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Quality Characteristics of Enzymatically Fermented Tea Using Korea Green Tea Leaves
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Development of Single-Walled Carbon Nanotube-Based Biosensor for the Detection of
Staphylococcus aureus
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Department of Plant and Food Sciences, Sangmyung University
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Inhibition of Growth and Toxin-Related Gene Expression in Bacillus cereus by B. amyloliquefaciens
RD7-7 Isolated from Traditional Fermented Soybean Food Products
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Department of Agro—food Resources, National Academy of Agricultural Science, RDA
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Seasonal Changes in Microbial analysis of Kimchi During Storage
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World Institute of Kimchi
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Effects of incubation time and temperature on the lytic activity of BCP8-2 phage for Bacillus
cereus detection
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School of Food Science and Biotechnology, Kyungpook National University
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Isolation and identification of the gluten degradation bacteria in traditional fermented foods
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Drying Process
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Jin Song, Kyung—A Hwang, In Guk Hwang, Geon Min Noh"
Functional Food & Nutrition Division, National Academy of Agricultural Science,
Rural Development Administration
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Chemical Characteristics and Biological Activities of Eriobotrya japonica Lindl. (Loquat) Seed Extracts
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Tae—Hoon Kim, Ha—Rin Jin, Young—Su Cho
Department of Biotechnology, Dong—A University
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Sang Hoon Lee®, Yun Sook Jeong, Jin Song, Kyung—A Hwang,
Geon Min Noh, In Guk Hwang
Functional Food & Nutrition Division, National Academy of Agricultural Science,
Rural Development Administration
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Fatty Liver in Rats
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Department of Food Science and Technology Kyungpook National University
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Analysis of glycyrrhizic acid in Glycyrrhiza uralensis Fischer and method validation
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Changes of Isoflavone Content and Antioxidant activity of Fermented Varius Soybean (Glycine
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Isoegomaketone Induces Apoptosis in SK-MEL-2 Human Melanoma Cells through Mitochondrial
Apoptotic Pathway via Activating the PI3K/Akt Pathway
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Solid Fermentation with Phellinus baumii Improved Anti-Atopic Effect on Aqueous Fraction of
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Ameliorating Effect of New green Extract against H.O;-induced Neurotoxicity and Analysis of
Phenolic Compounds

Jeong Su Ha', Seon Kyeong Park, Chang Hyeon Park, Tae Wan Seung, Tian Jiao Guo,
Jin Yong Kang, Du Sang Lee, Jong Min Kim, Ho Jin Heo
Division of Applied Life Science, Institute of Agriculture and Life Science,
Gyeongsang National University

P5-37
Neuronal Cell Protective Effect of Pteridium aquiidium Extract on High Glucose-induced Oxidative

Stress
Tian Jiao Guo®, Seon Kyeong Park, Chang Hyeon Park, Tae Wan Seung, Jin Yong Kang,
Jeong Su Ha, Du Sang Lee, Jong Min Kim, Ho Jin Heo
Division of Applied Life Science (BKZI1 plus), Institute of Agriculture and Life Science,
Gyeongsang National University

P5-38

S7ls yule] BSY U YA BY

A, AEA, olFL, AuolF, o)

RO HF G

P5-40
AZEN EHFESY oaldty §Y H Fuksl &Y
T, olUE, AR, B8F, 4597, $3F°, TFd
)77 EE Sk, () o7 E] A ek vRo) @ FAG-SHE], P Z 2
P5-41

et ATt 01EE o[88 INHs FESEFH FolEL Yol BN
HXE, AL, AFY, RAY o)1, ol
FESw KEEE () FElo] e, P e o] wr))
P5-42
Anti-Tumor Activity of Pjper betle Leaves Extracts in Ehrlich Ascites Carcinoma Cells Bearing
Swiss Albino Mice by Augmenting Antioxidant Potential
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