
Accepted Manuscript

Assessment of the non-lactic acid bacteria microbiota in fresh cucumbers and
commercially fermented cucumber pickles brined with 6% NaCl

Ilenys M. Pérez-Díaz, Janet S. Hayes, Eduardo Medina, Ashlee M. Weber, Natasha
Butz, Allison N. Dickey, Zhongjing Lu, Maria A. Azcarate-Peril

PII: S0740-0020(18)30421-0

DOI: 10.1016/j.fm.2018.08.003

Reference: YFMIC 3060

To appear in: Food Microbiology

Received Date: 9 May 2018

Revised Date: 31 July 2018

Accepted Date: 2 August 2018

Please cite this article as: Pérez-Díaz, I.M., Hayes, J.S., Medina, E., Weber, A.M., Butz, N., Dickey,
A.N., Lu, Z., Azcarate-Peril, M.A., Assessment of the non-lactic acid bacteria microbiota in fresh
cucumbers and commercially fermented cucumber pickles brined with 6% NaCl, Food Microbiology
(2018), doi: 10.1016/j.fm.2018.08.003.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to
our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.

https://doi.org/10.1016/j.fm.2018.08.003


M
ANUSCRIP

T

 

ACCEPTE
D

ACCEPTED MANUSCRIPTInternational Conference on 

Fibromyalgia and Chronic Pain (June 15-16, 2016   Philadelphia, 

USA) 

 

1 
 

Assessment of the non-lactic acid bacteria microbiota in fresh cucumbers and 

commercially fermented cucumber pickles brined with 6% NaCl 

 

Ilenys M. Pérez-Díaza, Janet S. Hayesa, Eduardo Medinab,c, Ashlee M. Webera, Natasha 

Butzd, Allison N. Dickeye, Zhongjing Lu f, Maria A. Azcarate-Perild 

a USDA-Agriculture Research Service, SEA, Food Science Research Unit, 322 Schaub Hall, 

North Carolina State University, Raleigh, NC 27695  

b Department of Food, Bioprocessing, and Nutrition Sciences, North Carolina State 

University, Raleigh, NC 27695  

c Department of Food Biotechnology, Instituto de la Grasa, (CSIC), Universitary Campus 

Pablo de Olavide, Building 46, Crta Utrera Km 1, Seville, Spain, 41013 

d Microbiome Core Facility, Department of Cell Biology and Physiology, School of 

Medicine, University of North Carolina, Chapel Hill, NC 27599 

e Bioinformatics Research Center, North Carolina State University, Raleigh, NC 27695 

f Department of Molecular and Cellular Biology, Kennesaw State University, Kennesaw, GA  

30144  

 

Mention of a trademark or proprietary product does not constitute a guarantee or warranty of 

the product by the U.S. Department of Agriculture or North Carolina Agricultural Research 

Service, nor does it imply approval to the exclusion of other products that may be suitable. 

USDA is an equal opportunity provider and employer. 

 

Corresponding Author: Ilenys M. Pérez-Díaz; USDA-Agriculture Research Service, Food 

Science Research Unit, 322 Schaub Hall, Box 7624, NCSU, Raleigh, NC 27695; Phone: 919-

513-0165; Fax: 919-513-0180; Ilenys.Perez-Diaz@ars.usda.gov 



Download English Version:

https://daneshyari.com/en/article/8946040

Download Persian Version:

https://daneshyari.com/article/8946040

Daneshyari.com

https://daneshyari.com/en/article/8946040
https://daneshyari.com/article/8946040
https://daneshyari.com

