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Introduction of a synthetic isozyme system results in a significant increase in
production of glutathione in Saccharomyces cerevisiae

Gi-Beom Jeon, Soo Bin Nho, Sun-Ki Kim

Dept. of Food Science and Technology, Chung-Ang University

Lactic acid bacteria isolated from kimchi alleviates DSS induced colitis via

upregulating regulatory T cells in colonic lamina propria

Sang-Pil Choi', Gahee Choi', Young Joon Oh', Min-Sung Kwon', Sulhee Lee', Haeun Jo1 and Hak-
Jong Choi"

'Kimchi Functionality Research Group, World Institute of Kimchi

Effect of sodium caseinate/cardanol/bentonite coatings on physical and chemical

properties of paper for food packaging

Jihyeon Hwang, Jeonghyeon Lee, Dowan Kim*

epartment of Marine Bio Food Science, College of Life Science, Gangneung-Wonju National
University

Rapid electrochemical detection of Escherichia coli 0157:H7 based on iron oxide
nanocatalyst

Sang-min Kim, and Young-Rok Kim

Department of Food Science and Biotechnology, Kyung Hee University

In vivo toxicokinetics of food additive silicon dioxide after oral administration in rats
Ri-Ye Kwon, Soo-Jin Choi
Department of Food Science & Technology, Seoul Women’s University

Antiviral effects of plant extracts against MS2 bacteriophage and Murine Norovirus
(MNV-1), human norovirus surrogates

Huihyeon Hwang*, Jaewoo Bai

Division of Food Science and Technology, Seoul Women’s University

Properties of probiotic tablets prepared by high-shear granulation and tableting

Andres Letona' and Donghwa Chung'?

'Institute of Food Industrialization, Institutes of Green Bio Science and Technology, Seoul National
University, Pyeongchang 25354, Republic of Korea, “Food Technology Major, Graduate School of
international Agricultural Technology, Seoul National University, Pyeongchang 25354, Republic of Korea

Potential probiotic properties of exopolysaccharide-producing Lacticaseibacillus

paracasei EPS DA-BACS and prebiotic activity of its exopolysaccharide

Min-Gyu Lee",Huijin Jeong', Suin Kim', Jaein Shin', Chaeeun Lee', Youngbo Song', Byung-Hoo
Lee', Hyoung-Geun Park’, Tae-Ho Lee’, Hai-Hua Jiang®, Young-Sun Han?, Bong-Gyeong Lee’, Ho-
Jin Lee?, Min-Ju Park?, Yun-Ju Jun? and Young-Seo Park'

'Department of Food Science and Biotechnology, Gachon University, Seongnam 13120, Republic of
Korea, *Research Laboratory, Dong-A Pharmaceutical Co., Ltd., Yongin 17073, Republic of Korea
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Leached molecules affects the eating and textural qualities of cooked rice
Mingyo Ha'"", Hyo bin Park', Hyun-Jung Chung'
'Department of Food and Nutrition, Chonnam National University

Organoid application of hyaluronic acid and collagen mixture as a substitute for Matrigel
Yeonoh Cho', JongHun Lee"”
'Department of food science and Biotechnology, Gachon University

Isolation and evaluation of useful probiotic strains from the honey bees gut for the

development of artificial feed for honey bees

Eui-Sang Cho', Chi Young Hwang', Hyunjee Kim®, Hyung Wook Kwon?® and Myung-Ji Seo'*

'Department of Bioengineering and Nano-Bioengineering, Graduate School of Incheon National
University, Incheon 22012, Republic of Korea, “Department of Life Sciences, Incheon National
University, Incheon 22012, Republic of Korea, 3Convergence Research Center for Insect Vectors,
Incheon National University, Incheon 22012, Republic of Korea, “Division of Bioengineering, Incheon
National University, Incheon 22012, Republic of Korea

Health effects of alternate-day fasting versus pair-fed isocaloric consumption in
high-fat diet-induced obese c57bl/6ntac male mice

Hadia Nawaz and Gwang-Woong Go

Department of Food and Nutrition, Hanyang University, Seoul

Control of morphology and physicochemical properties of starch nanoparticles
through molecular complexation with fatty acids

ALt

Z3|thstu

Estrogenic effects of Chinese yam and Gromwell extracts

0I5
7= Zslist

a =

oA
o4y

Identification of digestive characteristics by the structure of a-glucan type
exopolysaccharides from lactic acid bacteria and its potential as a slowly digestible
carbohydrates

ZED it

o5l Bl

a1

14



15

!

2

A 2 20234 ZH HIE3| U StE0H3] + QA3S

Development of tissue bonding materials for the production of pork-like plant-based
food

HHA| &1

Az Yl

=
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Department of Food Science and Biotechnology, Kyung Hee University, Korea
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Application and physicochemical analysis of coffee by-products (silver skin) into

bakery products

Nahyeon park", Sunghuo kim', minhye kim', yeongeun kim', hyeongseop kim', Sunghoon Park'?

