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Conference Proceedings and Abstracts (1981-present)
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potential of Listeria monocytogenes in traditional Austrian cooked-cured meats.
Joint PROMISE and BACFOODNET conference. Nov. 17-19™, Vienna, Austria.

Awaiwanont, N., F.J.M. Smulders and P. Paulsen (2014b). Growth of Listeria
monocytogenes in a traditional Austrian meat jelly product. 36-36. Annual
Scientific Conference and Annual General Meeting of the European College of
Veterinary Public Health: Evidence-informed decision-making within Veterinary
Public Health. Oct. 6-8", Copenhagen, Denmark. In: S.S. Nielsen (Ed.):
Proceedings of the Annual Scientific Conference and the Annual General Meeting
of the European College of Veterinary Public Health.
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321-324.
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pH, temperature and colour profiles of electrically stimulated veal carcasses in
relation to pre-slaughter blood haemoglobin content. Proc. 44™ I|CoMST,
Barcelona, Spain, 496-497.

Barnier, V.M.H., H.L.J.M van Laack and F.J.M. Smulders (1993). Cathepsin
B+L activity in beef as affected by ageing, Proc. 39" ICOMST, Calgary, 148.

Barnier, V.M.H. and F.J.M. Smulders (1994). The effect of pelvic suspension
on shear forces of various beef muscles. Proc. 40" ICOMST, The Hague, The
Netherlands, Manuscript. SIVBO05.

Barnier, V.M.H., E.M. Wiklund, K. Lundstrom and F.J.M. Smulders (1997).
Proteolytic enzyme and inhibitor levels in reindeer vs. bovine longissimus
muscle, as they relate to ageing rate and response. Proc. Reindeer Research
Meeting, Upsalla, Sweden, 18.11.-20.11.1996.

Barton-Gade, P.A., D.I. Demeyer, K.O. Honikel, R.L. Joseph, E. Puolanne, M.
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methods for measuring water-holding capacity in meat and meat products. Proc.
40™ ICOMST, The Hague, The Netherlands, Manuscript S-V.05.

Deutz, A., J. Brinckmann, K. Fuchs, W. Arnold, F.J.M. Smulders, U. Deutz und
J. Kofer (2003). Beurteilungshilfe zur Optisch - Hygienischen Klassifizierung von
Reh-, Rot- und Gamswild nach der Wildfleischverordnung. Poster, 44.
Arbeitstagung des Arbeitsgebietes Lebensmittelhygiene der DVG, Garmisch-
Partenkirchen, 24.9.-27.9.2003.

Eikelenboom, G. and F.J.M. Smulders (1982). The effect of electrical
stimulation on veal quality. Proc. 28" Eur. Meet. Meat Res. Work., Madrid, 58-
60.

Stand Oktober 2015



11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

Eikelenboom, G., F.J.M. Smulders and H. Rudérus (1981). The effect of
high and low voltage electrical stimulation on beef quality. Proc. 27" Eur.
Meet. Meat Res. Work., Vienna, 148-150.

Fettinger, V., P. Paulsen and F.J.M. Smulders (2009a). Structure, training
and product range in direct supply of game meat to consumers and
retailers in Lower Austria: Implications for food hygiene and safety. 31-32.-
IRFGMH conference: Game meat hygiene in focus, Brno, Czech Republic, 18.-
19.6.20009.

Fettinger, V., P. Paulsen and F.J.M. Smulders (2009b). Hygienekontrollen
in Direktvermarkterkursen fur Wildfleisch und Wildfleischerzeugnisse in
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Lebensmittelhygiene der DVG, Garmisch-Partenkirchen, 29.9.-2.10.20009.

Flekna, G., W. Schneeweiss, M. Wagner, F.J.M. Smulders and I|. Hein
(2005). The implementation of logistic slaughter by use of a molecular
diagnostic system for Campylobacter detection in broiler flocks. The Science of
Food Safety and Nutrition EU-RAIN, Dublin, 01.12.-02.12.2005.

Flekna, G., M. Wagner, F.J.M. Smulders and I. Hein (2004a). A molecular
evaluation system for Campylobacter spp. detection in poultry meat
production as requirement for epidemiological studies. Food Pathogen
Epidemiology (EU- RAIN), Padua, Italien, 02.12.-03.12.2004, 145.

Flekna, G., M. Wagner, F.J.M. Smulders and |. Hein (2004b). Detection
and quantification of viable Campylobacter jejuni by real-time PCR using
ethidium bromide monoazide. Food Pathogen Epidemiology (EU-RAIN),
Padua, Italien, 2.12.-3.12.2004, 146.

