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PROGRAMME OVERVIEW

Sunday, September 16™

14:00 Registration (Reception Area)
15:00 Session 1 (Room Aristotle)
17:10 Poster Session A (Lobby)
18:10 Welcome Cocktail (Atrium)
Monday, September 17"
09:00 Session 2 (Room Aristotle)
10:20 Coffee Break (Atrium)
11:00 Session 3 (Room Aristotle) | Session 4 (Room Plato)
12:40 Lunch Break (Atrium)
14:00 Session 5 (Room Aristotle)
15:20 Coffee Break (Atrium)
16:00 Session 6 (Room Aristotle) | Session 7 (Room Plato)
17:40 Poster Session A (Lobby)
20:30 Gala Dinner at Poseidon Temple, Sounio
Tuesday, September 18"
09:00 Session 8 (Room Aristotle)
10:20 Coffee Break (Atrium)
11:00 Session 9 (Room Aristotle) | Session 10 (Room Plato)
13:00 Lunch Break (Atrium)
14:00 Session 11 (Room Aristotle)
15:20 Coffee Break (Atrium)
16:00 Session 12 (Room Aristotle) Session 13 (Room Plato)
17:20 Poster Session B (L obby) Predictive modelling software
demonstrations (Room Hestia)
20:30 Conference Dinner
Wednesday, September 19"
09:00 Session 14 (Room Aristotle)
10:20 Coffee Break (Catering Area)
11:00 Session 15 (Room Aristotle) | Session 16 (Room Plato)
13:00 Lunch Break (Catering Area)
14:00 Session 17 (Room Aristotle)
15:40 Poster Session B (L obby)
17:00 Closing Event (Atrium)




PROGRAMME

Sunday, September 16" 14:00-19:00

14:00

Registration

Session 1: A Bird’s Eye View on Predictive Modelling in Foods

Room Aristotle

Chairs: G.-JE Nychas— J Van Impe—P. Taoukis

15:00
15:10

15:30

16:10

16:30

1650

17110

18:10

Welcome Addresses

Predictive M odeling of the Past: a Personal A ccount (SL-1)

C. Genigeorgis

Key notelecture: The Futureof PredictiveMicrobiology: Innovative A pplications and Gresat
Expectations(SL-2)

T.A. McMeekin, J. Bowman, S. Dobson, L. Mélefont, T. Rossand M. Tamplin

A Global ApproachtoPredict Listeria innocua Growth at the Surface of Foods as a Function
of the Media and Process Characteristics (S1-4)
|. Lebert, S. Portanguen, C.G. Dussapand A. Lebert

Quantification of Hurdles: Predicting the Combination of Effects on the Growth-No Growth
Boundary (S1-5)

R.J.W. Lambert and E. Bidlas

Temperature is the Main Factor Governing the Rate of Non-Therma Inactivation of
V egetative Bacteria (S1-6)

T. Ross, D. Zhang and O. McQuestin

Poster Sesson A: Predictive Moddling Methodologies and New Modelling
Techniques/Approaches

Welcome Coctail



Monday, September 17" 09:00-14:00

Session 2: Applicationsin Quantitative Microbiological Risk Assessment (1)

Room Aristotle

Chairs T. McMeekin — K. Koutsoumanis— A. Geeraerd

09:00

09:40

10:00

10:20

Key notelecture: Risk Analysis-Current Thinking and Applications (S2-1)
L. Gorris
Quantitative Risk A ssessment for Escherichia coli O157:H7 in Frozen Ground Beef Patties

Consumed by Y oung Children in French Households (2-2)
M.L. Delignette-Muller, M. Comu, N. Bemrah and C. Vernozy-Rozand

Application of Predictive Modelling Techniquesin Industry: from Food Design up to Risk
Assessment (S2-3)
J.M. Membre and R.JW. Lambert

Coffee Break

Session 3 (Parallel): Predictive Modelling M ethodologies for (Non)ther mal

Microbial Inactivation

Room Aristotle

Chairs: V. Jungja— F. Devlieghere — P. Skandamis

11:00

11:20

11:40

12:00

12:20

Simulation Intricacies Associated with a Weibull-type Model, Developed Based on
Microbia Inactivation Experiments under Static Conditions, when Applied under Dynamic
Conditions(S3-1)

