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INTRODUCTION

THE
10TH ASIAN

CONFERENCE OF
LACTIC ACID
BACTERIA (ACLAB-10)

The Asian Conference for Lactic Acid Bacteria (ACLAB) is a biennale
event which is one of the activities facilitated by the Asian Federation
of Societies for Lactic Acid Bacteria (AFSLAB). Each of the member
countries of AFSLAB takes turn to host this event.

In 2019, it's a great pleasure for Indonesian Society for Lactid Acid
Bacteria and Gut Microbiota (ISLAB-GM) to host the 10th Asian
Conference on Lactic Acid Bacteria (ACLAB-10).

It is the aim of this conference to gather the advanced research
information and application technologies of Lactic Acid Bacteria, Gut
Microbiota, and Probiotic. The conference would serve as platform
for researchers from academia and industry in Asia to obtain and
exchange information on scientific progress and applications.
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Participating Countries at
NATIONAL PARTICIPANTS ACLAB-10:
Bangladesh, Bulgaria,
Cambodia, China, German,
Philipines, India,
Indonesia, Iran, Japan,
Malaysia, Mexico,

Mongolia, Singapore,

South Korea, Taiwan,
Thailand

International participants: 102 |NTERNATIONAL PARTICIPANTS
National Participants: 195

Total : 297
Number of Invited Speakers: 29
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The 10TH Asian Conference of Lactic Acid Bacteria (ACLAB-10)

August 28-31th, 2019

Auditorium Grha Sbha Pramana, Universitas Gadjah Mada

Yogyakarta, Indonesia

07.30- 08.00 Rt!ﬁstrltmn
0B.00 - 0B.05 DprnLn‘
08.05 - DRL15 Welcoming Dance "Tari Perjuangan”
08.15 - 08,20 Welcome Remarks from Dr. Tyas Utami. M.Se. as Chairman of ACLAB-10
Organizing Committes
08.20- 08.30 Welcome Remarks from Prof. Dr. Ir. Endang 5 Rahayu, MS as President of
AFSLAB
0820 - DE3S Welcome Remarks from Prol. Dr. Ir, Eni Harmayani. M.Sc. as Dean Faculty of
Agricultural Technology, Universitas Gadjah Mada
Keynote Speakers
Are fermented foods still a
QB35 - 09.05 Prof. Dr. Wilhelm Holzapfel promising source of beneficial
LAB?
Lactobacillus plantarum DR7 & |
09.05 - 09.35 Prof. Dr. Min-Tze Liong the Brain: From Fruit Flies To
Human
Benehicial eftects of Lactobactiust |
99,35 - 10.05 Takuya Akiyama. Fh.D et strain Shireta -from
digestive health and beyond-
10.05 - 10.20 Coffee Break and Poster Session
Plenary Lecture 1
Cells of Lactobacillus
acetorolerans Grown in Media
10.20 = 10.45 Prof. Ken Ichiro Suzuli Containing Acetic Add and
Tween 80
From Phylogenomics to
Taxonormy:
10.45 - 11.10 Prof. Koichi Wamnabe The expected taxonomic
changes in the genus
Lacrobacillus
Restoration of Gut Microbiota by
1L10-11.35 Prof. Sung Shik Yoon Administering Female Rat with
LAB Culture Supernatants
Lactic acid bacteria as a micro-
11.35 - 12.00 Prof. Dr. Kenji Sonomwoto refiner for sustainable green
society
12.00 - 13.15 Lunch Break
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Plenary Lecture 2
Microbial Drversty in Some
13.15 - 13.35 Prof, Jyoti Prakash Tamang Jumm
Sequence Approaches
Lactic Acld Bacteria and The
13.35-13.55 Prof Dr. Hooi-Ling Foo Way Forward
Cptmization Stadies for
1R EE _ 14 35 : Pediocin Production and
1355 = 14.15 Frof. Francisco B. Elegado 3 ry from Pediococeus
acldilactic] 3G3
1415 = 1430 Coffes Ereak and Poster Seszion
Plenary Lecture 3
Features and signatures in Asian
1430 - 1450 Dr. liro Nakayvama microbiome: Criziz or
Adaptation?
Gur Microbiota and Probiotics
14.50-15.10 Prof. Dr. Endang £ Rahayu, MS Indonesian Perspective
. ; The Human Gut Microbiome in
15.10 - 1530 Dr. G, Balakrish Nair Healthy Indians
New Findings For
15.30 - 1550 Dr. [in-zhong Xiao of Being of Bifidobacrerium in
Human Gut
1550 - 16.10 Prof Yuan Kun Lee e s h‘;*;‘;f“'“
16.10 - 16.20 Closing
16.30-21.30 ] ' ; :

