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BUSTA N.I1 (ESTRATTA)

1) I candidato descriva le principali tecniche di identificazione dei microrganismi

21 11 candidato descriva i principali metodi di conservazione dei microrganismi

3) I.’accertamento della conoscenza della lingua inglese sara effettuato attraverso la lettura o
traduzione dell*abstract dellarticolo di seguito riportato:
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Article
Isolation and Characterization of Lactic Acid Bacteria and
Yeasts from Typical Bulgarian Sourdoughs

Mariana Petkova '@, Petya Stefanova 2, Velitchka Goteheva T and Angel Angelov **
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Abstract: Teaditional sourdaughs in Bulgaria were almost eatine € during the contralized ool previ
ductiin system. Homaver, o rapidly developing trasl of sousdoush revival in thes ccmantry is soiting

the derrand for indredsed production and e of commercial starter ooy, The sdecion of strim
for such cultuncs ks hased on grographacal spaificity and bencficial lechmabogical propertes [n
this conawction, the aim of thes sludy was io isolile, identily snd characherize Lachic acid Pactiria
(LAR) and yeasts from typical Bulgarian soundshs for the selection of strasres foe cemmerdal

soardigh staner cultures. Twelve simplos of typical Bulgarian soendoughs wene collected froen

ditferent geographical locations. Al samplis weere analyzed b P, total titratable acidity o dry

AP check i maiber content. Enumcration of LAK and yrusl was abn carned ol Moleculbis identification by Iss
o upat A svjienat analysis was performed for 165 LA bulates, and 106 veast trass were identified by
Gilitiore Petbora M Seisda | ITS1-SHSTSE cRNA gone partial sequence apalveis. The LAB sk wine churactorised acooeeing
e SR P s S £ S b their amylodyiie snd proleolviic Aclevity and acidificabion <apaciby; and 1L strains wie selected o
and £ han sty palwm ol Lt Acat further testieg of their antimicrobial propertas. Tho straimns with the masd prronasunand dntibacienial
Hoierdn sl Yot drome Typical and antifungal activity are Hsted as recommended cancdidates for the diy whiprnivnt o starter oulbunes
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BUSTAN.2

1) Il candidato descriva i metodi di coltivazione dei lieviti

2) Il candidato descriva come preparare un vetrino per I"osservazione al microscopio di
microrganismi

3) Laccertamento della conoscenza della lingua inglese sara effettuato attraverso la lettura e
traduzione dell’abstract dell articolo di seguito riportato:
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Isolation, Identification and
Characterization of Yeasts from
Fermented Goat Milk of the Yaghnob
Valley in Tajikistan
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BUSTA N.3 (ESTRATTA)

Code N® IRO000005

1) Il candidato descriva le caratteristiche di una biobanca microbica
2) 1 candidato deseriva la teenica di colorazione di GRAM

3) L’accertamento della conoscenza della lingua inglese sara effettuato attraverso la letlura e
traduzione dell*abstract dell’articolo di seguito riportato:
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Lactic Acid Bacteria Biota and Aroma
Profile of Italian Traditional
Sourdoughs From the Irpinian Area in
ltaly

Anna Aeate™, Tivana OF Renzo’, Florara Bagcane |, Fiernena NMarssms',
Fiorirals Fratanm' and Mana Aponts®
Tt o o T e S Tl FA-CNE v, Es T of Vet (Onarmens o

ACIRUNS Sekarncis, Ui of Faien Peciaron £ slgies. Ea

I'nis shudy iceniifine B balio ackd bactena (LA Daola and the voistiome profie of 8
hca ORI o wi—a lage aea ol The Campara region of Soulhern Naly

SOURToLTN Remmentabion and o which oo
proffa 5 Lokang in Meratue. Fod ks g ;
chisried, and kechnological characioritics. a3 will &5 Aroma profio by
MEEEIracton bechnague [SPMEY Fixraiograpd o Ay
pinian soundoughs were svestigsied. The domin A
by both aiure-dependent and cuflure-independent methods
FeactionDenatuwing Gradier] G Blectrophoress (PCH-
Figh biodiversity i LAB comminity whienoas the moel Feguin &

i1, kAl m

Cinerase Chan
showad a
Gl spengs

rcngnized were Lacinbacdus plenfonm =, £2% of ot LAB solates). Laciobandls

Sourdoughs were cereclerized by $ha oomirance of one o0 two LAS species
llums proving that the ensdronmmon nfheroes e Sppction aond the eslablshment
ol i koy LAB specas end thel no anecihc conedation can e frecpd Babwesn
misiodiad compositon end peogreohica ongin of e samples. Furthornoie, @oigh

