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A RFFE AR ST AR R B 5 B () AT BIRHE AT . SR IR, R IX LR
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WFFIRR, BB B ARV E N 2 R R AT RE -

Lesson 1 BmEHIENXHIFFS

RHEE ORGP R AT BRS04 SER IR AR R B4, IR A TP AR
EE SO G RN — EAE S AR R SR R G & (SO AUFTTERR . 1E
RFEWICHT, NFRA LW B SR TR RIS . Hve FrEBmpTIn, fE#E
[ %% FE B AN S8 R IR I A 282 15 2 7E [ Br alA [ i B ZRF IR A . WSR2 5
#, MR 2K SRR A E T, mAREBRYT . PRSI T SRR
M—RGese, BAREEME, Bieb. 2R MAME. QU . SEIMEAIETE S R

1. It

BB U RN BT R B ES, HASURAEEANTIIN, FEAHSCHUR
MIEW. ke IR I R e ik . RHEOR SCE AR B A AN [ 0B B
B, BRRE, nTEE EASMECSUEETRSOE, AT EASMERFRTTSI.

2. FAR%

FARVERBBAS I EERHE. & LEARBR N RARN S, PRI N, (E
BEZ 50 (O ATHE IR AR BRI AR AR, 4E7R 8 SURA R N AR . 2L
i, RPN R R, HEPRAEARAE. BRSO EH FARMME,
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BV R R A ANRHE. AN, BRI SCRA NS ER P AES 1 R S — 2P0
FEMECRRRNE, HbsHEn RS “Fr. | L7 =AF.

“B7, HBERSSOE LEFAHNE, SR TE-RELUHE.

“U7, TRMTRE R, RIUERSIRAR, SHEshZRE SRR kB
R X

“SE”, FRET R A RLEAT BUSME R R S T, R RS RN TR, AR
B R LB,

3. BEM

WX ARELIREN. B, eme s ARTL2ER, EL8EMAN
BEHMLEREE: BXNREBABERLARZENE, REANZEREHA, TREEER
A, EEME. . RREEMRRIERIS SURE M BRE AR, HANRE 2R
BLSCME, MEFYE. PTESEME. ATHEREENE .

1) 3t

BHER SO AR B AESE, BRTEE. RIHAK 4%, FHFEURE W, EHE
Rl2EgsE, AN19bERE A 2 W B 2 TE iRl E 458 .

2) HEHfatE

BHOB SRR RISEE . 5| RS N AR TR, SR AV P HER R B T Y
FHAR . WA EIE N B, R CRE AR, RS IR, PR
Bt 4 B A TE N HER R SR, (PRI AE R R LA HER], W RS RIMTA
SR B CHERfRIE K

3) AfEREH

AR T, EEWRARBOR XN AN AR, NAEKE 58T
RSN, XMBERBIE DA, ESENEXANALER. SBIAR,
JEHRRHER B SO ak sl BRI 7, DA EEE v E R H R IR 45 3,
MR R AT HE T, R &M E N AME. S5 ERHES M E.

4) wJtetE

FHEE R S 45 5 n] 5 HoAth £ 4808 (A R s AR i U S 45 ST LA, Hf e L etk .
X FEE WAL RS, RS ER R BN R, MmEar{E.

5) B

RIS SO FUBKEGTE W, G505, RIERBITN A& BN ZWAME, A
S A SR AR R

4. MEMH

RGP AR R R OIS & SCARRIRTE R TR BR, — NS AR LS

@ B&F LTI,

@ AREMIE, REMHMER S,

@ ERARE.

@ RS CERIE, AR REXFEHGE RS E AR RER, %% R
B R KA RARER B SCHI B AL 1
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5. A

NSRRI BGR AR R R . A E R LRI SERR N AE . SRR SCRIN A YE, AT
MEATTHATF

O BT NERTT SR S LFRAEF 4, RERBRT BT B BR
il

@ FBIRYER AL NPT S 2 & AR SR — T8, ISR AP, BTk
H “TAZAK

® FRAEMRIEE T AL ekt 2 R e 12 18 V) 75 Bk v i 178, AR
XA BRI R A EE R T S R .

Lesson 2 EBmMEHTIEXHIEH

BMBER L —REAE N4, XMEE/LEFEimssE Tk, JFHBA
H BV TAEEAN IS M Bl ik . s oL n] DA s PRadl T i S0 KRR 2,
HAEFEH R A FL i F i m T UGS H, S B M, m
MERGTEAE BRI E R 4.

