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Platform establishment on

developing metabolism considered

bio food materials

063-219-9097
choiw@kfri.re.kr
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Functional food materials for regulation
of angi ic/lymphangiogenic factors

in metabolic disease
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Study on molecular mechanism of food for

protecting muscle loss with aging
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Development of nutraceutical and
pharmaceutical materials for

improving chronic immune diseases
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Soy protein isolate/
polyphenol complex 2]
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Study on the improved bioavailability of

soy protein isolate-polyphenol complex
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Studies evaluating the efficacy of

food-derived bone regeneration

bioactive compounds and functional

bone substitute for osteoporosis
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Development of consumer-oriented
quality qualifying technology
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Development of simple and

rapid colorimetric sensor to detect

mercury(Il) in food
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Study of nllllcuu methods under - Nat Prod Res S =2
method validations

* MS condition
Curtain gas (CUR): 20 psi
TonSpray Voltage (IS): 5500 V
Temperature (TEM): 450 °C
Ton Source Gas 1,2 : 55 psi
* HPLC Condition
Column: Agilent Eclipse €18 (2.1 x 50 mm, 1.8 ym)
Flow rate: 100 uL/min

N eTe TTh 0 % 7575 50 55 60 006575775 80 85 35 Mobile phase: A) Distilled water (0.1% formic acid),
% = T
Methionine Proline Leucine B) Acetonitrile (0.1% formic acid)
CHE 6Z 2| 155 Amino acid A X2 Injection volumn: 5 uL

« C18 Sep-pak X 2| &t

48 = Levulinic acid

W W W Iilhlh‘lﬁlﬁl:ll‘u-ﬂlbl‘ﬂhllﬂﬁlln.-l

[ sample ]
| ol
T [=] Xl‘ Extraction
AZEMME R0|1Y I ——
| Vortexing 1 min, Sonication 10 min
063-219-9342 |— Fitteration (Watman No.2)
myyoo@kfri.re.kr P
| —smiow

f— smL 0.01N Hel
[— SmL Extract

?_1—_'17 |?_|- | Final Elution: 10mL D.W

2016. 01 ~2017.12 Filteration

HPLC-PDA | [ e-ms/ms
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Fig. 6. Time-coursed biofilm formation of S. mutans KCTC5458 (A) and the antibiofilm activity of fucoidan F85 according to treatment time (B,

C and D). (B) fucoidan F85 was treated at the stage 1 * (0 h); (C) fucoidan F85 was treated
stage 3 (24 h). Data expressed as mean +SD (n=3),

at the stage 2 (12 h); (D) fucoidan F85 was treated at the
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Structural elucidation of anti-metastatic

Structural elucidation of anti-metastatic

International

rhamnogalacturonan Il fromthe pectinase rhamnogalacturonan Il fromthe pectinase  Journal of Biological 94H 0= 161~169
digest of citrus peels (Citrus unshiu) digest of citrus peels (Citrus unshiu) Macromolecules
Biofilm formation of Campylobacter .
ACIO| A B2 [6F ZHEI 2| FE0| A2t i : N
;ﬂﬂ E1)Nase|TXﬁDE?>1I 0|ojo\;oe\7lrf§_‘ strains isolated from raw chickens and !J:?)Zrdnsa‘ of Functional 718 1S 94~100
e e TlETE its reduction with DNase | treatment
Ginger extract increases muscle Ginger extract increases muscle Journal of Functional
mitochondrial biogenesis and serumHDL- mitochondrial biogenesis and serumHDL- Foods 29¢H 0% 193~200
cholesterol level in high—fat diet-fed rats cholesterol level in high—fat diet-fed rats
CEHEI IO S} 5 A PPEF-12| PDCDSC) Protein serine/threonine phosphatase
SO RJ0]| Qe SR =M AEH A HIS PPEF-1 suppresses genotoxic stress Scientific Reports 43 7S -
FIrE response via dephosphorylation of PDCD5
Changes in the antigenicity and Changes in the antigenicity and
allergenicity of ovalbumin in chickenegg allergenicity of ovalbumin in chickenegg Food Chemistry 217H1=2 342~345
white by N-acetylglucosaminidase white by N-acetylglucosaminidase
Structure elucidation of an immunostimulatory - Structure elucidation of an immunostimulatory
arabinoxylan—typepolysaccharide prepared arabinoxylan-typepolysaccharide prepared Carbohydrate Polymers 157H 0= 282~293
from young barley leaves(Hordeum vulgare L)~ from young barley leaves(Hordeum vulgare L.)
The effect of air flow in coffee roasting The effect of air flow in coffee roasting
for antioxidant activity and total for antioxidant activity and total Food Control NHI1 210~216
polyphenol content polyphenol content
A pumpless multi-organ-on-a—-chip A pumpless multi-organ-on-a—-chip
. . L . . L BIOTECHNOLOGY AND o
(MOC) combined with a pharmacokinetic- (MOC) combined with a pharmacokinetic- BlgEN%INEOEFiSG M4¢H 29 432~443
pharmacodynamic (PK-PD) model pharmacodynamic (PK-PD) model
Effects of Catechol O-Methyl Transferase  Effects of Catechol O-Methyl Transferase
Inhibition on Anti-Inflammatory Activity Inhibition on Anti-Inflammatory Activity Journal of Food Science 820 2% 545~552
of Luteolin Metabolites of Luteolin Metabolites
Anti—colitis effect of Lactobacillus sakei Anti—colitis effect of Lactobacillus sakei
K040706 via suppression ofinflammatory K040706 via suppression ofinflammatory Journal of Functional .
. . . ) 29H 12 256~268
responses in the dextran sulfate sodium- responses in the dextran sulfate sodium- Foods
induced colitis mice model induced colitis mice model
Agrobacterium sp.—derived B-13-glucan
Faratslaisiel] Agrobacterlum Sl HEL enhances natural killer cell activity in healthy Nutrition Research and A 1S 4350
27O NKMIE 2P ZXI : 2RI QA [ adults: a randomized, double-blind placebo-  Practice -
controlled, parallel-group study
- = Quality Variation of Domestic Wheat
Ao ©g|aljp Aolglo| IZX| N o N .
T g Palt e 3 Compared to Imported Wheat oA B dRoIs[A| 46H 1S 146~151
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Topical treatments of Saussurea costus
root and Thuja orientalis L.synergistically
alleviate atopic dermatitis-like skin

