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Development of quantitative sensory evaluation system
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Development of detection and reduction technology
for chemical and biological hazard in food ingredients
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with neurological effects for solving societal problems
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Development of nutraceutical and pharmaceutical
materials for improving chronic immune diseases
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Development of business model and health functional food for preventing
AGEs-induced liver damage using AGE-reducible KF-probiotics
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1 Pletary bovine m.llk.—denved exosomes improve bone health Journal of Dairy Science 2020.06.01 2z
in an osteoporosis-induced mouse model
) Effects of searing cooking on sensory and physicochemical properties !(orean Soqety for Food 2020.01.24 2340l
of beef steak Science of Animal Resources
Antimicrobial effects and mechanism of plasma activated fine droplets Journal of Physics
3 produced from arc discharge plasma on planktonic Listeria monocytogenes ! ys! 2020.01.13 ool
o . D-Applied Physics
and Escherichia coli
4 Market Trends and Research Status of Fermented Vinegars AZ A HRF 2020.12.31 a2
. . ) . INTERNATIONAL
- ols|o
5  The role of Pseudomonas aeruginosa DesB in pathogen-host interaction MICROBIOLOGY 2020.11.01 15
6 Intestinal Clostridioides d|ff|C|.Ie Can Cause Liver Injury through BioMed Research International  2020.09.12 ol
the Occurrence of Inflammation and Damage to Hepatocytes
7 Current Status of Development of Food and Pharmaceutical Ingredients AIZ AR} OIQF 2020.12.25  O|x{=
8 Description of Kinetic Behavior of Pathogenic Escherichia coli in Cooked Pig Korean Society for Food 20201130 ojsio
Trotters under Dynamic Storage Conditions Using Mathematical Equations Science of Animal Resources T -e
Optimization and validation for quantification for allulose of jelly candies Journal of Food Science and o
9 _ 20200911 L0|Y
using response surface methodology technology-Mysore
The haplotype of SLC2A9_rs3733591, PKD2_rs2725220 and ABCG2_rs2231142 International Journal of Food
10 increases the hyperuricaemia risk and alcohol, chicken and processed meat ) o 2020.08.17 RiepS)
) o e Sciences and Nutrition
intakes and smoking interact with its risk
Colorimetric RT-LAMP Methods to Detect Severe Acute Respiratory . OHX| A
M Syndrome Coronavirus 2(SARS-CoV-2) Bio-protocol 2020.11.05 e-T
D Effect of starch nanoparticle on the quality characteristics of whipped SIZAZ K] 2020.08.31 SN
cream
Preval fC lobacter fi tail hick d thei tilit SYLTHIAL
13 revalence of Campylobacter from retail raw chickens and their motility (Journal of Agricultural, Life 2020.12.31 2=
phenotypes in South Korea ) .
and Environmental Sciences)
1 .SUbStItUt.IOH of Phosphate and ISP by Allomyrina dichotoma Larvae Powder SRSt Tel(A| 2020.01.31 X194t
in Emulsion Sausage
Immunostimulatory Effects of Live Lactobacillus sakei K040706 on the )
0l 74
> CYP-induced Immunosuppression Mouse Model Nutrients 2020122 122
Indian Consumer Purchase Behavior towards Korean Food Products by AEO =01 xjot0]
16 Food-related Lifestyle - Focusing on the Major Consumers of Korean Food TeTe =T 2020.12.31 A
17 The gffects of different levels of heat—.treated legume flour on nutritional, Cereal Chemistry 20201212 Sxy
physical, textural, and sensory properties of gluten—-free muffins
74

No. == =Xy ATHEZRE 2EXE
18 I|jh|b|tory Efect of Osteoclastogenesis and Estradiol Activity of Myelophycus SH{OLHI0] QBHS|X| 2020.12.31 o
simplex Extract
The Relationship of Dietary Pattern and Genetic Risk Score with ) PIe
9| the Incidence Dyslipidemia: 14-Year Follow-Up Cohort Study Nutrients 20201216 ser
. - o . SR SAES NS
20 Ehﬂig%ﬁilnﬁsa:ZEttzrrljtrﬁ(ﬂgi Anti-obesity Effect of Milk Fermented (Journal of Dairy Science and 2020.12.31 o
y P Biotechnology(JMSB))
Hypolipidemic Efect of Omega-3 Faty Acids in 3T3-L1 Preadipocytes via - = .
P AIZOJOFTIISHS| X AL
21 | nhibition of Histone Acetyltransferase Activity HRABSeHe 20201231 ce=
Propolis Suppresses UV-Induced Photoaging in Human Skin through . -
22 Directly Targeting Phosphoinositide 3-Kinase Nutrients 2020.12.10 e
Associations between metabolic syndrome and urinary Na-to-K ratio Clinical and Experimental
23 and glomerular fltration rate in middle-aged adults regardless of Na and K P 2020.12.07  ¥B|™
. Nephrology
intakes
24 7HQlosf ZBIEZI|M 2Rl 22| Y ZMHEM AIZK|/OEE|ete| Hw £ Journal of Food Science 20201214 HUlg
. . . . . AlZSHIL AR -
25  Investment policy and trends of agri-food R&D in major overseas countries h ) 2020.12.21 =M0l
(Food science and industry)
2% Comparatwe trfanscrlptome a.n.d metabolome analyses of two strawberry PloS One 2020.12.02 23|
cultivars with different storability
Glycation Inhibitory Effect and Renal Protective Ability of Hizikia ” . -
o|M=Z
2/ FusiformisExtracts Against Advanced Glycation End-products Journal of Chitin and Chitosan | 2020.12.31 log
)8 Effective inhibition of .C'Ba—med}ate.d pro-inflammatory response BIOTECHNOLOGY 2020.02.18 HE
by a human C3a-specific protein binder AND BIOENGINEERING
29 Rosa.e multlflora.e Fr.uctus Extract Improves Trimellitic Anhydride-Induced Journal of Medicinal Food 20201112 Az
Atopic Dermatitis-Like Symptoms
Anti-Inflammatory Effects of Asian Fawn Lily(Erythronium japonicum) . ol=o
30 Extract on Lipopolysaccharide-Induced Depressive-Like Behavior in Mice Nutrients 20201211 o™
3 4-Dihydroxytoluene, a metabolite of rutin, suppresses progression of
31 non-alcoholic fatty liver disease by inhibiting p300 histone acetyltransferase  Acta Pharmacologica Sinica 2020.12.10 X=24
activity
Y Correlation analysis betyveen the concentration of a-dicarbonyls Foqd Science 2020.04.24 7193
and flavor compounds in soy sauce and Biotechnology
Synergistic anti-biofilm effects of Brassicaceae plant extracts R 17
33 in combination with proteinase K against Escherichia coli O157:H7 Scientific Reports 2020.12.03 =Te
34 Chitosan alleviated menopausal symptoms and modulated European Journal of Nutrition 2020.12.01 s

