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P1-11
Comparison of argon-based and nitrogen-based controlled atmosphere storage on
quality of white mushroom (Agaricus bisporus)

Park Daeheel, Lee Wonyoungl’2
'School of Food Science and Bio—technology,
Kyungpook National University, Daegu 41566, Korea
*Food and Bio-industry Institute, Kvungpook National University, Daegu 41566,
Korea
P1-12

Nisin Loaded Chitosan Grafted Monomethyl Fumaric Acid Nanoparticles for Food

Preservation Applications

Imran Khan', Charles NKufi Tango, Paul-Francois kounkeu Ngnitcho,
Ramachandren Chelliah, Oh Deog-Hwan
Departmen of Food Science and Biotechnology,
Kangwon National University, Chuncheon, South Korea
P1-13
Antimicrobial Edible Films and Coatings for Meat products and sea food Preservation

Ramachandran Chelliah™” SudhaRaniRamakrishnan®, UshaAntony®, ImranKhan',
Charles Nkuft Tangol, Paul-Francois Ngnitcho Kounkeul, ShuaiWeil, Youn—SeoParkl,
Mohammad Shakhawat Hussainl, EricBanan—MWineDaliril,

Rubab Momnal, Min-yeong Kwonl, Byung—]aeParkl, Deog—vaanOh1

"Departmen of Food Science and Biotechnology,

Kangwon National University, Chuncheon, South Korea

2School of Food Science and Biotechnology,

Kyungpook National University, Daegu 41566, Korea

*Centre for Food Technology, Department of Biotechnology,

Anna Urniversity, Chennal 600-025, India
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Studying the Application Carbon Dioxide Control Functions in Kimchi Packages for

Commercialization

World Institute of Kimchi

*

Lee Hyun-Gyu, Lim Hyeon]i, Lee Jung-Soo, Yoo SeungRan

P1-19

!

o] MiA! 2o

ol
=

Al &xHal 25

Jolo

N
Ho

P1-20

uhel, ol8g)

2

*

j=ieRge]
T

J 7

%17 =

A7

P1-21

MNE2EE ZZRAEo o

!

AL A
A gl e

P1-22

!

ZZRZEo]

P1-23

-60 -



P1-24
S SHE AR B8 ZA|

, Mo, | (e <, i, g}
FHY G F-8F0] 85
P1-25
B EZ0| w2t MZE 4 of=o| EX SN It
o7, DA, o3y, $BA, |8, 2FH
FHY G T E, (FY GG 0] §4E
P1-26

FAW, 1B, WY, FPS, F94, o0
dy ok YA FOLE 199, FEA Gl Ho] 0.0 <) Sl 7k
P1-27
‘Zade] @lo| £ % ojMBiEls 2| BISN U BN Sy
, ol w3, 177
FHANELH I A 7E

D
o
L
oloyr A
Ho
=

P1-28
Influence of Low Chamber Temperature on Uniform Thawing of Frozen Tuna During RF
Thawing
Kim Jinse™, Park SeokHo" Choi DongSoo®, Kim YongHoon®, Lee SooJang?,
Park ChunWan®, Han GuiJeung” and Cho Byoung-Kwan
*Department of Agricultural Engineering, National Institute of Agricultural Sciences,
RDA, Jeollabuk—do 54575, Korea
®Department of Agro-food Resources, National Institute of Agricultural Sciences,
RDA, Jeollabuk—do 55365, Korea
‘Department of Biosystems Machinery Engineering, College of Agricultural and Life
Science, Chungnam National University, 99 Daehak-ro,
Yuseong-gu, Daejeon 34134, Korea
P1-29
Pallet Scale MAP Study Using PA and LLDPE Fims
Kim Jinse™, Park Seok Ho®, Choi Dong Soo®, Kim Yong Hoon®,
Lee Soo Jang®, Park Chun Wan®, Lee JungSoo® and Cho Byoung-Kwan®
*Department of Agricultural Engineering, National Institute of Agricultural Sciences,
RDA, Jeollabuk—do 54575, Korea
®Postharvest Research Division, Horticultural and Herbal Science, KDA,
Jeollabuk—do 55365, Korea
‘Department of Biosystems Machinery Engineering, College of Agricultural and Life
Science, Chungnam National University, 99 Daehak-ro,
Yuseong-gu, Daejeon 34134, Korea
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P2-1

Optimization of Hydrolysis Conditions for Improvement of Tannin Extraction from
Persimmon Peel

Kim In-Ho’, Kim Yi-Seul, Eom In-Ju and Kim Seong-Ho
Department of Food Engineering, Daegu University
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P2-3

A study of Changes of Index Component During Storage Conditions of Extracts from
Ficus erecta leaf

Park Sung-Hwan’, Hong Yoon-Suk, Yun Ji-Hyun, Choi Goo-Hee,
Park In—Jae and Cho Ju-Hyun
Hurum Central Research Institute, Jeju, Korea
p2-4
Ready-to-Eat Peanut Sprout Snacks Processed by Freeze-Drying with Pre-steaming and
Soaking Treatments

Kang Yoon—Hanl’Z*, Rui Zhouz, Seo Seat Byull,

Kwon Dong—]inl’z, Jo Kﬂ—Sukl’Z, Kim Won-Pil*

'Department of Food Processing and Distribution,

Gangneung-Wonju National University, Gangneung 25457, Korea
Department of Food Science, Gangneung-Wonju National University,
Gangneung 25457, Korea