Topical treatments of Saussurea costus
root and Thuja orientalis L.synergistically
alleviate atopic dermatitis-like skin

Journal of

. R, . . U ! 199 -3 97~105
lesions by inhibitingprotease-activated lesions by inhibitingprotease-activated Ethnopharmacology
receptor-2 and NF-kB signaling in receptor-2 and NF-kB signaling in
HaCaT cells and Nc/Nga mice HaCaT cells and Nc/Nga mice
Discovery of benmmldazole d.emvatlves Discovery of benzmdazo\e d_erlvatlves EUROPEAN JOURNAL
as modulators of mitochondrial as modulators of mitochondrial -~
. . . . OF MEDICINAL 1258 12 1172~1192
function: A potential treatment for function: A potential treatment for
BN o CHEMISTRY
Alzheimer's disease Alzheimer's disease
Azotobacter vinelandii R2l pseudo- Suhfrfscet?srgrit‘e?;]s:ffzinefjgttoizeclij?_ Biochemical and
sucrose isomerase2| £4 &4 : sucrose ) o Biophysical Research 483¢H 12 115~121
. = o vinelandii: Deciphering the absence of .
isomerase Z442| Z04 } 2 Communications
sucrose isomerase activity
Complete genome sequence of Complete genome sequence of JOURNAL OF
Leuconostoc garlicum KCCM 43211 Leuconostoc garlicum KCCM 43211 2460 02 40~44
. . : . BIOTECHNOLOGY
producing exopolysaccharide producing exopolysaccharide
Development of aflatoxin Blaptasensor
TRHEHSAO|E AXKIS 080t HAT|RHOt based on wide-range fluorescence COLLOIDS AND 205
ZeELMBIAE detection using graphene oxide SURFACES 142 02 20732
=TT B-BIOINTERFACES
quencher
. Microbial contamination of tofu in Korea .
] ﬁ:ug_‘_o‘::i\: | HEAH O] 0| o . —F N
MiEJT ! = 2S5 cereus?) and growth characteristics of Bacillus #Z\ghnocl)sd science and 78 1S 63~69
ceme cereus isolates in Tofu 9
Anti-oxidative and anti-inflammatory Anti-oxidative and anti-inflammatory Food Science and
activities of devil’s club (Oplopanax activities of devil's club (Oplopanax . 26412 213~220
. } Biotechnology
horridus) leaves horridus) leaves
Enzymatic Characteristics of a Highly
Fervidobacterium islandicum AW-1 32 Thermostable B-(1-4)-Glucanase from  Journal of Microbiology 277 95 271~276
112N B-(1-4)-Glucanasel| S AEN Fervidobacterium islandicum AW-1 and Biotechnology .
(KCTC 4680)
20| H[CiAH o} E2lH|o| tisjol| w2 Flow pattgrr_ws and heat transfer .
IR S4A40| S S|EMO[mo| Q59 charact¢r|st|c§ of flat plate pglsatlng heat APPLIED THERMAL eI 211220
0l IR~ pipes with various asymmetric and aspect ~ ENGINEERING
ratios of the channels
Microfluidic Gut-liver chip for Microfluidic Gut-liver chip for Biomedical 19 43 111

reproducing the first pass metabolism

reproducing the first pass metabolism

Microdevices
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Facile synthesis of self-aligned gold

