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SEnI= SEN= SkExE s =
LA CHEEZO| ZXIEM 9l OEMBH | Characteristics and nutritional SIZAIE TR ESIS|X|
compositions of two jujube varieties RBE1S 127~130
cultivated in Korea
Asian Elm tree inner bark prevents Asian Elm tree inner bark prevents Menopause
ng|cu|gr cam‘\age deler\oroho@ grhcubr corh‘|oge defenorahon' 37 25 197208
inovariectomized obese rats with inovariectomized obese rats with
monoiodoacetate-induced osteoarthritis - monoiodoacetate-induced osfeoarthrifis
=R SXIE 02|V |2 thIEH St 7 Quality Characteristics of Replacing SI2AEAZ DS
IE|o| Z2I EA Pork Hind Leg withPork Head Meat for PH 1= 58~64
Hamburger Patties
ZAOZHIE| MO B CiEtol Med Convenient Method for SR AT HAOMISIS|X|
Ha|= of5} 7 i Hi : : . _
Hal2 2ot 7HH g Sglechvg Isolation of |mmuno AT 5260
StimulatingPolysaccharides from
Persimmon Leaves
Quantitative Defermination of Quantitative Defermination of Food Science and Biotechnology
Conjugated Linoleic Acids in Conjugated Linoleic Acids in S
4 ~
Hydrogenated Vegetable Oils Using  Hydrogenated Vegetable Oils Using Be1= 121~124
Refractive Index Refractive Index
Lactobacillus plantarum Q18022 Anti-obesity Effect of Yogurt Fermented ~ SIESAAESIS[X|
S = QT2ETL A0|REH|BFO by Lactobacillus plantarum Q180 in BHE IS 1~7
SHH|OtE Tt Dietinduced Obese Rats
Comparative Study on the Comparative Study on the Korean Journal for Food Science of
Effects of Boiling, Steaming, Effects of Boiling, Steaming, Animal Resources
Girilling,Microwaving and Superheated  Girilling, Microwaving and Superheated 3BH 1= 1~7
Steaming on Quality Characteristicsof  Steaming on Quality Characteristicsof
Marinated Chicken Steak Marinated Chicken Steak
ATIRZEEE20| s E 5t Fermentation enhances the Journal of Functional Foods
Blat = S5 ; L
6 porado_\ S 7P} HEHS S50 negroprole@we effect of §hogqo\ o1 147152
0|x|= Aok enriched ginger extract via an increase
in &-paradol content
Dehydroglyasperin D2| PI3KS Dehydroglyasperin D Inhibits the Journal of Cancer Prevention
HEXGI0] UMIELO| MEL oiX| &5 Proliferation of HF-29 Human
Colorectal Cancer Cells Through Direct 21 15 2288~3657
Inferaction With Phosphatidylinositol
3kinase
A 5718 ARl EA SIME It Fermentation method of meju for At Hf
|2 EhEHiH improving quality of small farm-scale AR 1S 31~33
soybean fermented foods(jangs)
ASHHAIO| 2| L S2 ASAZCIES  Profective Effects of Black Hoof INTERNATIONAL JOURNAL OF
oElss Medicinal Mushroomfrom MEDICINAL MUSHROOMS
Korea, Phellinus linteus [Higher 18E 1S 39~47

Basidiomycetes), on Osteoporosis
In Vitro and In Vivo




76 2016 KFRI ANNUAL REPORT
=M= == skEXd Hs =
Confents and compositions of Confents and compositions of Food Chemistry
policosanols in green tealCamellia policosanols in green fealCamellia 04E 15 94~101
sinensis) leaves sinensis) leaves
Al@ISt ok S-S Alo| OF Siwonhan-mat: The third taste of Journal of Ethnic Foods

Korean foods 3l1E 61~68
Estimated daily intoke of phenolics Estimated daily intake of phenolics International Journal of Food Sciences
and antioxidants from green tea and antioxidants from green tea and Nutrition 672 35 344~352
consumption in the Korean diet consumption in the Korean diet
Alun|2BE| 23|5tsanggenon G2t Enhanced antiimmobility effects of Journal of Natural Medicines
2-25H[21 yohimbine SAI £00 2 Sanggenon G isolated from the roof
ANHX[ERI st Sut bark of Morus alba combined with 708 3S 1~4
the a2-antagonist yohimbine in the rat
forced swim test
HZolE E2 28 Y20l M dieckol  Method development and validation  Fisheries and Aquatic Sciences
Ofl et 2498 JH2f 5l fiz|rjo [ for dieckol in the standardization of 9H3s 16
phlorotannin preparations
Anti-Diabetic Activities of Gastrodia Anti-Diabetic Activiies of Gasfrodia Nutrients
elata Blume Water Extracts Are elata Blume Water Exiracts Are
Mediated Mainly by Potentiating Mediated Mainly by Potentiafing =
. . f . . . 8H 1612 1~15
Glucose-Stimulated Insulin Secretion Glucose-Stimulated Insulin Secretion
and Increasing R-Cell Mass in Non- and Increasing g—Cell Mass in Non-
Obese Type 2 Diabetic Animals Obese Type 2 Diabetic Animals
SHAO| EXITF HAA HiA Korean diet: Characteristics and Journal of Ethnic Foods
historical background 3= 26~31
Methyl syringate, a TRPAT agonist Methyl syringate, a TRPAT agonist Phytomedicine
represses hypoxia-induced represses hypoxia-induced BE3S 324~329
cyclooxygenase-2 in lung cancer cells  cyclooxygenase-2 in lung cancer cells
Characterization of antimicrobial Characterization of antimicrobial Infernational Journal of Food
lipopeptides produced by Bacillus sp.  lipopeptides produced by Bacillus sp.  Microbiology
M7 isolated from chungkookjang, @ LM7 isolated from chungkookjang, a 21 1= 12~18
Korean fraditional fermented soybean  Korean fraditional fermented soybean
food food
Fabrication of Degradable Fabrication of Degradable Biotechnology and Bioprocess
Carboxymethyl Cellulose (CMC) Carboxymethyl Cellulose (CMC]) Engineering
Microneedle with Laser Writing Microneedle with Laser Writing o715 110~118
and Replica Molding Process for and Replica Molding Process for ==
Enhancement of Transdermal Drug Enhancement of Transdermal Drug
Delivery Delivery
TEAE Qa1 X0 ESI=S2E The anti-inflammatory effect of a Food & Function
ISIAIZ0| SI= 5= ; ;
MALE SoMZ0| SIAE &5 glycosylation product derived from the 72 25572565