3Hamuooh‘ar‘i., Gangneung 64178, Korea
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P2-6
Lactobacillus reuteri and Its Products: Application in Food Industry

Sudha Rani Ramakrishnan’, Ramachandran Chelliah"’,

Kheerthana Duraivelanz, Usha Antonyz, Joong-Ho Kwon

School of Food Science and Biotechnology, Kyvungpook National University,

' Department of Food Science and Biotechnology, Kangwon National University,
2Centre for Food Technology, Department of Biotechnology, Anna University
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P2-9
Physicochemical and Antioxidant Characterization of Velvet Antler Extracts Treated with
Proteolytic Enzymes
Jang Dong Wook”, Song Won Keun, Lee Min Jeong, Park Mi-Kyung, Oh ]un—Hyun1
School of Food Science and Biotechnology,
Kyungpook National University, Daegu 41566, Korea

' Department of Plant and Food Sciences, Sangmyung Urniversity,
Chungnam 330-720, Korea
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P2-11
Development and Characterization of Peach Powder-added Chocolate and Chocolate-
covered Freeze-dried Peach Snack

Jung Kyung—l\/ﬁl’*, Park Sung—Giz, Lee Youngsuks, Kim Soo Rin**
1Cheongdo Peach Research Institute, GyeongSangBuk—Do Agricultural Technology
Administration, Gyeongsangbukdo 38315, Korea
2Sungsuwolvillczge (Social Enterprise), Gyeongsangbukdo 38306, Korea
*School of Food Science of Biotechnology,
Kyungpook National University, Daegu 41566, Korea
Institute of Agricultural Science & Technology,
Kyungpook National University, Daegu 41566, Korea
p2-12
Development of a Spray Freeze-Drying Method for Preparation of Volatile Shiitake
Mushroom (Lentinus edodes) Powder

Her Jae-Young
Department of Food Engineering, Mokpo National University, Yeongsanro,
Cheonggyvemyeon, Muangun, Jeollanamdo, 1666, Republic of Korea
P2-13
Effect of Oligosaccharides on Quality Characteristics and Antioxidant Activities of Prunus
persica Batsch var. davidiana Max. Preserved in Sugar

Jung Kyung—l\/ﬁl’*, Lee Gi—Wool, Kim San—Yeongl, Seo Eun—Chull, Lee Hyung—Il1
1Cheongdo Peach Research Institute, GyeongSangBuk—Do Agricultural Technology
Administration, Cheongdo 38315, Korea
P2-14

Influence of Peach (Prunus persica L. Batsch) Fruit Addition on Quality Characteristics

and Antioxidant Activities of Beer
Jung Kyung—l\/ﬁl*, Kim San—Yeongl, Seo Eun—Chull, Lee Hyung—Ill, Kwon Oh—Heunl,
Kim Hye—RyunZ, Sanjeev Kumar Dhunganas, Park Yong—SungS, Kim TI-Doo"
JCheongdo Peach Research Institute, GyeongSangBuk—Do Agricultural Technology
Administration, Cheongdo 38315, Korea
2Cheonm/eonnfliin Co. Ltd, Gyeongju—si 38180, Korea
*School of Applied Biosciences, Kyungpook National University, Daegu 41566, Korea
UInternational Institute of Agricultural Research and Development, Kyvungpook
National University, Daegu 41566, Korea
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P2-17
Preparation of Probiotic Powder by the Spray Freeze-Drying Method

Her Jae-Young
Department of Food Engineering, Mokpo National University, Yeongsanro,
Cheonggyvemyeon, Muangun, Jeollanamdo, 1666, Republic of Korea
P2-18
Quality Characteristics and Antioxidant Effect of Sugar Preserved Wild Peach (Prunus
persica. L.) Juice by Enzymatic Treatment

Jung Kyung—l\/ﬁl*, Kim Sun—HwaZ, Jeong Yong—]ins, Choi Mi-Ae*
1Cheongdo Peach Research Institute, GyeongSangBuk—Do Agricultural
Research& Extension Services, Cheongdo 38315, Korea
*The Graduate School of Oriental Studies, Wonkwang University and Korea Tea &
Tao Research Institute, Jeonbuk 54538, Korea
*Department of Food Science and Technology, Kvemyung University, Daegu 42601,
Korea
*Department of Faculty of Herbal Food Cuisine and Nutrition,
Daegu Hanny University, Gyeongbuk 38578, Korea
P2-19
Quality Characteristics of Kochujang Prepared with Peach Jam and Salt Replacement

Jung Kyung—l\/ﬁl*, Kim Sun—Hwaz’S, Seo Eun—Chull,

Sanjeev Kumar Dhungana4, Kim II-Doo’

1Cheongdo Peach Research Institute, GyeongSangBuk—Do Agricultural Technology
Administration, Cheongdo 38315, Korea

KMF Co., Ltd, Daegu 41065, Korea

*Department of Food Science and Technology,

Keimyung University, Daegu 42403, Korea

School of Applied Biosciences, Kyungpook National University, Daegu 41566, Korea
SInternational Institute of Agricultural Research and Development,

