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Food Protection Annual Meeting, 13-16 Aug. 2006, Calgary, AB.

Singh, M. and J.S. Dickson. 2007. Pathogenicity of acid adapted Escherichia coli
0157:H7 in laboratory media and meat serum. International Association for Food Protection
Annual Meeting. Orlando FL 7 — 11 July 2007.

Singh, M. and J.S. Dickson. 2007. Effect of Acid Adaptation on thermal tolerance of Escherichia
coli 0157:H7 and Salmonella enterica in Meat Serum. International Association for Food
Protection Annual Meeting. Orlando FL 7 — 11 July 2007.

Singh, M. and J.S. Dickson. 2006. Effects of acid adaptation on thermal tolerance of Escherichia
coli 0157:H7 and Salmonella in ground beef. International Association for Food Protection
Annual Meeting, 13-16 Aug. 2006, Calgary, AB.

Todd, E.C.D., E.T. Ryser. K.L. Vorst, and L.A. Keskinen. 2007. Predictive modeling of Listeria
monocytogenes transfer during slicing of ready-to-eat deli meats. 16™ International Symposium
on Problems of Listeriosis, Savannah, GA, March 21-23.

Wang HH, McKay LL. 2006. Horizontal gene transfer as an important mechanism facilitating
biofilm ecosystem development by Lactococcus lactis. ASM streptococcal genetics meeting.
Abstract#236.

Wu, A, M.E. Janes, A. Chawla, J. Bell and Lee-Ann Jaykus. 2007. Survival of Vibrio
parahaemolyticus at Refrigeration Temperature Using Different Temperature Treatments. IFT
meeting in Chicago Il.
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Yan, Z., L. Zhang, E.T. Ryser and E.C.D. Todd. 2007. Implementation, validation, and
development of noel food microbial testing technologies for enhancing food safety. Second
International Symposium on Agricultural Food Safety, Hangzhou, China, November 22-24.

Yan, Z., E.C.D. Todd, and E.T. Ryser. 2007. Impact of product temperature on gquantitative
transfer of Listeria monocytogenes during commercial slicing of ham. Abst. Ann. Mtg. Int. Assoc.
Food Prot., Orlando, FL

Zhang, L., E.C.D. Todd, and E.T. Ryser. 2007. Growth of Listeria monocytogenes in

delicatessen meats based on product formulation and shelf-life dating. Abst. Ann. Mtg. Int.
Assoc. Food Prot., Orlando, FL
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Book Chapters & Books

Brehm-Stecher, B.F. and E.A. Johnson. 2007. “Rapid Detection of Listeria” (invited chapter for
E. Marth and E. Ryser (ed.) Listeria, Listeriosis and Food Safety, 3" edition, Marcel Dekker,
New York

Brehm-Stecher, B.F. “New Technologies for Imaging Individual Microbial Cells” (invited chapter
for F. Frischknecht, J. Pawley and S. Shorte, (ed.) Imaging Cellular & Molecular Biological
Function Springer-Verlag, Berlin, in press)

Brehm-Stecher, B.F. “Methods for Whole Cell Detection of Microorganisms” (invited chapter for
T. Camesano and C. Mello (ed.) Structure, Interaction and Reactivity at Microbial Surfaces,
American Chemical Society, Washington, D.C., in press)

Danyluk, M. D., L. J. Harris, and W. H. Sperber. 2007. Chapter 9. Nuts and Cereals. In: M. P.
Doyle, and L. R. Beuchat (ed.). Food Microbiology: Fundamentals and Frontiers, 3" ed.,
American Society for Microbiology Press.

Ryser, E.T., and E.H. Marth (eds.). 2007. Listeria, Listeriosis and Food Safety, 3rd ed., Taylor &
Francis, Boca Raton, FL.
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Invited Lectures

Brehm-Stecher, B.F. 2007. Biomimetic Polymer-Based Antimicrobial Systems.
American Chemical Society Annual Meeting, Boston, MA, August 22" 2007.

Brehm-Stecher, B.F. 2007. Rapid Detection of Foodborne Pathogens. NATO workshop “Food
Safety and Security: Global Holistic Approaches for the Future and Environmental Impacts”,
Galati, Romania, September 4-6, 2007.

Dawson, P.L. 2007. Poultry Products in the PRW. World Food Logistics Organization annual
meeting. Orlando, FL. April.