high hydrostatic pressure enzymatic
hydrolysate of a flatfish byproduct
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SENI= =M= skEX|E = Z
Exopolysaccharide fraction from Exopolysaccharide fraction from Journal of Applied Microbiclogy
Pediococcus penfosaceus KFT18 Pediococcus pentosaceus KFT18
induces immunostimulatory activity in -~ induces immunostimulatory acfivity in 1208 552 1390~1342
macrophages and immunosuppressed  macrophages and immunosuppressed
mice mice
Occurrence of Toxigenic Bacillus Occurrence of Toxigenic Bacillus Journal of Food Profection
cereus and Bacillusthuringiensis in cereus and Bacillusthuringiensis in R 45 605-612
Doenjang, a Korean Fermented Doenjang, a Korean Fermented
Soybean Paste Soybean Paste
RPC AM S 71& g Foci\itie§ and fechnology of rice At=misht Ay 6l 3s 7986
processing complex
O2IQRAO| A S 78 TH &= AIS=  Analysis of Foodborne Pathogens Journal of Applied Biological
e A . . . :
OIS 2A in qussmq campestris var. , ChemistryJABC) 50H 15 6368
narinosamicrogreen from Harvesting
and Processing Steps
Effects of postmortem temperature on  Effects of postmortem temperature on  Pouliry science
the physicochemical characteristics of  the physicochemical characteristics of BH3E 645~650
prerigor Pekin duck breast muscles prerigor Pekin duck breast muscles
Effect of apple pomace fiber and pork  Effect of apple pomace fiber and pork  Pouliry science
fat levels on quality characteristics fat levels on quality characteristics 07 15 17
ofuncured, reducedfat chicken ofuncured, reducedfat chicken B
sausoges sausages
Ofs2t ekso| ShslEkg L QIS Antioxidant and antiproliferative Food Chemistry
Al St activities in immature and maturewheat 1968 1= 638~645
kernels
LPSO|| ofgt Alsdt H=HES0]|A Paricalcitol aftenuates International Journal of Molecular
ParicalcitolQ] S5 St |ipopo\ysgc;horide—induced . Medicine I 45 10231029
myocardial inflammation by regulafing
the NF«B signaling pathway
SHOM AIBS LAo| ZEIA 2 Systemic Analysis of Foodborne FOODBORNE PATHOGENS AND e
Disease Outbreak in Korea DISEASE =
Effect of Millimeter VWaves on the Effect of Millimeter VWaves on the Food Science and Biotechnology
Microbiological andPhysicochemical  Microbiclogical andPhysicochemical = 5=
Y -
Properties of Korean Rice Wine Properties of Korean Rice Wine duze 497~302
Makgeolli Makgeolli
The ULK1 complex mediates The ULKT complex mediates Autophagy
MTORC] mgnglmg o 1hg oqophogy MTORC] mgng\mg fo The? ogtophogy P35 547564
initiation machinery via binding and inifiation machinery via binding and
phosphorylation of ATG14 phosphorylation of ATG14
Soybean koji@t Rice kojiS &715104 Changes in the Physiochemical RiEsnE =N Gl S SN
255t =22(Arctoscopusjaponicus) Quality of Sailfin Sandfish
OHXIO| A2 TA = 0|5l ZAIHS] Arctoscopusjaponicus Sauces 108 25 101~108

Fermented with Soybean Koji or
Rice Koji duringStorage at Room
Temperature
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SEXI= SEN= ELENE Hs =
OPTIMAL HARVEST TIMING FOR OPTIMAL HARVEST TIMING FOR Transactions of the ASABE
MAXIMIZING GRAIN YIELD AND MAXIMIZING GRAIN YIELD AND S0 05 745750
WHOLE KERNEL RATIO OF SHORT WHOLE KERNEL RATIO OF SHORT- -
GRAIN RICE GRAIN RICE
Direct Demonstration That Loop1 of Direct Demonstration That Loop1 of Journal of Biological Chemistry(JBC)
Scap Binds to Loop” Scap Binds to Loop” 2013 245
H|ZHoi| OISt k&I MEtMS 2BtAPl=  Adipose Natural Killer Cells Regulate  Cell Metabolism
KIHZEE] NKMIZO| 7 |AH T Adipose Tissue Macrophages fo BHE 45 685~698
Promote Insulin Resistance in Obesity
2l2ilo| ey S U HAMES E5t Limonin enhances osteoblastogenesis  Journal of Functional Foods
ZAA ofgt andprevents ovariectomy-induced BH3S 105~114
bone loss
AMIEO| Of2IQ) AZet Maj= 2319 Stability of carotenoids and Infernational Journal of Food Sciences
MK = carotenoids?} tocopherols  tocopherols in readyto-eat baby-leaf and Nutrition 6774 55
ol U7Eks R lettuce and salad rocket during low- Bl
temperature sforage
HHIISEMS 0|25t Aol Zx| ol Determination of the Optimum Mixiure ~ Food Science and Biotechnology
AH[X}7|SE=Z $f8t Transglufaminase, — of Transglutaminase, LAscorbic Acid
LAscorbic acid®t Xylanase 2| 2810] and Xylanase for the Quality and 25 77~84
Z|=5} ConsumerAcceptability of Bread using
Response Surface Methodology
TBLT 2|1 TBLR1 HHEHEIO| ATigt Sumoylation of TBL1 and TBIR1 ONCOTARGET
HHo| ofst Q=2 H|ojEN TRIMRE  promotes androgen-independent 7H 1S 1110~1122
MIEZ=0| AAF =7t prostate cancer cell growth
AIE S TMHR1 Halostella salina?) Halostella salina gen. nov., sp. nov., INTERNATIONAL JOURNAL OF
HSsH EN an exiremelyhalophilic archaeon SYSTEMATIC AND EVOLUTIONARY 66T 15 2740~2746
isolated from solar salf MICROBIOLOGY
Influence of Water-soluble Exiracts Influence of Watersoluble Extracts Food Science and Biotechnology
of Llongterm FermentedDoenjang on of Longterm FermentedDoenjang on _
Bone Mefabolism Bioactivity andBreast  Bone Metabolism Bioactivity andBreast o2z o17~524
Cancer Suppression Cancer Suppression
Structural and immunological Structural and immunological Infernational Journal of Biclogical
feature of thamnogalacturonan feature of thamnogalacturonan Macromolecules o 319-327
Irichpolysaccharide from Korean Irichpolysaccharide from Korean -
persimmon vinegar persimmon vinegar
DEVELOPMENT OF TEETH PROBE DEVELOPMENT OF TEETH PROBE JOURNAL OF TEXTURE STUDIES
FOR ANALYSIS OF CORRELATION FOR ANALYSIS OF CORRELATION 1= 5235290
BETVWEEN MECHANICAL AND BETWEEN MECHANICAL AND ==
SENSORY PROPERTIES OF APPLES SENSORY PROPERTIES OF APPLES
AERI2E Eeto| 220 ME S & Quality characteristics during sforage SHEEAIEMEIRESIS|X|
ENLISET |5t ME and defermining the shelfHife of cricket BH2S 211~217

powder as food ingredients
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SEN= SEN= SkEx|E s =
EZ0f = 2UHA 2 SZAH2UO| EE Evaluation of quality characteristics of — SIRAIEMEISESHS|X| e
1 &

=S| Korean and Chinese buckwheats 2He LLieZil
B. licheniformis-67 2 St& = H=%f0) Cheonggukjang, a soybean paste Journal of Clinical Biochemistry and
RIK[IZA AR SHARH ShA fermented with B. licheniformis-67 Noutrition

prevents weight gain and improves 50 12 31~38

glycemic control in high fat diet

induced obese mice
=5 2 2% 2E VISAY AT Study on Processing Quality of SIZAIZ R |nl5kS| K| -

Y -

Different Parts of Pork and Beef 2d= 157~167
Development of a Cooked Rice Model  Development of a Cooked Rice Model Food Science and Biotechnology
for Bibimbap and Resulting Physico- for Bibimbap and Resulting Physico- 5H 25 489~495
digestive Properties digestive Properties
Effects of Various Salts on Effects of Various Salts on Korean Journal for Food Science of
Physicochemical Properties andSensory  Physicochemical Properties andSensory  Animal Resources 3pH2S 153~159
Characteristics of Cured Meat Characteristics of Cured Meat
An unusual chimeric amylosucrase An unusual chimeric amylosucrase Enzyme and Microbial Technology
generated by domain-swapping generated by domain-swapping 86H 7~16
mutagenesis mutagenesis
Significant reducfion in Significant reduction in Biochemical and Biophysical Research
allergenicity of ovalbumin allergenicity of ovalbumin Communications
fromchicken egg white following fromchicken egg white following 455H 1= 107~112
treatment with ascidianviscera freatment with ascidianviscera
N-acetylglucosaminidase N-acetylglucosaminidase
=AML dehydroglyasperin C2l MKK4  Dehydroglyasperin C suppresses TPA-  Molecular Carcinogenesis
2FPIBK HIHZ S5 MIE 245t 15 28| induced cell transformation through 558 1S 552~562
S= direct inhibition of MKK4 and PI3K.
Sulforaphene suppresses growth Sulforaphene suppresses growth Molecular Nutrition & Food Research
of colon cancerderived tumors via of colon cancer-derived tumors via _