Kyungpook National University, Daegu 41566, Korea
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P2-28

Optimization of Microwave-Assisted Extraction Process of Hordeum vulgare L. by

Response Surface Methodology

Lee ]ae—]unl*, Park Daeheel, Lee Won—Youngl’2

'School of Food Science and Bio—technology,

Kyoungpook National University, Daegu 41566, Korea

*Food and Bio-industry Institute,

Kyoungpook National University Daegu 41566, Korea
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P2-30
Quality and Antioxidant Characteristics of Roasted Maize Tea with Different Moisture

Contents
Woo Koan Sikl’*, Lee Ji Hael, Kim Hyun—]ool, Kim Mi ]ungz,
Jung Gun—Hol, Lee Byong Won' and Lee Byoung Kyu1

' Department of Central Area Crop Science, National Institute of Crop Science, KDA,
Research Policy Bureau, RDA

P2-31
Quality and Antioxidant Characteristics of Cooking Rice on Commercially Available Mixed

Grains in Korea
Woo Koan Sikl*, Kim Mi—]ungz, Kim Hyun—]ool, Sim Eun—Yeongl, Ko Jee Yeon®
Lee Choon Kil, Jeon Yong Heel, Lee Byong Wonl, and Lee Byoung Kyu
' Department of Central Area Crop Science, National Institute of Crop Science, KDA,
Research Policy Bureau, RDA,
3Depcm‘mem‘ of Southern Area Crop Science,
National Institute of Crop Science, KDA

P2-32
Quality Comparison of Cookies Prepared from Normal Rice and Glutinous Rice
Park Han—Sol*, Lee Hyeon—]eongl, Woo Jin—Hol,

Chung Hun-Sik, Moon Kwang-Deog’, Seong Jong-Hwan
Dept. of Food Science and Technology, Pusan National University
"Dept. of Food Science and Technology, Kyungpook National University

P2-33
Color Characteristics of Brined Persimmon Leaves as Affected by Salt Concentrations
Park Han-Sol’, Seong Jong-Hwan, Chung Hun-Sik

Dept. of Food Science and Technology, Pusan National University

P2-34
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Dept. of Food Science and Technology, Pusan National University
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p2-47
Quality Characteristics and Antioxidant Activity of Jochung(grain syrup) with Different
Forms of Astragalus membranaceus
Jeong Da-som’, Song Bit-Na, Kim Eun-Ju, Kim So-Young,
Jo Yong-Sik, Hae Hwang, Park Shin-Young
Fermentated Food Science Division, Department of Agro—food Resources, National
Institute of Agriculture Science, RDA, Wanju 55365, Korea
P2-48
Nutritional compositions and physiological activities of edible insects
Eom Hyun-Ju', Park Jae-Ho, Nam So Hueon, Yoon Gun-Mookl, Kim Youngho
Chungcheongbukdo Agricultural Research and Extension Services
1Chungcheongbdeafo Research Institute of Health and Environment
P2-49
Quality characterics of prune jams with aronia juice
Eom Hyun-Ju', Park Jae-Ho, Lee Myoung Ok, Lee Seo Hee, Kim Youngho

Chungcheongbukdo Agricultural Research and Extension Services
P2-50
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p2-52
The influence of Roasting Temperatures on the Changes in Properties and Quality of
Perilla Qil
Lee, Byong Won', Oh, Ki Won, Lee, Myoung Hee, Kim, Hyun-Joo,
Lee, Yu-Young, Lee, Ji Hae, Lee, Byoung Kyu
Department of Central Crop Science, NICS, RDA, Suwon, 441-853, Korea
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P3-1
Synergistic Interaction of Auricularia Auricula-Judae Polysaccharide with Yam Starch:
Effect on the Physicochemical, Rheological and Gelling Properties
Zhou Rui™, Kang Yoon-Han"
' Department of Food Science, Gangneung-Wornju National University

Department of Food Processing and Distribution,
Gangneung-Wonju National University
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2

Modeling of Heat Reflux Extraction for Total Anthocyanin and Total Chlorophyll Contents
from Stevia rebaudiana (Bertoni) Leaves by Artificial Neural Network and Response
Surface Methodology

Kashif Ameer’, Kwon Joong-Ho
School of Food Science & Biotechnology, Kyungpook National University
P3-4
LA AR E71e| 2322 #|§t Electronic Sensing 7|=2| A&
AN, 2838, AAe, A&, 4%
AR p 4 ES e}
‘g EF et HET RS

OH A
S fol

™

-70 -



42t A4St 0f2y
P3-5
Determination of Stable Isotope Ratios in Korean Pork and Evaluate Differentiation
between Geographic Origin

Park Yu minl*, Song Ok Yeonl, Lee Jin Hal, Son Ji Hyeonl,
Jung ]ong—Hyunz, Jung Young—ChulZ, Kim Kyong Sut

'Department of Food and Nutrition, Chosun Urniversity,
P3-6

61452 Guwangju, Republic of Korea
2 Jung Pork & Customer Institute, 16950, Kepublic of Korea

Simultaneous Analysis of Retinol and g -Carotene in Korean Ritual Foods

Kim Min Sik’, Moon Hyun-Gyu, Park Su-Jin, Chun Jiyeon.
Department of Food Science and Technology,
Sunchon National University, Jeonnam 57922, Korea