07.30 - 08.00 ‘ Registranion

Room 1

Role of lactic Acid Bacteria as

Dr. Yantyati Widyastuti Probiotics in the Rumen Fermentation

08.00-08.20

Intestinal adsorption of glucose.
08.20 - 0B.45 cholesterol and bile salt by
Prof. Seved Shojaosadati simultaneous incorporation of edible
microbiozorbent and intestinal
bacteria
Alreratons of put microbiora
0845 -08.10 Dr. Massalin Nakphaichit :“:“‘“‘1 Tl: distinct '“:;1"'-'
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study of Thai infants

09,10 - 09.35

Dr. Prakaash M Halami

Portentiality Lactobaciilus plonmerum
group for probiotic functionality

Koom 2

08.0C-0820

Dr. Nanik Suhartatk

Microbial contamination of fresh juice
sold in Surakarta

08.20 - 0840

Prof. Dr. Teck Chwen Loh

Effect of Postbiotic and Inulin
Supplements on Eroiler Chickens

08.0C - 08L20

Prof Dr. Lilis Nuraida

Cholestera] Lowering Effect of
Lecoebaciilus Potential a5 Probiotic
Isolated from Fermented Mustard

08.20 - 0B.45

Frof Dr. Demberel 5H

The Composition LAB from Fermented
Mulk Products by Mongolian
Herdsmen's and Their Application for
Probwotic Development

08.45 - 02.10

Dr. Rina Apustina. Ph.D

Maternal gut microbiota and Probiotic
Supplementation as The Potential
|nterface of Gut-brain-axs in
Promoting Fetal Brain Development
and Child Cognition

09.10 - 0935

| Nengah Sujaya. Ph.D.

Characterization OF 17 eissella conyusa
F213 As Probiotic

09.35 - 09.55

|aka Widada. PRD.

Draft penome sequence of
Lacrobacillus plantariom Mut-7 FNCC
250, a native Indonesian strain
isolated from fermented dried cassava

(gatot)

08.00 - 08.20

Dr. rernat. Agus Wijaya

Bile 5alt Hydrolase Activities of
Desireable or Undesireable?

08.20 - 0845

D Julie D Tan

Hazards in Traditional Fermented
Foods

08.45 - 09.05

Dr. Tvas Urami. M.5¢.

Preparation of Indigenous Lactic Acid
Bacteria Starter Cultures
for Large Scale Production of
Fermented Milk

09.05 - 10.15

Technical Session Program
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10.15 - 10.35 Coffes Ereak and Poster Session
1036 - 11. 20 Technical Session Program
| 1120-12.20 _AFSLAB MEETING
1120 = 13.00 Break and Lunch
13.00 - 15.00 Technical Session Program
FPlenary Lecture 4
15.00 -15.25 Prof. Guo-Qing He M e e ey
Recent Srategy of Development of
15,25 = 1550 Prof Tadao Saito New Functional Yogurts Using
Probiotics in j[apan
Subspecies ldentfication and Medium
Optamiration of Probiotic Strain
15,50 - 1515 Prof Ming-ju Chen Loctobaallus kefiranofociens HLL and
its Co-culture Strategy from
Manufactuning Fermented Milk
1615 - 1630 Coffee Ereak and Poster Session
Plenary Lecture 5 .
proBio-65: A Probiotic Paradigm with
1630 - 1655 Prof Yong-Ha Park Therapeutic Implicatons of Psomasis
and Atopic Dermanus
Phyzchobiotics as Biotherapeutic
1655 = 17.20 Prof Tsai Ying Chish Apents for Neurodegenerative
Disorders
The Growing Burden of Antubiotic
17.20 - 1740 Dr. Neerjz Hajela Resistance - Can Probiocic Help in
Reducing The Crisis
17.40 - 18.00 Closing Ceremony
18.00 - 18.30 Ereak
18.30 - 20.00 Dunner and Entertainment