M. Janssen, A. Verhulst, V. Vadramidis, F. Devlieghere, JF. Van Impe and A.H.
Geeraerd

Modular Approach for Modelling the Non-Thermal Inactivation of Listeria monocytogenes
and Salmonella typhimurium (S3-2)
L.Coroller, |. Leguerindl, E. Mettler, D. Thuault and P. Mafart

Modelling the Inadivation of a Bact erial Spore Population Composed of Heat Sensitiveand
Heat Resistant Spores (S3-3)
I. Leguerine, A. Paop,L. Coroller, S. Condon and P. Mafart

Identification of Non-Linear Microbia Inactivation Kinetics under Dynamic Conditions
(83-9

V.P. Valdramidis, A.H. Geeraerd, K. Bernaerts and J.F. Van Impe

Development of the Quasi-Chemical M odel for the Inactivation of Pathogens and Bacterial
Spores by High Pressure and Chemica Sterilizing Agents (S3-5)

F.E. Feeherry, C.J. Doonaand EW. Ross

Session 4 (Parallel): Predictive M odelling M ethodologies for Abiotic Stresses

during Microbial Growth

Room Plato

Chairs. M. Jakobsen—P. Mafart — C. Biliaderis

11:00

11:20

11:40

12.00

12:20

12:40

Modelling the Vapour-Phase Antimicrobial Activity of Essential Oils against aWide Array
of Foodborne Microorganisms (4-1)
L. Gutierrez, P. Lopez, C. Sanchez, R. Batlle and C. Nerin

Prediction of pH and Water Activity of @mplex Bacterial Growth Media Containing
Electrolytes Using UNIFAC Model ($4-2)
I. Lebert, C.G. Dussap, S. Portanguen, T. Rougier, JD. Daudin and A. Lebert

Direct Imaging Based Quantification of the Growth Dynamics of Sdt-Stressed Bacillus
cereus(4-3)

H.M.W. den Besten, C.J. Ingham, R Moezelaar, M H. Zwieteringand T . Abee
Towards aUnified Approach for Modelling the Effect of Different Levels of Osmotic Stress

on the Survival of Listeria monocytogenes (4-4
P. Skandamis, A. Gounadaki, V. Vadramidis and G.-J.E. Nychas

Combined Effects of Therma Treatment, pH and Gnnamaldehyde on the Mability of
Alicyclobacillus acidoterrestris spores (4 -5)
A. Bevilacqua, M.R. Corbo and M. Sinigaglia

Lunch Break



Monday, September 17" 14:00-18:30

Session 5: New Horizons in Shelf-Life Modelling and Monitoring

Room Aristotle

Chairs: T. Labuza— M. Zwietering — J.P. Sutherland — D. Thuault

14:00

1420

14:40

15:00

1520

Application and Validation of the TTI Based Chill Chain Management System SMAS on
Shelf LifeOptimization of Vacuum Packed Fresh T una Sices (S5-1)

T. Tsironi, E. Gogou and P. Taoukis

Modelling pH Evolution and Lactic Acid Production in a LAB. Application to St a
Biological TTI (S5-2)

M. Ellouze, C Bonaiti, L. Corolller, O. Couvert, D. Thuault and R. Vaillant

Modelling of Growth and Histamine Formation by Morganella psychrotolerans(S5-3)

J. Emborg and P. Dalgaard

Development of a Microbid Time Temperature Indicator (TTI) for Monitoring
Microbiological Quality of Foods (S5-4)

H. Vaikous, C.G. Biliaderis and K. Koutsoumanis
Coffee Break

Session 6 (Parallel): Predictive M odelling M ethodologiesin/on Structured

Food/M odel Systems

Room Aristotle

Chairs: T. Brocklehurst—D. Schaffner— T. Ross

16:00

16:20

16:40

17:00

17:20

Modelling the Outgrowth of Clostridium perfringens during the Gooling of Bulked Mest

Y. I:e Marc, J. Plowman, C.F. Aldus, M. MunozCuevas, J Baranyi and M.W. Peck

Effect of pH, Water Activity and Gel Micro-Structure, Including Oxygen Profiles and
Rheological Characterisation, on the Growth Kinetics of Sal moneIIaTthi murium (S6-2
T.E. Theys, A.H. Geeraerd, E Devlieghere, A. Verhulgt, K. Poot, P. Moldenaers, DR.
Wilson, T.F. Brocklehurst and JF. Van Impe