7 55 .
induction of glutathione depletion and  induction of glutathione depletion and eSS 1068~1078
microtubule depolymerization microtubule depolymerization
Naringenin0| ERK2E HX5104 Xt2lM0fl  Naringenin targets ERK2 and Journal of Cellular and Molecular ==

_ _ Y ~
Ofet MR -5} ofK| suppresses UVB-induced photoaging ~ Medicine wBE= 909-919
ANHRRO| RE S MMt ELEES Development of a freshness-assessment  [VWWT-Food Science and Technology
Sk AMEIE| Tl JHEr model for a realime online monitoring 687 o5 532540

system of packaged commercial milk -
in disfribution
Conjugated linoleic friacylglycerols2  Conjugated Linoleic Triacylglycerols Journal of Medicinal Food
free conjugate lincleic acids=Ct Exhibit Superior lymphatic Absorption o
E0ft 2ImEANS S| B[t Wl [ e el A o252 486~494
ST LIEHHACH and Have Antiobesity Properties.
SO FE22 DSS2 S=E HEA  Sarcodon aspratus Extract Ameliorates  Journal of Food Science
f XI5 x| i i i
Et2ISHORAO| CHAZEZITF mesenteric Dextran Sulfate Sodium-Induced Colitis g5s 13011308

lymph node0lli i HISS Z2IAlZICt

in Mouse Colon and Mesenteric
Lymph Nodes.
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Evaluation of pH differential and HPLC  Evaluation of pH differential and HPLC  Journal of Food Measurement and
methods expre_ssed as cyomdln-\?- metho:_is exprgssed as cyanldm-'3- Characterization 0R3E 562568
glucoside equivalent for measuring the  glucoside equivalent for measuring the
total anthocyanin contents of berries total anthocyanin contents of berries
Mechanical properties of whey Mechanical properties of whey Journal of Food Engineering
protein/Na alginate gel microparticles protein/Na alginate gel microparticles — 17
M =22 071 MIZ=A| 0f7t&0] 03t Effects of rice koji inoculated Infernational Journal of Food Science
SIX 9l M=K 7|S0f| O|X|= TX|2 with Aspergillus luchuensis on and Technology
el thebiochemical and sensory properties 513 83 1888~1899

of a sailfin sandfish(Arctoscopus
japonicus) fish sauce
Halobacteriumnoricense CBA11322]  Genomic Analysis of the Journal of Microbiology and
s sh=2 S5 SXH| EA 1 Extremely Halophilic Archaeon Biotechnology
Halobacteriumnoricense CBA1132 26H 83 1375~1382
Isolated from Solar Salft That Is an
EssentialMaterial for Fermented Foods
DX[EhAlo] OIRANIM U5t HESEE  Zingiber mioga reduces weight Experimental and Therapeutic
9l 0l&3| ME JHME in, finsullia s i i
42| MEtA IS} gain, insulin regstgncg qnd hepatic Medicine P05 369376
gluconeogenesis in dietinduced obese
mice
Supercritical Fluid Extraction of Citrus  Supercritical Fluid Extraction of Citrus — Infegrative Cancer Therapies
iyo Hort. ex Tanaka Pericarp Inhibits ~ iyo Hort. ex Tanaka Pericarp Inhibifs
Growth and Induces Apoptosis Growth and Induces Apoptosis
Through Abrogation of STAT3 Through Abrogation of STAT3 vE1E 1~17
Regulated Gene Products in Human Regulated Gene Products in Human
Prostate Cancer Xenograft Mouse Prostate Cancer Xenograft Mouse
Model Model
Rhodobacteraceae T2 [Qf Alst Pseudoruegeria aestuarii sp. nov., of  INTERNATIONAL JOURNAL OF
Pseudoruegeria cestuarii & 04292  the family Rhodobacteraceae, isolated  SYSTEMATIC AND EVOLUTIONARY 67 15 31253131
EN 7 from a tidal flat MICROBIOLOGY e
UPLC/ESIMS/MSE 0|85t 2iE= UPLC/ESFMS/MS analysis of Food Chemistry
o| 3l5fi= Siat Hist A i _
OfEel Hslels o ._2% 2A composmongl chovges fq orgo‘nosu\fur M 15 555.550
compounds in garlic (Allium safivum L.)
during fermentation
The combination of Artemisia The combination of Artemisia BMC Complementary and Alternative
princepsPamp, Leonurus japonicas princepsPamp, Leonurus japonicas Medicine
Houtt, andGardenia jasminoides Houtt, andGardenia jasminoides
Ellis fruit attenuatesthe exacerbation Ellis fruit attenuatesthe exacerbation 16 1372 1~14
of energy, lipid, andglucose by of energy, lipid, andglucose by
increasing hepatic PGC-1aexpression  increasing hepatic PGC-1aexpression
in estrogen-deficient rats in estrogen-deficient rafs
E7{(Chionoecetes japonicus) CElAt Effects of Red Snow Crab St el |X|(FE Si=ASES|X))
= HPiEo 2 S50l 0xl= Chionoecefes japonicus leg Meat _
ok Powder onthe Quality Characteristics RS 285~292

of Noodles
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SIEA= SEM= XY Hs =
E7(Chionoecetes japonicus) LIt The Quality Characteristics SIRAAMTISIS|X|(TL SI=24AMEIS|X])
Bos AyIGifSol iz U EAIEY  and Processing of Madeleine
ContainingRed Snow Crab 490 3 277~284
Chionoecetes japonicaus Leg-Meat
Powder
CHato22E| 22|85t FucofuroeckolA Fucofuroeckol-A from Eisenia Journal of chemistry
O| [PS2 SE=| OFRA CHAIMIZZOIAS] bicyclis Inhibits Inflammation in
N\APK/NF KBO| AHS Eot A Lipopolysaccharide-induced Mouse 20167 1~9
25 Macrophages via Downregulation of
the MAPK/NF«B Signaling Pathway
PLA/PBAT SBILZ0| EMu} AIZZZZE  Preparation of polyflactide)/ [WTFood Science and Technology
== poly(butylene adipate-coferephthalate)
blend films using a solvent casting e3¢ 454~461
method and their food packaging
application
Effect of chicken skin on the quality Effect of chicken skin on the quality Poultry science
characteristics of semi-dried restructured  characteristics of semi-dried restructured %H LS 1198~1204
jerky jerky
AR 3D ZEIEHZE ¢fer =g o Reconstruction of the food 3D printer =27 |7|7155t5]
EZ AAH gt hardware 1S 5~5
Microfechnology-based organ systems ~ Microtechnology-based organ systems  Biotechnology Journal
and whole-body models for drug and whole-body models for drug 165 746~756
screening screening
Structural features of immunostimulatory — Structural features of immunostimulatory — Infernational Journal of Biological
polysaccharide purifiedfrom pectinase  polysaccharide purifiedfrom pectinase  Macromolecules 8 308~316
hydrolysate of barley leaf hydrolysate of barley leaf
NADPH oxidase XaHA|®! opocynmgl The NADPH oxidase inhibitor Experimental Dermatology
XRlof oJgh mEet oAx| & apocynin inhibits UVB-induced skin 25H 62 489~491
carcinogenesis
XMES Halists Geobacillus sp. Complete genome sequence of the JOURNAL OF BIOTECHNOLOGY
JS129] genome sequencing crude oildegrading thermophilic 230¢ 28~29
bacterium Geobacillus sp. JS12
EXEAS 715250 S2§ Maillard B2 Development and Characterization Journal of Chitin and Chitosan
MMES 0|25t S0|x| et 2 EARM of Flavor Based onMaillard Reaction S
Products with Flatfish Byproducts s 128~134
Hydrolysates
SZQI=Z=S50 Tho ot Hi20| oiriE Citrus Tachibana Lleaf Extract Mitigates  Journal of Food Science
5510 34 Lef=27| BAS 2ASARICE  Symptoms of Food Allergy by Inhibiting 8 6= 1537~1545
Th2-Associated Responses
Substrate selectivity of Novozym Substrate selectivity of Novozym European Food Research and
435 in the esterification ofglycerol 435 in the esterification ofglycerol Technology
with an equimolar mixfure of linoleic, ~ with an equimolar mixture of linoleic, 188 62 928~937

