solvent fractionation
the influence of, on the antioxidant activity of
casein hydrolysate modified by papain-catalyzed
plastein reaction, 224

soy protein
influence of oxidized potato starch on the
physicochemical properties of edible films based
on, 403

spectrophotometric assays
comparison of, with cyclic voltammetry for
measurement of antioxidant capacity of cocoa
powder, dark and milk chocolate, 460

spray congealing
for encapsulation of functional food ingredients,
171

spray cooling
for encapsulation of functional food ingredients, 171

Sremska sausage
antilisterial activity of a novel bacteriocin isolated
in the production of, 247

Staphylococcus epidermidis
antibiotic resistance of, isolated from
spontaneously fermented sausages, 240

starch retrogradation
in bread fortified with fennel seed powder, 434

starter cultures
for the production of artisanal Vlasina raw goat’s
milk cheese, 554

statistical model
for the prediction of the degradation of
streptomycin residues in honey based on values
obtained by ELISA and HPLC methods, 429

strawberries
impact of HPPL on microbial contamination and
shelf life of, 284

streptomycin
thermal degradation of, in honey during storage, 429

subzero temperature
the influence of, on the shelf life of minced cod,
salmon, pork and beef meat, 570

T

textural properties
of heat-induced wheat and potato starch gels
treated with tribomechanical micronisation and
activation, 278

texture parameters
of Slovenian dry-cured ham Kra{ki pr{ut with
different mass and salt levels, 112

thermal properties
of crude and purified b-galactosidases produced
by Kluyveromyces marxianus strains, 45
of poly[(R)-3-hydroxybutyrate] produced by a
novel Bacillus megaterium strain isolated from a
Bolivian hypersaline lake, 123

thermodynamic characterization
of b-galactosidases from almond seed powder, for
delactosed milk production, 53

thermodynamic parameters
determination of, for crude and purified
b-galactosidase production by different
Kluyveromyces marxianus strains, 45

thermogravimetric analysis
for determination of thermal stability of
exopolysaccharides produced by Pleurotus
pulmonarius, 520

Thermomyces lanuginosus
optimisation of the process parameters and
medium composition for extracellular inulinase
production by, 36

thermophilic fungus
influence of medium composition and process
parameters on the production of extracellular
inulinase by, 36

thermophysical properties
of heat-induced wheat and potato starch gels
treated with tribomechanical micronisation and
activation, 278

tiger nut
milk liquid coproduct, used as a natural
antioxidant in the production of pork liver pâté,
422

tomato
lactic acid fermentation of, as a preservation
method, 471
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Torulaspora sp.
composition and sensory quality of
Gewürztraminer wine fermented with, 547

total carotenoids
quantification of, in lyophilized apricots by
reflectance colorimetry and photoacoustic
spectroscopy, 453

transgenic plants and animals
gene transfer and gene modulation used for the
production of, for human nutrition, 208

transpharmers
transgenic animals containing human proteins
known as, 208

tribomechanical micronisation and activation
effect of, on the texture profile of wheat and
potato starch gels, 278

tyrosine
impact of the addition of, on the in vitro
antioxidant activity of casein hydrolysates
modified by papain-catalyzed plastein reaction, 224

U

ultrasound
pretreatment of Silybum marianum L. seeds with, to
reduce the total amount of microorganisms, 528

V

vitamins
determination of, by HPLC, in orange beverages
with or without whey, 266

volatile compounds
effect of fusel oil or amino acid addition on, in
papaya wine, 92

W

water vapour permeability
of soy protein isolate-based edible films with
oxidized potato starch, 403

Weibull distribution
description of mechanical distribution function
using, for optimal efficiency of almond peeling
machine, 500

wheat flour
rheological properties of, depending on mixing
conditions using Mixolab device, 509

wheat starch
the effect of tribomechanical micronisation and
activation treatment on the properties of gel made
from, 278

whey
application of acid, in orange drink production,
266

wine
polyphenolic content of, produced in Croatia, 159
composition and sensory quality of
Gewürztraminer, fermented with different yeast
strains, 547

work input
used as a variable to develop a mathematical
model to determine the optimum dough mixing
speed, 509

X

xylitol
conversion of xylose to, using b-xylosidase from
Talaromyces thermophilus, 479

xylose
production of, by b-xylosidase from Talaromyces
thermophilus, 479

b-xylosidase
production of, by Talaromyces thermophilus on
wheat bran in a fed-batch fermentor, 479

Y

yeast
pigment adsorption ability of, from grape skin, for
the production of red wines, 137

yeast strains
influence of, on the composition and sensory
quality of Gewürztraminer wine, 547

597Food Technol. Biotechnol. 51 (1¿4) 581–597 (2013)