TECHNICAL SESSION PROGRAMME

Time
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10.40- 11.00

11.00-11.20

13.00 - 13.20

| Note

Al

Bl

B2

| Spedaker | m
Wiosim |
Saowanit rrebiotic Effect of Flant Extracts on Growth of
Probiotic Lactic Acid Bacteria and Fish
Divergent Effect Of Rice Bran And Fermented Rice
RiojatiKusuma  Eran On Cecal Short Chain Fatty Acid And Lactic
Acid Bacteria Of Colorectal Cancer Mode] Of Mice
[nvestigation on The Responses of Lactabacillus
Chen Ying-Chen muoli APS1 to Environmental Stresses and ts
Survival After Freeze-Drying
Evaluating The Correlation Berween Microbiome
Yu-Ting, Hsu And Metabolome Associated with The Mastitis in
Holstein Dairy Cows
Development of Fermented Milk with
Li Kai-Yi Lactobocillus porecased PS23 and Evaluation of Its
Anti-calitis Function
Isolation, Characterisation and Anti-Breast Cancer
Nurulfiza Mat [5a Effects of Potential Probiotic Bacteria from
Cyiotonie Activity of The Blofunctonal Probiod
i fotic
FH'“""I coares Serains Loctobacillus plantanan B525 and
thl:mg Pediocoor s ockdilocticd 53 .ﬁ.‘lhlst Colarectal

Cancer Cells (Her 116)
Uglization of Lesser Yam [Dioscores evoulento L)
Yovok Budi Flour as Prebiotic in Yogurt to Toral Lactic Acid

Pramono Bacteria (LAB). Sugar Reduction. and Organoleptic
Properties
Riwim 2
Loctococcus lactis Producing Phage Lysins as
W” Potential Enzvhiotics Against Methicilin Resistant
Staphylococcis ouress
The Effect of Dates Addition and Fermentation
Karseno Time on Quality Characteristic of Coconut Water -

Dates Probiotic Drink
Cerry Michael  Isclation And ldentificacion Lactic Acid Bacteria

Donad Harindah From Ged: Leaves [Albemaschis manibof L)
Antimicrobial activity of lactic acid bacteria
Usman Pato struins isolated from dadih against Listeria

monoyTogenes
i e e —
. Cholesterci Reducing Ability from Lacrie Acid
Arctaya Buatong  p..coris and Bacilies spp Isolated from Foods and
Fish Samples

Ryan Haryo Edible mushroom potency to alleviace stunting
through gat microbiota modulation : a review
Lackie Michelle T rebiotic Effects Of Philippine Medicinal Plants On

. Mice Gut Microbiome Provide Support For Their
M. Dalmacio Health Benefits
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Effect of Administration Fermented Sicrer Melon

e e o5 Liid rofle o Dt Sprague vy
Potential Of Ampel BEamboo Shoots (Bambesw
! vuilgaris) Pide “Lactobocilius fermentum LLET'
Lindayani and *Loctobacillus pentosus LLATS® AS a Starter
For Mozzarella Cheese And Beverage
Ratchas and Partial Characterization of
Meidong Eacteriocin Produced by Lactic Acid Bacteria from
Traditional Thai Fermented Foad
Effect of ides On The Crowth
Privanka Parhi  and Survival of Lectebeciiluy plantarum in Model
Sugar ms
Vita Meylani culture-independent methods
MD Establishment of an Efficient Method of Ornithine
Rakhi - and Citrulline High-production by a Plant-derived
Lactic Acid Bacterium. Weivello confuur K-28
Zinc Enrichment of Lactabacilius spp. and
'-’:Hﬂfnh Asseszment of its Bioavailability in Albine Wistar
Kisanrao Rats: A Novel Biclogical Approach with Improved
Bicavailability
Riscetn 4
. Impertance of Veast Dervved Numients for
Saful Fazulul 35 4uepeal Production of Lactic Acid Bacteria and
Hag Probiotics
. [dentification Of Probiotic Potential Lactobacillus
Amelia juwana From Manda Using Molecular Technique
Pharthanaphang Difference of Gur Microbial Community in
Therdacatha MMM?!~MMHW
POUps
YariLas Development And Validation Of A Novel [n Vitro
Probiotic Screening System
Arellano Avala Rehydration improves probiotic properdes of
Karina ] Loctohecillus plovbarins
Dyah Fitri Isolation of Bifidobacterium from Infant’s Feces
Kusharyati on Its Antimicrobial Activity
Anmang Mchamad Effect Of D-Tagatose As Substrate On The
Legowo Loctobaciilis bulgaricus Existed Medium
Hamles Influence of Lactic Acld Bacteria in Commercial
Ambarsar Probiotic on the Nitrification Process by Bactera
from Catfish Pond Sediment
Effiect Of [les-lles [ Oncophyllus)
Neatirah Sinbiotic Effervescent Tablet To Decrease In Elood
Levels In Hyperglicemic
Mice (Rattus Norvegicus)
Virginia P Lavtobacilles paracaved €112 Treatment Of Meat
: Potent of lactic acid bacteria isolazed from Thai
Somchai pikhan fermented meat for protease production