the gut microbiota in estrogen defcient rats
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Ganoderma lucidum Rhodiola compound preparation preparation
35  prevent D-galactose induced immuneimpairment and oxidative stress Scientific Reports 2020.11.06
in aging rat model
36 Meta-analysis of randomized controlled trials on calcium supplements International Journal 2020.12.09
and dairy products for changes in body weight and obesity indices of Food Sciences and Nutrition o
Particulate Matter-Induced Inflammation/Oxidative Stress
37  in Macrophages: Fucosterol from Padina boryana as a Potent Protector, Marine Drugs 2020.12.09
Activated via NF-kB/MAPK Pathways and Nrf2/HO-1 Involvement
Selective activation of the estrogen receptor—f by the polysaccharide )
) - ; International Journal
38  from Cynanchum wilfordii alleviates menopausal syndrome . . 2020.12.15
. : . ) of Biological Macromolecules
in ovariectomized mice
Glucose-dependent control of leucine metabolism . Py
3 by leucyl-tRNA synthetase 1 Science 0200110 | 253
Enzymatic preparation of food-grade |I-a-glycerylphosphorylcholine . xo|o
40 from soy phosphatidylcholine or fractionated soy lecithin Biotechnology Progress 2020.01.31 e
P Immobilized Phospholipase A 1-Catalyzed Preparation Journal of Agricultural 2020.11.04 P
of I-a-Glycerylphosphorylcholine from Phosphatidylcholine and Food Chemistry Y e=m
4 Advanced Glycat|.on End-products Inhibitory Activities Journal of Chitin and Chitosan ~ 2020.09.30 oE
and Renoprotective Effects
TRANSCRIPTOME CHANGES AND POLYMYXIN RESISTANCE s
4K
3 OF ACID-ADAPTED ESCHERICHIA COLI O157:H7 ATCC 43889 Gut Pathogens 0201201 | &8
Antonie van Leeuwenhoek
44 Hymenobacter lutimineralis sp. nov., belonging to the family International Journal of General ~ 2020.07.01 grag
and Molecules Microbiology
45 140 GHz Ultra-Long Bessel-Like Beam with Near-Wavelength Beamwidth Sensors 2020.11.27
Immunostimulatory Activity of Black Rice Bran Natural Product
46 . . oo 2020.07.30
in Cyclophosphamide-Induced Immunosuppressed Rats Communications
Improving Effects of Brassica oleracea L. var. italica Sprout Extract Korean Journal
47 o . 2020.05.07
on Alcoholic Liver Dysfunction of Plant Resources
Gut Microbiome Composition Is Associated with a Pathologic Response Interngtpnal Journal
48 . e . . of Radiation Oncology 2020.04.08
After Preoperative Chemoradiation in Patients with Rectal Cancer . .
Biology Physics
49 Blsph.enol A dlsrust inflammatory responses via Nod-like receptor Applied Biological Chemistry 2020.11.20
protein 3 pathway in macrophages
50 Photon|c—RIasm9n|c Nanostructures for Solar Energy Utilization Nanomaterials 20201112
and Emerging Biosensors
76
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Comparative study of the effects of diosmin and diosmetin
51 on fat accumulation, dyslipidemia, and glucose intolerance Food Science & Nutrition 2020.11.25 P roral
in mice fed a high-fat high-sucrose diet
Severe reactive astrocytes precipitate pathological hallmarks .
O KH=+
52 of Alzheimer's disease via H 2 O 2- production Nature Neuroscience 2020.1116 e
53 Determination of iodine in foods by |nduct|v.ely coupleq plasma . Journal of Analytical Chemistry 20201101 HEY
mass spectrometry after tetramethylammonium hydroxide extraction
. ) Evidence-Based
ca Preventive Effect§ of Chrysanthemum coronarium L. Extract Complementary 20201120 HOp
on Bone Metabolism In Vitro and In Vivo ) -
and Alternative Medicine
Rose(Rosa gallica) petal extract suppress proliferation, migration,
55 and invasion of human lung adenocarcinoma A549 cells through Molecules 2020.11.04 X=24
via the EFGR signaling pathway
The Bactericidal Effect of a Combination of Food-Grade Compounds
56  and their Application as Alternative Antibacterial Agents for Food Contact Foods 2020.01.07 I
Surfaces
57 Cobalt f.errlt.e mllcrospheres as a biocompatible anode for higher power Journal of Power Source 2020113 E3ors
generation in microbial fuel cells
58 Modulation of the Gut Microbiome and Obesity Biomarkers Probiotics 20201114 OIALE
by Lactobacillus plantarum KC28 in a Diet-Induced Obesity Murine Model and Antimicrobial Proteins o see
Cross—Cultural Consumer Acceptability for Ethnic Fermented -
o2t
> Sauce Products: Comparisons among Korean, UAE, and US Consumers Foods 202010.14 aif
60 A zebrafish model of nondystrophic myotonia with sodium channelopathy Neuroscience Letter 2020.01.01 WX
61 Wnt—PLQ—IP3—.Connexm—Ca2+ axis maintains ependymal motile cilia Nature Communications 2020.04.20 oz
in zebrafish spinal cord
Physicochemical and sensory characteristics of enzymatically treated o ol
P AL RSES| X 2183
62 and texture modified elderly foods g AEel 202010.30
Comparative Analysis of Primer-Probe Sets for RT-qPCR of COVID-19 . . %
|A
63 Causative Virus(SARS-CoV-2) ACS Infectious Diseases 2020.08.11 Ll
64 Effects of Gelatin Hydrolysates Addition on Technological Properties Korean Society for Food 20201130 |2 Af
and Lipid Oxidation of Cooked Sausage Science of Animal Resources o e
Overview of Studies on the Use of Natural Antioxidative Materials Korean Society for Food
65 . . . 2020.11.09 A=
in Meat Products Science of Animal Resources
Development of Reverse Tranion Loop-Mediated Isothermal Amplification Journal of Molecules
66  Assays Targeting Severe Acute Respiratory Syndrome Coronavirus 2 2020.06.01 WEI4

(SARS-CoV-2)

Diagnostics
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Matrix solid—phase dispersion extraction method for HPLC determination LWT-Food Science

