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The Program and Organizing committee (POC) is composed of individuals
and legal entities who understand and practice their responsibility for
constituting program the organization and conducting the congress as
follows:

Each member of the POC participate voluntarily and to the best of its’ own
ability to achieve good team spirit and organize high-quality event.

Each member of the POC will opening her/his unique capabilities for
common mission adding to the mission comparable effort with all members
of the team.

Each member of the POC is responsible for the representation and
promotion of the congress mission in its’ own professional environment.

The POC is responsible for all organizing aspects of the CEF00d2022, such
as: financial management, logistics, scientific program, abstract
management, sponsorship and exhibitor management, communications,
marketing and onsite management at the conference;

The POC is responsfble for developing a well-balanced, high-quality
scientific program together with Advisory Committee to be presented at the
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Microbial adhesion and biofilm formation on wooden surfaces is present in many
different environments. In the food industry, biofilms can be a source of
contaminations, causing food spoilage and reducing quality of products. Therefora,
the aim of this study was to evaluate the potential of bacteria Escherichia coli ATCG

35218, Pseudomonas aeruginosa ATCC 27853, Staphylococcus aureus ATCG

25923 and yeast Pichia membranifaciens ZIM 2417 to adhere to wooden surfaces

such as poplar (Populus sp.), Norway spruce (Picea abies), European beech (Fagus

sylvatica) as well as European beech coated with commercial Belinka oil food

contact and disinfectant P3-oxonia active 150. In order to better define the factors

that could influence the adhesion of bacteria and yeast to European beech surfaces,

temperature (10°C, 20°C, 27°C/37°C) and relative humidity (RH; 65%, 75%, 85%,

98%) were also examined. Adhesion was determined by the number of colony-

forming units per mm? of sample (CFU/mm2). The results showed that gram-

negative bacteria E. coli and P. aeruginosa exhibited a much better ability for

adherence to wooden surfaces than gram-positive bacteria S. aureus and yeast P,

membranifaciens. It was evident that adhesion of S aureus and P.

membranifaciens was lower on spruce compared to poplar and beech, indicating

that this wooden species possesses substantially better hygienic characteristics. In

addition, noteworthy is the fact that a drastic decrease in the number of adhered

cells for E. coli, S. aureus and P. membranifaciens became apparent when the

beech wood surfaces were coated with oil and disinfectant, while in the case of P,

aeruginosa adhesion was significantly stimulated. Our data also indicated that the

lowest relative humidity and temperature had a repressive effects on the adherence

of all tested bacteria and yeast, suggesting that these findings offers a great

potential applicability in food-processing industry for the purpose of controlling the

possibility of biofilm formation.
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