Listeria monocytogenes Growth in Structured Food: Effect of Population Density (S6-3)
N. Gnanou-Besse, L. Barre, A. Cauquil and M. Simon-Cornu

Effect of Food Sructure (Type of Growth), Composition and Microbia Interaction on the
Growt h Kinetics of L. monocytogenes (S6-4)
D. Dourou, A. Samatiou, K. Koutsoumanis and G.-JE. Nychas

Modeling Bacillus cereusAdherence to Stainless Steel Surface as Function of Temperature,
pH and Time ($5-5)
W.E.L. Pena, N.J. de Andrade and N.F.F. Soares



Monday, September 17" 14:00-18:30

Session 7 (Parallel): Applications of Predictive Modelling to Dairy Products &

Processing

Room Plato

Chairs: M. Tamplin—J. Van Impe—R.JW. Lambert

16:00

16:20

16:40

17:00

17:20

17:40

20:30

A New Web-Based Modeling Tool (Websm-MILQ) Aimed at Optimization of Heating

Processesin the Dairy | ndustry (S7-1)

hPA.aA.[jOSchutyser, J. Straatsma, P. Horak P. Keijzer, M.M.M. Vissers, M. Verschueren and
. de Jong

Application of Mathematical Modelling in Microbiologica Spoilage Analysisand Shelf-
Life Determination of Pasteurized Cream (S7-2)
A. Fasoulaki, E.Z. Panagou and G.-J.E Nychas

A Predictive Model for Listeriamonocytogenesin Dairy Products (S7-3)
A. Lobacz and J Baranyi

Modelling the Competitive Growth between Listeria monocytogenes and Biofilm
Microflora of Smear Cheese Wood Shelves (S7-4)
L. Guillier, V. Stahl, B Hezard, E Notz and R Briandet

Katiki - A traditional Greek Soft Cheese: Modeling Survival of Listeria monocytogenes
during Sorage from 5to 20°C(S7-5)
V. Stergiou, A. Lazaridou, M . Mataragas, and G.-JE. Nychas

Poster Session A: Predictive Modelling Methodologies and New Modelling
Techniques/Approaches

Gala Dinner at Poseidon Temple, Sounio



Tuesday, September 18" 09:00-14:00

Session 8: Predicti ve Modelling Methodologies at I ndividual Cell Level (1)

Room Aristotle

Chairs: S. Brul — R.Whiting— S. Koseki

09:00

09:40

10:00

Key notelecture: Microbial Adaptation: Continuously Discrete or Discretely Continuous?
(8-
J. Baranyi
Modelling the Individual Cell Lag Time Distributions of Listeria monocytogenes as a

Function of thePh{si ological State and the Growth Qonditions (S3-2)
J.C. Augustinand L. Guillier

A Study on the Variahility in the Growth Limits of Individua Cells and its Effect on the
Behaviour of Microbial P opulations(S3-3)
K. Koutsoumanis

1020 Coffee Break

Session 9 (Parallel): Applications in Quantitative Microbiological Risk

Assessment (I1)

Room Aristotle

Chairs: L. Gorris—M. DelignetteMuller —M. Tamplin

11:00

1120

11:40

12:00

12:20

12:40

Microbia Quantitative Exposure Assessment of Listeria monocytogenes in Minima
Processed Fresh Salads Using Hierarchical Bayesian Modelling and Second-Order Monte
Carlo Smulation (9-1)

A.Crepet, V. Stahl and F. Calin

Behaviour of Clostridium perfringensin the Gastro-Intestinal Tract in Relation to Food
Borne Disease (9-2)
L.M. Wijnands and A. Pielaat

Implications of FSO Scenarios for the Broiler Chicken Supply Chain (S8-3)
E.D. van Assdlt, S. Tromp, H. Rijgersbergand H.J. van der FelsKlerx

Risk Associated with Salmonella onthe Shell of Hens' Eggs (S9-4)
P. Botey-Salo, A. Anyogu, A.H. Varnam and JP. Sutherland