&7 : 2020M.01  FOIM
of flavonoids from buckwheat sprouts and Technology

68 Syngrg|st|c ant|m|crob|§l actlv!ty of oregano and t.hyme thymol ess.e.ntlal oils Food Microbiology 2020.10.01 ur5 0y
against Leuconostoc citreum in a laboratory medium and tomato juice
Animal Protein Intake Is Positively Associated with Metabolic Syndrome Risk . A

=]

69 Factors in Middle-Aged Korean Men Nutrients 2020.11.06 ce=

20 Association between dairy product intake and hypertriglyceridemia in Nutrition Research and Practice  2020.04.30 ks
Korean adults

71 Jasmonic ac.|d and ERF fam||¥ genes are involved in chilling sensitivity and Scientific Reports 2020.11.02 58|
seed browning of pepper fruit after harvest

72 Grain cultivation traceability system using ICT for smart SHEFHEHEXEMT =S| =2X|  2020.10.30 4z

3 The de.termlnants of imported food purchase of Muslim consumers in Journal of Islamic Marketing 2020.11.03 ool
Malaysia

2 !nse;t—repellent act|V|t‘y of PET-based fllm with star anise essential oil and Food Packaging and Shelf Life ~ 202007.02 Qo
its pilot-scale production for food packaging
The Effects of Wild Ginseng Extract on Psychomotor and Neuromuscular

75  Performance Recovery Following Acute Eccentric Exercise: A Preliminary Applied Sciences-Basel 2020.08.23 At
Study

% Anti—proliferative efffect of Doenjang across different aging periods on IR ALMSIDSBIB(X] 2020.10.01 sam
cancer cell lines

77 Gengme Analysw qf Enterococcus mundtii Pe103, a Human Gut-Originated Current Microbiology 2020.03.12 B
Pectinolytic Bacterium.

78  Isoeugenol inhibits PCSK9 in HepG2 cells o AEE ARl X| 2020.09.30  HUIR
Butein Synergizes with Statin to Upregulate Low-Density Lipoprotein Re- . P

79 ceptor Through HNFla-Mediated PCSK9 Inhibition in HepG2 Cells Journal of Medicinal Food 2020.08.24 e

. e ' ) AlZfSkt Atod
80  Current status of research on microbial disinfection of food using ultrasound | . 2020.09.01 342
(Food science and industry)

81 The EffeFt of Artemisinin on Inflammation—-Associated Lymphangiogenesis International Jqumal 2020.10.29 40
in Experimental Acute Colitis of Molecular Sciences

82  research trends in immune function of korea traditional foods AlE A QI Pk 2020.06.01 Ml

83 Effegts of Lactgpaollus pentosus in Children with Allergen-Sensitized Journ.al . 2020.05.11 NBjA
Atopic Dermatitis of Korean Medical Science
In vivo and in vitro anti-allergic and anti-inflammatory effects of Dryopteris

84  crassirhizoma through the modulation of the NF-kB signaling pathway inan  Molecular Medicine Reports 2020.08.25 M3
ovalbumin-induced allergic asthma mouse model

78
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85 Radloanglytlcal Te;hmques to Quantitatively Assess the Biological Uptake Molecules 2020.09.01 Agla
and In Vivo Behavior of Hazardous Substances
Anti-allergic rhinitis activity of a-lipoic acid via balancing N S|
8 Th17/Treg expression and enhancing Nrf2/HO-1 pathway signaling Scientific Reports 2020.07.27 HEE
Piperine Ameliorates Trimellitic Anhydride-Induced Atopic Dermatitis-Like
87  Symptoms by Suppressing Th2-Mediated Immune Responses via Inhibition Molecules 2020.05.07  AEE
of STAT6 Phosphorylation
Piper Nigrum extract improves OVA-induced nasal epithelial barrier B
8 dysfunction via activating Nrf2/HO-1 signaling Cellular Immunology 2020.05.01 tElE
Anti-Obesity Effects of Sargassum thunbergii via Downregulation
89  of Adipogenesis Gene and Upregulation of Thermogenic Genes Nutrients 2020.10.02 PARIES|
in High-Fat Diet-Induced Obese Mice
Pediococcus acidilactici intake decreases the clinical severity Biomedicine
90 of atopic dermatitis along with increasing mucin production 2020.09.30 Y™
) - : ) . ) & Pharmacotherapy
and improving the gut microbiome in Nc/Nga mice
91  Anticancer effects of ganjang with different aging periods ot Al et Eolsta| x| 2020.09.01 I
Metabolite Profiling and Antioxidant Activity of 10 New . e
92 Early- to Mid-Season Apple Cultivars and 14 Traditional Cultivars Antioxidants 2020.05.20 o=
93 The human ggt archaeome! identification of diverse haloarchaea Microbiome 202008.04 LT
in Korean subjects
94 Effects of enzymatically modified chestnut starch on the gut microbiome, International Journal 20200215  Loic
microbial metabolome, and tranome of diet-induced obese mice of Biological Macromolecules o 2o
95 ;hemmally or surgically induced thyroid dysfunction altered gut microbiota FASEB Journal 2020.0418 ois
in rat models
Beneficial Effects of Newly Isolated Akkermansia muciniphila Strains from . . Lroj=
% the Human Gut on Obesity and Metabolic Dysregulation Microorganisms 2020.09.14 e
Lactate-Fortified Puerariae Radix Fermented by Bifidobacterium
97  breve Improved Diet-Induced Metabolic Dysregulation via Alteration Nutrients 2020.01.21 e
of Gut Microbial Communities
. . . . International Journal
98 Dietary Exposure to Ac.rylam|de and Associated Health Risks of Environmental Research 2020.10.02 21515
for the Korean Population .
and Public Health
99 Understanding the effects of dietary components on the gut microbiome Fogd Science 2020.11.01 21515
and human health and Biotechnology
100 A Study on the Measurement of Physical Properties for Miscellaneous SIS} | 4818 = 2| 20201031 2=