:’
- nanoparticles by crack templated RSC Advances 7H 02 1322~1323
e e el N DN AP RPN =3 i i
SHEBA AP S MY reduction lithography
ALLIUM TUBEROSUM IMPROVES
HAKREDO| S|AEQEISIOHIZ ESH icsi .
;J;?Hf;fr‘*“ PMIZSIENIZ S iepaTic STEATOSIS VIA INHIBITION Eugem Tsp'TSR‘” . 158 15 1~8
o == OF HISTONE ACETYLATION utraceuical Researc
Quality characteristics of beef
ATAX}EEK| B E2pX0F M2 jof| ofgt in thermoelectric cooling I o "
~ ) - PRAIZ RO ESIS|X 1z ~
AT | ME S EXEM systemcombined with plasma ekt AN 52759
during storage
22| A Z== 20| SIAE OPMESH Effect of Tartary Buckwheat Sprout on Non-
A S THBHO| ot H|RSA TR Alcohgolic Fatty Liver Disease through Anti-  ShAEZIQFISIS|X| 46H 2% 169~176
o es Histone Acetyltransferase Activity
= _ N = - Food 3D-printing Technology and Its R o
AIZE 3D-TI2IE| J |} AISAIOIX] St APOIAZ TS} 215 ~
HE DR B AR E8 Application in the Food Industry HETEeE AL 1221
_ Quality Characteristics of Regional
X|Q1EH XHAHAL 7 ERETF A It JHEFAL 7 EXEO)| - L N
ﬁlx_:;ﬁH_:,-E LRSS 2FEl Traditional and Commercial Soy Sauce (e ==eNE=% Nalinltelz=l)N| 33H 1= 45~53
ZETo T (Ganjang)
0| QIREE =l Escherichia coli Combined Effect of Cold Plasma and
0157:H7, Salmonella Typhimuriumz UV-C Against Escherichia coli O157:H7, SHLAIZEOIAHO A ATS K o
i ) = FRAAISFS | X Hi1s ~
Listeria monocytogenesd| CHot X2 Salmonella Typhimurium, and Listeria EERERCAsEs 212 64-69
Z2FRORRFUV-CO| A S0t monocytogenes on Fresh-cut Lettuce
N — A pumpless multi-organ-on-a—chip .
LHO| 20| S|AE OPMESS} S A XS _ s o o
§|6|+_|§|§OF§:I Slli_ﬂ; JJHEM E;f s (MOC) combined with a pharmacokinetic- ’nggzjna\ of Medicinal 20H 33 1~7
9] - {t AL .
solEr=Eete pharmacodynamic (PK-PD) model
Pinolenic Acid in Structured
THPA TsSAADFMOIED |2 LY TsAte]  Triacylglycerols Exhibits Superiorintestinal - Journal of Agricultural 657 85 15431540
R =i Lymphatic Absorption As Compared to and Food Chemistry -
Pinolenic Acid in Natural Pine Nut Ol
Characterization of Maillard-type Characterization of Maillard-type
lysozyme-galactomannan conjugatehaving  lysozyme-galactomannan conjugatehaving  Food Chemistry 2278 1= 149~157
immune-enhancing effects immune-enhancing effects
Switched Substrate-Shield-Based Low-  Switched Substrate-Shield-Based Low-  IEEE TRANSACTIONS ON
Loss CMOS Inductors for Wide Tuning Loss CMOS Inductors for Wide Tuning MICROWAVE THEORY 650 5% 1~13
Range VCOs Range VCOs AND TECHNIQUES
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Next-Generation Sequencing
Analyses ofBacterial Community
Structures in SoybeanPastes Produced
in Northeast China

Next-Generation Sequencing
Analyses ofBacterial Community
Structures in SoybeanPastes Produced
in Northeast China

Journal of Food Science

Functional fusion proteins and
prevention of electrode fouling

Holgkery RIHIMR| LS 2ot 715 . . o

. " . =12 ~
Foh CHHEIO) EMT MO 0| BEX| for a sensitive electrochemical Analytica Chimica Acta Pt = 70=77