P3-7

Vitamin B12 Content in Rice, Soup/Stew, and Side Dishes Frequently Consumed in
Korea

Mun Geumju’, Song Wonju, Chun Jiyeon.
Department of Food Science and Technology, Sunchon National University,
Jeonnam 579722, Korea
P3-8
Vitamin E Profiles of Key Foods for Korean Home Meal
Park Sun-Hye®, Chun Jiyeon
Department of Food Science and Technology, Sunchon National University,
Jeonnam 579722, Korea
P3-9
Quality Characteristics of Physicochemical Harvest
According to Varieties of Persimmon

Period and Drying Condition
Abul Hossainl, Moon Hey Kyungz, Lee Seulz, Lee Soo Wonl, Kim Jong Kuk"*
1Kyungpook National University Department of Food and Food Service Industry
P3-10

1Kyungpook National University Center for Scientific Instrument

Application of E-sensing, PSL, ESR and TL Techniques for Identifying the Irradiated Rice
Jung Seoyul’, Jo Yunhee, Chung Namhyeok, Kang Yoon—Hanl, Kwon Joong—Ho
School of Food Science and Bitotechnology, Kyungpook National University
'Department of Food Processing and Distribution,

Gangneung-Wonju National University
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P3-11
Screening and Validation of Irradiated Cheddar Cheese with Electronic Sensing, Photostimulated
Luminescence PSL and Electron Spin Resonance (ESR) Methods
Jung Seoyul’, Jo Yunhee, Chung Namhyeok, Choi Minji, Kwon Joong-Ho
School of Food Science and Biotechnology, Kyungpook National University
P3-12
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P3-14
Phenolic Profiles in Pulp and Peel of 24 Apple Cultivars Grown in Korea
Kim Inhwanl, Chot Sehunl, Ku Kyung—HyungZ, Jeong Moon—CheolZ, Lee ]ihyunl*
'Department of Food Science and Technology, Chung—Ang University,
Anseong 17546, Republic of Korea
315 *Korea Food Research Institute, Wanju 55365, Republic of Korea
P3-
Chemical Characteristics and Acetaldehyde Content of Fruit Wine
Shin Kwang-Seup’, Lee Jeung-Hee
Department of Food and Nutrition, Daegu University
P3-16
Comparison of Macro Metals in L. fischeri, A. annua and poisonous platns by ICP-OES
Choi Ji Yeon', Nho Eun Yeong, Park Yu Min, Lee Cheong Mi,
Dang Yun Mi, Lee Ga Hyun, Hong Joon Ho, Kim Kyong Su
0317 Department of Food and Nutirition, Chosun University, Gwangju 61452, Korea
Influences of Different Extraction Techniques on Determination of Phenolic Compounds in
Green Tea Extracts by Fourier Transform Near-Infrared Spectroscopy
Protiva Rani Das & Eun Jong-Bang

Department of Food Science and Technology and BK 21 plus Program,
Graduate School of Chonnam National University, Guwangju, 61186, S. Korea
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P3-18
Origin authentication of Imported and Domestic (South Korea) Pork by Trace Elements
and Isotope Ratios Analyses
Nho Eun Yeong®, Choi Ji Yeon, Lee Cheong Mi, Park Yu Min,
Lee Ga Hyun, Dang Yun Mi, Hwang In Minl, Kim Kyong Su
Department of Food and Nutrition, Chosun University, Guangju 61452, Republic of
Korea

World Institute of Kimchi, Guwangju 503-360, Republic of Korea
P3-19
Phytochemical Screening of 10 Morphologically Similar Medicinal Plants
Lee Cheong Mi®, Park Yu Min, Nho Eun Yeong, Choi Ji Yeon,
Lee Ga Hyun, Hong Joon Ho, Hong Yeong Shin, Kim Kyong Su
Department of Food and Nutirition, Chosun University, Gwangju 61452, Korea
P3-20
The Evaluation of Quality Characteristics of Commercial Yogurt in Korea
Na Bo-Ram’, Shin Kwang-Seup, Lee Jeung-Hee
Department of Food and Nutrition, Daegu University
P3-21
Quantitative Analysis of Catechins and Caffeine in Korean green tea
Hwang Byung Soon’, Hwang In Guk, Hwang Kyung-A, Jeong Yun Sook,
Jang Da Eun, OH Eun Bi, OH Sung Min, Cho Soo Muk

Functional food and nutrition division, Department of Agro-food Resources,
National Institute of Agricultural Sciences
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P3-23
Effects of Storage on Volatile Profiles of Milled Black Rice
Chot Sehun, Seo Han—Seokl, Lee KwangRagz, Lee Sungheez, Lee ]unYoungZ, Lee
Jihyun"
Department of Food Science and Technology, Chung-Ang University

' Department of Food Science, University of Arkansas
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Impact of variable dose rates in the control of natural microorganisms in red pepper
(Capsicum annum L.) powders by electron beam and gamma ray irradiation
Kyung Hyun—Kyul*, Sudha Rani Ramakrishnan' and Kwon ]oong—Ho1
'School of Food Science and Biotechnology, Kyvungpook National University,

Daegu 41566, Korea
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Volatile Flavor Components in Korean Blackberry and Mulberry