Cereal Crops Sorting
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101 FHIEI|ES A6k SR TESEeH ELAZ IR} A 2020.1030  E@Y
102 POST COVID-19: Untact Meat Processing Technology e Sl 20201030 X84
103 Undaria pinnatifida extract feed.lng increases exercise endura.nce.andl FASEB Journal 2020.03.31
skeletal muscle mass by promoting oxidative muscle remodeling in mice
104 Green Tomato Extract Erevents Bone Loss in Ovariectomized Rats, Nutrients 2020.10.21
a Model of Osteoporosis
105 Mir214-3p and an4a/an4a rgoprocqlly regula'te Ulk1 expression Autophagy 2020.10.20
and autophagy in nonalcoholic hepatic steatosis
106  Evaluation Dry-aged Beef Quality Using E-sensing Technology ZAtAE RS} A 2020.10.31
Influence of Wheat Flour Milling Yield on Physicochemical, Microbial, and .
107 Antioxidant Properties of Korea Wheat(Triticum aestivum L. var. Jokyoung) Journal of Food Quality 202010.26
Analysis of Volatile Compounds in Soju, a Korean Distilled Spirit,
108 by SPME-Arrow-GC/MS Foods 2020.10.08
109 Suppression of hTAS2R16 Signaling by Umami Substances International Journal 2020.09.24
of Molecular Sciences
Analysis and Design Method of Multiple-Output Switched-Capacitor |IEEE TRANSACTIONS
110  Voltage Regulators With a Reduced Number of Power Electronic ON CIRCUITS AND SYSTEMS 2020.10.06
Components [-REGULAR PAPERS
111 Kokumi Taste Active Peptides Modulate Salt and Umami Taste Nutrients 2020.04.24
m chaffeoquU|n|c aqu alleviate memory loss via reductl.on . Pharmacological Research 20201018
of oxidative stress in stress=hormone-induced depressive mice
13 EOI B2jst FR0Er) ZbMEt Kt THOIM 2 e 2t Journel 2020.10.02
of Applied Phycology o
Sensory and Volatile Profiles of Korean Commercially Distilled Soju Using
" Deive Analysis and HS-SPME-GC-MS Foods 2020.09.21
s Anti-diabetic effect of mulberry leaf extract fermented with Lactobacillus SIZAZ K| 2020.04.30
plantarum
. . Rl R Rl
16 ;gmﬁfjvecia?snﬁzequence of Enterococcus faecalis CAUM157 isolated (Journal of Dairy Science 2020.09.30
and Biotechnology(JMSB))
Development and Application of a Multi-Residue Method
117  to Determine Pesticides in Agricultural Water Using QUEChERS Seperations 2020.10.02
Extraction and LC-MS/MS Analysis
18 Immunostimulatory activities of a high-molecular weight fraction Pharmacognosy Magazine 2020.10.20 xR

of Cynanchum auriculatum Royle ex Wight root obtained by ultrafiltration
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119 Analysis of mineral and ash contents in domestic commercial sauces CHRAENY RS 2020.0228 M3
120 Degradation of different pesticides in water by microplasma: Environmental science 2020.10.14 29X
the roles of individual radicals and degradation pathways and pollution research o o
11 .Querot.rln Amghoratgs Hyperlipidemia and Hepatic Steatosis Life-Basel 20201015 0]
in Ovariectomized Mice
Comparison of Physicochemical Properties and Metabolite -
IFSEAM
122 profiling Using TH NMR Spectroscopy of Korean Wheat Malt Foods 20201016 | #ehd
Effects of Nozzle Exit Position on Condenser Outlet Split Ejector-Based . o
FXH=k
123 R600a Household Refrigeration Cycle Energies 20201003 o
14 Sample—to—.Ans.wer Techljology for On-site Automatic Detection Safe food 2020.09.01 oaio}
of Food Poisoning Bacteria
The Association between Omega-3 Fatty Acid Intake ) "
o|&s
125 and Human Brain Connectivity in Middle-Aged Depressed Women Nutrients 202007.23 o2
Development of insect-proof starch adhesive containing encapsulated
126 cinnamon oil for paper box adhesion to inhibit Plodia interpunctella larvae Journal of Food Science 2020.10.13 AYH
infestation
Effect of Interaction between Mealworm Protein and Myofibrillar Protein
127 on the Rheological Properties and Thermal Stability of the Prepared Foods 2020.10.01 BN
Emulsion Systems
Identification and determination of by-products originating Journal
128  from ozonation of chlorpyrifos and dizinon in water by liquid ; ) 2020.09.02  HE&X]
of Separation Science
chromatography-mass spectrometry
129  Empirical Study of High Quality Solar Salt Production System St | =5t =2 K| 2020.09.30 U=z
Imipramine Inhibits Migration and Invasion in Metastatic
130  Castration-Resistant Prostate Cancer PC-3 Cells via AKT-Mediated Molecules 2020.10.1 Ao
NF-kB Signaling Pathway
131 The effgct of various sal|n|ty levels on met.abolom|c profiles, antioxidant Food Chemistry 2020.10.01 st
capacities and sensory attributes of doenjang, a fermented soybean paste
132 6-shogaol suppresses oxidative damage in L6 muscle cells Applied Biological Chemistry 2020.10.01 eSS
Salt contents and aging period effects on the physicochemical properties
133 and sensory quality of Korean traditional fermented soybean paste Food Bioscience 2020.08.03  =fotd
(doenjang)
134 Circulating microRNA expression profiling in young obese Korean women Nutrition Research and Practice  2020.08.06 ~ GE{i¥
135 Chrysanthemi Zawadskii var. Latilobum Attenuates Obesity-Induced Skeletal International Journal 2020.04.17 StEf
Muscle Atrophy via Regulation of PRMTs in Skeletal Muscle of Mice of Molecular Sciences T =
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Shikonin Attenuates Hepatic Steatosis by Enhancing Beta Oxidation . o
EHSd
136 and Energy Expenditure via AMPK Activation Nutrients 2020.04.17 Sf
Piceatannol reduces resistance to statins in hypercholesterolemia . I
137 by reducing PCSK9 expression through p300 acetyltransferase inhibition Pharmacological Research 2020.09.28 H=g
Thermal stability and rheological properties of heat-induced gels prepared LWT-Food Science 1o
138 : oo o 2020.10.01 ey
using edible insect proteins in a model system and Technology
AlZpSkL A0
i —|EJ-|'—|J-I' (= = 40|
139  R&D Operating Strategy for Future Food Industry (Food science and industry) 2020.09.30 =401
140  Quality characteristics and protein digestibility of Protaetia brevitarsis larvae Korean Society for Food 2020.09.30 X4
y P 9 y Science of Animal Resources o e
Automatic multi-class intertrochanteric femur fracture detection from CT - - oxol
1 images based on AO/QTA classification using faster R-CNN-BO method Journal of Applied Biomedicine  2020.09.22 o=
Physical and mechanical properties of plant-derived soft-shell capsules . o
o|ol&d
142 formulated with hydroxypropyl starches from different botanical sources Polymer Testing 20201101 2
Synergistic lipid-lowering effects of Zingiber mioga and Hippophae Experimental P
143 rhamnoides extracts and Therapeutic Medicine 2020.06.19 Suet
Quantitative analyses of essential fatty acids in cereals and green Journal of Analytical Science
S
144 vegetables by isotope dilution GCMS and Technology 2020.09.01 158
Molecular docking and kinetic studies of the A226N mutant of Deinococcus Journal of Microbiology —
145 . ) . - . 2020.05.26 =BsH
geothermalis amylosucrase with enhanced transglucosylation activity and Biotechnology
146  Effect of UV Irradiation on the Stilbenoid Content of Blueberry Leaves Journal Of. Foogl Process 2020.09.17 =
Engineering
Occurrence, Antimicrobial Resistance and Molecular Diversity .
, S|
147 of Enterococcus faecium in Processed Pork Meat Products in Korea Foods 2020.09.30 RS
A dynamic predictive model for the growth of Salmonella spp. and 1S
IBS|
148 Staphylococcus aureus in fresh egg yolk and scenario—based risk estimation Food Control 20201201 a3
Traditional Korean diet can alter the urine organic acid profile - -
) FSL010FSHS| X 2104
W91 which may reflect the metabolic influence of the diet =g 20200601 &3
150 = Study of the Washing Condition for High Quality of Solar Salt SHEASH | 285 =2 K| 2020.08.31 U=
Polysaccharide isolated from persimmon leaves(Diospyros kaki Thunb.) International Journal
151 suppresses TGF-B1-induced epithelial-to-mesenchymal transition . . 2020.08.21 23|
; of Biological Macromolecules
in A549 cells
152 Heat-sealing property of cassava starch film plasticized with glycerol Food Packaging and Shelf Life 20200820  OaIs]