immunosensor
Ginsenoside Rg18 suppresses Ginsenoside Rg18 suppresses
lipopolysaccharide-induced lipopolysaccharide-induced
neuroinflammation in BV2 microglia neuroinflammation in BV2 microglia Journal of Functional
and amyloid-b-induced oxidative and amyloid-b-induced oxidative Fogds unet 3H 1= 71~78
stress in SH-SY5Y neurons via nuclear stress in SH-SY5Y neurons via nuclear
factor erythroid 2-related factor 2/ factor erythroid 2-related factor 2/
heme oxygenase-1induction heme oxygenase-1 induction
Red paprika (Capsicum annuum L) and Red paprika (Capsicum annuum L.) and
its main carotenoid capsanthinameliorate its main carotenoid capsanthinameliorate Journal of Functional
impaired lipid metabolism in the liver and impaired lipid metabolism in the liver and Fogds Hnet 31 312 131~140
adipose tissue ofhigh-fat diet-induced adipose tissue ofhigh-fat diet-induced
obese mice obese mice
Interaction between Single Nucleotide Interaction between Single Nucleotide
Polymorphism and Urinary Sodium, Polymorphism and Urinary Sodium,
Potassium, and Sodium-Potassium Potassium, and Sodium-Potassium Nutrients oH 2355 1~15
Ratio on the Risk of Hypertension in Ratio on the Risk of Hypertension in
Korean Adults Korean Adults
Weissella cibaria WIKIM28ameliorates Weissella cibaria WIKIM28ameliorates
atopic dermatitis-likeskin lesions by atopic dermatitis-likeskin lesions by S o
L _
inducing tolerogenicdendritic cells and inducing tolerogenicdendritic cells and Scientific Reports ane
regulatory T cellsin BALB/c mice regulatory T cellsin BALB/c mice
Complete Genome Sequence Complete Genome Sequence Frontiers in
ofLactobacillus casei LC5, a ofLactobacillus casei LC5, a \rrrwm Inolg 8H 4132 -
potentialprobiotics for atopic Dermatitis  potentialprobiotics for atopic Dermatitis Y el
Epigen.gtic modlificatlion by die’@ry Epigen.e.tic mod?ficat-ion by diet;ry MOLECULAR ASPECTS N
factors: implications in metabolic factors: implications in metabolic 547 02 58~70
OF MEDICINE
syndrome syndrome
o Isolation of indigenous bacteria from .
Al ZRE10f| ZXfSH= Mz Eajot 150 e e - .
5 0 EXpl= ﬂ_g Rra=2l a cafeteria kitchen and their biofilm LWT-Food Science and 7M1= 211~220
=

formation and disinfectant susceptibility

Technology
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(2R,3S,2"R,3"R)-Manniflavanone
Protects Proliferating SkeletalMuscle

o

(2R,3S,2"R,3"R)-Manniflavanone
Protects Proliferating SkeletalMuscle

Journal of Agricultural

205 ~
Cells against Oxidative Stress and Cells against Oxidative Stress and and Food Chemistry 652 02 36363646
Stimulates Myotube Formation Stimulates Myotube Formation
SIARBIEIAS X[l CHHED |22 Utilislftiontgf irfr;maturltehvvhefat fl{;}urtas
D[22 129| 0] 3 BtktHIEo] an at ernative Tour With antioadan® — — ro04 Chemistry DHNTS 237244
5t activity and consumer perception on its
CHfst AHIXFQIX|
baked product
Rice bran constituents:
O/Ze| HxH Sl e | &5 immunomodulatory and therapeutic Food & Function 8H 332 935~943
activities
Modeling environmental risk factors Modeling environmental risk factors
ofautism in mice induces IBD- ofautism in mice induces IBD- . .
145 _
related gutmicrobial dysbiosis and related gutmicrobial dysbiosis and Molecular Brain 108 142
hyperserotonemia hyperserotonemia
= o The Prolyl Isomerase Pinl Is a Novel .
2 0|AZ2H= CHARY|C| 1At oir| ZsT oo i N
S X!—ﬁjelxj‘n:l:’j EeRCER Target of 6,7.4'-Trihydroxyisoflavone for ;zzecaerrcireventlon 108 55 308~318
—oerieTe Suppressing Esophageal Cancer Growth
9 20| O fsfet EAT OTi|El 2|2 Consumer perception of bread depending on ¢ e o mal of Food N B
SRR (2 A} 014 wheat origin in relation to physicochemical and Adriculture 298 55 351~358
e characteristics of wheat flour 9
Sleep-Promoting Effects and Possible Sleep-Promoting Effects and Possible
Mechanisms of Action Associated with a Mechanisms of Action Associated with Nutrients 9 5% 512~523
Standardized Rice Bran Supplement a Standardized Rice Bran Supplement
Analysis of Quality Characteristics of
HE DR IHF DXEO| EXEM Traditional and Commercial Red Pepper SHEAIZ 2 | 1f5HS|X| 333 25 137~147
Pastes (Gochujang)
Quality Analyses and Consumer
Gluten-Free ‘28 A[EF ZS Q| Afth 51 2o Acceptability of Gluten-Free Rice Bread s - . .
FSLAIZOIO SIS | X =} ~
ZXIT} AR ZIALEA andOther Commercially Marketed Bread eI HE S 30E2 336344
in Korea
A0 Oft ADP-2|SA ZBIEAO| ZJj0| Augmentation of poly(ADP-ribose) JOURNAL OF CEREBRAL s
(012 s Af2i 04 polymerase-dependent neuronal cell death  BLOOD FLOW AND 37H 62 1982~1993
= by acidosis METABOLISM
_ L The interfacing structural effect of Ag/
S P TIARSIS L 2EEE AR _ o =
HELerS LiwSeiS Aot grapheneoxide nanohybrid films on Nanoscale 9H 02 5872~5878

SERSOH 0Kl I

surface enhanced Raman scattering
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Production of benzoic acid as a natural