BRBHE B AR E (BEHRIRE . RIKPIE) LA,

BMAARBE RO EAERFRRE MR AR . ARG RN E—F
FREHTRESER., LRS5ME, BEIANFIYINER. KRHEIEFRERR, £
Gt FEaEEE, S0 AMRENKAN, BERSIE. ALK R SCNHE
TH A BRI S NS A5, Rt KO F FERSE: SUEid
FrRMAF=f. T2 FEEAERE. Fra. REE. FHAH%. TR0k
EHEASE: SH (Title), {E# (Authors), % (Abstract), Xfia (Key Words), 3|
= (Introduction) , 1%} 5 J5 ¥ (Materials and Methods), 45 % (Results), £ ( Discussion),
4% (Conclusion), Blif (Acknowledgements), 7% ik (References), [ff 5% (Appendixes) .
EE LTI BB RN, FrOAERAERT, Mg A BRI R ZRE T .

& H T MR BT A

(=) BEERBORSCHIAHRA R

W% o) ZERA A T IRLIR, R BIRLe s RO K EE L0
PNz TR R T IH T RRSCERES 4 H AR AR R K
el AT 97 S B SR i i

MR ST % IR A R A Hd

aR R T R I 45 R

g X TIRAR I 25 RIEAT iR

&g TERRERLER B S, MRRTE REIRFE X

Bt X B AI 5T BRI FR A8 AR ML S5 e i
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2% Wk x| R SO EEA T S B S v}
Wi ] L FR AR TR H
. W (Title)

&Yﬁﬁmﬂ& 0 S DA BE L RS 43 o R A TR A Y ) 2L R S R
EWE, IR S Ao s R, i —F B E G T IR REA
2, Wi /it — P AT E e BB, BT R HE FUEM R T PR
WXHEH, R LBATHLRERELC. Fik, Ef0eEENVEEERE AN, I
SKABHC R E S, MEREPER, Eﬁ%& fiseE —H TR WS EHPE A2,
ﬁﬁT ER I H AR i 2 .

W H R0 E — AL & LU R :

C)ﬁ%ﬁ%%iﬁﬁ BEARE T2 M — e, WAL T, nl it S e &
BRI AR, BB R AT 5 A 25 B BT A

@ BHAMERNS%. BT, URDHCFRBERTRZHAR. ANERRRZE,
VAT AT, IR =88 H S & T, EREEZm—KHES ) BF. W
“Stability of Microbiota Facilitated by Host Immune Regulation: Informing Probiotic
Strategies to Manage Amphibian Disease”.

2. % (Authors)

—REFAR T SRR AT B TEE T, KM IR

(g i®a
158 LA SR ARk S il RS )

Ve 222 AL ELFE O A 7T R TR B L EER g i AN R, FERRELE X
i, EHERXPESL, FAEETFEIRANRE, FrafEE ©%at O R 2 A i
AN . WRAEX SCE M ST E B AT HEF . SCRERE— W%hiai?&ﬁﬁi%%
ROEE, REMFEE —F R R AR EE N ERE, RN EERES.
EEHF A NS . AT Bl WA EHEE A A, L) 2RO e &
HER .

TH TR R TN R ST R G 65 SRR U4 T B AE R R T AR RS, AR AR S Rk
FTHEREE . EMIEE —REREN S NTTAN, & RHRAENIESEN, 830k
THERAIBE . R CHER . B5E 2 O RS T K — DB TAE— A # fh il iR
fE#E M. — M “*” TEWAEE %7 EO7bRi, TG AT B SR A NAL B (K25
0 E TUUL D ARBH “* Corresponding author” LA & 38 v 38 1RG0 16 28 5 =X Clunii £ sk
IE S, fEE 5%, E-mail Hiht%),

AR LA I B 7 e R ER I TAE SRR AR, HBBgmeD . w7 hfF Hht 5 &
HIEE . ZORME RS, i atieylE A SEEBR. — MEENE—
AMank, WfEE HEEAE RS — AN RERT, bk R, FEEEYEE W4 AR UL E AR T K
Wi, JREREA T U . S5 SCBCR Uk () S VEAN ], SOk 50 R Ay
FIR, B: BERR. FTPESfr. FifethfE B (. &, Wilgs B 2. W “College of Food
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Science and Engineering, Inner Mongolia Agricultural University, Hohhot, 010018, China”,

3. #®E (Abstract)

T — BUREYS (o] SERE A S A RO SO R e, RAIWEFU i, B RL2E 45
REMRERHIICT - RO B & 58T 30T P A B 15 Bk, 4 22 )R X HE ST
BAER . POERRIL, AWML, el {7 AR RGeSO, JEIA
KA BRSO “HR 7, B RENS AT L S AL U I AN Y, B e S W A .
JUFBT 2 FER R MIRHE SO R /MR (0 28 S0 22, X0 B BH R S0 — R EEK .
AMXIESCRHER ST, B N R 2 Brh SCRHER SO B R AR A 0 SO 22, ] 4
TR SCHRES R B PE A AN YEP SR T . —REKFEAR AT SH IR, B, X
F. WEAEEERSTMHBEORN, BESHE, DA vTHERM R CER EENE.