conjugatedlinoleic, and pinolenic
acids

conjugatedlinoleic, and pinolenic
acids
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StEFI= 2= ElEoN L H= £ sEN= HEA= stex|d H= Z
S22 Mol 2 HSotolA 22I8H 2|2 Growth inhibitory effect of Applied Biological Chemisfry 7|5M JHM OIAK=SSol HI=E 2[5t Characferization and Optimization for ~ SFEAIEMARESIS(X|
TEX|O| HEX[2F L A [E2|w AEL bacteriophages isolatedfrom western == XM AMH Manufacturing Beverage in Korean 2838 3& 319~325
oA 2 and southern coastal areas of Korea 50¢ 3% 359~365 Red Ginseng
againstVibrio parahaemolyticus in
Manila clams Determination of Optimal Harvest Time  Defermination of Optimal Harvest Time  Preventive Nutriion and Food Science
of Chuchung VarietyGreen Rice® of Chuchung VarietyGreen Rice® o105 97103
XhHof (2 HZbo|Hiz=ol EAt 715X Quality and functional characteristics of  Journal of Ethnic Foods [Oryza sativa L.) with High Contents of  (Oryza sativa L.) with High Contents of -
EXx| kimchi made with organicallycultivated 3705 150~158 GABA, y—Oryzanol, and a—Tocopherol  GABA,y—Oryzanol, and o-Tocopherol
young Chinese cabbage (olgari- -
baechu) Ste[27 |(Ulirofiltration)of| 215101 22| Immunorstimulatory Activities of a SIEAIEISISIX|
A BT B5IZ0| HARKI 2 High Molecular Weight Fraction from 16735 268~274
AR Qo THENFLO| 2HM HX| 22| 58  Comparative Evaluation of Selective S AIZ {AMOFIASISIX| Cynanchum wilfordii Radix Obtained B -
=[] Chromogenic Media forColiforms 31 3= 222~225 by Ulirafiliration
Bacteria Isolated from Food
T2| SHHLT RIlEEko| =7 | Process Parameters on Quality StEAIEEASIS|X|
O|HZXIHAR2) SHARCHERIF OX[EMA0|  Effects of the Polysaccharide from the  Journal of Food Science EXEM0|| 0|X = ek Characferisfics of Jacopever (Sebastes 97 35 371-38]
S|x|o] &= XAl JiAMO|| O|X|= S5k Sporophyllof Brown Alga Undaria schlegeli Hilgendorflunder Treatment of E -
Pinnatifida on Serum LipidProfile and 8IE 7= 1840~1845 Hydrostatic Pressure
Fat Tissue Accumulation in Rats Fed
aHigh-Fat Diet D20 X2|7F BAO| 0|55 E Effect of High Temperature and High ~ S=AIZEAISISIX|
9l SPALSE S| O|X[= Gk Pressure on Physicochemical Properties _
PR 22l Ql= UZ=0|=9) Anti-neuroinflammatory activities Food Chemistry ondAnﬂoxidonT Activity of Koreoﬁ Red CEES 438~447
SIAIZAHESE of indole alkaloids from Ginseng
kanjang(Korean fermented soy 213H 69~75
source] in lipopolysaccharide-induced AlRI5H Ot SIRSA0| B =0to| HSIP P Does siwonhan-mat represent delicious  Journal of Ethnic Foods 3205 159162
BV2microglial cells in Korean foods - -
AEE Lentibacillus kimchii Lentibacillus kimchii sp. nov., an ANTONIE VAN L[EEUWENHOEK Z=Eotof st KMot Precautions for Sensory Evaluation AlZARAT} Hok 2 1S 11~14
Mo EN 71 exiremely halophilicbacterium INTERNATIONAL JOURNAL OF oR 15 869-876
isolated from kimchi, a Korean GENERAL AND MOLECULAR - SXAISS} 7|t Oro] Tyt Molecular Biological Evaluation of ABZARO T} HOF _
fermentedvegetable MICROBIOLOGY osie A= 1~4
2IEl DELFIA 7Hg Development of dissociation-enhanced  Journal of Fluorescence TXE HRleio| MM 28 ElectricNose/Tongue and Their AlSAdnE 2t =
lanthanide fluoroimmunoassay for 26H 1175-1721 Applications a= gty
measuring leptin
- B - - — AIZ = 125 flavonol glycoside Method Validation of Analytical Food Science and Bioftechnology
Non-O157 HESMET ZES et Evaluation of enrichment broth and St=AETISIS|X| S JE Method for 12 FlavonolGlycosides in
SHIK| 2 MEHHHK| AS Tt selective media for the detection ofnon- 187 45 323328 Foods Using Ulira High-performance 253 35 659~664
O157 enterohemorrhagic Escherichia - liquidChromatography Coupled with
coli PhotodiodeArray Detection
TXIHE 0[Set dHAE MZS flot Electronic Nose Andlysis of Ethanol in  Bt=AtEatsta(x| 487 35 193~200 Effects of Dietary Fiber Extracted Effects of Dietary Fiber Extracted Korean Journal for Food Science of
15 S olEtE 24 Gochujang forHalal Food Certification - from Pumpkin (Cucurbita maxima from Pumpkin (Cucurbita maxima Animal Resources
Duch.)on the Physico-Chemical and Duch.Jon the Physico-Chemical and 36H 3= 1~10
Z2H0jof| ool SE=l ZEN TA|E= Regulatory T Cell Induced by Poria Mediators of Inflammation Sensory Characferisficsof Reduced-Fat  Sensory Characteristicsof Reduced-Fat
OfEmm|= et AlZor| 27| 52 220 cocos Bark Exert Therapeutic Effects 17608 1-15 Frankfurters Frankfurters
N X|2E 0t LIERHTY, in Murine Models of Atopic Dermatitis
and Food Allergy. Rapid Discoloration of Aged Beef Rapid Discoloration of Aged Beef Korean Journal for Food Science of
Muscles affer Short-Term/Extreme Muscles affer Short-Term/Extreme Animal Resources B35 343351
=2/ 1= x2| & Z3or FHolo] Effects of Mechanical Processing S=AIE A |ufelEX| Temperature Abuse during Retail Temperature Abuse during Retail B -
M2 7S |02 RI A Q- Ao|| and Ganghwa Mugwort on Stability R3S =£9 Display Display
O|x[= Faf ofChicken Neobiahni during Storage
Antioxidant Activity of Brown Soybean  Antioxidant Activity of Brown Soybean  Korean Journal for Food Science of
7188 GRS Sot SAXIRIO| MAX  Potential possiblity fo study on =MAE S LA Ethanolic Extractsand Application fo Ethanolic Extractsand Application fo Animal Resources 36H 3 1~10
s2c IX sy the processing quality of livestock 5E 1S 42~52 Cooked Pork Patties Cooked Pork Patties

resoruces for development high value
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SEXI= S=A= ElE-oN s =
HISTHEAMH M2 oo e dis = Benzoic Acid Production with Respect  Korean Journal for Food Science of
4% OF (| TUSF OFAIGEAL i i

AEE ZAXQ} HIIURL0f| 2USH QFAIGEAL o Starfer Culturg and Incubation _ Animal Resources »HU3S 427434