Goodridge, L. D. 2008. Simultaneous Water Quality Monitoring and Fecal,Pollution Source
Tracking in the Big Thompson Watershed. Colorado Water Congress, 50 Annual Convention,
Denver, Colorado, January 23-25.

Goodridge, L. D. 2008. Rapid Isolation of Viruses from Water with the Use of Anionic Exchange
Resins. Twenty Second International Forum Process Analytical Technology, Baltimore
Maryland, January 27-30. Presentation O-048/1-189.

Hall, N.O., B.P. Marks, E.T. Ryser, A.M. Booren, L.A. Keskinen, Z. Yan, and A. Orta-Ramirez.
2007. Quantitative transfer of Escherichia coli 0157:H7 between beef and equipment surfaces.
Ann Mtg. Inst. Food Technol., Chicago, IL.

Jeong, S., B.P. Marks, E.T. Ryser, and A.M. Booren. 2007. Efficacy of low-energy X-ray for
eliminating Escherichia coli O157:H7 in ground beef. Ann Mtg. Inst. Food Technol., Chicago, IL.

Jiang, X.P. Food Safety research from Farm to Table. Invited lecture for Chinese Academy of
Fishery Sciences:, Beijing, Sept. 11, 2007.

Jiang, X.P. Preharvest Food Safety. China International Food Safety and Quality: Conference
+Exhibition, Beijing, Sept. 12-13, 2007.

Joongmin, S., B. Harte, E.T. Ryser, and S. Selke. 2007. Evaluation of the microbial inhibition
performance of gas type antimicrobials (chlorine dioxide and allyl-isothiocyanate) with Modified
Atmosphere Packaging (MAP), and the effect of chlorine dioxide exposure on the physical
properties of plastic films. 5™ International Packaging Congress, Izmir, Turkey, November 22-
24,

Ryser, E.T., Z. Yan, K.L. Vorst, L.A. Keskinen, E.C.D. Todd, and L.-A. Jaykus 2007. The
guantitative transfer of Listeria monocytogenes during slicing of ready-to-eat meats: A risk
assessment Second International Symposium on Agricultural Food Safety, Hangzhou, China,
November 27 — 29.

Ryser, E.T. 2007. Multidirectional transfer of E. coli 0157:H7 during processing of leafy greens.
Workshop on the safety of leafy greens — National Center for Food Safety and Technology, Oak
Lawn, IL October 23.
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Ryser, E.T. 2007. Listeria monocytogenes contamination of deli meat slicers: Risk and
communication. Impacting Listeria monocytogenes Control in Manufacturing and Retail - A
Symposium for the National Restaurant Association Quality Assurance Executive Study Group,
Rodgers, AR, October 16.

Ryser, E.T. 2007. Listeria transfer during manufacture and retail slicing of deli meats. Michigan
Environmental Health Association — Joint Ground Water and Food Protection Conference,
Lansing, Ml October 11.

Ryser, E.T. 2007. New and novel approached for environmental sampling. Workshop I:
Environmental Sampling of Food and Water — Wet Lab, Ann. Mtg. Int. Assoc. Food Prot.,
Orlando, FL

Ryser, E.T., E.C.D. Todd, K.L. Vorst, and L.A. Keskinen. 2007. Quantitative transfer of Listeria
monocytogenes during slicing of delicatessen products. 16™ International Symposium on
Problems of Listeriosis, Savannah, GA, March 21-23.

Todd, E.C.D., E.T. Ryser. K.L. Vorst, and L.A. Keskinen. 2007. Predictive modeling of Listeria
monocytogenes transfer during slicing of ready-to-eat deli meats. 16™ International Symposium
on Problems of Listeriosis, Savannah, GA, March 21-23.

Wang HH. 2007. Antibiotic resistant commensals in the food chain and potential impacts. ASM
general meeting. Session #106-01. (Invited speaker).

Wang HH. 2007. Antibiotic resistant commensals in the food chain and potential impacts. IFT
annual meeting. Session #123P. (Invited speaker).

Yan, Z., L. Zhang, E.T. Ryser and E.C.D. Todd. 2007. Implementation, validation, and
development of noel food microbial testing technologies for enhancing food safety. Second
International Symposium on Agricultural Food Safety, Hangzhou, China, November 22-24.