AnIntegrated Rik Assessment of Patulinin Apple Juices throughout the Food Chain (89-5)
K. Baert, B. De Meulenaer, A. Amiri, J Debevere and F. Devlieghere

Semantic Annotation of Web Data Appliedto Risk in Food (S9-6)
G. Hignette, P. Buche, O. Couvert, J DibieBarthelemy, D. Doussot, O. Haemmerle, E.
Mettler and L. Soler

Session 10 (Parallel): Presentations of Predictive M odelling Software

Room Plato

Chairs: J. Baranyi—P. Dalgaard— V. Junga

11:00

11:30

1150

12:10

12:30

1250

13:00

Use of USDA-Pathogen Modeling Program and the Predictiv e Microbiology Information
Portal (S10-1)
V.Junga

ComBase: An Integrated Database and Predictor of Microbiad Responses to Food
Environments (S10-2)

J. Baranyi

Seafood Spoilage and Safety Predictor (SSSP)-New Safety Models for Popular Software
(S10-3)

P. Dalgaard, O. Mejlholm, J. Emborg and B.J. Cowan

Sym'Previus. System for Prediction of Processes and Environments Impacts on
Microorganisms in Food (S10-4)

O. Couvert and F. Postollec

Software Tools for Food Safety Decisions: Risk Ranger and the Refrigeration Index (S10-5)
Tom Ross

GInaFi T. Revealing the Time-Dependence of Microbial Survival under Food Processing,
Food Preservation or Environmenta Stress Conditions (S10-6)
A.H.Geeraerd and JF. Van Impe

Lunch Break



Tuesday, September 18" 14:00-19:00

Session 11: Predictive Modelling M ethodologies at I ndividual Cell Level (I1)

Room Aristotle

Chairs: L. Gorris— C. Pin —J.C. Augustin

14.00

14:20

14:40

15:00

1520

Development and Assessment of GrowthNo Growth Models Incorporating the Effect of
Cell Density on the Growth Probability of Listeria monocytogenes(S11-1)

KPP.M. Gysemans, A. Vermeulen, K. Bernaerts, AH. Geeraerd, J. Debevere, F
Devlieghere and JF. Van Impe

Modelling the Effect of Acid Adaptation and Inoculum Size on the Growth Boundaries of
Salmonella Enteritidisand Listeria monocytogenes in Response to pH, Water Activity and
Temperature (S11-2)

P.N.Skandamis

Effects of Non-Growth I nhibitory Concentrations of Selected Fatty AcidsonthelLagTime
Distribution of Staphylococcusaureus Sngle Cdlls (S11-3)

S. Sado-Kamdem, C.An, M.E. Guerzoni and J. Baranyi

Modelling the Effect of Sub-Letha Temperatures on the Subseguent Germination and
Outgrowth Sages Constituting thelndividual Lag Times of Spores of Bacillus subtilis (S11-

4
J?P.P.M. Smelt, A.P. Bosand S Brul

Coffee Break

Session 12 (Parallel): Methodological Developments for Predictive Modelling

and Risk Assessment

Room Aristotle

Chairs: J. Baranyi— J Membre —T. Ross

16:00

16:20

16:40

17:.00

Quantification of the Adaptive Salt Sress Response of Bacillus cereus (S12-1)
H.M.W. den Besten, M. Mataragas, R Moezelaar, T. Abee and M.H. Zwietering

Accurate Estimation of Cardinal Temperature Parameters of Escherichia coli from Dynamic
Experiments: What Can We Gain from Optima Dynamic Experiment Design? (S12-2)
E. Van Derlinden, K. Bernaerts and JF. Van Impe

Validation and Performance of Predictive Modeling in Foods: Use of Prediction
Confidence Bands (S12-3)
L. Coroller and J.P. Gauchi

A Global Bayesian Approach for Quantitative Risk Assessment (QRA) from Farm to
IlIness. Application to Campylobacteriosis through Broiler (S12-4)
I. Albert, E. Grenier, JB. Denisand J Rousseau