LIST OF POSTER
-~ POSTERPRESENTR

: ) Contribution of Lactic Acd Bacteria to
i Adi Yulandi Vitamis B12 Content in Indonesian Tempth FP-1
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ical

Isolation of Preteclytic Lactic Acid Bactenia
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4 Ahmad Faizal Fajar Isclated From Ronto, a Traditional PP-4
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Ralimantan
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5 Ahmad Junaidi Sweet Potato [Tpomoea batatas]) with PP-5
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The Effects of Consumption of Indigenous
Probictic Powder Containing Lactobacslus
plantarum Dad-13 on The Body Mass [ndex
6 Ahmad Mustangin and The Population of Prevortella, Bocteroides PP-6
frogilis and Clostridium cooooides on
Malnourished Children of
School, East Lombok
The Effect of Celery Yogurt Intervention on
7 Ambar Rukmini The Lipid Profile of Wistar Rat Fed High FP-7
Omidized Fat
The Effects of Consuming Capsule Containing
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8  Amnditya Ratmaningtyas E Phisstiatiog ol
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Novel Function of Dual Fermented Rice Bran
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In-Chan Hwang
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J: Hoon-Song
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Ju Kyoung Oh

Antimicrobial Ability and Gut Morphology of
White Shrimp in Field Trial
Resulrs of Some Molecular B joal Studies
on Local Strains Lb Plentarum LAB3g LAB
15x% LAB55a AND Lb, casei LAB 26a. 532
Down-Regulation Of Gluconeogenic Gene
Expression Indigenous Lactobacillus
rhamnosus
Anti-bacterial peptides isolated from
Bifidobacoerium bifidum in young ovis aries
The Effect of Mangosteen Extract on Viability
of Laczsbacilius planzzrum Mar8 In Black

Cincau Ready to Drink (Red)
Effects of seGOS/1eFOS (3:1) + 2-FL
Combinartion on Infant Gut Microbiota
Compasition and Metabolic Activities Using

In Vitro
Linamarase-Producing Lactic Acid Bacteria
For Cassava [Manikot ésculenta Crantz)
Sourdough Fermentation
Lactic Acid Bactenia From Langzat Fruit In
Manado
Isolation, Screening and [dentification of I'-
Bactera from Indonesian Fermented Foods
Construction of Expression Vector witha
Bile-responsive Promoter in Lactobacillus

plantarum _
Viability Local Probiotics on Yogurt with
Supplementation of Purple Sweet Potatoes to
Prevention of Diarrhea in Experimental Rats
Development Of Gelato Synbiotic From
Soygurt And Lesser Yam (Dioscores
Esculenta L). Review Of Chemical
Microbioclogy, And Organoleptic Quality
Optimization of Culture Conditions for the
Growth of Bodillus cogguians TM3
Tha ldentification of Lactc Acid Bacteria
Isclated from Thai Fermented Meat Usning
165 rDNA Technigue
Microbiological Physico-Chemical and
Organcleptic Assessment of a Carrot-Milk
Drink Formulaton Using Loctocoocus locts
Scl, Lactobacillus piontarum 85 and
Pediococcus aadilactici 353 as Potential
Probiotic Starter Cultures
Synergistic Effect Of Lacrobaailus gasseri and
Cudrania tricuspidata on Anti-Obesity in
High-Fat Diet-Fed Mice
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PP-20
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PP-24