OFAfBEAF Al co.mpound in fgrmented skim milk Journal of Dairy Science 1003 62 4269~4275
using commercial cheese starter
SIRO| S2|E HHARA M SAC] X tGe.ne‘ﬂc d\vers?l/,antlrglirop\al rezsta:ce,
T LM, SPHH| L, S4 QX Zamp oo Jeneprofies andloxinproducton Journal of Food Safety 102 1111 -
ol Ol & A M ability of Bacillus cerus isolates from doenjang,
=2 XK T-L-"0coo
a Korean fermented soybean paste
Antimetastatic effect of glycoprotein Antimetastatic effect of glycoprotein Journal of Functional
isolated from rice bran on colon26-M3.1 isolated from rice bran on colon 32812 278~284
. . Foods
cell'line 26-M31 cell line
Gastrodia elata Blume Rhizome Aqueous Gastrodia elata Blume Rhizome Agueous .
. . . . Evidence-Based
Extract Improves Arterial Thrombosis, Extract Improves Arterial Thrombosis, .
o : . o ! ) Complementary and 28487 5702 1~7

Dyslipidemia, and Insulin Response in Dyslipidemia, and Insulin Response in Alternative Medicine
Testosterone-Deficient Rats Testosterone-Deficient Rats
Mass-Based Metabolomic Analysis of Mass-Based Metabolomic Analysis of Journal of Microbiolo
Lactobacillus sakei and Its Growth Media  Lactobacillus sakei and Its Growth Media and Biotechnolo 9 278 52 925~932
at Different Growth Phases at Different Growth Phases 9
SFZYD ameliorates obesity-mediated SFZYD ameliorates obesity-mediated
hepanc stgatoas and sy§tem|c . hepanc stegtoss and sygtem\c ' PloS One 12 63 B
inflammation by regulating metabolic inflammation by regulating metabolic
pathways pathways
Ue|OHut M2 |7t =22 ol9fatH Effect of Millimeter Waves on Quality o s .
= *o (=] == S )I\_}-O-Uk\uﬁg‘ho_ ]-_rLl_J = ~
E40ll 0jXi= g Characteristics of Cheonggukjang SRR A 2 126~131

_ . Quality Characteristics of Domestic o = . .
A|TFZt2d2 ©p|aio| A E A FLAIZZOIO IS S| X A 5S ~

|\_ o= T |E |EEﬁO Strong Wheat Flour O._;|L—|Eooﬁ—f—|°| ‘ 46\_ 52 616~621
Effects of irradiation source and dose Effects of irradiation source and dose Radiation Phvsics and
level on quality characteristics of level on quality characteristics of Chemistr Y 130¢ 12 259~264
processed meat products processed meat products y
Cynanchum wilfordii Polysaccharides Cynanchum wilfordii Polysaccharides
Suppress Dextran Sulfate Sodium- Suppress Dextran Sulfate Sodium- Mediators of
Induced Acute Colitis in Mice and the Induced Acute Colitis in Mice and the Inflammation 20178 0= 1~14
Production of Inflammatory Mediators Production of Inflammatory Mediators
from Macrophages from Macrophages
OfELtHE J|AEs= T} 2|8 0 X Q3 Imgrsvedtphysictoc?emicfal\\/lpr_ﬁpzrties

- ol o el and hepatic protection of Maillar . .

OFO|QF HER AHMZO| 22 (518EM EA 2 155 ~
;IEI;; e O?f ol =i S8 reaction products derived from fish Food Chemistry 221215 19791988
O [

protein hydrolysates and ribose
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Effects of 6-paradol, an unsaturated
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Effects of 6-paradol, an unsaturated