(S Temperature during Yogurt Fermentation
using Response Surface Methodology

ASXL2= ERYTIRt SIAEHEISIO| 2&  ASXL2 promotes proliferation of breast  ONCOGENE

= Sof| FUMIELS| BAIS SEISICH cancer cells by linking ERa fo histone 357 285 3742~3752
methylation

B [ELES flot =L Al SILO| Investigation of quality properties of SOAOPAIAEISES|X|

EXRIEM JA} commercial jerky from Korean market 26H 35
for establishment of quality parameters

SEZ ==29] |n Vitro Skx|of 2 In Vitro Screening for Anti-Dementia SIZAIEHASIS|X| 157 75 966~972
Activities of Seaweed Extracts ==

N MEERO| EA EN Quality Characferistics of Modified SIZAIZHOMISIS|X| 5T 1001~1009
Doenjang and Traditional Doenjang ==

EEEER olC|ZHElD PAFT 28S Tonggiaohuoxue decoction ameliorates  Journal of Ethnopharmacology

Sofl HIZHR2 HEut MIFES i obesity-induced inflammationand the

AlZICH prothrombotic sfate by regulating 123 201~209
adiponectin and plasminogen activator
inhibitor-1

20|tHA F=20| NFkB2F MAPKsS Protective effect of Tremella fuciformis  Food & Function

OIX||IE E5HPS S8 ZAHE= ofgt&nt  Berk extract on LPS-induced acute 72475 32633272
inflammation via inhibition of the NF« ==
B and MAPK pathways

Fully Integrated Buck Converter with Fully Integrated Buck Converter with IEEE TRANSACTIONS ON POWER s

Fourth-Order Low-Pass Filter Fourth-Order Low-Pass Filter ELECTRONICS =

AMIHO | SAZO| Al/MIE 71 \/\/qshing/disinfecﬂon technology of ~ AEX{ZI} 7hZAA BATE e
agricultural products

ADERDO2 QEE 7 &M Enhanced Cognitive Effects of Molecules

ORANMC| CIHIEA|FAREIO) Demethoxycurcumin, a Natural

CIXPIs TN &5 Derivative of Curcumin on 24 8% 1~8
Scopolaminenduced Memory
Impairment in Mice

Optimization of Physicochemical Optimization of Physicochemical MHAESS

Factors for the Sphericity of Factors for the Sphericity of

Capsule TypeFish Roe Analogs Capsule TypeFish Roe Analogs 208 3= 204~210

using Equipment with Double using Equipment with Double

Nozzles Nozzles

Sin| 24-0] Hxie| = £|&st Optimization of thermal processing Applied Biological Chemisfry 507 45 517524
conditions for brown rice noodles B4

Epigenetic regulation of Kena3- Epigenetic regulation of Kena3- PROCEEDINGS OF THE NATIONAL

encoding Kv1.3 potassium channel by encoding Kv1.3 potassium channel by  ACADEMY OF SCIENCES OF THE o2 315

cereblon contributes fo regulation of
CD4+ Tcell activation

cereblon contributes fo regulation of
CD4+ Tcell activation
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SENI= =M= sSk=X|E H= &
LIEEZIE HIS0| 08t RHS0] 0|X|  The effect of the sodium to potassium ~ Nutrients
= g8k T2HME] AT0] 0§ FZ8I  ratio on hyperfension prevalence: A 8H 85 1~16
propensity score matching approach
SHEHAIA HEMA KF3402 H|&S  Lactobacillus pentosus KF340 Journal of Functional Foods
2 BIOMZE REsoz M FHXIEI=ET|  dlleviates housedust miteinduced
oflole = OIETIEHS JWMSICH  murine atopic dermatitis viathe 268 258~267
secrefion of IL-10-producing splenic
B10 cells
QMAEIS Edt STHRYALA)S] S= Effects of a-linolenic acid Journal of Functional Foods
NS I supplementation in perilla oil
on collagen-epinephrine closure
time,activated partial thromboplastin 280 20162 95~104
fime and Lp-PLA2 acfivity in non-
diabetic andhypercholesterolaemic
subjects
Characferization of immunostimulatory  Characterization of immunostimulatory  Journal of Functional Foods
pecticpolysaccharide isolated from peclicpolysaccharide isolated from o6 319-320
leaves ofDiospyros kaki Thumb. leaves ofDiospyros kaki Thumb. -
(Persimmon) (Persimmon)
2 0| cist O|MSIBIZtA, TS Sanitizing radish seeds by simultaneous  International Journal of Food
0l2 SAXz| ddsat treatments with gaseous chlorine Microbiology -
1 .
dioxide, high relative humidity, and s 150~136
mild heat
blapachone0| OfI{X| AH| 2 miR-382  blapachone Prevents Diet- Diabetes
9| downregulations S8t #HMX[EIO]  InducedObesity by Increasing
ZHSIE BIIAIZIS2 M A0IR= HI2FS  EnergyExpenditure and Stimulating -
jeaps[t=]ini theBrowning of White Adipose & 22
Tissuevia Downregulation of miR-
382Expression
Al FES2HF 22|12 M22 37kX|  Three New lsoprenylated Flavonoids  Molecules
ZaiHL0|E N2 from the Root Bark of Morus alba 21H 95 1112~1121
HIE|RE ZEof oJst AESMHRHRS Methionine deprivation suppresses ONCOTARGET
Mool oiH| &5 triple-negative breast cancermetastasis 7H 45 7223~7234
in vitro and in vivo
HiO[ZRRI2 AEU|=7 | 2ol A Baicalein induces CD4+Foxp3+ Teells  Scientific Reports
Jlsg Zalstn ZEMTMEE RESICE  and enhances intestinal barrierfunction o 32225
in a mouse model of foodallergy
AMRIA ABE T S HIAIRA Confamination patterns and molecular  Applied Biological Chemisry
Meiies @ TiE 3 2XEN 24 typing of bscillus cereus in fresh-cut 50 45 573577
vegetable salad processing
CAR1 deletion by CRISPR/Cas® CAR1 delefion by CRISPR/Cas® JOURNAL OF INDUSTRIAL
reduces formation of ethyl carbamate  reduces formation of ethyl carbamate ~ MICROBIOLOGY & 157 1= 15171525
from ethanol fermentation by from ethanol fermentation by BIOTECHNOLOGY =i