""" Sorizad Dy diferent guaitaiive and Qus i
compound [WOG) compaions, no nobseatie comsstion between v
pecoraphical onon wes found, e, il aimetgad bhat Tor mone isslaled locations. i
Wiz poasibi bo find ths sxisisncs of microbisl obyes snd sensoly profes _
enlity, thus revosing the existance of hignly radtonal and evocative Dread recipsa
those peograpsy comels.

Avellino

@

Consiglic Hazionale
dellz Ricerche

1Sa

Extiets i Scienee
d=lAdimentarians

295641

e-mail: segreteria@isa.cnrit

SEDE: via Roma 64 - B3100

Tel. 0825 299111 - Fax 0825

URT: ¢fo Dip. Biologia,
[mivarsita degli Smadi di Napoli
Federico 1L, via Cinthia, 26
80126 Hapoli - Tel. 031
69237

Orabona, 4

WWAWIRA.CHrL

HRT: ¢ fo Dipartionento di
Chimica, Universita deph Studi di
Ban Aldo Moro, via Edoardn

701 26 Har



= Ministero
1+ dell'Universita

. | Finanziato
+ r | dalfUnione europea
g RextGonsation =L

e della Ricerca

Project SUS-MIRRLIT
“Strengthening the MIRRI Italian Research Infrastructure for Sustainable Bioscience and Bioeconomy”
Area ESFRI “Health and Food”, granted by the European Commission — NextGenerationEU
Code N° IRO000005

BUSTA N4

1) I candidato descriva le principali caratteristiche dei leviti

2) 1l candidato descriva le principali tecniche di identificazione genetica del microrganismi
3) L'accertamento della conoscenza della lingua inglese sard effettuato attraverso la lettura ¢
traduzione dell’abstract dell*articolo di seguito ri portato:
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Identification and characterisation of the lactic acid bacteria
associated with the traditional fermentation of dairy
fermented product

Promiselynda ljeoma Obioha ' @ - L Irene I, Ouoba ' - Amarachubwu Anyogu® - Brigitte Awamaria ' - Sarah Atchia’ -
Phifippa C. Ojimelukwe® - Jane P. Sutherland - Hamid B. Ghoddusi '

Recenand: 13 July 2020 Accepted: 23 February 2021 / Published online: 11 March 2071
¢ Sociedade Braglews de Microbiotogia 2021

Abstract

The aim of this research wis to identify the key lactic acid bacteria associzted with the fermentation of dairy traditivnal fermenied
products for developing starter cultures for controlled fermentation. A total of 100 lactic acid bacicna (LAR) were isolated from
dairy traditional fermented products. Samples were obtamed from eight producers in (he South East of Nigeria. lsolates were
wdentificd by phenotypic and genotypic techniques including rep-PCR genotyping and sequencing of the 165 RN A, phel and
oA genes, [solates were chamclerised for antimicrobial activity agrinst foodbome pathogens. exopalysacchande (EPS) pro-
duction and survival at low pH and in the presence of bilie salis. All isolates clustered into 11 distinet rep-PCR groups and were
wentified as Lactobacilius fermentum (40%). Lactobacilius delbrueckii 1235 ), Strepracocens Brermaphilus (2259,
Streptococens infumtaring (10%), Lecrobiciffes senioris (2%, Levconostoc prendomesenteriodes (2% ) and Enrerococcns
thaulandicus (1%}, Laciobucillus formeninn showed a broad spectrum antimictobial activity and survival at low pH. wiile
Laciohacilius delbrueckii was able to tolerate low pH and produce EPS. All solates survived in vitro exposure 1o 1% (wivi bile
salts over a 3-h period. L fermenmm. L delbewcckii and 5. thermophilis could be wsed to simulare the formeniation of dainy
traditional fermented products,
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BUSTA N.5 (ESTRATTA)

1) I candidato descriva le attivita di isolamento e purificazione di un microrganismo