Lee Ga Hyun", Choi Ji Yeon, Nho Eun Yeong,
Park Yu Min, Lee Cheong Mi, Hong Joon Ho, Kim Kyong Su
Department of Food and Nutrition, Chosun University, Guwangju 61452, Korea
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Optimization of Fermentation Condition for Deodeok Vinegar Using Response Surface
Methodology
Kim Yi-Seul’, Kim In-Ho, Eom In-Ju, Kim Seong-Ho
Department of Food Engineering, Daegu University
P4-2
Optimization of Fermentation Conditions for Improvement of Ginsenosides Content in Red
Ginseng Extracts
Kim In-Ho’, Kim Yi-Seul, Eom In-Ju and Kim Seong-Ho
Department of Food Engineering, Daegu University
P4-3
Optimization for Lactic Acid Fermentation Condition of Mulberry Extract Using Response
Surface Methodology
Eom In-Ju’, Kim In-Ho, Kim Yi-Seul, Kim Seong-Ho
- Department of Food Engineering, Daegu University
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Antioxidant and Anti-hypertensive Effects of Fermented Alium hookeri Root Extracts in
vitro and in vivo
Seo Hyuk-Jun’, Wu Ying, Kim Chong-Kyung, Park Yang-Kyun, Kang Seong-Gook
Department of food engineering, Mokpo National University, Mokpo 58554, Korea
P4-8
Antioxidative Activity, Chemical Characteristics and Bioactive Materials from Larvae of
Protaetia brevitarsis seulensis Fermented by Several Kinds of Micro-organisms
Sim So-Yeon’, Ahn Hee-Young, Kim Tae-Hoon,
Kim Young-Warn, and Cho Young-Su
Department of Biotechnology, Dong-A University, Busan 49315, Korea
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Optimization of Fermentation, Separation, Purification and Characterization of Thrombolytic
Enzyme Produced by Bacillus subtilis C14-2 Strain
Seo Hyuk—]un*z, Lee Jung Heel, Cho Seung—SikS, Wu Yingz,
Park Yang—Kyunz, Kang Seong—Gook2
"Mokpo Marine Food-industry Research Center, Mokpo 58621, Korea
*Dept. o food engineering, Mokpo Nat'l Univ., Mokpo 58054, Korea
Dept. of Pharmacy, Mokpo Natl Univ.5854, Korea
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Optimization of Fermentation, Separation, Purification and Characterization of Thrombolytic
Enzyme Produced by Bacillus subtilis C14-2 Strain
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Park Yang—Kyunz, Kang Seong—Gook2
"Mokpo Marine Food-industry Research Center, Mokpo 58621, Korea
*Dept. o food engineering, Mokpo Nat'l Univ., Mokpo 58054, Korea
Dept. of Pharmacy, Mokpo Natl Univ.5854, Korea
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Inactivation Kinetics of Chemical Sanitizers in Combination with Ultrasound at Mild
Temperature on Listeria monocytogenes and Escherichia coli O157: H7 on Sprouts
Paul-Francois Kounkeu Ngnitcho’, Charles Nkufi Tango, Imran Khan,
Ramachandran Chelliah, Momna Rubab, Oh Deog-Hwan.
Department of Food Science and Technology,
College of Agriculture and Life Sciences, Kangwon National University, Hyogja
2dong, Chuncheon 200-701, Republic of Korea
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Quality Characteristics and Antioxidant Activity of Fermented Tea Prepared with Camellia
sinensis leaves
Jun Seo-Hyuk’, Wu Ying, Park Yang-Kyun, Kang Seong—Gook
Dept. of Food Engineering, Mokpo Nat'l Univ., Mokpo 58554, Korea
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Combination Effect of Calcium Oxide and Fumaric Acid for Enhancing Efficacy of Slightly
Acidic Electrolyzed Water (SAWE) Spoilage and Pathogenic Bacteria on Beet Leaves
Charles Nkufi Tango®, Imran Khan, Paul-Francois kounkeu Ngnitcho,
Ramachandran Chelliah, Oh Deog-Hwan

Department of Food Science and Biotechnology. 200-701, Chuncheon Si,

Kangwon National University, Gangwon-Do, Republic of Korea
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Effects of Extracts of Monascus-Fermented Angelica gigas Nakai in High-Fat Diet-
Induced Obesity Rats

Kim Young Wan', Kim Tae Hoon, Sim So Yeon, Ahn Hee Young and Cho Young Su
Department of Biotechnology, Dong-A University, Busan 49315, Korea
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Characterization of Hanseniaspora uvarum isolated from peach.
Yun Heeyoung”, Kim Jiwon, Lee Youkyung, Seol Jeongman, and Kim Soo Rin
School of Food Science and Biotechnology,
Kyungpook National University, Daegu, Korea
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Characterization of E£. coli O157:H7-specific Bacteriophage for the Development of a
New Antimicrobial Agent
Park Do Hyeon®, Choi In Young, Kwak Kyoung Min, Park Mi-Kyung
School of Food Science and Biotechnology, College of Agriculture and Life Sciences
and Biotechnology, Kyungbook National University, Daegu 41566, Korea
P4-26
Characterization of Novel Bacteriophage against Foodborne Pathogens Reveals Its
Potential as a Biocontrol Agent
Song Won Keun", Jang Dong Wook, Choi In Young, Lee Min Jeoung, Park Mi-Kyung
School of Food Science and Biotechnology, Kyvungpook National University,