Page 11



30

31

32

33

35

36

37

38

41

42

June Low Su Yin

Kazuya Toda

Komang Ayu Nocanitri

Lily Arsanti Lestan

Merkuria Raryantina
Musaalbakr Abdul

Naney Eka Putn

Neysa Fitn
Ni Nengah Dwi
Fatmawati
Ni Wayan Eka Putm
Ni Wayan Nursini

Ninik Rusrant

Simulator of the Human [ntestinal Microbial
Ecosystem [SHIMERE):Effect of Prebiotic Mix
Combinations en Gut Microbiota
Composition and Short-Chain Fatty Acids
(5CFAs)
EBifidobacterium breve B-2 Promoted
Omidative Muscle Fiber Composition
thorough Activation of AMPK-PGCla-
Mirochondrial Biopenesis Pathway
Improving Perfomance And Health
Promoting Effects Of Fermented Milk Using
Sweet Potato Powder
Effect of Consumption Indigenous Probiotic
Powder of LactobactiTus plamtarum DAD-13
in Maintaining Health in Obese in
Yogyakarta: Preliminary Study
Sensory Evaluation and Microbiological
Properties of Probiotic Yogurt Made with
Different Type of Probiotic Cultures Starter
Effect of Regular Consumption of the
Probiotic Locrobaciilus paracased strain ET-
=2 an the Intestinal Microbiota of Mice
Aplication Pedicooocus sp (Pediccoccus
kalopkiilus and Pediorocous ocdilacticd) on
Lactic Acid Bacteria of Jambal Roti
(Fermented Fish) With NaCl Vaniation
Bioprocessing Strategies to Enhance and
Develop The Functionality and Added Value
on Generic Fermented Rice Nutrient
Effect of Consumption Indigenous Probiotic
Powder of Loctobaalius Plantarum Dad-13 of
students SMP N 1 Pangururan on The
Populanon of Gut Microbiota
Isolation and Characterzacion of Lactic Acid
Bacteria from Legume Soaking Water of
Tempe Productions
Adhesion Activity and Antimicrobial
Renistance Profile of Weissela confusa
Probiotics Strain
Fhenotype and Genotypes Antibiotic
Resistant Profiles of Lactobociilus Local
Strains
Anticodant Actvity. Fiber, Acidity (Ph) and
Population of Lactic Acid Bacterta [Bal) in
Green [uice as Functional Beverages
The Effect of Prebiotic Ginger Yogurt on
Fasting Blood Glucose. HbAlc Insulin, Elood
Pressure and Malondialdehyde in
Prediabetes Women
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S Sumarsih

Srella Magdalena

Potential of Lactobacilius plantorum BI7ES in
Fermentation of Soybean Extract as

lzolation and Characterization of Lactic Acid
Bacteria from Riau Tradittonal Tempoyak
Angiotensin Converting Enzym [nhibitory
(Ace-I) In Fermented Soy Milk by Indigenous
Lactic Acid Bacteria
Growth of Lactic Acid Bacteria and Acid
Production in Jack Bean Milk (Canavalic
gnsifornus (L) DC.) Added with Sucrose and

Skim-Milk
The Effect of Consumption Indigenous
enbionte Pacdtr Coptuiaine Fatsakiai
plantarum Dad-132 of Students SMPN 1
Pangururan, 5amaosir on Weight. Body Mass
Index and The Population Of Gut Microbiota
Frevorelle, Bacreroides fragilis and
Costridium coocoides
Antioxadant Properties of Single Garlic
{Allium sativum)) Picle
Viabilizy of Loctobociilus plantarum in Cotoa
Powder and Dark Chocolate Compound
Microencapsulation of Indigenous Probiotic
Lactobociilus plantarum DAD 13: Strain
Dependent Effect and its Antbacterial

Property
Evaluation of The Probiotic Properties of
Loctobactllus paracasel and L curvatus
Isolated from Bovine Colostrum and
Encapsulated in Dry Preparations
Effect of Consumption of Indigenous
Probiotic powder L plantarum Dod-15 on
Lipid Profile and Fecal Microbiota of
Overweight Subjects Living in Yogyakarta
Indonesia

Acid Bactenia |solated From Raw Milks and
Dairy Products of Sabah (Northern Bornes),