Saccharomces cerevisiae

Saccharomces cerevisiae
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SEXI= S=A= ElE-oN s =
FASFTESS H|DEA|IZEO| Rosae Multiflorae Fructus Hot Water  Journal of Medicinal Food
SIAEIDIIEDT Th2 A |E7 RIS Exiract Inhibits a Murine Allergic
EaliM 227 |A FAS SAXsict Asthma Via the Suppression of Th2 193 95 1~7
Cytokine Production and Histamine
Release from Mast Cells.
PCMEZ Z=fet BEAKX} HZINARIO| Quality evaluations of bell pepper SIEAE RS ESISX|
MY & el 52 gt in cold system combined with e
Y ~
TEM(thermoelectric materials) and Edlds 7
PCM (phase change material)
HIESHHEANS 0[E5t AISX| Optimization of Spinach Pesto by S AIZAHOISIS|X| _
HAE XZEZ719| =S} Response Surface Methodology VE 4= 583~594
71EZ=A 2 B HF20] T2 AAX|Q] Physico-chemical and Microbial SIZAIE XA | 1fSHS|X|
HEE & olefeiA & DjdEH Properties of Sausages Affected e
4 -
ZXEY byPlant Scale and Cooking Treatments 4 1~10
during Refrigerated Storage
1-MCP X2 & o2l E2H7F 715F Effect of 1-methylcyclopropene and SIEAENAIR S5
Al TR x|= ofat :
oAl Eo| o)X= g8t eTh\/\gne absorbent treatments on ' 0 45 A79~487
quality changes of Prunus mume fruit
during storage
S2U20|A HiZEAlof = ginjo] =& Quality characteristics of clean rice SIEAEXAR SIS _
EN with the processing system BE 4= 522~529
Quantitative analysis of volafile flavor  Quantitative analysis of volatile flavor ~ Food Science and Biotechnology
components in Koreanalcoholic _ components in Koreanalcoholic . o5 4 079.985
beverage and Japanese sake using beverage and Japanese sake using
SPME-GC/MS SPME-GC/MS
SLH 2 4% |RO| MHAIEHZZ 7L Evaluation of Natural Food Korean Journal for Food Science of
Preservatives in Domestic and Imported  Animal Resources 36H 4= 531~537
Cheese
Replacement of Pork Meat with Pork Replacement of Pork Meat with Pork Korean Journal for Food Science of _
Head Meat for Frankfurters Head Meat for Frankfurters Animal Resources 36T 4= 445~451
Apigenin0| &7= w/o/w H[ZH9 Enhancing oral bicavailability using Food Chemistry
MNx o 542 Tt preparations of apigeninloaded W/ S
1 .
O/W emulsions: In vitro and in vivo A6E = B
evaluations
Anti-neuroinflammatory constituents Anti-neuroinflammatory constituents Phytochemistry Letters _
from Sinomenium acutum rhizomes from Sinomenium acutum rhizomes 78 0= 79~84
Production optimization of flying fish Production optimization of flying fish Fisheries and Aquatic Sciences
roe analogs using calcium alginate roe analogs using calcium alginate o 15 30~37
hydrogel beads hydrogel beads
AE MZQ! Gracilibacillus kimchii2l Gracilibacillus kimchii sp. nov., JOURNAL OF MICROBIOLOGY
JIsH EY 2N a halophilic bacterium isclated 5AH 9SS 588~593

fromkimchi
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SENI= =M= SkEEX|H s =
IR0| ZelE F50= UiRet 20 Quality Characteristics of Noodle St2AIZ R | nfeH5|X|
ZXEN Added with Radish Juice Confaining PHEE 559~566
Pulp
Mechanosensory neurons confrol Mechanosensory neurons confrol Nature Communications
S : C ) 7 12872
sweef sensing in Drosophila sweet sensing in Drosophila
d|2tol| ofst ZIX[S 0t QlE2INEtEs  Biochanin A improves hepatic steatosis  Molecular Nutrition & Food Research
IHMA|7 1= Biochanin A2] CHARK| =& and insulinresistance by regulating the Sl
1 -
71 7 hepatic lipid and glucosemetabolic SO e 19441953
pathways in dietinduced obese mice
Immune-Enhancing Effects of a Immune-Enhancing Effects of a Nutrients
High Molecular Weight Fraction High Molecular Weight Fraction
of Cynanchum wilfordii Hemsley in of Cynanchum wilfordii Hemsley in 8¢ 600=2 1~19
Macrophages and Immunosuppressed  Macrophages and Immunosuppressed
Mice Mice
012 bran®| phytochemical 42, Phytochemical compositions of Molecules
ShASIER J8|T QUoIN| SXXIE immature wheat bran, and its o
S5t apoptosis F= antioxidant capacity, cell growth s 1~13
inhibition and apoptosis inducfion
through tumor suppressor gene
AEF CHAIRH I S5 Research trend in sugar alternatives A IS At 497 35 4054
BAE FE20| XM=} Effect of Boehmeria nivea on SIS TSI
SERAMO| D|R|E et Adipocyte Differentiation and 33 145~150
Angiogenesis
=i ES el nlbe| A Matter for Progrgss. of Science and  AlFtHst 8735 157197
Technology Law Disciplines
QIMHATIE E5} 5122 -10| Korean turmeric is effective for Journal of Ethnic Foods
IMXESES S0t dyslipidemia in human intervention 3H 3= 213~221
study
S Sy Sunchgng gochu]qng (Korean red chili Journal of Ethnic Foods 373s 201208
paste): The unfolding ofauthenticity
i - i i i A BT
Ehm layer Drying Characteristics of Thindayer Drying Characteristics of HIO | @A |ABIZSY AP 3E 232239
apeseed Ropeseed
Function of Korean black ginseng: Function of Korean black ginseng: Journal of Ethnic Foods
Improvement of andropausesymptoms  Improvement of andropausesymptoms
by a complex exiract of black ginseng by a complex extract of black ginseng 3H 3= 228~324
and fenugreek inTM3 Leydig cells and  and fenugreek inTM3 Leydig cells and
aged rafs aged rafs
HERI0]| o[t Az A Ei5f o i “medi i
Of=2R0] o5t 4= Hio|2A 28l &7 Arc »dlschor'ge mgd\oted disassembly  WATER RESEARCH 100 305~312
of viral particles in water
Regulation of the pacemaker activities  Regulation of the pacemaker activities  Molecular Medicine Reports
in cultured interstitial cells of Cajal by in cultured interstitial cells of Caijal by UH 45 3908~3916

Citrus unshiu peel extracts

Citrus unshiu peel extracts
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=M= S=N=E ElE s HE =5
Characterisfics of a recombinant 2,3-  haracteristics of a recombinant 2, 3- Indian journal of microbiology
dihydroxybiphenyl 1,2-dioxygenase dihydroxybiphenyl 1,2-dioxygenase 567 45 467475
from Comamonas sp. expressed in from Comamonas sp. expressed in o=
Escherichia coli Escherichia coli
(E}-8-acetoxy-2{2-(3,4- Resveratrol analogue (E)-8-acefoxy- ONCOLOGY REPORTS
diacefoxyphenyllethenyl]-quinazoline®|  2{2-3,4-diacetoxyphenyllethenyl]- 0
S NIZZ0{M 2] apoptosis Rt quinazoline induces apopfosis via = 1~11

Fas-mediatedpathway in HL-60
human leukemia cells
Improving the ground reaction force Improving the ground reaction force JOURNAL OF BIOMECHANICS
prediction accuracy using one-axis prediction accuracy using one-axis 1S 5
plantar pressure: Expansion of input plantar pressure: Expansion of input DBU= 3153-3161
variable for neural network variable for neural network
Texture-modified foods for the elderly:  Texturemodified foods for the elderly: ~ TRENDS IN FOOD SCIENCE & B
Status, technology and opportunities  Status, technology and opportunities ~ TECHNOLOGY 57 1S 156~164
YA DR L OISt ChARE S0(X Virulence Factors and Stability of Journal of Microbiology and
coliphage 2| Held QIR L OFEN Coliphages Specific o Escherichia Biotechnology S
coli O157:H7 and to Various E. coli o= 2060-2063
Infection
Ax2lof ofst HEat ARtel 2271  Effect of acid treatment on allergenicity Journal of the Science of Food and
5} of peanut and egg Agriculture 20162 80172 1~6
Oryza sativa (Rice) hull extract Oryza sativa (Rice) hull extract Pharmacognosy Magazine
inhibits lipopolysaccharide-induced inhibits lipopolysaccharide-induced
inflammatory response in RAW264.7  inflammatory response in RAW264.7
macrophages by suppressing macrophages by suppressing 28 485 295~301
extracellular signalregulated kinase,  extracellular signalregulated kinase,
cjun nterminal kinase, and nuclear cjun nterminal kinase, and nuclear
factorkb activation factor-«b activation
SUX|I= AEIEO] oot EXIR LES Change of naturally occurring benzoic  Journal of Dairy Science
Kl QIAIGHALO| S| acid during skim milk fermentation by OHE 115 8633~8637
commercial cheese starters
St 2Al0| n|&t Aesthetics of Korean foods: The Journal of Ethnic Foods B
symbol of Korean culture 3H 3= 178~188
HEFHT | ZetEl APSLE=2IXIO) PaperBased Colorimetric Sensor Infernational Journal of Chemical,
IEIEA SIS 0188 B0] 7[Ht Utilizing Peroxidase-Mimicking Molecular, Nuclear, Materials and e
, i | .
HARMIA Magnetic Nanoparticles Conjugated  Metallurgical Engineering 108102 1270~1274
with Aptamers
S 27| 2R 3|gAd=0j| Effect of Fermentation Temperature on  Journal of Food Science
0|xX k= &1t the Volatile Composition of Kimchi 8iE 1S 2623~2629
X[hat el =2 QIXIRI CPTIA #Ag Targeting CPT 1A enhances metabolic  INTERNATIONAL JOURNAL OF o
E5 BRAF VBOOE HHO |2 K| SAHE therapy in human melanoma cells with  BIOCHEMISTRY & CELL BIOLOGY 201E?§ 76~81