2) Il candidato descriva le principali caratteristiche dei batteri lattici

3) L’accertamento della conoscenza della lingua inglese sara effettuato attraverso la lettura ¢
traduzione dell’abstract dell*articolo di seguito riportato:
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FProgevaing Paper
Detection and Identification of Lactic Acid Bacteria in
Semi-Finished Beer Products Using Molecular Techniques *

Georgios Tsekouras ©, Paschalitsa Tryfinopoulou © and Efstathios Z. Panagou =0
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Abstrack Boer has been generally recogruzed as a microbialogically stable beverage. However,
diviations in the brewing process iy ecour due to the activily of lactic aod bactersa (LABRY The
grenwth of LAB during the brewing process implies a competiton for putrients with veasts, causing
decreased vihanol yields. Monsower, quality degradation caused by LAB spailage can be observid
due to the production of off-flavers (high indications of diacety] and Lactic acid), changes in color
and excessive turbidity, This study aims at the microbsologcal invesh gation of noo-pasteurized
bewr products, wfore and after filtration, with the man emplusds on the detection and melecular
characterization of the lodiversity of LAB. Sampling was perfurmed at selected paents in a beer
production line on the indusirial scale in arder fo determine the population of Total Viable Counts
(TVCD, yeasts and LAB. The samples are classified in the “lager” category, fermentisd using strais of
Swecharomyees pasiorurmies. The sampling points inchuded the pre- and post- Altration siep, the buifer
line:, the fillmg tank, the packaged but nor-pastourized product and finally, the packaged pasteurizad

A check for product to confirm the cffectiveness of heat treatment. Samples were collected m o different
o epdates hatch productions. The results shiwed that the population of LAB was relatively low Spacifilly,
Citation: Terkoras, G, betore filtration, levels were 1.52 log CFU /ml and 344 hog CFU/ml in the first and second hatch,
T fenopoudon, 1, Panagou, 2 eespectivelyl This microbial group was not enumerated (21.0 hog CFU/mL} aiterwands i all sampling

Phetection and ldemvhiwcaton of La

paints. A total of 80 LAB species wene initially analyzed by rep-PCR, wsing the (GTGHE primer bo
Ad B it en Semi-Girisked Berr

discrimumate the isolates. Representative solates (200 were sohected Fie further bd et fics o wsing
Produts Usng Soleculs El sy

the comaerved 165 RN A region to be sequenosd, Three dils

wies wene present v both batch
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BUSTA N.6

1) I candidato descriva i metodi di coltivazione dei batteri lattici

2) Il candidato descriva una tecnica per valutare I'attivita antimicrobica di un microrganismo
3) L’accertamento della conoscenza della lingua inglese sara effettuato attraverso la lettura e
traduzione dell abstract dell*articolo di seguito riportato:

. bacteria MDPI

Article

Isolation and Identification of Autochthonous Lactic Acid
Bacteria from Commonly Consumed African Indigenous Leafy
Vegetables in Kenya

Eliud N. Wafula 30, Josiah O, Kuja !1-53, Tofick B. Wekesa "O and Paul M. Wanjala I
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Narodsi PO Bo 63000400210, Kanva
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Abstract African indigenous leaty vegetables LAILVS) are plants that have been part of the food
syatems in Sub-Saharan Afrca (552 ) for 3 long tme and thar leaves voumn g shoots, fliwers, fruts
and seeds, stems, tubers, and roots are consumed, These vepetsbles ame bigh m vikamons, misee

als, protem, and secondary metsbabites that promete bealth. The study auned at molating, char
actenzing, and idontifving dommant lactic acid Bacteria {LAB) from naturally fermentog com-
monly comsumed ATV in Kenva, A toal of 37 LAB strains weee solated and identified based
on phenctypic and 165 (RNA gene analyses from three ALV {23 nightshade leaves, 19 cow

peas beaves, and 15 vegetable amaranth). The highest mucoebal ounts were socorded bebwoen
18 h and % hof fermentation in all AILVs ranging from approvimately by 8 ta log 9 CFL/mL

with an average pH of 3.7, Fermentation of AILYs was dominated by bwenty eight foct b dlis

nndarum (220, Lincacdachshaga s formentaon (30, Loctpiantibas s freridivans

(2} and Laciplantil 1 (1)) deven spp (Wersselle crhuren (83, W corfusa {2 and

A9, check for
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