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01 Effects of climate change on microbial community

02 Emergent impacts of viruses: killing winners, climbing mountains and altering
ecosystem function

03 Evolution of microbial lives

04 Food microbial ecology: fermentation and beyond

05 Human microbiome

06 Hunting for elusive microbes

07 Microbe-plant interactions

08 Microbial ecology for engineering biology

09 Microbiomes of marine ecosystems: key functions from the cryosphere to the deep
biosphere

10 Single-cell windows into microbial ecology

11 The bacterial species definition in the era of 'omics'

12 Animal-microbe symbioses: conflicts, cooperation and co-evolution 13 Archaea:
ecophysiology and evolution

14 Biogeochemical cycles of nitrogen

15 Disentangling the role of dispersal in microbial biogeography through theory and
experiment

16 Eukaryotic microorganisms in foodweb

17 Metagenomic discoveries

18 Microbes in inland waters



19 Network (systems) microbial ecology
20 Seeing the trees for the forest: deciphering the biodiversity of soils
21 Unusual strategies of microbial energy acquisition
22 Biodegradation of challenging contaminants
23 Biodiversity, adaptation and interactions in extreme environments
24 Ecological and evolutionary interactions in microbial communities
25 Ecology of pathogens in the environment
26 Fungal ecology and function
27 Light energy harvest in aquatic environments
28 Love, hate and cheating: microbe-microbe interactions
29 Meta-ome information to microbial ecology
30 Microbial carbon sequestration
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Sunday 24 August

10:00 Registration Desk Open

16:00 — 18:00 Opening Ceremony

18:00 —20:00 Welcome Reception

Monday 25 August

8:30 - 9:20 Plenary Presentation

9:20 -10:00 Morning Tea

10:00 — 12:00 Concurrent Invited Sessions

12.00 - 13:30 Lunch Break

12.30 - 13.30 Young Scientist Workshop

13:30 — 15:30 Concurrent Contributed Sessions

15:30 - 17:30 Poster Session including Afternoon Tea

17:30 — 19:00 Roundtable Session

Tuesday 26 August

8:30 - 9:20 Plenary Presentation

9:20 -10:00 Morning Tea

10:00 — 12:00 Concurrent Invited Sessions

12.00 - 13:30 Lunch Break
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12.30 - 13:15

Bird's Eye View Presentation

13:30 — 15:30 Concurrent Contributed sessions
15:30 - 17:30 Poster Session including Afternoon Tea
20:30 — 02:00 ISME Party

Wednesday 27 August - Day off

Thursday 28 August
8:30 - 9:20 Plenary Presentation
9:20 -10:00 Morning Tea
10:00 — 12:00 Concurrent Invited Sessions
12.00 — 13:30 Lunch Break
12.30 - 13:15 Bird's Eye View Presentation
13:30 — 15:30 Concurrent Contributed Sessions
15:30 - 17:30 Poster Session including Afternoon Tea
17:30 — 18:30 Tiedje Award Evening Wine Reception
18:30 —20:00 Tiedje Award Presentation

Friday 29 August

8:30 - 9:20 Plenary Presentation
9:20 -10:00 Morning Tea
10:00 — 12:00 Concurrent Invited Sessions
12:00 — 14:00 Lunch Break and Poster Viewing Session
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12.30 - 13.30

ISME Members Meeting

14:00 — 16:00 Concurrent Contributed Sessions
Closing Ceremony
16:00 — 17:15 Award Ceremony

Closing Plenary Presentation
ISME16 and ISME17 Presentation

17




fiE— ~ REBEZAIR

1. K& G %L i 1E Kz Plenary Session

2. RELIHEGRFIEETH " IS

18



. 5 15
= i
. n s List of Partici
List of Participants | ISME e
TE S TR
o
- " e
=
15
List of Participants List of Participants HISMT:
= - [ B o= = m: - g=
- -
i s
. B E -
= n

Taiwan

Chao-Jen SHIH
Chun-Yao CHEN
Han-Chen HO
Hong-Thih LAI
Jia-Ho SHIU
Mei-Chin LAI
Minchen HO
Sen-Lin TANG
Shan-Hua YANG
Sheng-Chung CHEN
Shiu-Mei LIU
Shujung LAI
Wan-Rou LIN
Ya-Ting HSU

Yu Ting WU
Yu-Huei PENG
Yu-Liang YANG
Yu-Ning WANG
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Quality and Safety of Ready-to-Eat
Taiwan in 2013
,mun-\h.:.muuwxm Chou, Hwei-Fang Cheng,

h. Daniel
iom, Ministr of Heaith s 1Velfare. Taan It
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Survey of hygienic quality and safety of ready-to-eat food products in Taiwan in
2013

Yu-Ting Wang®, Huey-Jy Huang, Ssu-Yao Tseng, Min-Chen Ho, Hsu-Yang Lin, Hsiu-
Kuan Chou, Hwei-Fang Cheng, Lih-Ching Chiueh, Daniel Yang-Chih Shih

Taiwan Food and Drug Administration, Ministry of Health and Welfare, Taiwan

Consumption of ready-to-eat food (RTE) products is increased year by year, and more
aftention is focused on the hygienic quality of such products. In this study, 120 RTE samples
including 50 samples of RTE meat (ham, hot dogs, sausage, braised food, jerky, fast food
pack), 50 samples of ice-based dessert (shaved ice dessert, smoothie, ice cube, ice cream)
and 20 samples of RTE rice products (rice ball, sushi, glutinous oil rice, rice dumpling) were
collected from convenience stores | hypermarkets | supermarkets, food stores and traditional
markets in the central and southern region of Taiwan from May to October in 2013
Quantification of hygienic indicator microorganisms (total plate counts, coliform, E. coli
counts) and testing of pathogenic microorganism (S. aureus, B. cereus, pathogenic E. coll,
Salmonella spp., L. monocytogenes, Campylobacter spp.) provided the information of
hygienic quality of sample collected. The data indicated braised food with the highest failure
rate (46.7%) in RTE meat because of an excess of coliform, E. coll -positive and 5. aureus —
positive. Shaved ice dessert displayed the highest failure rate (66.6%) in ice-based dessert
mainly due to the number of living bacteria and coliform was exceeded. The failure rate of
RTE rice food was 25%, including 3 samples of rice ball and 2 samples of glutinous oil rice
which contained excessive coliforms. By the selling locations and type of substandard
products, most of which were sold In bulk, handmade on site and taken as multi- ingredient
food. This study provided not only the background values of microbial distribution in
commercially available RTE products but also the reference for consumers, food
manufacturers and the government.
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