Bioorganic & Medicinal

ketone from gingers, on cytochrome ketone from gingers, on cytochrome Chemistry Letters 27H 8% 1826~1830
P450-mediated drug metabolism P450-mediated drug metabolism y
Enzymatic Synthesis of a Novel Kaempferol- Enzymatic Synthesis of a Novel Kaempferol-
3-0-B-D-glucopyranosyl-(1-4)-O-a 3-0O-B-D-glucopyranosyl-(1—4)-O-a
-D-glucopyranoside Using Cyclodextrin -D-glucopyranoside Using Cyclodextrin Journal of Agricultural 657 135 2760~2767
Glucanotransferase and Its Inhibitory Effects Glucanotransferase and Its Inhibitory Effects and Food Chemistry -
on Aldose Reductase,Inflammation, and on Aldose Reductase,Inflammation, and
Oxidative Stress Oxidative Stress
LorunboneE P oy e e
= E5 A0S HIDF B X|EEM|E i - ) 2 2335 ~
Slﬁ-le OO_H OIS HIZE SIS lipogenesis and microRNA-146b/SIRT1- ONCOTARGET 8223 69846995
=2tS Axetct : i .
mediated adipogenesis
" Rhus verniciflua Stokes extract and its S
SFEEFO| LolH AEYH A Tt ; ) "
~rEs _‘ = E -0 o flavonoids protect PC-12 cells against Joumfa\ of Microbiology 27H 62 1090~1097
PC-12 M Eo @0t : . and Biotechnology
H202-induced cytotoxicity
Effect of arabinoxylan—and Effect of arabinoxylan-and
rhamnogalacturonan I-rich polysaccharides rhamnogalacturonan I-rich polysaccharides Journal of Functional .
. o . S 358 0= 384~390
isolated from young barley leaf on intestinal isolated from young barley leaf on intestinal Foods
immunostimulatory activity immunostimulatory activity
Combined Effects of Wheat Sprout and Combined Effects of Wheat Sprout and Korean Journal for
IsolatedSoy Protein on Quality Properties  IsolatedSoy Protein on Quality Properties  Food Science of Animal 37H 1= 43~52
of Breakfast Sausage of Breakfast Sausage Resources
Effect of Fermented Spinach as Sources Effect of Fermented Spinach as Sources Korean Journal for
of Pre-Converted Nitrite on Color of Pre-Converted Nitrite on Color Food Science of Animal 37812 96~104
Development of CuredPork Loin Development of CuredPork Loin Resources
Effects of Pre-Converted Nitrite from Effects of Pre-Converted Nitrite from Korean Journal for
Red Beet and Ascorbic Acid on Quality Red Beet and Ascorbic Acid on Quality Food Science of Animal 37H 3% 1~8
Characteristics in MeatEmulsions Characteristics in MeatEmulsions Resources
Combined Effects of Sea Mustard Combined Effects of Sea Mustard
and Transglutaminase on the Quality and Transglutaminase on the Quality Korean Journal for
. . 2 o5 B
Characteristics of Reduced-Salt Characteristics of Reduced-Salt Food Science of Animal g 22 288296
Resources
Frankfurters Frankfurters
Combined Effects of Sea Mustard Combined Effects of Sea Mustard Journal of Food
and Transglutaminase on the Quality and Transglutaminase on the Quality Processing and 414 32 1~9
Characteristics of Reduced-Salt Frankfurters  Characteristics of Reduced-Salt Frankfurters  Preservation
Physicochemical Properties of Physicochemical Properties of Korean Journal for
Meat Batter Addedwith Edible Meat Batter Addedwith Edible Food Science of Animal 373 35 1~9

Silkworm Pupae (Bombyx mori) and
Transglutaminase

Silkworm Pupae (Bombyx mori) and
Transglutaminase

Resources
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Chemical, physical, and sensory
properties of 1-MCP-treated Fuji apple

Applied Biological

LAt 0] T Eead ) . . 1S 1~12
=o[eRH gl t%—*. Ed (Malus domestica Borkh.) fruits after Chemistry
long-term cold storage
BIER IRl oA ERICI2E SrE] PreyehntldveEEffects (f)fPResvergtrol | oo
RO E2 OO | AHRIES 512 enriched E xtract o ea.nut. prout atura ro gct DA 1S 378
IO BB B on Bacteria and Estradiol-induced Communications
e Prostatitis in Mice
Plantamajoside from Plantago Plantamajoside from Plantago
asiaticamodulates human umbilical asiaticamodulates human umbilical BMC Complementary
veinendothelial cell dysfunction veinendothelial cell dysfunction and Alternative 17412 66~78
byglyceraldehyde-induced AGEs via byglyceraldehyde-induced AGEs via Medicine
MAPK/NF-kB MAPK/NF-kB
Neuroprotective effect of 6-paradol Neuroprotective effect of 6-paradol Journal of Functional
enriched ginger extract by fermentation enriched ginger extract by fermentation Foods 3H 1= 304~310
using Schizosaccharomyces pombe using Schizosaccharomyces pombe
Astrocytic water channel aquaporin—-4 Astrocytic water channel aquaporin—4
modulates brainplasticity in both modulates brainplasticity in both
mice and humans: a potential mice and humans: a potential Molecular Psychiatry = 1~10
gliogeneticmechanism underlying gliogeneticmechanism underlying
language-associated learning language-associated learning
. Substitution and Technology Trend of

ATt MO B KIS izt B CHk . - ) N N

‘AEIZ O%’é'*l*%‘_'% S*E %géH i Synthetic Ao!dwtwes in Processed Meat SSAPAE ST AR 6 12 98~108

Industry:Nitrite and Phosphate
=7HHI10| Al THE[C] SHE o] Effects of Pork Liver Levels on The Quality ., — = e .
- B - . Sl Nl T eli=IPN 12 ~

0|X|= gak Characteristics on Hamburger Patties =B BT 8
DJAHS X[OFRIA AR O| ALK K | Disinfection efficacy of slightly god\c - o N
Ciot Akt S8 electrolyzed water (SIAEW) against A SR SR 247 2% 312~319

sESTEe some fresh vegetables
AIZSEM A HHOf| A HI2 2 7| KPR AIZSE O HHO| U H 22 X7 |[KFR . = N .
PER HOMIBIERE e PER HORIBEE SRS SRIABHET [ SAMX| 20178 12 1~18
oo’ lE oo’z
7FEA THMIAE (Home Meal Home Meat Replacement Status and e L

I AFO4 71} 040k H 1S ~

Replacement)2| 942t Bl 7|= S8t Technology Trend RECERACE 2281 7
O F [XIQ| 3T3-L1 XMt Anti-Obesity Effects of Fermented
TDX|EA0[ZZ 046 C57BL/6J AF(of| Soybean Oils in 3T3-L1Pre-Adipocytes  SHEAEZOkIISIS|X| 4674 35 279~288

