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PS2.10.054 Detection of Fowl Adenovirus in Environmental Samples from Poultry Farms in the Philippines 
using Locally-developed Real-Time Polymerase Chain Reaction (RT-PCR) Assay

Maria Theresa Tengco University of the Philippines 
Diliman

Philippines

PS2.10.055 Development and Experimental Validation of Global Safety Assessment Guidelines for Food-
Grade Heat-Killed Bacteria and Microbial Metabolites

Ji-Seon Hwang Korea, Republic 
of

PS2.10.056 Development of reference materials for six swine bacterial pathogens Jinyoung Park Korea Research Institute of 
Standards and Science

Korea, Republic 
of

PS2.10.057 Distribution and molecular characterization of Staphylococcus aureus isolated from Guinea 
fowl (Numida meleagris)

Shouhei Hirose National Institute of Health 
Sciences

Japan

PS2.10.058 EF 1Î± amplicon sequencing enables high resolution detection of toxin producing Fusarium in 
the cereal food chain

Maiko Watanabe National Institute of Health 
Sciences

Japan

PS2.10.059 Effect of Carbon Source and Oxygen on Volatile Production by Psychrotrophic Food Spoilage 
microorganisms and  their Preliminary Sensory Attributes

Tanu Shree Hissaria Finland

PS2.10.060 Enrichment-enabled metagenomics approaches qPCR detection and enables typing of 
foodborne pathogens

Anil Pokhrel Queensland University of 
Technology

Australia

PS2.10.061 Environmental contributors to bacterially dominated fermenting consortia of artisanal Mezcal Yuri Jorge Peña Ramírez El Colegio de la Frontera Sur 
(ECOSUR) unidad Campeche

Mexico

PS2.10.062 Genotoxicity Evaluation of Postbiotics and Metabolites Derived from Microorganisms Using an 
In Vitro Micronucleus Assay

Sheena Kim Korea, Republic 
of

PS2.10.063 Growth Dynamics and Spoilage Potential of Vagococcus spp. in the Modified Atmosphere 
Packaged Broiler Meat Microbiome

Trisha Punom University of Helsinki Finland

PS2.10.064 Integrative cgMLST and phylogenetic analyses of Clostridium perfringens across clinical, food, 
animal and environmental niches

Burenqiqige - Japanese Society for Food 
Hygiene and Safety

China

PS2.10.065 Mycobiome of the black-legged tick Ixodes scapularis from managed and unmanaged habitats 
in Vermont, USA with emphasis on entomopathogens

Emily Schmeltzer US Geological Survey United States of 
America

PS2.10.066 Novel broad host range Listeria phages from Aotearoa: Characterisation and industry potential Max Pizarro university of canterbury New Zealand

PS2.10.067 One Health perspective: Ecological factors shape antimicrobial resistance gene transmission 
from farm to fork

Wisnu Adi Wicaksono Graz University of 
Technology

Austria

PS2.10.068 Post-harvest microbial dynamics shape the food quality and safety of fresh Undaria pinnatifida 
(wakame)

Kizzie Amoore The University Of Auckland New Zealand

PS2.10 - Interconnected microbiomes: from farm to fork for One Health
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PS2.10.069 Survival Beyond the Gut: Utilising Experimental Evolution to Understand Aerotolerance in 
Campylobacter jejuni

Shani Ali United Kingdom

PS2.10.070 Therapeutic Assessment of Novel Aotearoa Listeria Phages in a Galleria mellonella Model Jan Haviernik University of Canterbury New Zealand

PS2.10.071 What can carrion decomposition ecology contribute to One Health? Jessica Metcalf Colorado State University United States of 
America

PS2.10.072 When food goes bad: Characterizing spoilage communities to extend food shelf-life John Harold Nataño Nanyang Technological 
University

Singapore

PS2.10 - Interconnected microbiomes: from farm to fork for One Health