Geesink, G.H., A. OQuali, C. Tassy and F.J.M. Smulders (1992).
Tenderization, calpain/calpastatin activities and osmolality of 6 different beef
muscles. Proc. 39™ Int. Congr. Meat Sci. Technol., Clermont-Ferrand, 363-
366.

Hagen, U., P. Paulsen, F.J.M. Smulders und H.E. Konig (2002).
Anatomische Uberlegungen zur Bolzenschussbetaubung bei Schlachtrindern.
Vortrag, 43. Arbeitstagung des Arbeitsgebietes Lebensmittelhygiene der
DVG, Garmisch- Partenkirchen, 24.9.-27.9.2002, 109-113.

Hein, 1., G. Flekna, P. Stefanic, M. Wagner, F.J.M. Smulders and S.
Smole Mozina (2006). Influence of ethidium monoazide (EMA) on viable
and dead Campylobacter jejuni and Listeria monocytogenes cells. 20"
International ICFMH Symposium, Bologna, 29.08.-02.09.2006, 430.

Hilbert, F., R. Deinhofer, G. Seiwald und F.J.M. Smulders (2000). Die
Messung der inneren Korpertemperatur als mdogliches Vorhersagekriterium
der physiko- chemischen Schweinefleischqualitat. Proc. 40. Arbeitstagung
des Arbeitsgebietes Lebensmittelhygiene der DVG, Garmisch Partenkirchen.

Hilbert, F., S. Mayrhofer, P. Paulsen and F.J.M. Smulders (2003).
Coexistence of antimicrobial resistant Salmonella and E. coli in food.
Salmonella: Pathogenesis, Epidemiology, and Vaccine Development,
Sardinia, Italy, 20.9.- 24.9.2003, 51.
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Hilbert, F., P. Paulsen and F.J.M. Smulders (2000). The Ecology of
Pathogens in Meat and Meat Products. European Seminar on microbial risk
analysis and management of food and drinking water. Institute Pasteur de
Lille (F), 19.6.- 23.6.2000.

Hilbert, F., A. Shousha, N. Awaiwanont, D. Sofka, F.J.M. Smulders, P. Paulsen
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Austria.
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Logtestijn (1992). Further model experiments to identify the chilling rates
assuring maximum tenderness of turkey breast muscle. WPSA Congress
1992 Amsterdam, 47-52.

Hofbauer, P., P. Paulsen, J. Deibl und F.J.M. Smulders (2003). Zur
Bestimmung der Oberflachenkeimzahl von Rind- und
Schweineschlachtkorpern: Erfahrungen mit der Umsetzung der EU
Entscheidung 2001/471/EG in Osterreichisches Recht. 44. Arbeitstagung
des Arbeitsgebietes Lebensmittelhygiene der DVG, Garmisch- Partenkirchen,
219-221.

Hofbauer, P., P. Paulsen, J. Deibl und F.J.M. Smulders (2004). Zur
Bestimmung der Oberflachenkeimzahl von Rinder- und
Schweineschlachtkérpern:  Erfahrungen mit der Umsetzung der EU
Entscheidung 2001/471 EG in Osterreichisches Recht. 44. Arbeitstagung des
Arbeitsgebietes Lebensmittelhygiene der DVG, Garmisch- Partenkirchen,
Germany, 24.9.-27.9.2003, 219-221.

Hofbauer, P., P. Paulsen, R. Winkelmayer, S. Mayrhofer, F. Hilbert, D.
Suppin und F.J.M. Smulders (2003). Untersuchung zur mikrobiellen
Kontamination von Rehkarkassen auf der Prozessstufe “Anlieferung an den
Wildzerlegebetrieb”.  Poster, 44. Arbeitstagung des Arbeitsgebietes
Lebensmittelhygiene der DVG, Garmisch- Partenkirchen, 24.9.-27.9.2003.

Hofbauer, P. and F.J.M. Smulders (2009). Instrumental measurement of
quality traits of wild boar meat. In: Central European Institute of Wildlife
Ecology (Eds.). International Conference “Game Meat Hygiene in Focus™
Abstracts of lectures and posters, 33 (ISBN: 978-80-7305-077), 33-33.-
IRFGMH conference: Game meat hygiene in focus, Brno, Czech Republic,
18.-19.6.20009.

