TALHH

hitp:/www, [.‘1]31'1.-::1&1.!1.'.;

--..\_

-++-g+ﬁp

"JE'I.".'%L._. TTER

RAEPRN|ES

2004 t—

h\.\‘_% "

No.3

/102 17

/

/02-2823-0656

/02-2820-9226

2004

PR AAE Y x
B AAEE & RATRE o @ iTE K
oy AmFE i p e B e R o 29 >
%f@wﬁ%ﬁnpa&ﬁp%ﬁ’iiLﬁ*u@
WMl s ARFR2ZFHEAASPEY D - G
R 1y A REA

g w120 18 p () BRAIEFEEH
u;@2m4&&gﬁ+g’wﬁﬁﬁﬁrﬁﬁﬁﬁ

#RBFpE

WA g A5t g o FUEL R BBy ~ Ty
wJ%wﬁﬁﬁ%%im’ﬁ4ﬂﬁ# P ]
o hEb g LSRR LR R 20
Lo Bps fE R ARRE A L S o

T pmEAEERy A e o FRp PR
FEH T R A B & o M % ( Taro

Shirakawa ) #t # » 743 = & F¥ F?c.éﬁ_?}. AR
(Yuan-Kun Lee) %> p 2 F3 A X+ 77
~ B F ( Hiromi Kimoto-Nira) ¥ 4 » p & Yakult =
20 dEyarend e F (Kan Shida) £ 4 > w2 &
PEFIEE P RFFF oo ARREEL

AT e A

R ENRARE §E S AL

(Fusao Tomita) ##2~ #B-Fiiki » 2 244 23

woe € R~ € TREFAE RS ﬁ? T
P EHEFHEEIT LI R AR e

R

BN SR AR e

€*¢§ﬂﬁ?

Part 1. Annual meeting of TALAB
Time / Topic / Activity Delegate
09:00~09:30 Registration
Prof. Ying -Chieh Tsai
:30~10: .
0:30-10:00 Annual meeting of TALAB President of TALAB
Part 2.
Symposium on “Lactic Acid Bacteria and Allergy”
Prof. Fusao Tomita
10:00~10:15
Welcome speech President, Asian Federation of Societies
for Lactic Acid Bacteria
L ; Prof. Ching-Hsiang Hsu
10:15-11:00 :_r;t:;]cuﬁ(c)llc(i) bacteria and
9y- National Cheng Kung University (Taiwan)
Probiotics with demonstrated Prof. Yuan-Kun Lee
11:00~11:45  effects on the primary prevention
and treatment of allergy. National University of Singapore
2005 Prof. Ying -Chieh Tsai
11:45~12:00  Planning report on Gut Week,
2005 President of TALAB
12:00~12:50 Lunch
. . Dr. Hiromi Kimoto-Nira
Screening and genetically
12:50~13:40  modification of probiotic lactococci ) ) )
with immunomodulatory activity. National Institute of Livestock and
Grassland Science
. . Dr. Kan Shid
A possible use of Lactobacillus I fan shida
13:40~14:25  casei strain Shirota in preventin . R
allergy P 9 Yakult Central Institute for Microbiological
Research
14:25~14:45 coffee break
Prof. Taro Shirakawa
14:45~15:30
Keynote Speech Kyoto University Graduate School of
Public Health
15:30~17:00 Group discussion
17:00 Closing remarks
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1~ Tsai CC, Huang LF, Lin CC, Tsen HY. (% ;2 %) (2004) Antagonistic activity against Helicobacter pylori
infection in vitro by a strain of Enterococcus faecium TM39. Int J Food Microbiol.96:1-12.

2 ~ Tsai CC, Liu TH, Chen MH, Tsai CC, Tsen HY. (% ;2% ) (2004) Toxicity evaluation for an Enterococcus
faecium strain TM39 in vitro and in vivo. Food Chem Toxicol.42:1601-9.

3+ Wang YC, Yu RC, Chou CC. ¢ /’*??%“Tk ~ % 1) (2004) Viability of lactic acid bacteria and bifidobacteria
in fermented soymilk after drying, subsequent rehydration and storage. Int J Food Microbiol.93:209-17.

4~ LinC,YuRC,ChouCC. (%4 ~ % & &) (2004) Susceptibility of Vibrio parahaemolyticus to various
environmental stresses after cold shock treatment. Int J Food Microbiol.92:207-15.

5~ Wang MF, Lin HC, Wang YY, Hsu CH. (3¥j4%) (2004 ) Treatment of perennial allergic rhinitis with lactic
acid bacteria. Pediatr Allergy Immunol.15:152-8.

6 ~ Wang KY, Li SN, Liu CS, Perng DS, Su YC, Wu DC, Jan CM, Lai CH, Wang TN, Wang WM. (2004 ) Effects
of ingesting Lactobacillus-and Bifidobacterium-containing yogurt in subjects with colonized Helicobacter
pylori. Am J Clin Nutr .80:737-41.

7 ~ Yang CM, Huang SC, Chang T, Cheng YH, Chang CT. (2004 ) Fermentation acids, aerobic fungal growth, and

intake of napiergrass ensiled with nonfiber carbohydrates. J Dairy Sci.87:630-6.
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