and sorbitol
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Development of Dynamic Model for Real-Time Monitoring -
X|od
153 of Ripening Changes of Kimchi during Distribution Foods 2020.08.07 !
Production of Undaria pinnatifida sporophyll extract using pilot-scale .
154 ultrasound-assisted extraction: Extract characteristics and antioxidant Algal Research Biomass 2020.10.01 342
. o Biofuels and Bioproducts
and anti-inflammatory activities
155 Selechve Loss qf Calretinin—Poor Cochlefjr Afferent Nerve Fibers Journal of Nanoscience 2020.09.01 ol
in Streptozotocin-Induced Hyperglycemic Mice and Nanotechnology
The molecular mechanism of synaptic activity-induced astrocytic JOURNAL
O|XxH=z+
156 volume transient OF PHYSIOLOGY-LONDON 2020.07.24 I
157 Safety Evaluation and In vivo Strain-Specific Functionality of Bacillus Probiotics 20200630  O|H7|
Strains Isolated from Korean Traditional Fermented Foods and Antimicrobial Proteins A ©
Study on the Quality Characteristics of Emulsion Sausage using Egg shell - = .
FRAIZ R 2| Df5HS| X 08. X QA
158 and Carrot as alternatives for Phosphate et 2020.08.31 2
A Traditional Korean Diet Alters the Expression of Circulating MicroRNAs ’ 104
159" Linked to Diabetes Mellitus in a Pilot Trial Nutrients 20200824 | &34
A Traditional Korean Diet with a Low Dietary Inflammatory Index Increases
160  Anti-Inflammatory IL-10 and Decreases Pro-Inflammatory NF-kB Nutrients 2020.08.16 AHM
in a Small Dietary Intervention Study
161 Impact Qf starch.granule—as§ooated surface Iand channel proteins Carbohydrate Polymers 2020.08.15 x4
on physicochemical properties of corn and rice starches
162 Impact of static a.nq dynamic ques of semi-dry heat reaction Carbohydrate Polymers 2020.04.01 S5
on the characteristics of starch citrates
163 .Comb.matlon of rice var.|et|es and cooking methods resulting Cereal Chemistry 2020.01.01 x4
in a high content of resistant starch
Characteristics of wheat starch—-pectin hydrolysate complexes Food Science S
164 by dry heat treatment and Biotechnology 2020.08.01 cer
165 Starch .nano.partlcles !oro.duced via acidic dry hgat treatmept asa staplllzer Carbohydrate Polymers 2020.07.01 x4
for a Pickering emulsion: Influence of the physical properties of particles
166 Effects of maltpgenlc amylase from Lactobacillus plantarum Journal of Cereal Science 2020.05.01 x4
on retrogradation of bread
167  Analysis on Habit of Dietary Life for Effective Health-promotion ot ZHI XS5 X| 2020.08.27  FTHXt
Comparison of Different Types of SPME Arrow Sorbents s
2|
168 to Analyze Volatile Compounds in Cirsium setidens Nakai Foods 2020.06.13 &el
Characterization of Key Aroma-Active Compounds Isolated
169  from Omija Fruit Treated Differently Based on Odor Activity Values Foods 2020.05.15 el
and Deive Sensory Analysis
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Zerumbone attenuates lipopolysaccharideinduced activation . . . . S1%]04
170 of BV2 microglial cells via NF—B signaling Applied Biological Chemistry 2020.08.15 3PN
Syzygium aromaticum Reduces Diabetes-induced Glucotoxicity via the . T
7 NRF2/Glol Pathway Planta Medica 2020.06.12 1Y
Effect of natural fermentation on milled rice grains: . 4|
172 Physicochemical and functional properties of rice flour Food Hydrocolloids 2020.11.01 ce-
Antioxidant activity of Pleurotus ostereatus and Pleurotus eryngii hot water . = .
FLAIZOI0FSFS| X Mo
73 extracts by drying methods EEREEEREY 2020.02.01 ce
174 .Chebuhc Acid Prgvents Methylglyoxal-Induced Mitochondrial Dysfunction Antioxidants 2020.08.20
in INS-1 Pancreatic beta-Cells
175 MoIeFuIar typing tools for identifying and characterizing lactic acid bacteria: Foqd Science 2020.08.16
a review and Biotechnology
Characterization of a novel endolysin from bacteriophage infecting Vibrio . . . .
176 parahaemolyticus, vB_VpaP_KF2 Applied Biological Chemistry 2020.07.21
177 Metabolomic Analysis of Germinated Brown Rice at Different Germination Foods 2020.08.17
Stages
Selective Binding and Elution of Aptamers for Pesticides Based on .
178 Sol-Gel-Coated Nanoporous Anodized Aluminum Oxide Membrane Nanomaterials 2020.08.05
179  Estimation of real-time remaining shelf life using mean kinetic temperature LWT-Food Science 2020.08.04
and Technology
Detection of E. coli O157:H7 in Food Using Automated Immunomagnetic ola
180 Separation Combined with Real-Time PCR Processes 2020.08.01 =
181 Effects of organic solvgnt on func.nonal properties of defatted proteins Food Chemistry 2020.12.31 HQAf
extracted from Protaetia brevitarsis larvae
182 Rose Petal Extract(Rosa gallica) Exerts Skin Whitening and Anti-Skin Wrinkle Journal of Medicinal Food 2020.06.30
Effects
Quality characteristics of semi—-dried restructured jerky: combined effects Korean Society for Food -
183 . . . . 2020.08.31 e
of duck skin gelatin and carrageenan Science of Animal Resources
184 Effect.s of hydrocolloids on the quality characteristics of cold-cut duck !(orean Soalety for Food 2020.08.31 XQAf
meat jelly Science of Animal Resources
185  Technological Strategy of Clean Label Meat Products Food and Life 2020.08.01 e
Current status of meat alternatives and their potential role in the future Asian-Australasia
186 P Journal of Animal 20200831 A2
meat market :
Science
84