Daegu 41566, Korea,
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Analysis of Food Allergen derived protein in various processed Foods by CNTs Nanobiosensor
Abdus Sobhan, Oh Jun Hyun, Lee Jinyoung’
Department of Plant and Food Sciences, Sangmyung Urniversity,
Cheonan 330-720, Republic of Korea
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Development of yeast Producing Less Acetate by Cas9-based genome engineering

Jang Yeongjin®, Jeong Deokyeol, and Kim Soo Rin
School of Food Science and Biotechnology,
Kyungpook National University, Daegu, Korea
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Metabolomic analysis of adaptively evolved Saccharomyces cerevisiae under furfural
stress

Lee Yeon ]ul, Yeo Hyeon ]inl, Jang Jeong Hwal, Bang Won Yeongl, Jung Young1
Hoon

'School of Food Science and Biotechnology, Kyvungpook National University,
Daegu 41566, South Korea,
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Comparison of Conversion Rate of y-AminoButyric Acid (GABA) by Lactobacillus brevis
and Their Antioxidant and Enzymatic Inhibition Activities

Hwang Chung Eun’, Kim Su Cheol, Cho Kye Man
Department of Food Science, Gveongnam National University of
Science and Technology
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Effects of Spatholobus suberectus Stem Extracts on UVB-Induced Photo-aging via AP-1
Signaling in Human Skin Keratinocytes
Kwon Kyoo—Ril, Choi Hee—]eongl*, Peijun Zhaol, Kim Tae-Ho? and Lee Sang—Han1
' Department of Food Science & Biotechnology,

Kyungpook National University, Daegu 41566, Korea

*Biomedical Research Institute Kyungpook National Uriversity Hospital,
Daegu 41566, Korea
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P5-2
Neuraminidase inhibitory and antioxidant activities of extracts of unripe and ripe persimmon
(Diospyros  kaki)
Jang Da Fun', Jeong Yun Sook, Hwang Byung Soon,
Hwang Kyung-A, Hwang In Guk , Cho Soo Muk
Functional Food & Nutrition Division, National Institute of Agricultural Sciences,
Rural Development Adrmunistration, Wanju, 55365, Republic of Korea
P5-3
Antioxidant activitiy and quality Characteristics of Doenjang containing Astragalus membranaceus
Kim Seon Jeong®, Ko Keon Hee, Kim Yun Geun, Oh Kyeong Yeol,
Sin Seung Mi, Lee Gyeong Hwarn, Jeong Won Min,
1Gyeongnam Oriental Medicinal Herb Institute, Sancheong, 52215, Korea
P5-4
Antioxidant Activities of Allium hookeri Extracts Obtained by various Extract Conditions
Ko Keonheel*, Kim Yun Geunl, Goo Young—l\/ﬁnl, Oh Kyeong Yeoll, Lee Gyeong
Hwanl, Sin Seung Mil, Kim Seon ]eong1
1Gyeongnam Oriental Medicinal Herb Institute, Sancheong Gun,
Gyeongnam, 666-831, Korea
P5-5
Chemical Compositions and Biological Activities of Leaves from Citrus sunki Hort. ex
Tanaka
Jo Yeon Jeong’, Ju Mi Hyun and Lee Nam Ho
Department of Chemistry and Cosmetics,
Jeju National University, Jeju 63243, Korea
P5-6
Characteristics of Enzymatic Hydrolyzates of Eastern Pricky Pear(Qpuntia humifusa) Stem
Kim Min Sik", Park Sun-Hye, Park Gabin, Jeong Seryeon, Chun Jiyeon
Department of Food Science and Technology,
Sunchon National University, Jeonnam 57922, Korea
P5-7
Characteristics of Enzymatic Hydrolyzates of Eastern Pricky Pear(Qpuntia humifusa) Stem
Kim Min Sik’, Park Sun-Hye, ParkGabin, Jeong Seryeon, Chun Jiyeon
Department of Food Science and Technology,
Sunchon National University, Jeonnam 57922, Korea
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Protopine, an Alkaloid Isolated from Corydalis bungeana Turcz., Attenuates Neuro-
Inflammation in LPS-Induced BV-2 Microglia Cells
Ju Mi-Kyoung®, Alam MD Badrul, Byeon Jung-Hee,
Yoon—Gyung, Kwon Lee Sang-Han
Department of Food Science & Biotechnology,

Kyungpook National University, Daegu 41566, Korea
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Effect of CNTM on Adipocyte Differentiation And Expression of Obesity-Related Genes in
3T3-L1 Adipocytes

Cho Bong—Yeonl, Chot Sun—Ill, Jung Tae—Dongl, Chot Seung—Hyunl,
Han-Xioanggao', Lee Jin-Ha!, Ra Moon-Jin®, Kim Sun-Young®,
Kang Il—]uns, Han Kyoung Chan' and Lee Ok-Hwan'
"Dept. of Food Science and Biotechnology, Kangwon National University, Korea
*Hongcheon Institute of Medicinal Herb, Korea
*Dept. of Food Science and Nutrition, Hallym University, korea
‘Hatti co. Ltd, Hongcheon, Korea
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Anti-fatigue effect of dietary vinegar fermented from fruit of Prunus mume
Park Wool—Liml*, Cho Hyun—Dongz, Kim ]eong—Ho2
Moon Kwang—Deogz, Seo Kwon-Il
' Department of Biotechnology, Dong-A University, Busan 49315 Koreaq,
Department of Food Science and Technology,
Kyungpook National University, Daegu 41566 Korea
P5-13
Antioxdant and Antithrombotic Effects of the Mixture Extracts from Abalone Viscera and
Oriental Medicines