A= 22d G+

the BRAF VGOOE mutation
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SEN= SEA= ElENES == =

ENE= S522|0f|A S|REZHITA|A Lycopersicon esculentum Extract Nutrients

AR QIX 7 52 B7 AR ICH Er?honcesCogmﬁve Function _ond e .

ippocampal Neurogenesisin Aged

Mice

Aol g7 lEEkEE 24 2l sMslent  Profiling of organosulphur compounds  NATURAL PRODUCT RESEARCH
using HPLC'PDA ond__GC/N\S sysfem 0Hus 2708-2804
and antioxidant activities in hooker
chive (Allium hookeri)

PR} FES| XfIMo]| oISt IIEHS  Preventive effect of Rhus javanica Journal of Functional Foods

9 O3 SNss extract onUVB-induced skin 2IE 1S 589~599
inflammation and photoaging

In vitro & In vivo 2F2 K= 2F&M0f|  Effect of Angelica keiskei Koidzumi SIEAIZEEUTSIS|X|

CHEE AIME 20| 511} Extract on Alcohol-Induced 45H 105 1391~1397
Hepatotoxicity In Vitro and In Vivo

2HIERMO IZ (AR HEAx) Holo The morphological and chemical SIHAIE A ESHS|X|

S B SRS R composition characteristics of Opuntia 2BH55 711~717
ficus-indica and Opuntia humifusa fruits

AZAF 7|9} SEH7} EAt] ZR)| Effects of Fresh Ginseng Size and SIEAIZHOISIS|X| =

0|x|= Aok Shape on Quality of Black Ginseng DH5= el

a7 Riof w2 ME SRt JHZFAEEOl  Quality Characteristics and SI=ZAIEHASIS|X|

0/3aE EN 7ISAME 2 CHARK| 2A Composmon Profile of Traditional 955 785794
Doenjang and Manufactured
Doenjang during Storage Time

SAHEA S AH[XEZEALO] OISt FR|9| Sensory properties of oriental melon SIHAIE RO ESISX|

I=EN (Cuculmi§ melo var. mokuwo) by 55 797737
quantitative descriptive analysis and
consumer test

TAXP & 3 fEE7| &2 |2 S6t Quality Evaluation of Spent Hen and ~ SIEAIEHSSIS|X|

st =412 S2EIt Brioler with Pulsed Electric Filed and 20F 55 753~759
Super Heated Steam Treatment

A2 SA % = =11 ZakA|9] . A . SIAIZOIO S

S A X2/of wt | 20| Quality Chqrocter\sncs of Pork Skin StEAEHSIS|X| 0 55 760~766

=AM Collagen with Enzyme Treatments

AXFESC HAIEEH =4 3 Single- and repeated-dose oral foxicity ~ SFEEAIEHEAMSIS|X]

EMSCHHO IS Fot in rafs and bacterial reverse mutation 45H 105 1406~1413
test of Morus alba L. extracts

EFFECT OF MUGWORT AND EFFECT OF MUGWORT AND JOURNAL OF FOOD PROCESSING

ROSEMARY EITHER SINGLY, ROSEMARY EITHER SINGILY, AND PRESERVATION

ORCOMBINATION WITH ASCORBIC = ORCOMBINATION WITH ASCORBIC 404 55 1~9

ACID ON SHELF STABILTYOF PORK  ACID ON SHELF STABILTYOF PORK

PATTIES PATTIES

OFATHEIA 2210 |K[of 2faH A= Furan, phenolic, and heptelidic acid Food Science and Biotechnology

Furan, phenolic, 2 heptelidic acid derivatives produced byAspergillus 5H5S 1259~1264
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sEN= SEAI= SIEXIE Hs =
Se20] 2 2|2t 0=29| Effect of moisture content on terminal SIZAIETRIQESIS|X|
US| OfRlE Fe velocities of domesticwheat and RE 55 746~752

foreign materials
22X |(Brassica juncea) =& & Changes in Nutritional Composition SHEIAIZHOFSHS|X|
FUNE 2l 0|sfsiN E4 st and Physicochemicg\ Properties gf ' o ES 706715
Mustard Leaf (Brassica juncea) Kimchi
during Fermentation
Isolation and Characterization of Isolation and Characterization of Korean Journal for Food Science of
Pepsin-soluble Collagens from Bones,  Pepsin-soluble Collagens from Bones,  Animal Resources 3BHE5E 665~670
Skins, and Tendons in Duck Feet Skins, and Tendons in Duck Feet
Effect of Gaeddongssuk (Arfemisia Effect of Gaeddongssuk (Artemisia Korean Journal for Food Science of
annua L.) Powder on Quality and Shelf annua L.) Powder on Quality and Shelf  Animal Resources SiiEs
1 -
Stability of Emulsion Sausages during  Stability of Emulsion Sausages during Sotes 995~605
Refrigerated Storage Refrigerated Storage
a—Pinene, a Major Constituent of Pine  a—Pinene, a Major Constituent of Pine  Molecular Pharmacology
Tree Qils, Enhances Non-Rapid Eye Tree Qils, Enhances Non-Rapid Eye SilEs
, / ] -
Movement Sleep in Mice through Movement Sleep in Mice through W& 5= 930~339
GABAAbenzodiazepine Receptors GABAAbenzodiazepine Recepfors
0N DS w2t BAFEHO] Microbial communities related to Food Research Infernational
oA sensory attributes in Korean fermented 0FE 15 724~732
soy bean paste (doenjang)
MS 718t HEFERIAS S6t MSEEO|  Mass spectrometry-based metabolomic  Applied Biological Chemistry
MRS ol St study of traditionalDoenjang effects 50 55 775~780
against hepatic fibrosis
FURAMSK|,0| Z2[Hofl 7 1=5101 MBSt Analysis of Metabolite and ALY SISIB|X|
Z12H0| CHALR| EAITF TS Tt Sensory Evaluation on Kunrak, for =
, 1l -
ReproducedManufacturing from Old SiEe= 489~497
Literature of mwonsibyukjis
ABESN EX0)| M AZRe FHMEO|  Food-Derived Natural Compounds for  BioMed Research International
EX%5l 55 Pain Relief in Neuropathic Pain 20163 15 1~12
Enrichment of Phenolics in Harvested ~ Enrichment of Phenolics in Harvested ~ Food and Bioprocess Technology —
Strawberries by High-Pressure Strawberries by High-Pressure 10‘—; 1~6
Treatment Treatment 1007=
E2}=0}EE40f 98t Escherichia coli A submerged dielectric Scientific Reports
O157:H7 ,Cronobacter sakazakii, barrierdischarge plasma
andStaphylococcus aureus HIO|2 ZZ  inactivationmechanism of biofilms _
. ) 6 11z 1~11
Xz 7= producedby Escherichia coli
O157:H7,Cronobacter sakazakii,
andStaphylococcus aureus
™7 [KIsRe| W2 SAtg Z70A 5715 Performance improvement of a ENERGY
E'iﬁfé'%% 0[85t Mg s |[EHZO| dehgmidifying heat pump usingan e 6775
AJSSEAL additional waste heat source in electric