Cifgt St819t &t

and High Fat Diet-Fed C57BL/6J Mice
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Quality characteristics of domestic and

Al 22|20 U S IR B —— N
- = . . : SILAIZRSIS|X 35 ~
EX EMd| imported commercial plain wheat flour S 498 3 304-310
- ol Tumor antigen PRAME is up-regulated
SAZE|A = THHEISIR} oi2d X X : .
;r Q;g&ioigﬁ ﬂg;g\;ﬁ:gwe ere by MZF1in cooperation with DNA Cancer Letters 403¢H 1= 144~151
= oo hypomethylation in melanoma cells
o . Hypolipidemic Activity of Quercus .
EEZFEEE2 0N et oS ol etd o . . .
+,_|To§§ PISe RIS St 2l acutissima Fruit Ethanol Extract is Journal of Medicinal 208 63 542~549
Ot oSS LIEH : . : Food
Mediated by Inhibition of Acetylation.
Lipolytic efficacy of alginate double- Lipolytic efficacy of alginate double—
layer nanoemulsion containing layer nanoemulsion containing Journal of Food and 61 15 1~9
oleoresincapsicum in differentiated 3T3-  oleoresincapsicum in differentiated 3T3-  Nutrition Research -
LT adipocytes L1 adipocytes
_ Asxl1 deficiency in embryonic fibroblasts
HHOIFOMIES] AsdIZEE AKT-E2FE R Ieazls to éell\ulagslenescezce ‘vialimpairment
gl SMOXOE SSESO| Z45HS £y ientifi 2 = ~
I F 1Ezh2§e dote| Zets st e AKTSEJR petiineyien A Ex2. Scientific Reports 774 51985 1~13
NEL=SE RS} T
inactivation
Quality comparison of rice cooked on
A[H}7|O] 7HQIHEAIEY XHI[O] EAH| T N o o
-;l'] IS 7FESAE #niel SSulu heat plate, induction heat and heat ot A E AU (K] 303 38 A464~472
= plate with pressure
Comparison of a Newly Developed Liquid
_ Chromatography withTandem Mass
TXJ 20| 2otg|=A =] o
HL|: ‘LTM | S80I LC/MS SLELISA Spectrometry Method and Enzyme- ;}outmat\‘ of Food 80H 82 1347~1354
=T Linkedimmunosorbent Assay for Detection of rotection
Multiple Mycotoxins in Red Pepper Powder
. Fluorescence detection of the ANALYTICAL o
OtUZ4TR Y| EM0|0] SiREX . o Fal=} ~
MR S0l 2858 transglycosylation activity of amylosucrase  BIOCHEMISTRYI 32T 19725
405 +/- 5-nm L CIO|2 EE 0|2t Photodynamic inactivation of Salmonella
Salmonella enterica Enteritidis 2 enterica Enteritidis by 405 +/- 5-nm light- -
215 ~
2T Xt 7|0 Q] At emitting diode and its application to Food Control 82z 12 305315
HoiE et control salmonellosis on cooked chicken
ASQIR} IO THE] POMS 4Rt 7kt Faole_prepara_t\on of goldfcoated. . COLLOIDS AND SURFACES N
H polydimethylsiloxane particles by in situ A-PHYSICOCHEMICAL AND 529% 02 916~921
—es reduction without pre-synthesized seed ENGINEERING ASPECTS
Ginseng berry improves hyperglycemia Ginseng berry improves hyperglycemia
by downregulating hepatic by downregulating hepatic Journal of Functional 357 S 205-302

gluconeogenesis and steatosis in mice
with diet-induced type 2 diabetes

gluconeogenesis and steatosis in mice
with diet-induced type 2 diabetes

Foods
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Characteristics of Korean Alcoholic
Beverage Produced by Using Rice