Seo Hyuk-Jun', Ko Du-Ok, Wu Ying, Kim Chong-Kyung,
Park Yang-Kyun, Kang Seong—Gook
Department of food engineering, Mokpo Nat'l Univ.,, Mokpo 58054, Korea
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Antioxidant and Anti-hypertensive Effects of Fermented Allum hookeri Root Extracts in
vitro and in vivo
Seo Hyuk-Jun’, Wu Ying, Kim Chong-Kyung, Park Yang-Kyun, Kang Seong-Gook
Department of food engineering,
Mokpo National University, Mokpo 58554, Korea
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Comparison of Anti-proliferative Activities of Fermented Bombyx Mori Extracts on HepG2
Human Hepatoma Cells
Rona Camille Lizardol*, Cho Hyun—Dongz, Kim ]eong—HoZ,
Cho Young—Sul, Seo Kwon-TI*
' Department of Biotechnology, Dong-A University, Busan 49315 Koreaq,
Department of Food Science and Technology,
Kyungpook National University, Daegu 41566 Korea
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Comparison of Anti-proliferative Activities of Fermented MNeatus Ventralis Extracts on
HepG2 Human Hepatoma Cells
Min Hye-Jil", Cho Hyun—Dongz, Kim ]eong—HoZ, Cho Young—Sul, Seo Kwon-TI*
' Department of Biotechnology, Dong-A University, Busan 49315 Korea, 2Department
of Food Science and Technology, Kvungpook National University, Daegu 41566
Korea
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Comparison of Anti-proliferative Activities of Fermented Protaetia Brevitarsis Extracts
on HepG2 Human Hepatoma Cells
Lee Kwan—Wool*, Cho Hyun—Dongz, Kim ]eong—HoZ, Cho Young—Sul, Seo Kwon-TI*
' Department of Biotechnology, Dong-A University, Busan 49315 Koreaq,
Department of Food Science and Technology,
Kyungpook National University, Daegu 41566 Korea
P5-19
Polyphenol and Flavonoid Compound Contents, and Antioxidant Activity of Dictamnus
aasycarpus Turcz. Fruit Water Extract
Jeong Ji Ryang®, Joo Eun Young, Kim Nam Woo
Department of Herbal Biotechnology, Daegu Haany University,
Gyeongsan, Gyeongbulk 38610, Korea
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Mypa fruticans Wurmb. Bud Extract Attenuates UVB-Induced Skin Aging /n Vitro and In
Vivo by Suppressing Matrix Metalloproteinase (MMP) Activity through Downregulation of
NF-AB and AP-1 Signaling via Activation of MAP kinases
Chot Hee—]eongl’*, Son Hyeong—Ul, Jeong Chae Gyeongz,
Lee HansongI3 and Lee Sang—Han1
' Department of Food Science & Biotechnology,
Kyungpook National University, Daegu 41566, Korea
*Korea Dermatology Research Institute, Seoul 06252, Korea
SBiospectmm, Youngin, 16527, Korea
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In vitro Correlation and Analyses of Anti-oxidant and Anti-inflammatory Activities by
Fruit Ripening of Peach Cultivars
Jung Kyung—l\/ﬁl’z*, Kim San—Yeongl, Lee Sang—HanZ’3
1Cheongdo Peach Research Institute, GyeongSangBuk—Do
Agricultural Technology Administration, Cheongdo 38315, Korea
2School of Food Science and Biotechnology,
Kyungpook National University, Daegu 41566, Korea
*Food and Bio-industry Research Institute,
Kyungpook National University, Daegu 41566, Korea
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In vitro Correlation between Anti-oxidant and Anti-inflammatory Effects of Stone and
Seed of Peaches Cultivar
Jung Kyung-Mi"*, Baek Seung-hwa®, Kim Ki-Char?, Lee Hyung-TI!
YCheongdo Peach Research Institute, GyeongSangBuk-Do Agricultural Technology
Administration, Gyeongsangbukdo 38315, Korea
2School of Food Science of Biotechnology,
Kyungpook National University, Daegu 41566, Korea
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Quality Characteristics and Antioxidant Activity of Fermented Tea Prepared with Camellia
sinensis leaves

Jun Seo-Hyuk’, Wu Ying, Park Yang-Kyun, Kang Seong-Gook
Dept. of Food Engineering, Mokpo Nat'l Univ., Mokpo 58554, Korea
P5-24
Phenolic Compounds and Anti-wrinkling Activity of Extracts from Seeds of Zanthoxylum
schinifolium
Lee Yang Sukl*, Seo Su ]eongl, Park Jeong Younz, Kim Nam Woo'
' Department of Herbal Biotechnology, Daegu Haany University,
Gyeongsan, Gyeongbuk 38610, Koreq,
2Queensbucket Co, Gangnam, Seoul 06219, Korea
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Verification of Antioxidant Activity by Various Part from a Lonicera japonica