No. ey ARt A
Functional and instrumental textural properties of reduced-salt meat International Journal
187  emulsions with konjac gel: Combined effects of transglutaminase, ) 2020.09.01 e
. ) ) of Food Properties
isolate soy protein, and alginate
188  Relationship between diet quality and sarcopenia in elderly Koreans Nutrition Research and Practice  2020.07.23 ECHXE
189 Ginseng-Induced Changes to Blood Vessel Dilation and the Metabolome Nutrients 2020.07.27 oloyz
of Rats
Amylosucrase-modified waxy potato starches recrystallized with amylose:
190 The role of amylopectin chain length in formation of low-digestible Food Chemistry 2020.07.15 2512t
fractions
AGREEMENT BETWEEN VISUAL AND MODEL-BASED CLASSIFICATION '
ESpskel
191 OF TOMATO FRUIT RIPENING Transactions of the ASABE 2020.07.20 |53
192 Chargcterlzatlon of macrophage stimulating compound in glycated whey Foqd Science 2020.03.30 FIEPN
protein concentrate and Biotechnology
193 EvaIgahon of fecal DNA extraction protocols for human gut microbiome BMC Microbiology 2020.07.17 ojjoy
studies
Erythronium japonicum Alleviates Inflammatory Pain by Inhibiting
194 MAPK Activation and by Suppressing NF-kB Activation via ERK/Nrf2/HO-1 Antioxidants 2020.07.16  Z=Ef
Signaling Pathway
: AIZISHIF AFOL .
195 Currerjt Status of Food Indu§try gnd FuturelR&D Strategy -..ELt—.Lf e 20200630 SOl
Focusing on the Role and Direction of Public Sector (Food science and industry)
19 Standardllzed rche bran extract improves hepatic steatosis in HepG2 cells Nutrition Research and Practice  2020.07.02 ofalyy
and ovariectomized rats
Development of Kinetic Models and Their Applications to Describe the Food Science
197  Resistance of Listeria monocytogenes in Napa Cabbage Kimchi 2020.01.01 0|5|g
. . and Technology Research
to Fermentation Conditions
The Effect of Lactobacillus acidophilus YTI(MENOLACTO)
198  on Improving Menopausal Symptoms: A Randomized, Double-Blinded, journal of clinical medicine 2020.07.09  ZU=EH
Placebo-Controlled Clinical Trial
199 Polysacch§r|d§§ |.so|ated from lotus Iegves(LLEP) exert anti-osteoporotic .Interf]atlonal Journal 2020.07.13 Eo
effects by inhibiting osteoclastogenesis of Biological Macromolecules
200 Quiality of reduFed—fat meat emulsion: effect of pre-emulsified duck skin Journal of Food Science 202007.03  ASA
and hydrocolloids and Technology-Mysore
A comparison study of crude protein contents obtained utilizing the . . Sl
L E A TS FA
201 Kjeldahl method and Dumas combustion method in foods e ERe 20200626 ]
202 Protective effects of extracts from six local strains of Pyropia yezoensis ALGAE 2020.06.15 PTeles