Yan, Z., E.C.D. Todd, and E.T. Ryser. 2007. Impact of product temperature on quantitative
transfer of Listeria monocytogenes during commercial slicing of ham. Ann. Mtg. Int. Assoc. Food
Prot., Orlando, FL

Zhang, L., E.C.D. Todd, and E.T. Ryser. 2007. Growth of Listeria monocytogenes in

delicatessen meats based on product formulation and shelf-life dating. Ann. Mtg. Int. Assoc.
Food Prot., Orlando, FL.
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General Interest Publications

Dawson, P.L. Research Review. Meat Processing. Watt Publishing. March, 2007
Dawson, P.L. Research Review. Meat Processing. Watt Publishing, July, 2007
Dawson, P.L. Research Review, Poultry USA Watt Publishing, October, 2007.

Ge, B., M.E. Janes, R. Senevirathne. 2007. Developing rapid and sensitive pathogen detection
systems for food safety and biosecurity. Louisiana Agricultural Magazine.

Joerger, RD, Sabesan, S, Visioli, D, Urian, D, Joerger, MC. 2008. Antimicrobial Activity of
Chitosan Covalently Attached to Ethylene Copolymer Films. Submitted for publication.

Lungu, Bwalya. 2007 Ph.D. dissertation . Physiological and molecular characterization of the
response of Listeria monocytogenes 10403S and Sig B mutant strain following exposure to
various external stresses. U of Arkansas, Fayetteville, AR . December 2007.

Saldivar, J.C. 2007 M.S. Thesis. Cold-Temperature Growth and Virulence of Listeria
monocytogenes wild type and transposon- induced mutant strains. U of Arkansas, Fayetteville,
AR August 2007

Yada, S., and L. J. Harris. July 2007. Olives: Safe methods for home pickling. University of
California, Division of Agriculture and Natural Resources, Publication 8267.
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Grants Received
2007 Annual Report
S-1033

Stuart Price, Alabama:

“Control of Salmonella in Infected Chickens by Combining Application of Bacteriophages,
Competitive Exclusion, and Maternal Immunity.” United States Department of Agriculture
National Research Initiative Competitive Grant #2006-01273. Principal Investigator: Stuart B.
Price; Co-investigators: Haroldo Toro, Shelly McKee, and Fred Hoerr. 9/15/06 — 9/14/09.
$298,271.

“Novel Approaches for Reducing Shedding of Salmonella from Chickens.” Animal Health and
Disease Research Program, College of Veterinary Medicine, Auburn University. Principal
Investigator: Stuart B. Price; Co-investigator, Haroldo Toro. 10/1/05-9/30/07. $36,319.

Marlene Janes, Louisiana:

Louisiana Sea Grant College Program “A Bacteriophage Linked Immunosorbent Assay
(BALISA) for Rapid Detection of Pathogenic Vibrio parahaemolyticus” Lawrence Goodridge,
Marlene Janes, and Janet Simonson; Oct 2007/ Sept. 2009, $89,227 (LSU Ag Center portion).

Louisiana Sea Grant College Program, “Identification and enumeration of Vibrio vulnificus by
immunomagnetic separation and real-time PCR” June 2007/July 2009, Pending for $143,325.

Lead Pl — Marlene Janes, Co — PI's Janet Simonson.

USDA Agquaculture Special Grant, “Microbial Drug Resistance in Vibrio spp. from Oysters.” September
2006/October 2007, Funded for $24,000. Lead Pl — Beilei Ge, Co — PI's Marlene Janes, Witoon

Prinyawiwatkul.

Integrated Research, Education, and Extension Competitive Grants Program — National
Integrated Food Safety Initiative “Identifying Risk Factors and Developing Educational
Strategies to Ameliorate Food borne Diseases in Rural Mississippi” June 2006/July 2008,
Funded for $100,000 Lead PI — Njiti, Victor, Besong, Co — PI's Samuel Ezekwe, Michael,
Alipoe, Dovi, Ezekwe, Edith, Santell, Ross, Marlene, Janes, and Ge, Beilei.

NRI Competitive grants program — USDA CSREES, “Ecology and control of pathogenic strains of
Vibrio vulnificus and Vibrio parahaemolyticus in U.S. Gulf Coast oysters” October 2004/September
2007, Funded for $415,504. Lead Pl — Lee-Ann Jaykus, Co — PI's Andy De Paola, Marlene Janes,
Jon Bell, and John Supan.
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