Tuesday, September 18" 14:00-19:00

Session 13 (Parallel): Applications of Predictive Modelling in M eat

Products/Processing

Room Plato

Chairs. J. Sofos—A. Geeraerd—P. Skandamis

16:00 A PredictiveModd for Growth of L. monocytogenes in Meat Products with Seven Different
Hurdles Variables (S13-1)
A. Gunvig, J Blom-Hanssen, T. Jacobsen, F. Hansen and C. Borggaard
16:20 Probabilistic Modelling of Pseudomonas fluorescens Behaviour on Surfaces in Mesat
Processing Premises (S13-2)
S Peneau, B. Carpentier and M. Cornu
16140 Combining Deterministic Models and Monte Carlo Analysisfor Process Optimization in the
Cooked M est Products Industry (S13-3)
A. Esveld-Amanatidou and I.C. Verhagen
17:00 The Comparative Sudy of Growth Rate, L ag Phase and Doubling Time of E. coli O157:H7
in Commercia Chicken Soup Extract Affected by Some Essentia Oils (Zatariamultiflora,
Carvi carum and Mentha piperita) (S13-4)
A. Fazlara, H.Ngjafzadeh and E. Lak
Predictive Modelling Softwar e Demonstrations
Room Hestia
17:20 USDA -Pathogen Modeling Program - SymPrevius
Predictive Microbiology Information Portal - Risk Ranger
ComBase - Refrigeration Index
Seafood Spoilage and Safety Predictor (SSSP) - GlnaAT
17:20 Poster SessionB: Applicationsof Predictive Modelling

20:30

Conference Dinner



Wednesday, September 19™ 09:00-14:00

Session 14: New Horizons I nvolving Systems Biology

Room Aristotle

Chairs. P. Mafart— M. Zwietering —T. Brocklenurst

09:00

09:40

10:00

10:20

Key note lecture: Microbial Systems Biology; New Fontiers Open to Predictive Food
Microbiology (S14-1

S.Brul, F. Mensonides, B. Bakker, K. Hellingwerf and J Teixeirade Mattos

Application of Network Science to Describe the Changes in Gene Expression during the
Lag Time of Escherichiacoli (S14-2)

C. Pin and J. Baranyi

Quantitative Evaluation of Spoilage (S14-3)
P. Skandamis, M. Mataragas and G.-J.E. Nychas

Coffee Break

Session 15 (Parallel): Applications of Predictive Modelling in Salads,

Sourdough & Fish and Seafood Products

Room Aristatle

Chairs: P. Dagaard— D. Thuault — E. Panagou

11.00

11:20

11:40

12:00

12:20

12:40

Evaluation of the Microbial Safety and Sability of Salads and Sauces Based on Growth/No
Growth Modéels for Different Micro-Organisms (S15-1)

A. Vermeulen, F Devlieghere, K. Bernaerts, A Geeraerd, KP.M. Gysemans, JF. Van
Impe and J Debevere

Modelling of the Functiondlities of a Novel Lactobacillus fermentum Sourdough Sarter
Srain (S15-2)

G. Vrancken, T. Rimaux, L. DeVuyst and F. Leroy

Development and Field Validation of a Shelf-life Model for Emulsified Greek Appetizers
(S15-3) ) . . . e

P.N. Skandamis, S. Manios, A. Skiadaresis, K. Karavasilis, G-JE. Nychas and EH.
Drosinos

Predicting Growth of Lactic Acid Bacteriaand Listeria monocytogenes inLightly Preserved
Seafood — aProduct - Oriented M odelling Approach (S15-4)
O. Mglholm and P. Dalgaard

Optimization of Shelf Life Distribution of Frozen Shrimp Based on Modeling and TTI
Monitoring (S15-5) )
T. Tsironi, M. Giannakourou, E. Dermesonlouoglou and P. Taoukis

Development and Assessment of a Shelf LifePrediction System for Cultured Tilapia (S15
6
Z). Xu, Q. Guo and X. Yang



Wednesday, September 19™ 09:00-17:00

Session 16 (Parallel): Application of Predictive Modelling in Food Products &

Drinks

Room Plato

Chairs. J. Membre—C. Pn — JP.P.M. Smdt

11:00

11:20

11:40

12:00

12:20

12:40

13:00

Microbia Interactionsand Equilibrium during Wine Elaboration-Relationship with Wine
Qudlity (S16-1)
V. Renouf

