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LEHS M 2EAZ
05-02 Inactivation of Listeria monocytogenes on fresh bell peppers using 12:30
an XLED activated tungsten-based photocatalytic coating ~12:40

01-02 WGS-based machine learning for source attribution and 12:40
virulence-related classification of Vibrio parahaemolyticus in China ~12:50

04-02 Occurrence and predictive modeling of Bacillus cereus in foods for 12:50
infants/young children and foods for special medical purposes ~13:00

04-03 Development and application of a z3276-based LAMP-LFA for 13:00
rapid detection of Escherichia coli O157:H7 in shellfish ~13:10

Evaluation of combined anti-biofilm and antimicrobial efficacy of B
05-01 postbiotics and carvacrol against Escherichia coli O157:H7 in beef ~13§,200
processing environments

Quercetin and related flavonoids in foods: method development 13:20

02-01 and validation for simultaneous quantification by LC-MS/MS ~13:30

Synergistic antibacterial effect of 405 nm LED-based photodynamic

05-05 inactivation combined with red cabbage anthocyanin extract 31:53320
against foodborne pathogens.

Phage-derived depolymerase DpoJW1 enhances citric acid-mediated

05-03 antibacterial activity against Shiga toxin-producing Escherichia coli 31:534500
in foods ]
Part 2
TEHS Hs 2HE A|ZE
05-04 Mechanistic evaluation and applicability of a mist chamber for 12:30
enhanced photodynamic inactivation ~12:45

Phenotypic and surface-dependent heterogeneity in biofilm )
04-01 formation among Salmonella isolates from poultry-associated 312;_1050
environments )

Occurrence and control of antibiotic resistance genes on fresh
produce in South Korea: development of an ultrasound-assisted 13:00

05-06 photocatalytic washing system and selection of indicator ARGs for ~13:15
evaluating control efficacy

01-01 Scenario-based risk estimation of Vibrio parahaemolyticus in fresh 13:15

flounder using a multi-strain predictive model ~13:30

Comparative growth prediction of foodborne pathogens using )
01-03 ComBase: single-pathogen versus multi-pathogen models and 3135‘?5
transferability to foods ’

Food Safety and 41" KoSFoS Annual Meeting