BN BRAFELL N 4. W90 5 (Background). 5T H (¥ (Purpose).
it T 77 ¥ (Researching Methods ). I B 5145 % (Results/Findings ). 45 i Jz & iX
(Conclusion and Recommendations ) .

1) W55 (Background)

— FRAE 4% B ) T K (AT ol b A A AT R IR T BRI 7T T 1% U
(VAP 50 M o BASHIT 9% AT g P=2E R % Wi . Q1. “Avermectins and milbemycins belong to a
family of compounds called macrocyclic lactones (ML) and are highly used as antiparasitic
agents in the treatment of cattle for control of gas&ointestinal nematodes, ticks and myiasis. In
Brazil, there are five substances (ivermectin, abamectin, doramectin, eprinomectin and
moxidectin) registered for bovines. The use of these compounds may bring benefits to the
cows but indiscriminate use might result in the presence of residues in milk and dairy
products.”{E LR T8 SO S SR EE T, A AER 2 ks, PR X —# 0w
A%

2) Wi5LH K (Purpose)

HERF AR FT H B, 187735 M F5 0 75 7 [ - 40 - “In this text, the objection of this study was
to validate an analytical method for determination for five ML in dairy products and verify the
occurrence of these compounds in milk and yogurt available in the Brazilian market.”

3) W9 J77k (Researching Methods)

A AT A B SRE, TN, Big, K0, MEL. T2, &%,
FB. B, LSRR LETFR. FERENE, WEPRFRTE AETIE
X f#) “Materials and Methods”, iX HALARRE “what”, A& “how”. Wi: “In order to
monitor milks and yogurts marketed in Campinas, SP, Brazil, 13 brands of UHT milk (135
samples), 8 brands of pasteurized milk (103 samples) and 13 brands of yogurt (104 samples)
were acquired. A total of 342 samples were analyzed in duplicate for the presence of
ivermectin, abamectin, doramectin, eprinomectin and moxidectin.”

4) FEFES (Results/Findings)

A 225 iRt T AR A EEE R, RN, . RME R, BdEsUR,
BRI Pk fi B 28 L 25 o BRI FL A HEGff - i “The methodology was validated using organic
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samples of milk and yogurt for the following parameters: linearity, precision, accuracy,
repeatability and limits of detection (LOD) and quantification (LOQ). The method showed good
linearity. Average recovery, performed at three different levels varied from 83% to 112% (RSDs <
14%). The method provides LOD ranging from 0.4 to 3.2 pg-L™" for milk and 0.6 to 0.9 pug-kg ' for
yogurt. The LOQ was established according to the lower spike level (0.2~10 pg-L_1 for milk and
2.5 ug'kg ' for yogurt). Repeatability and within-laboratory reproduce ability were in satisfactory
for both matrixes.” ‘Moxidectin was detected in one sample of pasteurized milk. No residue of the
analyzed compounds was found in UHT milk or yogurt.”

5) 45 K3 (Conclusion and Recommendations )

BREEEX GRS WF5. B YR A, A RS, BRI
fn: “Results indicate that the consumption of milk and yogurt does not represent a health risk
for Brazilian consumers.”

4. X7 (Key Words)

SR 1] 2 A Wl A2 SCHR AR 5 | R 2R A R T AR ST X B BR A, — Rk
3~8 4N, &b 2 A REEIARERT LAME A SCHRAG R B 73 K IIARIR, AR 5 SR 3
WG, EFEEIERSRIE TR H AR P4 30, B A AINS SO, B
Tl HEEE. KRR TREZRE, [EXZH, #H 4 ESEEEE, miH
Armgin], DU REA AR E G F A 4EmETE, BN S AR, SSEEHRZ m AT LUInE S .
IS ERERRAAT M, BJE KRR S — A IETRR SRS e

Keywords: Probiotics; Starters; Olive fermentation; Lactic acid bacteria

Key Words: bacteriocin, class II, inducing peptide, two-component regulatory system

5. 3|F (Introduction)