Malaysia
ut Microbiota of Thai Colorectal Cancer
Patients
Antimicrobial Actvity Of Loctobaalius
plantarum (-3 isolated From Dadih Azinst
Pathogenic Bactena
The Effect of Dufferent Methods of Giving
Probiotics Lactobacillus 5p. on Broilers
Performance in Starter Pernod
Isolation and Evaluaton of Probiotic
Potential of Lactic Acid Bacteria from Oncom
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The Effects of Consumption of Indipenous
Probiotic Powder containing Lactobacilius
plantorum Dad-13 in Malnourished Children
Sul of Belanting Elementary School, East Lombok
on The Population of Gut Microbiota L
Pplarntarum, Bifidsbacterium,
Enterobacteriaceas and Short-Chain Fatty
acuds
Regulatory Effect of the Putative Probiotic
Sun Ting Bifidobacterium lactis Strain BL-99 on the
Intestinal Flora of Mice
Effects of Probiotics Lactobaoiius on

Surt Vangpikul Japanese quails production
L (e Colostrum Yogurt: Antimicrobial Activity and
Suzana Rusnanal The Effect on Rat Fecal Microbes
Wmmw Can Enterococeuys Rirae be a Nisin Producer?
Ty
Tiog Yo Loe Effects of Probiotic in H:udflﬂm
Microbiciogy. Chemucal and Sensory
Characteristics of Cocoa Powder: The Effect
Titek Fariant Diaafar ry o cvobacillus plonsarum HI 15 as Culture
Starter and Fermentation Box Vamation
Viability and Antifungal Activiry of
Tri Marwati Lactobacillus piantarum Hl-15 Oven Dried
Culture During Storage

Isolation of Lactic Acid Bacteria Capable of
Vichai Leelavatcharamas Cancer Cell Growth Inhibition from Thai
Local Fermented Foods

Molecular Detection of Antibiotics Resistant-

Wahyu Hidayat Encoded Genes of Lactoboallus rkamnosus
SMM Strains

Antagomstic Effects of Fermented Soybean

Meal as A By-Product on The Growth of

Wilawan Sintuprapa 8 apakactios Bovine Mastitls
Pathogens

The Level of Asrobics in The Production of

Wiznu Adi Yulianto Black Glutinous Rice Tape and Its Potential

as 2 Probiotic Food
Optmization Of Exopolysaccharide

Yeanly Woeva Production By Lactobacillus Casei AL1S

Metagenomics Study Revealed that Oncom a

Yogpara Peanut Press-cake Fermentation Food isa

Promising Source of Lactic Acid Bactenia

In-vitro and in-vivo Evaiuation of the

Probiotic Potential of Loctobacillus paracase

strain K56 for Modulating Gastrointestinal
Health

Zhac Wen
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79 Gaku Harata

g0 Agustina Intan

a1 Nita Maria Rosiana

PP-74

Strains, The Probuotics .
Prebionic Effect of 2 g of Lactulose: A

N PP-75

and Total Colony of Lactobacillus PP-76

Acidophilus in Piskebal (Pisang Kepos
Fermented Food Diversity in South
Kalimanan
Assessment of Microorganisms lﬁhmﬂﬁmm
Commercially-Available Probiotic
itable for Children Being Marketed In The
Suitable Philippines
Lactobacillus rhamnosus GG Might Influences
Gut Microbiota of Healthy japanese Subjects
with a Possible Sex-Dependent Way
Supplementanion of Purple Sweet w
Prevention of Diarrhea in Experimental Rats
lopment of Kefir with Adding of Dragon
Fruit Peel Extract as a High Anticscdant
Drink

PP-79

PP-80

PP-81
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Welcome remarks
from Dr. Tyas Utami,
M.Sc. as Chairman of

ACLAB-10 Organizing
Committee

Welcome remarks
from Prof. Dr. Ir.
Endang S. Rahayu, MS
as President of
AFSLAB

Welcome remarks from
Prof. Dr. Ir. Eni
Harmayani, M.Sc. as
Dean Faculty of
Agricultural
Technology, Universitas
Gadjah Mada



Prof. Dr. Wilhelm Holzapfel

Are fermented foods still a source
of beneficial LAB?

Synopsis:

Fermented food dominated by LAB in many
regions. Fermented food itself have many
benefit and can be valuable resources for
‘strain prospecting” Beneficial mechanisms of
fermented food to LAB itself such as: benefits
of a mixed population, in conventional
fermentation we ca find single/multiple strains.
Because, of this microbiota inside the
fermented food can be very diverse. Beside of
that , it can valuable metabolites as substrate
for colon microbiota, this is essential in the
interactive cross-feeding chain. As we can see
from US Probiotic market size, we can see that
probiotic food and beverages demand will be
high if we compare it to probiotics dietary
supplementes, and animal feed probiotics. The
area of probiotics represents a major field of
recent and projected future development. The
major focus when considering functional
aspects of fermented foods are strain, safety,
and numerous other factors that involved.