Hofer, W., F.J.M. Smulders, H. Asperger and M. Kreiner (1997). Introducin%
a hygiene “self-control” system in Austrian army canteens. In: Proc. 12'
WAVFH World Congress on Food Hygiene, The Hague, The Netherlands, 285.

Klont, R.E., V.M.H. Barnier, G. Eikelenboom and F.J.M. Smulders (1997).
Postmortem variation in pH, temperature and colour profiles of veal carcasses
in relation to breed and pre-slaughter blood haemoglobin content — 48™ Annual
Meeting European Association for Animal Production. Commission on cattle
production, Vienna, August, 241.
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Klont, R.E., V.M.H. Barnier, F.J.M. Smulders and G. Eikelenboom (1996).
Relationship between rate of pH-fall and time of deboning on veal meat
quality. Proc. 42" ICoMST, Lillehammer, Norway, 398-401.

Laack, H.LJM. van and F.J.M. Smulders (1988a). The practical
significance of high temperature conditioning for the tenderness of hot boned
beef and veal. Proc. 34" Int. Congr. Meat Sci. Technol., Brisbane, 247-249.

Laack, H.LJM. van and F.J.M. Smulders (1988b). Effects of high
temperature conditioning and air trapping on the keepability of hot and cold
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Technol., Brisbane, 539-541.

Laack, H.L.J.M. van and F.J.M. Smulders (1989a). Controlled atmosphere
vs. vacuum packaging of pork primals, hot boned from skinned pig carcasses.
Proc. 35" Int. Congr. Meat Sci. Technol., Copenhagen, 410-414.

Laack, H.L.J.M. van and F.J.M. Smulders (1989b). The effect of hot vs.
cold boning on the quality of retail cuts prepared from primals from
skinned pig carcasses. Proc. 35" Int. Congr. Meat Sci. Technol.,
Copenhagen, 1163-1167.

Laack, H.L.J.M. van and F.J.M. Smulders (1990). Eating quality of beef;
considerations and concerns. Abstracts 41% Ann. Meet. Eur. Assoc. Anim.
Production vol. I, 4-5.

Laack, H.L.J.M. van and F.J.M. Smulders (1991a). Chilling rate and pork
quality - an orientation. Proc. 37" Int. Congr. Meat Sci. Technol.,
Kulmbach, 154-156.

Laack, H.L.J.M. van and F.J.M. Smulders (1991b). On the validity of
several tests for assessing waterholding capacity of fresh pork after
refrigerated storage. Proc. 37" Int. Congr. Meat Sci. Technol., Kulmbach, 150-
153.

Laack, H.LJM. van and F.J.M. Smulders (1992a). Equilibration after
blast chilling; its importance for the tenderness of semi hot-boned pork. IFT
Annual Meeting, New Orleans, Abstr. no. 579.

Laack, H.L.JM. van and F.J.M. Smulders (1992b). The effect of hot
processing on selected cured meat products. IFT Annual Meeting, New
Orleans, Abstr. no. 580.

Laack, H.L.J.M. van and F.J.M. Smulders (1996). The effect of rapid chilling
on pork quality in The Netherlands, Proc. 42" ICOMST, Lillehammer, Norway,
510- 511.

Laack, H.L.J.M. van F.J.M. Smulders, K.E. Dijjkmann and J.L. Johnson
(1990b). The survival of Campylobacter jejuni on hot vs. cold boned pork.
Proc. 36" Int. Congr. Meat Sci. Technol. Havana, 531-534.

Laack, H.J.L.M. van F.J.M. Smulders and J.G. van Logtestijn (1987). Air
trapping during vacuum packaging of hot and cold deboned beef. Proc. 33"
Int. Congr. Meat Sci. Technol., Helsinki, 188-189.
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Laack, H.L.JM. van F.J.M. Smulders and J.G. van Logtestijn (1989).
Incidence of DFD in beef as influenced by tranport conditions in the
Netherlands. Proc. 35™ Int. Congr. Meat Sci. Technol., Copenhagen, 1012-
1015.

Laack, H.L.J.M. van F.J.M. Smulders and J.G. van Logtestijn (1990).
Accelerated processing: economical considerations. Proc. 36™ Int. Congr.
Meat Sci. Technol., Havana, 582-587.

Logtestijn, J.G. van P.G. Bijker, K.E. Dijkmann, F.J.M. Smulders and
J.M.A. Snijders (1989). Veterinarians and the QSA-concept. Proc. 10" Symp.
WAVFH, Stockholm, 45-47.