'Department of Food & Nutrition, College of Life Sciences, Gangneung-Wonju National University,
Republic of Korea, “Haeram Institute of Bakery Science, Gangneung-Wonju National University,
Republic of Korea

Development and characterization of biphasic gel as a fat analogue for 3D food
printing: freeze-thaw and thermal stability

Hyeong Do Kim*, Min Hyeock Lee

Department of Food Science and Biotechnology, Kyung Hee University, Republic of Korea

Plasma activated water (PAW) for fresh-cut celery treatment: the physicochemical
properties of PAW and the efficacy of the treatment on the inactivation of the
indigenous microorganisms

Ji-yeong Bak*, Sea C. Min

Seoul Women’s University, Republic of Korea

Metformin restores age-related muscle atrophy in multiple population doubling
C2C12 skeletal muscle cells by enhancing autophagic flux and improving
mitochondrial function

Sooyoon Bang*, Jong Hun Lee

Department of Food science and Biotechnology, Gachon University, Korea

Synergistic, additive, and antagonistic effects of apple, beet and carrot mixed juice

on total antioxidant capacities

Su Hyeon Baek", Joo Won Lee1, Eu Gene Jang®, Ho Jin Yun®, Ji Won Kang?, Seo Jun Youn?, Sang
Gil Lee'

'Department of Smart Green Technology Engineering, Pukyong National University, Republic of
Korea, 2BUSAN IL SCIENCE HIGH SCHOOL, Republic of Korea
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Metagenomic and culturomics approaches to study bacterial communities in the

manufacturing process of Meju

Su-Jin Oh", Su-Jeong Yu', Ju-Seon Oh', Chang-Young Lee', Dong-Ho Seo

'Department of Food Science and Technology, College of Agriculture and Life Sciences, Jeonbuk
National University, Republic of Korea, “Graduate School of Biotechnology and Institute of Life
Science and Resources, Kyung Hee University, Republic of Korea

7128 0|8 =9 MR 9 XUE NZE EY H 7|E B HIME £

SIS e i
ISt fae MBS

Ok
Jjon

i3

Delayed deterioration of wild-simulated-ginseng using essential oil-nanostructured
lipid carrier-embedded hydrogels
Inyoung Lee", Juah Chung', Gyubin Lee', Seokwon Lim? Choongjin Ban'
250 'Department of environmental horticultural, University of Seoul, Seoul, Republic of Korea,
“Department of Food Science and Biotechnology, Gachon University, Seongnam, Republic of Korea

Comparative analysis of pytochemical profiles and total antioxidant capacities of

the black and red tomato

Joo Won Lee", Afif Aziz Daffa Alauddin', Yu Miao1, Woo Young Yang?, Him Chan Kang®, Hyeon Bin
Choe?, Ju Yeon Park?, Sang Gil Lee'

'Department of Smart Green Technology Engineering, Pukyong National University, Republic of
Korea, ?Busan Il Science High School, Republic of Korea

Production of single cell protein by engineered Saccharomyces cerevisiae with high
protein content

Tae-Gi Lee, Hyungdong Kim, Young-Oh Lee, Sun-Ki Kim

Department of Food Science and Technology, Chung-Ang University, Republic of Korea

Strategy to formulate low-salt curry sauce using W/O/W double emulsion

Seungtak Jeon*, Woongjun Hwang, Ji Sun Lee, SangYoon Lee, Mi-Jung Choi

Department of Food Science and Biotechnology of Animal Resources, Konkuk University, Republic
of Korea

Changes in bacterial composition and metabolite profiles during kimchi
fermentation with different garlic varieties
Yun-Jeong Choi", Ju-Young Lim', Min-Jung Kang?, Sung Gi Min', Mi-Ai Lee'
23 'Kimchi Industry Promotion Division, World Institute of Kimchi, Republic of Korea, “Namhae Garlic
Research Institute, Republic of Korea
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Optimization of double cooking condition for low potassium potatoes using
response surface methodology
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Physiological characteristics and acid tolerance mechanism of Lactiplantibacillus
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Exploring sensory attributes and consumer liking: A comparative analysis of five
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SAIT} 9| H7| 2% |
72 | 828 52 8| 7w g2 87 2 57)
2 cm (centimeter) 2 cms. 2cm. 2 cm. 25 ppm 25ppm 25PPM
2 m (meter) 2M 1x10° M (molarity) 1x10°M  1x10° M
1 um (micrometer) Ip 1m 0.01 N HCI 0.0IN HCI 0.01N-NCI
27 g (gram) 27g 27 gr 27 grs. 30°C 30°C
30 kg (kilogram) 30kg 30 Kg 30kgs. 2| | K (absolute degree, Kelvin) | °K
30 mL (milliliter) 30 ml 30 ml. 30mL pH 7.0 PH7.0 pH7.0
50 L (liter) 501501501 50L 15 cp (centipoise) I5CP 15cps. 15cP
2] | 2.5h (hour) 2.5hrs 2.5 hrs. 20 MPa (mega pascal) 20mPa 20mpa 20Mpa
3.5 min (minute) 3.5min 3.5 mins. 18,000xg(gravity) 18000g 18,000 g
20 s (second) 20 s. 20 sec.
el | 03-09¢ 0.3~09g03-09¢g
60 mm/min 60 mm/min. 60mm/min
25 m/s 25 m/sec 25ms’ 0.101 0.101
24
25% (percent) 25% (atb)/(ct+d) atb/ctd
20%(w/v) 20 Y%(w/v) 20%(W/V) o 0.D.(optical density) OD 0.D O.D.
0.54 mg% 0.54mg% 0.54 mg % o D.E.(dextrose equivalent) DED.ED.E.
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