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The manufacturing method of health-oriented Jangajji using fruit of Opuntia

humifusa



Yun-sun Kim, Sung Ho Cho, Do-Yeon Jeong"
Microbial Institute for Fermentation Industry,61-27 Minsongmaeul-gil,
Sunchang -eup, Sunchang-gun, Jeollabuk-do, Korea
P5-3
Ax2| Fsote osstd Edut m|& gkst oY 7Ed It
A44T, AR, 24974, FAA, 494, HGA° B3H
() 78] 2 =5} Hfo] @ H25 )4, ]%:i%'- S GEZ G, Tyt 97w HE
P5-4
Antimicrobial and antioxidant activities of Artemisia (mugwort) against acne-causing
bacteria
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Determination of Melatonin Content in Kimchi during Fermentation
Yangji Kim"*, Hyeryeon Woo, Seok Joong Kim
Department of Food and Nutrition, Dongduk Women's University
P5-28
In Vitro Amylolytic Activity of Quercus acuta Leaf Extract
SeongBin Kim, BongSup Shim®*, BoMi Jung, JongSeok Park, ChanJin Oh,
An]Jin Wi, WhoaShig Park
Forest Resources Research Institute, 7 Dado-ro, Sanpo-myeon, Naju city,
Jeonnam province 520-833, Korea
P5-29
Antioxidant and Anti-diabetic Activities of Various Extracts from Boletopsis
leucomelas Fayod.
Yeon-Jin Kiml’*, Hyeong Seob Kwakl, Seung-Hyun Leel, Hyeong-U Sonl,
Sang-Han Leel?
!Department of Food Science & Biotechnology, Kyungpook National University,
Daegu 702-701, Korea
“Food & Bio-Industry Research Institute, Kyungpook National University,
Daegu 702-701, Korea
P5-30
Anti-Inflammatory and Pain Relief Effects of 1,2,3,4,5-Penta-O-Galloyl- g
-D-Glucose in an Lipopolysaccharide-Induced Inflammatory Pain
Kun Chunl'*, Seung-hwa Baekl, Hyeong-U Sonl, Seung-Hyun Leel,
Hyeong Seob Kwak! and Sang-Han Leel?
!Department of Food Science & Biotechnology, Kyungpook National University,
Daegu 702-701, Republic of Korea, “Food & Bio-Industry Research Institute,
Kyungpook National University, Daegu 702-701, Republic of Korea
P5-31
Escin Suppresses Cell Migration via an Apoptosis- and Cell Arrest-Independent



Machinery in Mouse and Human Melanoma Cell Lines
Hyeong Seob Kwakl, Seung-hwa Baekl, Sang-Han Lee'?*
'Department of Food Science & Biotechnology, Graduate School, Kyungpook
National University, Daegu 702-701, Republic of Korea
“Food & Bio-industry Research Institute, Kyungpook National University,
Daegu 702-701, Republic of Korea

P5-32
ZEUHO| T2 BHTES A U FRY
$94, 554, 0184, 949, 249, A5’
) R el G B R ] Y R
P5-33

DEEIMo| £2 & MM2e| 28 1
348, Hulol, P Y’
Gy YrEY e S Sy FE e G e

P5-34
BAS BB B Y
R E
e oo A e Y P
P5-35
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