Logtestijn, J.G. van F.J.M. Smulders and G. Eikelenboom (1981).
Hygienic aspects of electrical stimulation and hot boning. Proc. E.E.C.
Working group on electrical stimulation and hot boning. Utrecht, Also publ.
in: EEC Report EUR 8075 (1983) 6-14.

Maier, P., P. Paulsen, F.J.M. Smulders (1997). Foodborne disease in
Austria, with particular emphasis on muscle foods - the major concerns.
6" Internat. Sympos. on Microbiology of food and Cosmetics in Europe —
“Containment of Food- Transmitted Risks Presented by Emerging
Pathogens”; 15.4.1997, JRC ISPRA.

Mayrhofer, S., P. Paulsen, F. Hilbert und F.J.M. Smulders (2002).
Nachweis von Campylobacter spp. in gefrorenem Fleisch mittels ELFA
Nachweissystem und kultureller Voranreicherung. Abstr. 28. Jahrestagung

Osterr. Ges. f. Hyg., Mikrobiol. u. Praventivmedizin, Meran, 7.5.-10.5.2002,
32.

Mossel, D.A.A., J.M.A. Snijders and F.J.M. Smulders (1985). Microbiology
of meat and meat products. Proc. 31% Eur. Meet. Meat Res. Work., Varna,
vol. 2, 369-376.

Nauman, K, F.J.M. Smulders and P. Paulsen (2014). Analysis of the beef
chain in Pakistan and evaluation of food safety implications of the introduction
of shelf-stable beef products. 36-36. Annual Scientific Conference and Annual
General Meeting of the European College of Veterinary Public Health:
Evidence-informed decision-making within Veterinary Public Health. Oct. 6-8th,
Copenhagen, Denmark. In: S.S. Nielsen (Ed.): Proceedings of the Annual
Scientific Conference and the Annual General Meeting of the European College
of Veterinary Public Health.

Omurtag, I., F. Hilbert, P. Paulsen and F.J.M. Smulders (2011). Campylobacter
and Campylobacteriosis in Turkey. Proc. 6™ European Symposium, March 23"-
25", Tatranske Matliare, Slovak Republic.

Omurtag, I., P. Paulsen and F.J.M. Smulders (2011a). A model to assess the
exposure of consumers to foodborne Campylobacter via typical turkish food.
28-31.-Hygiena Alimentorum XXXII: Meat and Meat Products Production,
Safety and Quality, May 11-13™, Strbske Pleso, Slovak Republic.

Omurtag, I., P. Paulsen and F.J.M. Smulders (2011b). Foodborne
Campylobacteriosis: Risk ranking of foods based on categorial / ordinal scales.
56-58. Proc. Xl Food Safety and Quality Management, Oct. 24-26", Tatranska
Javorina, Slovak Republic.
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Paulsen, P., N. Awaiwanont and F.J.M. Smulders (2014). Growth of Listeria
monocytogenes in jelly pork (“Sulz”) and the effect of addition of organic acids.
—Proc. XVI Food products safety and quality management, Oct 29-31, Srbske
Pleso, Slovakia.

Paulsen, P., S. Giefing and F.J.M. Smulders (2000). Modelling microbial
growth in meat. Tagung der FG ,Epidemiologie und Dokumentation“ der DVG,
Wien, 6.- 8.9.2000.

Paulsen, P., J. Hiesberger and F.J.M. Smulders (1998). Microbial
decontamination of pork by means of condensation of subatmosheric steam
and organic acids (EU- Fair Project CT 96-1027). In: Hygiena
Alimentorum XIX, 26.10.-28.10.1999, Kosice, SK, Proceedings of Lectures
and Posters (ISBN 80- 7148-028-2), 169-172.

Paulsen, P., F. Hilbert and F.J.M. Smulders (2001). Comparison of survival
and growth of pathogens isolated from muscle foods vs. from in vitro

cultures 1% Sara Lee Meats Europe Conference, Lyon, 16.5.-19.5.2001.

Paulsen, P., I. Omurtag and F.J.M. Smulders (2011). Listeria in meat products
- Legislation, consumer concerns and control options. Proc. 6" European
Symposium, March 23"%-25" Tatranske Matliare, Slovak Republic.

Paulsen, P., S. Mayrhofer, F. Hilbert und F.J.M. Smulders (2002). Zum
Nachweis von Campylobacter sp. in gefrorenem und gekihltem Fleisch
mittels ELFA Nachweissystem (Vidas) und kultureller Voranreicherung. Poster,
43. Arbeitstagung des Arbeitsgebietes Lebensmittelhygiene der DVG,
Garmisch Partenkirchen, 24.9.-27.9.2002, 686-689.

