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Book Review

Utilization of Microorganisms in
Organic Syntheses

by G. K. Skryabin and Ludmira A. Golovleva

(In Russian language)
(Text 333 pages)

Increasing attention is being paid to-the utilization of microorganisms as
excellent catalysts in syntheses and transfdxjfnations of organic compounds in the
fields of not only traditional fermentation technology but also chemical and pharma-
ceutical industries. | |

This book is written by Professor G. K. Skryabin (Director of the Institute
of Biochemistry and Physiology of Microorganisms, The Academy of Sciences of the
USSR, one of the most eminent applied microbiologists in USSR), and his collabo-
rator of high talency, Dr. Ludmira A. Golovleva in order to give comprehensive and
detailed prospect of this territory.

The contents of this book consist of Introduction; Fundamental techniques in
applied microbiology; Fermentation chemistry including a variety of biochemical
reactions useful for practical purposes; Principles for selection of useful microorga-
nisms; and extensive examples of transformation or synthesis of organic substances
by means of microorganisms, such as steroids, carbohydrates, antibiotics, hydrocar-
bons, heterocyclic compounds, alkaloids, organic acids, nucleosides and nucleotides,
pesticides and so on. v

Although this book is written in Russian, the authors’ theoretical views and
abundant examples cited from the works of the authors and researchers of all over
the world are of great interest and importance.

(S. Fukui)
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International Course-Cum-Symposium on Bio-
conversion of Cellulosic Substances into Energy,
Chemicals and Micrabial Protein

BB WEMS24E2 § 7 H~23H
&1 Indian Institute of Technology, Hauz Khas,
New Delhi-110029 (India)

Course: A twelve days course from February 7-17,
1977 for international participants pro-
viding intensive training in the theory and
practice of Biochemical Engineering with
special emphasis on cellulosic substrates.
The course will be followed by a Panel
discussion on Biochemical Engineering
Education in the Developing Countries.

Symposium : A three days symposium between Fe-

bruary 21-23, 1977 is planned to
highlight the current status of bio-
conversion of cellulosic substances into
chemicals, energy and protein.

Hig s Prof. T. K. Ghose
Biochemical Engineering Division
India Institute of Technology
Hauz Khas, New Delhi-110029
India

Third Symposium of the Federation of Euro-
pean Microbiological Societies

e 19774£3 A28H (A)~4A 18 (&

&48  Institute of Applied Microbiology, University

of Agriculture Vienna (Vienna)

5 —= Fungal Differentiation (Sporulation physi-
ology, Role of ribonucleases, Basidiocarp
formation, Genetic aspects of differenti-
ation in submerged culture) New Fermen-
tation (Production of industrial enzymes,
Lignocellulose fermentations, Computer
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configurations, Molecular genetics in new
fermentations)

Yeasts in soil, water, sewage and air, 9. Yeast
flora of plants, and plant pathogenic yeasts 710.

Yeast flora of animals, and animal pathogenic
yeasts /yeast flora of the human body, and human
pathogenic yeasts ~11. Immunological connections
of ‘colonized higher organisms to their yeast flora
/12. Flora of industrial fermentors, contaminations
by yeasts,/wild yeast also, /13. Flora of yeast-
industrial products “wine, beer etc./14. Yeast
flora in food industry and food products.

BMHEHFIL, TRITFHBEEITIHTLERX

Poster sessions: I. Biotechnology and Resource
Economy, II. New Trends in Fermenter
Design

sk s The Secretariat, FEMS Sympoisum
c/o Universitit fiir Bodenkultur
Inst. f. angew. Mikrobiologie
Peter Jordan StraBe 82
A-1190 Wien, Austria

5th International Specialized Symposium on (AN
Yeasts *77 Hungary (Keszthely) (##&k%]) Office for Conference Organization,
AR WEFN524E 9 A128~15H MOTESZ, H-1361 Budapest, POB 32, Hungary
&8  The Agricultural University in Keszthely
Scientific Programme & LT, RO F Y v 7 A05E
AohTET.

85 OEEASRPIPAE (Fifth International
Congress of Food Science & Technology) #1

RTFIVYRAV D

1. The position of yeasts and yeast-like micro-
organisms in the system of fungi 2. Natural groups
of yeasts and yeast-like micro-organisms,~3. The
connection of yeast-taxonomy with the botanical
code of nomenclature /4. The relation of the
species concept to the taxonomical properties of
yeasts and yeast-like micro-organisms /5. Certainty
of identification, uncertainty of taxonomical pro-
perties /6. Serological methods in taxonomy and
identification /7. Current taxonomic trends /8.

e MEES3E9I AI7TR(A)~22H(&L)
&85 EURSEERSAE
F—< BEXRBOILDHOARZOHLE, I, RE
FIRCBIT 2 BB S VGRS
FERERE BAEBIUEE
First Circular X O TFHEGEEHAL
606 RBHERKEHFDERT 4
AARA 2 Y 7 HEEESEEAN
85 MEBERRNETELBEER

Personnel Placement Notice

Position vacant

Fermentation Manager, who will also be responsible for the installation of all
new fermentation equipment. The applicant will be expected to have experience
in industrial enzyme production, culture maintenance, laboratory research and
control procedures. Biochemical Engineering or Chemical Engineering qualifica-

tions would be an advantage.

The company has subsidiaries and associated companies in the U.K., U.S.A,,

Benelux, Australia, and Spain.
Please reply in confidence to:

The Managing Director

Biocon Limited

Rathduff, Grenagh

Co. Cork
IRELAND
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