against oxidative damage in vitro and in zebrafish model
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Major Sensory Attributes and Volatile Compounds of Korean Rice Liquor
203 (yakju) Affecting Overall Acceptance by Young Consumers Foods 2020.06.02
204 Characterlst|c§ of bread made oflvar|o.us sgbstltutlon rotio Foods 2020.01.04
of bran pulverized by hammer mill or jet mill
Amaranthus mangostanus Inhibits the Differentiation of Osteoclasts and Evidence-Based
205 ) Complementary 2020.02.07
Prevents Ovariectomy-Induced Bone Loss . -
and Alternative Medicine
Luteolin Improves Hypercholesterolemia and Glucose Intolerance Through . . 21040
206 | XRa-dependent Pathway in Diet-Induced Obese Mice Journal of Food Biochemistry | 2020.06.29 | &34
Extraction Conditions Affect Melanin Inhibitory Activity in Rodgersia . [
AOFRXFESHS| X Jt_*}_gl_
207 Codophylla Root shRoIR RIS SIY(X| 20200630 A
208 Antioxidant efficacy of(—)-loliolide isolated from Sargassum horneri against Journal 20200625  2t0I
AAPH-induced oxidative damage in Vero cells and zebrafish models in vivo of Applied Phycology o e==
209 Analyses of tqrgeted/untargeted metabolites and reactive oxygen species Food Chemistry 2020.06.25 58|
of pepper fruits
210 Survival Qf foodborne pathogens on stainless steel soiled with different Fogd Science 2020.05.17 FIESY
food residues and Biotechnology
211 Whole-genome resequencing analysis of 20 Micro-pigs Genes & Genomics 2020.03.01 Held
1 The presence of resistant starch-degrading amylases in Bifidobacterium .Interpanonal Journal 2020.05.30 X
adolescentis of the human gut of Biological Macromolecules
13 Complete genome sequence Qf B|f|dobacte.r|um adolescentis P2.P3, a 3 Biotech 2020.01.07 X
human gut bacterium possessing strong resistant starch-degrading activity
Genome analysis of Lactobacillus plantarum subsp. plantarum KCCP11226 . oIS
2|4
214 reveals a well-conserved C30 carotenoid biosynthetic pathway 3 Biotech 2020.03.03 e=e
215  Benzoic and Propionic Acids in Fishery Products on the Korean Market Food Additives & Cpntammants 2020.05.01 0|43
Part B-Surveillance
216 Application of mixed natural preservatlves.to improve the quality Meat Science 2020.07.01 XS94t
of vacuum skin packaged beef during refrigerated storage
217 Characterlzat.lon of dlarrheagemc Escherichia coli isolated from fresh beef, . Microbiology 2020.06.15 x24
pork, and chicken meat in Korean markets and Biotechnology Letters
Storage Stability of Raw Beef, Dry-Aging Beef, and Wet-Aging Beef at SHSLAIE O AHO PR ALSFS| X M
218 Refrigeration Temperature SRS gereln 20200501 284
219 Acute Oral Toxicity and Genotoxicity of Polysaccharide Fraction Foods 2020.06.19 o
from Young Barley Leaves(Hordeum vulgare L.)
86
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Enhancement of 1-Deoxynojirimycin Production by Optimizing
220 the Conditions for Mulberry Leaf Extract Fermentation LAAEZSE 2020.02.28  O|Ag|
by Lactobacillus plantarum
221 Isolation andl charactenzatpn of microbial strains with hydrolytic .Mlcroblology 2020.03.28 o413
enzyme profile from clay minerals and Biotechnology Letters
Tracking of deliberately inoculated Leuconostoc mesenteroides Food Science o
0| M3
222 and Lactobacillus brevis in kimchi and Biotechnology 2020.06.01 122l
223 Fu;om}an from acid-processed Hizikia f_usﬁorme attenuates ‘Interpatlonal Journal 2020.10.01 PTeles
oxidativedamage and regulate apoptosis of Biological Macromolecules
224 Charantin relieves pain by inhibiting pro-inflammatory cytokine induction Pharmacognosy Magazine 2020.06.11 A
25 Increa§ed protein digestibility of beef with aging in an infant in vitro Meat Science 2020.06.01 KA
digestion model
Mitochondrial carnitine palmitoyltransferase 2 is involved . S
226 in Ne-(carboxymethyl)-lysine-mediated diabetic nephropathy Pharmacological Research 2020.02.01 orew
297 Antlot?esﬂy effects of thg combination of Patrinia scabiosaefolia root Journal of Food Biochemistry 20200330 &k}
and Hippophae rhamnoides leaf extracts
228  Analysis of terpenoids and steroids in the seeds of Panax ginseng Hortlcultgre Environment 2020.04.14 24E
and Biotechnology
229 Understanding Thai consumer attitudes and expections of ginseng food Journal of Sensory Studies 2020.04.01 2y74et
products
Potential Precursor of Angiotensin-I Converting Enzyme(ACE)Inhibitory Journal of Aquatic Food
230 Activity and Structural Properties of Peptide from Peptic Hydrolysate of N 2020.06.07  Z0IA
) Product Technology
Cutlass fish Muscle
Autophagy Functions to Prevent Methylglyoxal-Induced Apoptosis Oxidative Medicine -
2310 HK=2 Cells and Cellular Longevity 20200604 ZTet
Analysis of Technology Trends of Market Forecasts for Edible Insect e bl L
FAIZ IS AFOA K| A
232 \arket Creation ZAAZ DL} A 20200601 AleH
233 Nitrite sources for cured meat products LWT-Food Science 2020.07.01 BN
and Technology
Asian-Australasia
234 Quality characteristics of the enhanced beef using winter mushroom juice Journal of Animal 2020.06.01 ESEy
Sciences
735 Effect of m0|stt_1re content on the heat-sealing property of starch films from Polymer Testing 2020.09.01 ojals
different botanical sources
236 Physicochemical characteristics of cellulose nanocrystals isolated from Food Hydrocolloids 20200501 0|2l