Paulsen, P., B. Rippel-Rachlé and F.J.M. Smulders (1997). Rapid detection
of Salmonella spp. in red meat: performance of immunology-based Vidas
ICS/SLM and cultural MSRC. In: Proc. 12" WAVFH World Congress on
Food Hygiene, The Hague, The Netherlands (ISBN 90-74134-45-9), 112.

Paulsen, P. und F.J.M. Smulders (2000). Bewertung mikrobieller Risiken
im Frischfleischbereich. Symposium Ukraine - Osterreich 2000, Cernowitz,
14.9.-16.9.2000.

Paulsen, P. and F.J.M. Smulders (2002a). Evaluating the diagnostic
performance of Trichinella testing of wild boar meat in Lower Austria. 3™
Euroconference on Food Safety and Veterinary Public Health: Monitoring
and surveillance, Dublin, 07.09.-09.09.2002.

Paulsen, P. and F.J.M. Smulders (2002b). The EU white paper on food
safety. In: Proc. Hygiena Alimentorum XXIIl, 5.5.-7.5.2002, Proceedings of
lectures and posters (ISBN 80-7148-049-5), 20-21.

Paulsen, P. and F.J.M. Smulders (2004). Evaluating the diagnostic
performance of Trichinella testing of wild boar meat in Lower Austria. In:
F.J.M. Smulders and J.D. Collins (Eds): Food safety assurance and
veterinary public health, Vol. 3: Risk management strategies: monitoring
and surveillance. Wageningen Academic Publishers, Wageningen, The
Netherlands, 309-311.
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Paulsen, P. and F.J.M. Smulders (2005). The inspection of game meat and
the current legislation on food safety in the catering trade. In: B. Maunsell and
D.J. Bolton (Eds.): Restaurant and Catering Food Safety: putting HACCP on
the Menu. Teagasc-Ashtown Food Research Centre, Dublin, 32-41.

Paulsen, P., F.J.M. Smulders and Avagnina, A. (2015). Analysis of the time-
temperature profile in the game meat chain. 31-33.-Hygiene Alimentorum
XXXVI; May 13-15", Strbske Pleso, Slovakia.

Paulsen, P., F.J.M. Smulders and F. Hilbert (1999). Basics of predictive
microbiology as a tool to assure safety of muscle foods. In: Hygienica
alimentorum XX, 07. - 09.1999, Kosice, SK; Proceedings of Lectures and
Poster (ISBN 80-7148-036-3), 189-191.
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Annual General Meeting 2010; Oct. 6-8™, Sempach, Switzerland. Eigenverlag
der Vetsuisse Fakultat der Univ. Bern und Zrich.

Paulsen, P., R. Winkelmayer and F.J.M. Smulders (2003). Emerging
challenges in prevention of Trichinellosis in Austria: Establishing of
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monitoring of potential reservoirs of human Trichinellosis. 5" Int. Safe Pork,
1.10.-4.10.2003, Heraklion, Kreta.

Pfeifer, A., F.J.M. Smulders and P. Paulsen (2012). Einfluss der Behandlung
mit Milchsaure auf die mikrobiologische Qualitdt von vakuumverpacktem
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Lebensmittelnygiene der DVG, Sep. 25-29", Garmisch-Partenkirchen,
Germany.

Rezek, K., M.T. Mooney, A.P. Moloney, D. Troy und F.J.M. Smulders
(1999). Einfluss der Fitterung auf die Qualitdt von Rindfleisch Proc. 40.
Arbeitstagung des Arbeitsgebietes Lebensmittelhygiene der DVG, Garmisch
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Technology, 27.8.- 1.9.2000, Buenos Aires, Argentina.
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Untersuchung zur  bakteriellen  Mikroflora, unter  Bertcksichtigung
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(Karpfenteich). Proc. Symposium Fisch und Wild, Lebewesen und
Lebensmittel, Veterindrmedizinische Universitdt Wien (ISBN 3-900554 269),
176-179.

Rippel-Rachlé, B., P. Paulsen, D. Suppin, E. Schopf and F.J.M.
Smulders (2000b). Untersuchungen zur Listerienkontamination von
Vakuumverpackten Rauchfischerzeugnissen aus dem 0&sterreichischen
Handel. Proc. 41. Arbeitstagung des Arbeitsgebietes Lebensmittelhygiene der
DVG, GielRen, Bd. Il (ISBN 3-930511-93-2), 346-350.
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