Lee Gyeong Hwan, Jeong Won Min, Ko Keon Hee, Oh Kyeong Yeol,
Sin Seung Mi, Kim Seon Jeong and Kim Yun Geun
Gveongnam Oriental Medicinal Herb Institute

P5-27
Folo] ZHolgl BZAPI0l T2 YYNE 24
AR, 789, AAE, 9k
eSSl SEHY el Te
P5-28

ool To|lo| wE aAEtErN Al shASEEN

=20 X o

P5-29
Changes in Antioxidant Activity of Platycodon grandiflorum Radix During Repeated
Steaming Process

Lee Gyeong Hwan, Jeong Won Min, Ko Keon Hee, Oh Kyeong Yeol,
Sin Seung Mi, Kim Seon Jeong and Kim Yun Geun
Gveongnam Oriental Medicinal Herb Institute
P5-30
Useful Ingredients and Antioxidant Activities of Ailanthus Cortex Extract
Lee Yang Sukl*, Seo Su ]eongl, Jang Min ]ungz, Kim Nam Woo'
' Department of Herbal Biotechnology, Daegu Haany University,
Gyeongsan, Gyeongbuk 38610, Koreq,
*Human Cosmetic Co., Ltd, Gveongsan, Gyeongbuk 38610, Korea
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Artemisia capillaris Leaves with Solid Fermention of Ganoderma lucidum Potentiated the
Atopic Effects in an Animal Model

KWON YOON-GYUNG', SON HYEONG-U, SEUL LEE,

HEO JIN-CHUL and LEE SANG-HAN

' Department of Food Science and Biotechnology,

Kyungpook National Urniversity, Daegu 41566,

Department of Medical Genomics,

Keimyung Urniversity School of Medicine, Daegu 41931, Republic of Korea
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Anti-Photoaging Potential of Hylocereus undatus Seed Extract in Ultraviolet B-Irradiated

Mice Model

An Hongyan’, Lee Hansongl, Son Hyeong-U, Jeong Chae Gyeong, Lee Sang-Han
Department of Food Science and Biotechnology, Graduate School,
Kyungpook National University, Daegu 41566, Republic of Korea
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Antioxidant and Anti-imflamatoy of Lemongrass and Peppermint Extracts
Yi Mi—Ranl, Kim So—Heel, Kang Chang—Heel’Z, Bu Hee—]ung1
lBiotechnology Regional Innovation Center, Jeju National University, Jeju 63243,
Koreaq, 2Facuh‘y of Chemistry and cosmetics,
Jeju National University, Jeju 63243, Korea
P5-45
Anti-diabetic Effect of Spatholobus suberectus Extracts by augmentation of GLUT4
Expression via the Activation of AMPK in vitro and in vivo
Zhao Peijun™, Md Badrul Alam', Lee Sang-Han™
' Department of Food Science & Biotechnology, Graduate School,
Kyungpook National University, Daegu 41566, Korea
2Food & Bio-Industry Kesearch Institute,
Kyungpook National University, Daegu 41566, Korea
P5-46
Anti-Diabetic Potential by Allium macrostemon bulbil extract in C2C12 myotubes through

the activation of PI3K/Akt and AMPK pathways
Kim We-Dae’, Ra Jeongsic, Lee Sang-Han
School of Food Science and Biotechnology, Graduate School,

Kyungpook National University, Daegu 41566, Korea
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Resurrection Plant Boea hygrometrica’ s Skin Protection Effects against UV-Induced
Photo-Aging
Cha Yeong Ho', Jeong Chae Gyeong, Son Hyeong-U, Lee Sang-Han

Department of Food Science & Biotechnology,
Kyungpook National University, Daegu 41566, Korea
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Glyceollin in soybeans enhances endoplasmic reticulum stress-induced insulin resistance
. Involvement of a CaMKK-AMPK signaling pathway

Lim Ji-Young®, Yoon Eun-Kyung, Lee Sang-Han
Department of Food Science and Biotechnology,
Kyungpook National University, Daegu 41566, Republic of Korea

P5-49
Wat Mz2|et FAeio] BX ST Se M2 U BN wE)
olRal, olmt, oBe, S¢A, AAF, o199
FHIGATY FRIEY £IF ] §
P5-50
3} =ole ofstaE SHo Bk o1
o417, A, oA, A5, FFA, N
el YA E R PO
P5-51

A, o138, MY, T, A5d

P5-52
Upregulation of Glucose Uptake by (+)-lariciresinol, Food Ingredient Isolated from
Sesame Seed, Through the Activation of GLUT4 in C2C12 Cells

Ra Jeong-Sic’, MD Badrul Alam, Kim We-Dae, Lee Sang-Han
Department of Food Science & Biotechnology,
Kyungpook National University, Daegu 41566, Korea
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Anti-melanogenesis  activiies by chestnut byproducts through the downregulation of
melanogenesis- related proteins and the activation of ERK 1/2 pathway
Byeon Jung-Hee', MD Badrul Alam, Ju Mi-Kyoung, Lee Sang-Han
Department of Food Science & Biotechnology,
Kyungpook National University, Daegu 41566, Korea
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