seaweed biomass
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53, Effect of Seawater on the Technological Properties of Chicken Emulsion Korean Society for Food 20200501 0[3les 754  Functional Properties of Extracted Protein from Edible Insect Larvae Foods 20200506  ASAt
Sausage in a Model System Science of Animal Resources and Their Interaction with Transglutaminase
238 Physiochemical Changes in Lipid-rich Mackerel during the Preparation Journal of Aquatic Food 20200529 Tz 255 Molokhia leaf extract prevents gut inflammation and obesity Journal of Ethnopharmacology =~ 2020.07.15 gy
of Smoked Mold Ripened Meat Products Product Technology e -ee Aooli tein J is & hepatoki lati e ol taboli
. o - scg  Apolipoprotein J is a hepatokine regulating muscle glucose metabolism Nature Communications 20200424  ZuIA
239  Development of meat analogues using vegetable protein: A review SR AIZIISIS|X| 2020.0415  HI|= and insulin sensitivity
240 Changes in Aroma Pattern of Cambell Grapes by Treatment SR sl 2020.00.26 | i1 57 A mechanistic gnd kinetic sFudy of diazinone degradation under the Journal of_Wate_r Process 20200427 29X
of Phytoncide Pads Derived from Pine Bark Using GC-MSD Electronic Nose etz alereln T oIS influence of microplasma discharge water Engineering
. . . ) Effect of combined washing with heat and microbubbles water o = e
. FLAIZ RO ESHS| ml=1PY]
o malgti:;;he driving force behind health and high vegetable consumption Journal of Ethnic Foods 20200514  Ach 258 on the quality of fresh-cut lettuce SHRAENE RS 2020.05.01  FEIM
b ing i i L.) fruit duri | Posth Biol o
247 MDAC3-ER Selectivey Regulates TNF-a-induced Apaptotic Cel Death ol o052 | HEB 259 iied by et jsmonate o induced by et salte. i Tecrology, | 2000429 2
in MCF-7 Human Breast Cancer Cells via the p53 Signaling Pathway o e
) ) ) o . . Cassia tora Seed Improves Pancreatic Mitochondrial Function Leading American Journal ofmof
543 Production of protein hydrolysate from Protaetia brevitarsis seulensis Food Science 20200508  EEX 260 Recovery of Glucose Metabolism of Chinese Medicine 2020.04.24  FUS
(Kolbe) by enzyme treatment under high pressure and Biotechnology °-
261 Genistin: A Novel Potent Anti-Adipogenic and Anti-Lipogenic Agent Molecules 2020.04.27  H9IH
Enhancement of the apoptotic effects of Arctii Fructus extracts on cancer . " N e
244 o } } Food Science & Nutrition 2020.05.01 £82 . . ) .
cells by the enzymatic bioconversion of lignans 262 Dieckol, a Major Marine Polyphenol, Enhances Non-Rapid Eye Movement Frontiers in Pharmacolo 2020.04.17 ool
Sleep in Mice via the GABAA-Benzodiazepine Receptor oy s e
245 Effect of enzyme-assisted extraction on the physicochemical properties International Journal 20200224 =3/
and bioactive potential of lotus leaf polysaccharides of Biological Macromolecules T o 263 Aptamer-based Fluorescent Assay for Simple and Sensitive Detection Biotechnology 2020.04.21 oajof
of Fipronil in Liquid Eggs and Bioprocess Engineering T =
246 Hypermethylation of the TSPOAP1-AS1 Promoter May Be Associated with International Journal 20200507  ZIBA . . . . . _
Obesity in Overweight/Obese Korean Subjects. of Molecular Sciences .05. coul 264 Portable Pumpless 3D-Printed Chip for On-Site Colorimetric Screening Biochip Journal 2020.04.16 oo}
of Hg2+ in Lake Water o =
Methylglyoxal-derived advanced glycation end products induce matrix Food Science B ) )
247  metalloproteinases through activation of ERK/JNK/NF-jB pathway and Biotechnolo 2020.05.28 %Y 265 Utility of winter mushroom trggted by atmospherl'c non-thermal plasma as Meat Science 20200430  AHSA
in kidney proximal epithelial cells 9y an alternative for synthetic nitrite and phosphate in ground ham
. . . . " Magnetic solid-phase extraction based on magnetic carbon particles from .
Red Ginseng Improves Exercise Endurance by Promoting Mitochondrial ° olo|xy
248 Biogenesis gnd IE)/IyobIast Differentiation y 9 Molecules 2020.02.16  =FH 266 coffee grounds for determining phthalic acid esters in plastic bottled water Journal of Food Science 20200309 BES
. B . Suppressive Effect of Arctium Lappa L. Leaves on Retinal Damage Against 2101
249 It?efi/ueerggz of aflatoxin in Nuruk on the safety of starch-based alcoholic Journal of Food Science 2020.01.30 oe 267 AJE-Induced ARPE-19 Cells and Mice Molecules 2020.04.09 akars)
. L o Ne—-(carboxymethyl)lysine formation from the Maillard reaction of casein Food Science e Of
250 ﬁ;ﬁlt)l/uantthg_z,ikgg;ise)i(rtwr?/ﬁtrcfz:tc;aIiglr\l%/:; arginine prevents TNF-a-induced Nutrition Research 2020.05.01 3882 268 and different reducing sugars and Biotechnology 2020.04.12 m=o
. ) Prevalence of Salmonella in cucumbers, antibiotic and acid resistances a [
251 Polysaccharides: bowel health and gut microbiota . FoodCSrgilzilczeavr:ZWl\jutrition 20200422  gH5Y 269 11d deion of the kinetic behavior with dynamic model during storage Journal of Food Safety 20200406 | a3
Genome sequence of the potential probiotic eukaryote Saccharomyces . o
55,  Isolation, Characterization, and Antioxidant Activity Evaluation of a Fucoidan Antioxidants 20200427 29I 210 erevisiae KCCM 51299 3 Biotech 20200330 B
from an Enzymatic Digest of the Edible Seaweed, Hizikia fusiforme. o
A Novel Strain of Saccharomyces servazzii, Ceb—-kc-011 from Young
553 Quality Characteristics of gluten-free Rice Batter with Addition SIZAExA| TS| 20200430  A9A 271 Radish Kimchi: Optimization of the Growth Condition and Inhibition of SrEAZEY IR 20200331  ZolIH
of Transglutaminase according to Manufacturing Process - - o e a-Glucosidase by Bioconverted Rhynchosia nulubilis Using Ceb-kc-011
88 89
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272 Personalized diet oriented by artificial intelligence and ethnic foods Journal of Ethnic Foods 2020.03.23 a8 B 288 Au nanozyme-driven antioxidation for preventing frailty Colloid and Surfaces 2020.01.31 2714

B-Biointerfaces
Silk peptide production from whole silkworm cocoon using ultrasound a

. . . : . Ultrasonics . . . .

273  nd enzymatic treatment and its suppression of solar ultraviolet-induced ) 2020.03.01 &40 Alteration of gut microbiota composition by short-term low-dose . olox
skin inflammation Sonochemistry 289 alcohol intake is restored by fermented rice liquor in mice Food Research International 2020.02.03 ¢

574 Predictive model of growth kinetics for Staphylococcus aureus Meat Science 20200331 Ao 2oy Comparing effects of dry-aging and wet-aging on physicochemical f;&ig;ﬁs:iﬂﬁ: sor0033 | Hear
in raw beef under various packaging systems properties and digestibility of Hanwoo beef e .03. ENFas

275 Dietary Carbohydrate Constituents Related to Gut Dysbiosis and Health Microorganisms 2020.03.18 g o _ _ _

B S B e e Scanichepars w0004 I8

276 Nutrl inetic study ° ermented soybean paste(Cheonggukjang) Nutrition Research and Practice  2020.03.13  J&3}
isoflavones according to the Sasang typology ] )

; ; : ; ; 292 Z?\ri?ee:sia(rswl:ili(rj\engl\ilcl):c:etrFi{f ifcl):tir;i?s'Sa?gs;wngf)llzggrnllfgsfjnable Spectrum Applied Sciences-Basel 20200204 =84

277 Effects of repla.cmg pork fat with grape seed oil and gelatine/alginate Meat Science 2020.03.31 XA
for meat emulsions ] ] ] ]

Power of Scanning Electron Microscopy and Energy Dispersive X-ray
: : P 293 Analysis in Rapid Microbial Detection and Identification at the Single Scientific Reports 2020.02.1 HEX|

278 Consumption of salt Igads .to ameliorate symptoms of metabolic disorder European Journal of Nutrition ~ 2020.03.03 Hr5 0y Cell Level
and change of gut microbiota

279 ZHATE|Y WHE St MER FRYEIS EH[2H EH B ACS omega 20200301  AAS 54 Gutmicroorganisms and their metabolites modulate the severity European Journal of Nutrition 20200213 41X[3]

of acute colitis in a tryptophan metabolism-dependent manner o
The unc-51 like autophagy activating kinase 1-autophagy related Biochemical and Biophysical —— L ) . . . . ) . .
280 13 complex has distinct functions in tunicamycin-treated cells Research Communications 2020.02.05 SoR 295 !”dO'dS of \/alenan_a fauriei contribute to alleviating hepatic steatosis Biomedicine 2020.02.07  H&3}
in obese mice by lipophagy & Pharmacotherapy
Anti-obesity effects of red seaweed, Plocamium telfairiae ) . . . . .

281 . . . L ’ Food & Function 2020.02.27 Zoy Withania somnifera Extract Enhances Energy Expenditure via . RS
in C57BL/6 mice fed a high-fat diet 296 Improving Mitochondrial Function in Adipose Tissue and Skeletal Muscle Nutrients 2020.02.07 Sael
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