Prof. Dr. Min-Tze Liong

Lactobacillus plantarum DR7 &
the Brain: From Fruit Flies To Human

Synopsis:

Probiotic microorganisms have various health
benefits. Recent evidences have illustrated the
potentioal of LAB for brain health, ranging from
neurodegenerative diseases to stress, memory
and cognition. LAB Lactobacillus plantarum DR7
isolated from cow's milk Penang, Malaysia, this
Lactobacillus plantarum DR7 shown a reversal of
symptoms associated with Alzheimer's Diseases in
a fruit fly model accompanied by distinct changes
of gut microbiota profiles.

In rats, DR7 shown improved stress and anxiety
symptoms and improved the memory of rats to go
back to the start point. The administration of DR7
for 12 weeks in stressed adults has contributed to
improve stress and anxiety scores, in addition to
memory and cognitive abilities, primarily via
enhancement along the serotonin pathway and
maintenance of the dopamine pathway.
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Takuya Akiyama, Ph.D

Beneficial effects of
Lactobacillus casei strain Shirota
—from digestive health and beyond-

Synopsis:

Intestinal microbiome has been revealed to
influence on human health. But this research will
focus on Lactobacillus casei strain Shirota.
There's a research to do study in elder people to
see if Lcasei can decreases the risk of
constipation, diarrhea, and fever, and it is proven
by this study. This study using Yakult Intestinal
Flora-Scan, this machine allows high-sensitive
enumeration of microbiome, not only intestinal
but also bacteria living in part of our body.
Lactobacillus casei strain Shirota have positive
impact on intestinal environements and improve
digestive disorders by improving intestinal
microbiome of the elderly. LcS is checked in
stress-people to see if there is the impact to
physiological stress response. And the result from
the physical symptoms, abdominal symptoms
and cold-like symptoms was significantly
repressed by Yakult intake when compared to
placebo, indicating the LcS efficiency of reducing
risks of stress symptoms.

Poster Session
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Prof. Ken Ichiro Suzuki

Synopsis:

Cellular fatty acid composition is known as
one of the useful chemotaxonomic
characteristics for bacteria. Cellular fatty
composition itself is affected by the
cultivation condition.

Lactobacillus acetotolerance isolated from
spoiled vinegar broth that can live in acetic
acid tolerance 9-11% in pH 5, which means
high enough. This research is to examined the
effect of acetic acid concentration in
cultivation media to cellular fatty acid. Cellular
fatty acid were liberated from freeze-dried
cells in various concetration of acetic acid.
Unknown peak A appeared in the cells grown
on MRS medium containing 3% acetic acid
and accounted for more than 50%. Peak A
appeared again when medium containing 1%
Tween 80 and acetic acid higher than 3%.
Peak A identified as 10-hydroxy octadecanoid
acid. This is an interesting phoneomenon and
may be related to the acetic acid tolerance

ﬁiluﬂ ";w;_ﬁ depending on the cut-off values. Effort to keep

- on Lactic ;
Lactic Acfel Bacierdd licrobiata Protiotic

Prof. Koichi Watanabe

From Phylogenomics to Taxonomy: the

expected taxonomic changes in the genus

Lactobacillus

Synopsis:

The genus Lactobacillus comprises over 220
formally recognized species that are extremely
diverse both from a phenotypic and a genotypic
point of view. The current genus Lactobacillus is
therefore in risk of being renamed and split into
at least 10 new genera. Since 2015 Lactobacillus
and related (e,g. Fructobacillus, Leuconostoc,
Pediococcus, Ocnococcus) species have been
analyzed based on whole genome sequences.
The combination of sequences based and
distance based methods revealed the presence
of 10 robust phylogroups. The genus
Lactobacillus could be split into 24 phylogroups,

initial L for genus name for several phylogroups
will be made. There is always risks of confusion
between old commercial name and correct
scientific  name, therefore  we  should
communicate it to consumer, regulator, and the
authorities.

Page 20



Prof. Sung Shik Yoon

.

