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The Genera of Lactic Acid Bacteria
The Genera of Lactic Acid Bacteria
Proceedings of the Fifth Symposium on Lactic Acid Bacteria: Genetics, Metabolism
and Applications, 8-12 September 1996, Veldhoven, The Netherlands

Biology of Microorganisms on Grapes, in Must and in Wine
Bergey's Manual of Systematic Bacteriology
Now in striking full color, this Seventh Edition of Koneman's gold standard text
presents all the principles and practices readers need for a solid grounding in all
aspects of clinical microbiology--bacteriology, mycology, parasitology, and
virology. Comprehensive, easy-to-understand, and filled with high quality images,
the book covers cell and structure identification in more depth than any other book
available. This fully updated Seventh Edition is enhanced by new pedagogy, new
clinical scenarios, new photos and illustrations, and all-new instructor and student
resources.

Journal of the Institute of Brewing
Koneman's Color Atlas and Textbook of Diagnostic
Microbiology
The second edition of the book begins with the description of the diversity of winerelated microorganisms, followed by an outline of their primary and energy
metabolism. Subsequently, important aspects of the secondary metabolism are
dealt with, since these activities have an impact on wine quality and off-flavour
formation. Then chapters about stimulating and inhibitory growth factors follow.
This knowledge is helpful for the growth management of different microbial
species. The next chapters focus on the application of the consolidated findings of
molecular biology and regulation the functioning of regulatory cellular networks,
leading to a better understanding of the phenotypic behaviour of the microbes in
general and especially of the starter cultures as well as of stimulatory and
inhibitory cell-cell interactions during wine making. In the last part of the book, a
compilation of modern methods complete the understanding of microbial
processes during the conversion of must to wine.This broad range of topics about
the biology of the microbes involved in the vinification process could be provided in
one book only because of the input of many experts from different wine-growing
countries.

Bacteriocins of Lactic Acid Bacteria
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Microbiologia
International bulletin of bacteriological nomenclature and
taxonomy
Competition of Thermally Injured Listeria Monocytogenes with
a Mesophilic Lactic Acid Starter Culture During Milk
Fermentation
Growth of Lactic Acid Bacteria, with Special Reference to Meat
and Meat Products
Bergey's Manual of Systematic Bacteriology
Marine Fisheries Review
Biotechnology and Molecular Biology of Lactic Acid Bacteria for
the Improvement of Foods and Feeds Quality
Contains abstracts of papers presented at meeting of the Society for General
Microbiology.

The Lactic Acid Bacteria
Bereidingsprocessen, installaties voor de bewerking, reiniging en
effluentbehandeling, oude en recente ontwikkelingen in de yoghurtproduktie,
microbiologie van startcultures, biochemie van de fermentatie, de voedingswaarde
en de kwaliteitscontrole

Dairy Technology and Engineering
Covers the nature of bacterial identification schemes, the differentiation of
procaryotic from eucaryotic microorganisms, and major categories and groups of
bacteria.

Journal of Food Protection
The Lactic Acid Bacteria is planned as a series in a number of volumes, and the
interest shown in it appears to justify a cautious optimism that a series comprising
at least five volumes will appear in the fullness of time. This being so, I feel that it
is desirable to introduce the series by providing a little of the history of the events
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which culminated in the decision to produce such a series. I also wish to indicate
the boundaries of the group 'The Lactic Acid Bacteria' as I have defined them for
the present purposes, and to outline my hopes for future topics in the series.
Historical background lowe my interest in the lactic acid bacteria (LAB) to the late
Dr Cyril Rainbow, who introduced me to their fascinating world when he offered me
a place with him to work for a PhD on the carbohydrate metabolism of some lactic
rods isolated from English beer breweries by himself and others, notably Dr Dora
Kulka. He was particularly interested in their preference for maltose over glucose
as a source of carbohydrate for growth, expressed in most cases as a more rapid
growth on the disaccharide; but one isolate would grow only on maltose.
Eventually we showed that maltose was being utilised by 'direct fermentation' as
the older texts called it, specifically by the phosphorolysis which had first been
demonstrated for maltose by Doudoroff and his associates in their work on maltose
metabolism by a strain of Neisseria meningitidis.

