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Isolation and characterization of
lactic acid bacteria from lakes

Fujitoshi Yanagida* (]I 1#s&)
and Yi-sheng Chen([@z@ﬁl)

The Institute of Enology and Viticulture, University
of Yamanashi

Isolation and characterization of lactic acid
bacteria from dochi (fermented black beans),
a traditional fermented food in Taiwan

Yi-sheng Chen*(Jfi7k 1)
and Fujitoshi Yanagida(]]F' #::)

The Institute of Enology and Viticulture, University
of Yamanashi
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Identification and characterization of lactic
acid bacteria isolated from kefir grains in
Taiwan by using molecular techniques

Sheng-Yao Wang(= ZH¥#),Hsi-Chia Chen
(1) 5),Ming-Ju Chen(Jjf]ye )*

Institute of Animal Smence and Technology,
National Taiwan University

Immunomodulatory effects of kefir by
production Interleukin-10 through a Toll-like
receptor pathway

Wei-Sheng Hong (3 {# 5%),Ming-Ju Chen
(L )*

Institute of Animal Science and Technology,
National Taiwan University

Acid tolerance response of Bifidobacterium
animalis

Hung-Chih Chiu(={}5. ”Fl)* Tzyi Wang
(= Z°'I'}),Ming-Ju Chen([@ FED)

Institute of Animal Science and Technology,
National Taiwan University

Application of genetic modification
techniques in the production of antimicrobial
peptides by probiotics

Ji-Ren Sheu(F" [2)", Ming-Ju Chen(JftfH3& )",

Bi Yu(# %I) Je-Ruei Liu(Z 550"

Department of Animal Science and Technology,
National Taiwan University;

2 Department of Animal Science, National
Chung-Hsing University:? Institute of
Biotechnology, National Taiwan University

Distribution of tetracycline resistant genes in
lactic acid bacteria isolated from human
feces and swine guts in Taiwan

Yi-Chih Chang(3=255 )23 Ping-Yi Chen(fifi=C
=%, Yi-Ru Lee(%
)%, Tung-Ching Chang(% #0)%,
éhuen Fu L|n(7F7]< )

(#{#3°, Yu-Chih Wang(= ¥4

Department of Medical Technology, Central Taiwan
University of Science and Technology *,
Department of Veterinary Medicine, National
Chung-Hsing University?, Department of Medical
Laboratory Science and Biotechnology, China
Medical University®
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Characterization of anti-bacterial and
cholesterol-lowering function for
Enterococcus faecium 57a-1, 58a-1, and 63b-2

Yi-Chin Chang (#=25%)°, Sun-Chun Chan (2

18)*, Hsien-Ming Lee (% #[¥])’, Chao-Cai Liao ("%

figf#)!, Tung-Ching Chang (§§§ﬁ')4, and
Chuen-Fu Lin (b f8)*"*

Department of Medical Laboratory Science and
Biotechnology, Central Taiwan University of
Science and Technology®, Institute of Medical
Biotechnology, Central Taiwan University of
Science and Technology?, Department of
Medical Laboratory Science and Biotechnology,
China Medical University®, Institute of
Veterinary Microbiology, National Chung-Hsing
University*

Antimutagenic mechanism of lactic acid
fermented vegetables against 4-nitroquinoline
-1-oxide and benzo[a]pyrene

Jui-Ling Hung (J# =8 *, Yu-Ping Sun (#7353 )
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! Institute of Food Science and Technology,
National Taiwan University

? Department of Food Science and Technology,
Ching Kou Institute of Management and Health

Studies on stimulating immune system from
plant and animal sources probiotic

Shiao-Ming Chang (35%5%%), Wan-Chen Wee (?T[ﬁ:’

£1), and Tsong-Rong Yan*'(%ﬁ?}iﬂé‘f')

Institute of Bioengineering, Tatung University

Effects of acidid and bile salt on the on the
mutagenicity and antimutagenicity of the
fermented soymilk prepared with co-culture of
Streptococcus thermophilus and
Bifodobacterium infantis

Meng-Li Hsieh(z## #), Cheng-Chun Chou(% &

%)*

Institute of Food Science & Technology,
National Taiwan University
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Lactococcus lactis subsp. Cremoris 5@@?@%
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