FISRIEXHE S, XHiTE. &0, ENMRTAEMEHK. EE. 88
SRR T, MREa. HEREMAMT. IRRE. FRFE. AR RSN
VEHA . BESRIEF GRS VEMT IR R AT L MR W, PR R AR EEZ . R
ERFRAAH SR FREAT HIR , 1 B A 93 (6 B8 rd R BV . A i & T B IR 12 S
WK, R, B, BRRE TS ESE. BRI, 515 —RERHEA 8, B
“What? ” “So what? ”,

KRBT &N, EREIRTIR R SCLAFE LT 4 MhrdE, B

@ RICHY N ARATE JA T G L

@ WX R (AEXANTTE. 4R 5% 2%

@ WICH LA R R I BB 45 R

@ FREIRS R EA EEE SO HAARFER .

AT B & L EAEFRIET 3 N5, BLR A AFE Tt RGE R BT R E .
— ki, 515 M R (Background) FIHFTH Y (Purpose) PHHiB44H Ak .

1) HFRHER

fay v ERR R ORI RIT A A, SRIAAFZE R o) 8 X LR, (s s
TP SR R T R B B T UE B DN RAE L WX T I iR B 4758 .
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BeAb 5 H 25 30 — IR AR RRAIH S, HRRBGR T X BfriEE. ©TE
ARRBRIF R TSC, IXE WA R IR .. WRCEN) H s B EEeE, 7
515 PRBOATEAN A AT FE SRS 20 T IR SCAE . R B AR R
RHNBERBHNER, HEQUEANA A BT R R L EEE. F:

Although the importance of microbial communities for ecosystem function and human
health is becoming increasingly clear (Falkowski et al., 2008; Cho and Blaser, 2012), the task
of dissecting the formation and function of these communities remains extremely difficult.
Microbial communities are often challenging to manipulate experimentally due to high species
diversity, low culturability, and an inability to easily simulate their natural environment
(Jessup et al., 2004; Rappé and Giovannoni, 2003). As a result, the mechanisms that underlie
the assembly of microbial communities remain poorly characterized (Nemergut et al., 2013).
Thus, in addition to advances in the direct study of complex microbial communities in situ,
identification and characterization of experimentally tractable model ecosystems could
facilitate work toward a mechanistic understanding of community formation in much the same
way that the study of model organisms such as Escherichia coli and Saccharomyces cerevisiae
has allowed mechanistic insight into molecular and cellular biology.

2) WA EM

XA WA S R AR B B RIS B REFFRAR G, SRIEEpT R Al
B AR, —RHEHEN S RKEH 1~2 BOCEfiERE. filn.

Although studies related to dairy products in Algeria have been published, only a few
microbiological studies have been carried out on traditional butters Shmen, Dhan and Jben. The
aim of this work was, firstly, to isolate and identify LAB from different traditional dairy product
samples. On the other hand, it was to select interesting strains of LAB with antibacterial activity,
and how they can be used in the future work to improve Algerian dairy products with
characterization of antimicrobial metabolites.

6. M¥575% (Materials and Methods)

XES BB P EEN Y, RETRIERESRNG R LERF R, HE
i AER R T 2B AR R AR AP IR, IR ER AR AR IFRIE SR

“Materials” FERAH AN SR (WEK. ERIP. HRF). . HrE, X
55 . “Methods” T 48 3 12 40k T 856 Bt KA BEMP R, UARRK &
fr. BIGIESWNEIO . ERRE. BOERRRG EFERTRE . BT
BB SCRB AR AR AR, XEHARAARNEE, B RBSREHLSIHAR
ISR 2 B T P

Bacterial strains

The L.sakei 232 strains analyzed in this study are listed in Table S1 provided as
supporting information. They were collected from 19 laboratory collections out of 12
countries throughout the five continents. The strains were collected from various types of food,
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fermented or not (meat, seafood, vegetables), and human feces. The strains were selected on
prior knowledge of their phenotypic, genotypic or geographic diversity. This collection of
strains was considered as being representative of the species diversity in meat or fish products.
Bacteria were grown overnight at 30°C on MRS broth (Oxoid, Cambridge, UK). Total DNA
was extracted from 200 uL of culture using the High Pure PCR Template preparation kit
(Roche Diagnostics, Basel, and Switerland) according to the manufacturer’s instructions.

Chemicals and reagents

Glycerol was supplied by Mallinckrodt Chemical, Inc. (Paris, KY), citric acid mono-
hydrate was purchased from J.T. Baker (Phyllipsburg, NJ), sodium citrate was obtained from
Archer Daniels Midland (Faries Parkway, Decatur, IL), sodium benzoate was purchased from
Chemical Works (St. Louis, MO), and potassium sorbate was acquired from Monsanto
Company (St. Louis, MO).