vehicles with low occupancy
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SENI= SENI= sSk=X|E H= &
S FEE2 UVofQist IIEAMS Perilla frutescens leaves extract Journal of Ethnopharmacology
RAafetrt ameliorates ulfraviolet radiation-
induced extracellular matrix damage in 1965 334-342
human dermal fibroblasts and hairless
mice skin.
SI=201 AL K24 Enterococcus faecalis  Genome sequence of a commensal Gut Pathogens
CBA71202| 7= 2ME Sot /oA bacterium, Enferococcus faecalis |
0 1 -
£4 CBA7120, isolated from a Korean sz 6= el®
fecal sample
SES=220M QICioF TZAHZ| Anclgesic Effect of Indian Gooseberry  Nutrients
FESQ S5t v ([Emblica officinalis Fruit) Extracts on e
1 -
Postoperative and Neuropathic Pain in CEL 1~10
Rats
Acceptor Specificity of Amylosucrase  Acceptor Specificity of Amylosucrase  Journal of Microbiology and
from Deinococcus radiopugnansand  from Deinococcus radiopugnansand  Biotechnology _
2 1S -
lts Application for Synthesis of Rufin lts Application for Synthesis of Rutin X = L8 A2
Derivatives Derivatives
2178 hnt M2 wlHof| 2 of Research on Processing Properties of ~ AIAAIZZSE
(Dioscorea batatas)2| 7 2&AS G2 Yam (Disocorea batatas) byDrying =
B 08 45 307~313
Methods and Milling Methods
A E| T RT = AT R0 Preparation and Characterization of ~ AlAIZDS
Mg 2l EX IFDIr\/-processed Citrated Organic Rice 0 45 363-372
our
SRIIES QI Bl USAE & Determination of five alcohol [WTFood Science and Technology
b T2 2AH JHEt compounds in fermented Korean
foodsvia simple liquid extraction _
H3s &
with dimethyl-sulfoxide followed by “HsE 963~570
gaschromatography-mass spectrometry
for Halal food certification
ZHMIE 2 TR A | SS 2RI Citrus junos Tanaka peel BMC Complementary and Alternative
RAEESC| S HIE X2 st gmelioroteshepoﬁc \Tpid 'occumu\oﬂpn Medicine 67 405 19
in HepG2 cellsand in mice fed a high-
cholesterol dief
FHAEZ9| ARt Wt/ Bcatenin Coumestrol modulates Akt and Food & Function
ASHE H2 2ES Sot K2t =X Wht/@catenin signaling during the 72 5 49844991
o =5 attenuation of adipogenesis. -
S20k= AP|2T | FAO| 7|=HEE  Trigonella foenum-graecum alleviates  Biochemical and Biophysical Research
TSI airway inflammation of allergic asthma  Communications 1807 1284~1288
in ovalbumin-induced mouse model. -
OX|t ZaHi=0| ZZA oHt B Effects of yuja peel ectract and Molecular Nutrition & Food Research
its flavanones on osteopnia in 607 5 25872601

ovariectomized rats and osteoblast
differentiation
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SENI= SENI= sSk=X|E Hs =
Quality and Sensory Characteristics of -~ Quality and Sensory Characteristics of ~ Korean Journal for Food Science of
ReducedHat Chicken Patfieswith Pork  Reduced4at Chicken Pattieswith Pork  Animal Resources B 65 709806
Back Fat Replaced by Dietary Fiber Back Fat Replaced by Dietary Fiber -
from Wheat Sprout from Wheat Sprout
=L BAZO| Mxf2| Z20]| 2 Study on the Quality Characteristics SIZAIZ R |nfel5|X|
EXEM ST of Pork By-product on the P s 716~723
DifferentPretreatment Process
HHAIRZS0| HOXRIS S O White ginseng extract induces Food Science and Biofechnology
27 |1™ 7y immunomodulatory effects via the 257 65 17371744
MKK4JNK pathway
OUSHIEE YMUEZ R2H =024 Broad substrate specificity of a Food Science and Biotechnology
UT-Z2TAICHR|Q| ZEHQISH 7[R hyperthermophilica-glucosidase from 53 65 1665~1669
E0|M Pyrobocu\um arsenaticum
The analysis of oat chemical properties  The analysis of oat chemical properties  Korean Journal of Agricultural Science
using visible-near infrared spectroscopy  using visible-near infrared spectroscopy 4355 715722
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SEXI= SEN= ElEs Hs =
TUAE T2HI0|REIA 2 Weissella  Comparative Study on the Molecules
cibaria CMU 2| EAof| 2t H|m H7E Characteristics of Weissella cibaria _
CMU and Probiotic Strains for Oral Al 1752~1763
Care
O[2HAIBOFHSEAIAE! - u-Food AIAE  Future Safe food distribution system Safe Food 18 45 1~10
Dynamic AlZ ZXIoPH BLIEZ! 7l&  Dynamic Food Quality & Safety Safe Food _
Monitori 145
onitoring Technology
ONSSSIEHO 2 IS ZHALO Al &8 Preparation and Stability of SIZAIZHOISIS|X|
LiLe0f|2HM0| OFE Capsaicinloaded Nanoemulsions by 29H 65 985~997
Microfluidazion
Effects of malic acid or/and grapefruit  Effects of malic acid or/and grapefruit  Food Science and Biotechnology
seed extract for the inactivation of seed extract for the inactivation of =
250 62 1~4
common food pathogens on fresh-cut  common food pathogens on fresh-cut
leftuce leftuce
Thin Layer Drying Model of Sorghum  Thin Layer Drying Model of Sorghum HIO |RA|AEIESE 4 45 357~364
A7) M2 Afnfe] ZRIEN 2 Quality characteristics and sensory SIZAIE A ESIS|X|
st evaluation of Fuji apple according to BH7S
commodity price
Wy =X 7|2 EN 2N Analysis of Quality Characteristics of ~ SI=AIEZR2|nSkS|X|
Regional Traditional and Commercial RH6= 686~695
Soybean Pastes (Doenjang)
SIEXIS HiFZIX|Q| CHARZ R0 st Metabolic Pathways Associated with  Genomics & Informatics
e 2517[HE QlAlz = melz] Kimchi,a Traditional Korean Food, e
Based on In Silico Modeling of v 4= 222-229
Published Data
I8t o] ZXIOIXIRL AH|KL 7|S=0|  Correlations between quality SIEAENAIRSSIS(X|
AP B il
AT 2 !nd|c§s and coqsumerlacceptonce , 37 10581064
inenvironmentfriendly ‘Campbell early
grapes
il .:,Aé’%‘ai d3E ot =t = PostHarvest Technology for Al S o s 1-10
#27le Competitiveness of Rice Industry
Palletunit MAPA{Z|0f| (2 ZH}i=0| Effect of Palletunit MAP Treatment on  SIZAMSISSISIS|X|
Mz HEF St Freshness Extension of Spring Chinese 31H 65 634~642
Cabbage
Characterisation of microbial diversity  Characterisation of microbial diversity  INTERNATIONAL DAIRY JOURNAL
and chemical properties of Cheddar  and chemical properties of Cheddar 63H 1= 92~98
cheese prepared from heatireated milk  cheese prepared from heatreated milk
COMBINED EFFECTS OF SEA COMBINED EFFECTS OF SEA JOURNAL OF FOOD PROCESSING
MUSTARD ANDTRANSGLUTAMINASE - MUSTARD ANDTRANSGLUTAMINASE - AND PRESERVATION
ON THE QUALITY ON THE QUALITY 40 62 1~9

CHARACTERISTICSOF REDUCED-SALT
FRANKFURTERS

CHARACTERISTICSOF REDUCED-SALT
FRANKFURTERS
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