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o The 1%t International Conference on Fermented Foods 2025
(ICFF 2025) is a unique worldwide opportunity that brings together
leading experts, researchers, and industry professionals from all con-
tinents and many countries to delve into the latest advancements and
innovations and future exploitation of the potential. Fermented foods,
cornerstones of human nutrition for millennia, have witnessed a great
resurgence of interest due to their profound impact on human health,
food security and safety, nutrition, industrial business, and sustaina-
bility. Because of this importance, fermented foods still face evolving
challenges, such as how to advance tradition into future foods with dif-
ferent perspectives; how to steer the processes and guide the micro-
biomes; how to develop innovative biotechnologies to impact human
health, the global food safety, and security and precision; and how to
exploit the potential for dignifying food waste and reducing food loss
and create the next generation of sustainable foods, also responding
to the need of using non-conventional protein sources. Sharing knowl-
edge and best practices globally is vital for accelerating this transform-
ative transition.

This dedicated conference on fermented foods is essential to
address these challenges and capitalise on the growing opportunities.
By bringing together researchers, industry professionals, and policy-
makers, we can foster collaboration, advance scientific knowledge,
and drive innovation in the production and consumption of ferment-
ed foods. We are committed to fostering a vibrant exchange of ideas
and knowledge sharing among attendees from diverse backgrounds.
Through keynote presentations, oral and poster sessions, and interac-
tive workshops, we aim to create a stimulating environment for shar-
ing knowledge, establishing synergistic collaboration, and supporting
networking.

ICFF will become a recurring event held every three years, with
its permanent locations at NOI Techpark, aiming to be the unique ref-
erence for researchers and professionals in this sector. Because of the
great relevance of fermented foods in human tradition, society, well-
being and economy, ICFF will be the recurrent meeting where scientific
achievements will be presented and discussed, and results transferred
to industry.
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[ Dear participants,

Fermentation is one of humanity's oldest biotechnologies. For
millennia, it has enabled us to preserve food, nourish communities,
and create flavours that define cultures. Across the world - and espe-
cially here in South Tyrol - traditional dishes are rich with fermented
ingredients, from cheeses and breads to cured meats and fermented
vegetables. These foods are not only a testament to our heritage, but
also to the ingenuity of generations who harnessed natural processes
to ensure sustenance and safety.

Today, fermentation stands at the threshold of new opportu-
nities. Thanks to advances in biotechnology, we can now understand
and control fermentation processes with unprecedented precision.
This opens the door to foods that are healthier, tastier, longer lasting,
and more sustainable. By valorising by-products and optimising mi-
crobial activity, we are able to create products that meet the demands
of modern consumers while respecting the environment.

Bozen/Bolzano has become renowned for its expertise in food
fermentation. Our region’s research centres and companies are at the
forefront of innovation, blending tradition with cutting-edge science.
It is therefore a great honour for us to host the very first ICFF Confer-
ence here in Bozen / Bolzano. With this new initiative, we are bringing
together the world’s leading experts in the field of fermented foods to
share knowledge, spark new ideas, and build lasting collaborations in
our region.

What awaits you at ICFF? Inspiring lectures from leading scien-
tists and practitioners, engaging discussions on the future of ferment-
ed foods, and the chance to discover new approaches and solutions.
The conference is not only a forum for exchanging expertise, but also
a unique opportunity for networking — whether during the sessions, in
informal conversations, or on our joint excursion, where you can expe-
rience South Tyrol’s landscapes.

We hope you enjoy your time in South Tyrol, find inspiration in
the diversity of perspectives, and leave with new connections and ide-
as that will shape the future of fermented foods.

With best wishes for a successful and memorable conference,
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Philipp Helga
Achammer Thaler Ausserhofer
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Genotypic and phenotypic
characterization of the IRC7
gene in commercial brewing
yeast strains.

o The IRC7 gene encodes a 3-lyase enzyme that converts odor-
less cysteine-conjugated compounds into aromatic thiols, valuable in
brewing for enhancing aroma while reducing hop use and environmen-
tal impact. Two allelic forms exist: the functional IRC7" (400 aa) and
the truncated, non-functional IRC7° (340 aa, due to a premature stop
codon).

Fifteen commercial brewing yeast strains were genotyped via
nested PCR to detect IRC7 alleles. Eleven strains carried only IRC7", one
only IRC7%, and three were heterozygous. For heterozygous strains, al-
lele segregation was attempted through sporulation and monospore
isolation or, when unsuccessful, via cloning in E. coli. Sanger sequenc-
ing uncovered unexpected genetic diversity, notably the T185A mu-
tation, which impairs cofactor binding and B-lyase function. In silico
predictions using I-Mutant2.0 indicated that T185A and other detect-
ed mutations reduce protein stability and activity. Phenotypic B-lyase
activity was evaluated spectrophotometrically by monitoring NADH
oxidation with L-cysteine, S-ethylcysteine, and S-methylcysteine. Sig-
nificant variation in enzymatic activity was observed, with the IRC7*
variant and T185A mutants showing marked reductions. Monosporic
strains carrying IRC7" displayed higher activity than heterozygous or
IRC7° homozygous strains. This study reveals the dominance of func-
tional IRC7" in brewing yeasts and identifies promising candidates for
hybridization strategies aimed at increasing thiol production. These
findings support the development of sustainable brewing practices by
enhancing aroma profiles while lowering hop resource input.
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