The Effect of Continuously Controlled PH on the Lactic Acid
Fermentation
Atlas of Rumen Microbiology
One of the most authoritative works in bacterial taxonomy, this resource has been
extensively revised. This five volume second edition has been reorganized along
phylogenetic lines to reflect the current state of prokaryotic taxonomy. In addition
to the detailed treatments provided for all of the validly named and well-known
species of prokaryotes, this edition includes new ecological information and more
extensive introductory chapters.

Bergey's Manual of Determinative Bacteriology
Bergey's Manual of Determinative Bacteriology
As antibacterial compounds, bacteriocins have always lived in the shadow of those
medically important, efficient and often broad-spectrum low-molecular mass
antimicrobials, well known even to laypeople as antibiotics. This is despite the fact
that bacteriocins were discovered as early as 1928, a year before the penicillin
saga started. Bacteriocins are antimicrobial proteins or oligopeptides, displaying a
much narrower activity spectrum than antibiotics; they are mainly active against
bacterial strains taxonomically closely related to the producer strain, which is
usually immune to its own bacteriocin. They form a heterogenous group with
regard to the taxonomy of the producing bacterial strains, mode of action,
inhibitory spectrum and protein structure and composition. Best known are the
colicins and microcins produced by Enterobacteriaceae. Many other Gram-negative
as well as Gram-positive bacteria have now been found to produce bacteriocins. In
the last decade renewed interest has focused on the bacteriocins from lactic acid
bacteria, which are industrially and agriculturally very important. Some of these
compounds are even active against food spoilage bacteria and endospore formers
and also against certain clinically important (food-borne) pathogens. Recently,
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bacteriocins from lactic acid bacteria have been studied intensively from every
possible scientific angle: microbiology, biochemistry, molecular biology and food
technology. Intelligent screening is going on to find novel compounds with
unexpected properties, just as has happened (and is still happening) with the
antibiotics. Knowledge, especially about bacteriocins from lactic acid bacteria, is
accumulating very rapidly.

Can J Microbiol
The Lactic Acid Bacteria is planned as a series in a number of volumes, and the
interest shown in it appears to justify a cautious optimism that a series comprising
at least five volumes will appear in the fullness of time. This being so, I feel that it
is desirable to introduce the series by providing a little of the history of the events
which culminated in the decision to produce such a series. I also wish to indicate
the boundaries of the group 'The Lactic Acid Bacteria' as I have defined them for
the present purposes, and to outline my hopes for future topics in the series.
Historical background lowe my interest in the lactic acid bacteria (LAB) to the late
Dr Cyril Rainbow, who introduced me to their fascinating world when he offered me
a place with him to work for a PhD on the carbohydrate metabolism of some lactic
rods isolated from English beer breweries by himself and others, notably Dr Dora
Kulka. He was particularly interested in their preference for maltose over glucose
as a source of carbohydrate for growth, expressed in most cases as a more rapid
growth on the disaccharide; but one isolate would grow only on maltose.
Eventually we showed that maltose was being utilised by 'direct fermentation' as
the older texts called it, specifically by the phosphorolysis which had first been
demonstrated for maltose by Doudoroff and his associates in their work on maltose
metabolism by a strain of Neisseria meningitidis.

Further investigations of the etiology of Pierce's disease of
grapevines
Food Laboratory Newsletter
Yoghurt
The Availability of the Essential Vitamins and Amino Acids for
Lactobacillus Plantarum in Cucumber Fermentations
Includes a revised taxonomic outline for the Actinobacteria or the high G+C Gram
positives is based upon the SILVA project as well as a description of greater than
200 genera in 49 families. Includes many medically and industrially important taxa.

Lactic Acid Bacteria: Genetics, Metabolism and Applications
"No other silage book can compare with this detailed coverage, including in-depth
discussions of silage microbiology, biochemistry, assessing quality, preharvest and
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postharvest factors, use of additives, harvesting, storage, feeding, whole-farm
management, as well as a global scope. Individual chapters are devoted to the
production, preservation, and feeding of specific crops. The final chapter
conveniently integrates information from the earlier chapters into practical
guidelines for forage production, storage, and feeding, as well as solutions to
frequently encountered silage storage and feeding problems. "

Bulletin
Color Atlas and Textbook of Diagnostic Microbiology
Influence of Sugar, Amino Acids, and Corn Steep Liquor on
Lactic Acid Production and the Microbiologic Activity of
Cucumber Fermentation
The Journal of General Microbiology
Silage Science and Technology
JARQ.
Bergey's Manual of Systematic Bacteriology
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