Le

Synopsis:

Sales of functional food for health is increasing about
15% every year. Traditionally, Korean people uses
medical herbs extracts, but people are frequently
experienced common symptoms like diarrhea,
abdominal pain, and allegy. Medical herbs itself
contains high level of antioxidant. Samples from 5
differents type medical herbs tested by invitro for their
activity against common  microorganisms by
monitoring growth of the bacterial strain tested. To
investigate the restoration of gut microbiota

affected by treating medical herbs, feces samples
have been examined for 4 weeks. Using PCR-DGGE
shown diversity of gut bacterial flora was reduced.
However, those were treated with culture supernatants
of LAB, beneficial bacteria such as Lactobacillus sp.
were selectively stimulated while potential harmful
bacteria were decreased. The culture supernatant of
LAB may be effective to control pathogens and to
maintain the gut microbial balance in female SD rats.

Prof. Dr. Kenji Sonomoto

Synopsis:
Design biomass study is , we use and apply existing

Lactic A1 excellent strain or established high efficient process.

And we design biomass as optimal substrates by
searching or modifying its characteristics in
accordance with the targeted strain or process.
Therefore, this research discover a promising lactic

; 1acid producers with broader substrate metabolic

capacity for utilization of desgined biomass and
development of bioprocess. The lactic acid was
Enterococcus faecium QU 50. This strain has
potential to homo ferment most lingocellulose
derved sugar to L(+)LA at 500C, efficiently co-
ferment hexose and pentose, greatly enhance LA
yield to enzyme loading for hydrolysis of rice straw
as a starting biomass by using the semihydrolysate
rather than the glucose-oriented one in the
constructed open adaptive fermentation process
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Plenary Lecture 2

Prof. Jyoti Prakash Tamang

Microbial Diversity in Some Naturally Fermented Foods of
India revealed by High-throughput Sequence Approaches
Synopsis:

There are a lot Indian Fermented Milk Product that we can casually
consumed in India such as Chhurpi, Dahi, Lassi, Shrikand and we also
can find Dadih from Indonesia. In these product, there are two dominant
bacteria:  Firmicutes  (Streptococcaceae, Lactobacillaceae) and
Proteobacteria  (Acetobacteraceae). Lactococcus lactis and
Lactobacillus helveticus were the predominant lactic acid bacteria while
Acetobacter spp. and Gluconobacter spp. were the predominant acetic
acid bacteria present. There are many fermented soybean foods and
meat in India too. Fermented food itself have so many dominant
microbiome in the products, in Sikkim such as Citrobacter europaeus
BSE17, Shigella sonnei BSE32, etc. The microbiome inside the
fermented food itself, so many and various microbiome depend on the
starter and the material.

Prof. Dr. Hooi-Ling Foo

Lactic Acid Bacteria and The Way Forward

Synopsis: -

As we now, lactic acid bacteria have an important role in human life
and health. We can get LAB in normal ecosystem, and they're usually
involved in food preparation along the civilisation of mankind. One of
LAB product that is famous and we all know is probiotic. Probiotic
contribute in health effect and can contribute in food preservation.
Beside probiotic, there are also a postbiotic. Postbiotic is refer to the
metabiolic byproducts of probiotic bacteria, and have many beneficial
effects of probiotics. This research will examine a Malaysian foods to
know the characteristic of the probiotic and the effect to health.

Prof. Fransisco B. Elegado

on La
Lactic Aci B

=

Optimization of Pediocin Production and Recovery from Pediococcus acidilactiti 3G3

Synopsis: Philippine have so many fermented food from many regions of the country. Pediococcus
acidilactici found in various fermented dairy products, many are bacteriocin (pediocin) producers.
Bacteriocin are peptidic toxins produced by bacteria to inhibit the growth of similar or closely related
bacterial strain. Bacteriocin can be useful as “natural” biopreservatives against gram, bacterial food and
feed pathogens and contaminats thus minimizing the use of antibiotics and chemical preservatives. The
challenges of commercializing LAB bacteriocins are downstream processing is not easy, very small
bacteriocin titer during fermentation. Sucrose was used instead of glucose to improve Pediocin production.
Upon optimization, bacteriocin yield was still desirable even at low yeast extract, Tween 80 and ammonium
citrate concentrations. The purification of bacteriocin using adsorption, desorption, RP, HPLC. The product
development of bacteriocins LAB can against contaminant LAB in ethanol fermentation, bacteriocin as

possible therapeutic agent.
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LUNCH BREAK
COFFEE BREAK

POSTER SESSION
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