Enzymatic activity

Each strain tested was grown on MRS agar (Merck) at 37°C for 48h in anaerobiosis. The
API ZYM gallery system (BioMerieux, Mercy I’Etoile, France) was used to determine the
enzymatic activities of the strains according to manufacturer’s instructions. The intensity of
colour (from 1 to 5) allowed differentiation between positive (3~5) and negative (1~2) results.

Statistical analysis

Statistical analysis was performed by SAS software (SAS Enterprise Guide 4.2, SAS Inst,
Cary, N.C., U.S.A) in order to determine the significant difference in growth rate, lag time and
TTD of the strains used in the Bioscreen C assays. Data were subjected to ANOV and the
differences between effects were assessed by a post-hoc Tukey test. The significance level was
set at p<0.05. The percentage of implantation of a given inoculated strain was ascertained
according to a sampling plan based on the bionomial distribution. The implantation breakpoint,
defined as a percentage of colonies that showed the same RAPD profile as the parental strain,
was set at 80%.
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7. R (Results)
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Because cheesemaking spans continents and encompasses a variety of cheese styles,
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widespread sampling of in site patterns of rind microbial diversity could reveal major factors
influencing community formation across geographic and environmental gradients. We used
PCR-based amplicon sequencing to characterize the bacterial and fungal diversity of 137
different cheeses made in 10 different countries across Europe and the United States. For each
cheese type, triplicate wheels were sampled (#=362), and data on sample origin (geography
and animal), milk treatment (raw or pasteurized), pH, moisture, and salinity were recorded
(Table S1).

Across all communities sampled, only 14 bacterial and 10 fungal genera were found at
greater than 1% average abundance (Figure 2, Figure S2 and Table S2A). The number of these
dominant genera (those >1% average abundance) per sample is on average 6.5 bacterial genera
(range: 1~13) and 3.2 fungal genera (range: 1~7). Given the dominance of a limited number of
genera, it might be expected that the majority of the community would originated from starter
cultures (Figure S1). However, on average across all samples, we find that at least 60% of the
bacteria and 25% of the fungi present are not starter cultures and therefore originate from
environmental sources (Table S2A).
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8. i#it (Discussion)
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Our work presents cheese rind microbial communities as an experimentally tractable
system for exploring fundamental questions about how microbial communities assemble and
function. Rind communities are widespread and accessible, and our in situ work shows that
reproducible commuities of bacteria and fungi form in geographically distant parts of the
world. Our in vitro experiments demonstrate that we can culture community members and
then recreate and easily manipulate communities in the lab. This in situ to in vitro approach
enabled us to observe major patterns of community composition, potential interactions, and
patterns of community succession and then experimentally reconstruct communities and
begin to test the role of the abiotic environment and identify species interactions. The
tractability of this system can be leveraged in future studies to dissect important unresolved
questions in microbial ecology, including the molecular mechanisms of species interactions
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within communities, factors that influence the stability of communities, the causes and
consequences of evolution within microbial communities, and the role of stochastic and
determinstic forces in community formation. Previous work on the microbial diversity of
spontaneous food fermentations suggests that the tractable properties of this system extend to
many fermented foods (Bokuline et al., 2014; Marsh et al., 2013; Meersman et al., 2013),
which may provide additional microbial systems that can link in sifu analysis of patterns of
diversity to in vitro dissection of community structure and function.
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9. 4t (Conclusion)
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The aim of this investigation was to study a process of the formation of dry-encapsulated
probiotics, using ultrasonic vacuum spray drying (UVSD), and microcapsule matrix composed
of maltodextrin and trehalose. The results of this study demonstrate that using UVSD brought
the matrix rapidly to glassy state and provided high survival of the probiotic cells ~3.3x10’
CFU/g d.m., that was achieved with maltodextrin DE19-trehalose (1:1) 20% g/100g matrix
and 7.0x10° CFU/g d.m. initial L. paracasei concentration. It was found that MD DES5 was a
better encapsulation matrix than MD DE19, probably due to the fact that DE5 matrix
maintained its glassy state at a higher A,. The addition of trehalose increased the viability
significantly during the drying and during storage of the dried powder. MD DE5-trehalose
combination (1:1) resulted with the highest survival (70.6%+6.2%). Evidently, further
protection should be provided to the cells against oxidation, as storage in nitrogen was
essential in order to gain storage stability. Further studies should be conducted to provide
further protection to the probiotics by better control of (T-Tg), and enhancement of the
chemical stability during storage by employing additional compatible solutes and coatings.
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