Predictive Modelling for the Recovery of Listeria monocytogenes on Siced Cooked Ham
after High Pressure Processing (S16-2)
S.K i and K. Yamamoto

Modeling High Hydrostatic Pressure | nactivation Kinetics of Pectinmethylesterase of Citrus
Fruits (S16-3)
G.J Katsaros, B. Sidosi, T. Panagiotou, A. Polyderaand P.STaoukis

Effect of Ethanol Vapourson Inactivation of Fungal Soores(S16-4)
P. Dantigny, T. Dao, J. Dgjardin and M. Bensoussan

Development of aProbabilistic Lag Model to Predict the Fate of Bacillus cereus Sooresin
Hest -treated Chilled Foods (REPFEDS) (S16-5)

J.M. Membre, D. KartKing-Yu and C.W. Blackburn

A Logistic Approach to Assessthe Quitability of Aroma Compoundsto Improve Sability of
Soft Drinks Inoculated with S cerevisiae (S16-6)
N. Belletti, R. Lanciotti, S.L. Sado Kamdem, F. Patrignani and F. Gardini

Lunch Break

Session 17: A last bird’seyeview...

Room Aristotle

Chairs: T. Roberts—T. McMeekin — M. Delignette-Muller

14:00

14:20

14:40

15:00

15:220

1540

1700

Wha Happens to the Diversity of Bacteria Pathogens along a Processing Chain? The
Example of Bacillus cereusin Cooked and Pasteurised Vegetable Purées (S17-1)
A.L. Afchain, F. Carlin, C. Nguyen and|. Albert

Evolving from High through Low Uncertainty Risk Assessments for Dairy Products Using
Kinetic, Sochastic and Fault Tree Modelling (S17-2)
J.H.M. van Lieverloo, M. Fox, M. Schutyser, M.C. te Giffel and P. de Jong

Variability and Uncertainty in the Campylobacter Load and the Corresponding Risk in
Consumption of Poultry in the United Kingdom (S17-3)
P.K. Malakar, G.C. Barker, N. Gomez, L.C. Chai and R. Son

Risk Assessment of Salmonella spp. in CocoaProducts (S17-4)
J.Rossis, P. Skandamis and G.-J.E. Nychas

Optimising Food Process and Formulation through Sym’ Previus, Food Safety Management
(S17-5)

O. Couvert, J.C. Augustin, P. Buche, F. Carlin, L. Coroller, C. Denis, E. Jamet,

E. Mettler, A. Pinon, F. Postollec, V. Stahl, V. Zuliani andD. Thuault

Poster Session B: Applicationsof Predictive Modelling

Closing event



Sunday, September 16™ 17:10-18:10/ Monday, September 17" 17:40-18:30

POSTER SESSION A

Predictive Modelling M ethodologies and New M odelling
Techniques/Approaches

'\GAr_(Ijl\(N(tgAI%eraction between Staphylococcus aureus and Lactic Acid Bacteria during Fermentation of
i
L. Valik, A. Medvedova, B. Bajusova and D. Liptakova

Evolutionary Combined Neural Networks for Modelling the Growth Boundaries for a Five Srain
Saphylococcusaureus Cocktal against T emperature, pH and W ater Activity (PA2)

A. Valero, F. Perez-Rodriguez, E. Carrasco, C. Hervas, P. Gutierrez, J.C. Fernandez, R.M.
GarciaGimenoand G. Zurera

Towards a Biologica Process Model for the Behavior of Food-BornePathogens in the Gastro-Intestinal
Tract (PA3)
A. Pidlaat and L. Wijnands

A New Algorithm for Calculating Thermal Processes Related to Non-LogLinear Survival Curves
(PA%)
P. Mafart, H. B. Yaghleneand L. Coroller
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Juice as aFunction of pH, Temperature, Brix and Nisin Concentration (PA19)
W.E.L. Penaand P.R. de Massaguer

Primary Growth M odeling of Saccharomyces cerevisiae in Co-Culture with Lactobacillus fermentum in
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Integrated Modelling of Food Process and Bacteriad Behaviour: ABE)Iicai(_)n for Predicting the
Evolution of Listeriamonocytogenes Contamination during Delicatessen Processing (PA30)
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Modelling the Effect of Enterocins A & B Combined with Lactate and EDTA at Different Temperatures
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