o : i 2% ~
Nuruks Containing by Aspergillus Nuruks Containing by Aspergillus Mycobiology 4o 22 119122
oryzae N159-1 oryzae N159-1
. o Quality and characteristics of :
HIGOIAREX|O| 252 Q) OME F20] 6t ) i N
i:‘ého o5& X OldE B0 2 fermented ginseng seed oil based on ﬁazigiﬁf Ginseng 413 35 428~433
==7e bacterial strain and extraction method
Restoration of Traditional Korean Restoration of Traditional Korean Journal of Microbiolo
Nuruk and Analysis of the Brewing Nuruk and Analysis of the Brewing . 9 27H 5% 896~908
L L and Biotechnology
Characteristics Characteristics
_ Effect of y-oryzanol on Proliferation
210t Q2K Fs2| QRIEEAIR| 5 : ) M e .
Elﬁrklmlo% 6';":' RS and Apoptosis of AGS Human Gastric SEHEEsI5X| EYsipie) 83~89
SolE T e Carcinoma Cell
Prediction model of rice eating quality Prediction model of rice eating quality
. . . g . . . f Journal of Sensory .
using physicochemicalproperties and using physicochemicalproperties and Studies 20177412272 1~9
sensory quality evaluation sensory quality evaluation
The impacts of the interaction of genetic  The impacts of the interaction of genetic
variation, CYP1182 and NEDDAL, with variation, CYP1182 and NEDDA4L, with INTERNATIONAL 17 45 542-540
sodium intake on pediatric obesity with sodium intake on pediatric obesity with JOURNAL OF OBESITY -
gender difference: a 3-year panel study gender difference: a 3-year panel study
Gastroprotective actions of Taraxacum
o . coreanum Nakai water extracts in Journal of o
SI0ISH|Q] 291 M S ) | S ~
2lISHRl #IB o @S ethanol-induced rat models of acute Ethnopharmacology 208Z T2 8493
and chronic gastritis
. _ o . Soft foreign body detection in food
BRI 2 AT QAT |2 S 0|RTHOIE! A= . o -
“DM ;*I SPISE0BAAT A4S products using terahertz wave imaging Safe Food 28 2% 70~73
ol &&=
technology
Physicochemical Properties and Physicochemical Properties and
Fibrinolytic Activity of Ginseng Powder Fibrinolytic Activity of Ginseng Powder American Journal of 87 85 1855-1867
Fermented with Bacillus subtilis Isolated Fermented with Bacillus subtilis Isolated Plant Sciences -
from Cheonggukjang from Cheonggukjang
Quality change in Kimchi made
I?‘ij«lQEr Il ==t 7(_.?_ £*|»PI O 1 i i 1 . _ N L
JSE aniEHEE SHljiZ=2 H|ZsH K9 of spring Kimchi Cabbgae during SHLAIZOfRIS(X| 307 23 378387
o S L=

fermentation under different storage
conditions
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Quality characteristics of spring Kimchi

= o ] SHRAASITSISIS|X ElXel ~
M=ot dX|e EHEY Cabbgae by storage conditions and period EEacEESSRs 302 22 378~387
- Quiality predictive models for whole
TIEE |7 HOf| [OF2 0| A2 o] st =4 ; . )
E lE?ﬂ' LE lc; Hiof io“ == flour of immature wheat during storage  LWT-Food Science and .
0% 22 2 0[S 0|23t KL : 83 12 42~49
AR} ISE and consumer acceptance on its Technology
- baked product
A EHRE0| XAIO0| =%l astrocytes?t Hypothalamic lipid-laden astrocytes o
- . . R o o122 ~
microglia Ols1t 2ds R induce microgliamigration and activation FEBS Letters T 122 17421751
Silicone rubber with mussel-inspired Silicone rubber with mussel-inspired
adheswvg coatings for enhancing adhesye coatings for enhancing Macromolecular 257 85 841848
antifouling property and blood antifouling property and blood Research
compatibility compatibility
Modern analytical methods for the Journal of the
AZ Y SSAE T |=0| XM S2f detection of food fraud and adulteration Science of Food and 97H 122 3877~3896
by food category Agriculture
. . Amelioration of obesity in high-fat diet-
Deinococcus geothermalis 724 fer(;]errg(i)cr: Enc?]egtnistl sytalr:chlr?wodi?iedle
amylosucrase0i| Q[ BgdE! B 0| - amylosj/crase from Deinococcus Food Hydrocolloids 75¢H 12 22~32
DXt A2 204 Fof| CHSHH |2 IHA )
DX A o1 Fol Cifet BIgt oA geothermali
CloFst 25 Ta} RO H2t AT Predictive mgdelmg .for monitoring egg . N
O Ol i freshness during variable temperature Poultry science 96 8% 2811~2819
SLEHZGP RIS 0= 22 -
storage conditions
20| XA+ &= FXIRZ 0|23 AME icti i ) N
ARSI XY & TAES 08T Prediction of egg freshness during Poultry science %108 3733~3746
o=+ storage using electronic nose
High Hydrostatic Pressure Extract High Hydrostatic Pressure Extract .
. . . . . . Journal of Medicinal .
of Ginger Exerts AntistressEffects in of Ginger Exerts AntistressEffects in Food 2074 92 864~872
Immobilization-Stressed Rats Immobilization-Stressed Rats
Distributed Coordination of Asymmetric Distributed Coordination of Asymmetric IEEE TRANSACTIONS
Compartmental Systems Under Time- Compartmental Systems Under Time- ON CONTROL SYSTEMS 25 62 2098~21M
Varying Inputs and Its Applications Varying Inputs and Its Applications TECHNOLOGY
Poly(lactic-co-glycolic acid)
PLGA LIEQIXPt HFARIC| 2=Ct8 S Nanoparticles Potentiate the Protective Journal of Biomedical 13315 688~698

Effect of Curcumin Against Bone Loss
in Ovariectomized Rats

Nanotechnology
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Quality Characteristics of Tteokgalbi
with Black RiceBran and Organic

Korean Journal for

. . 2 45 ~

Acid to Substitute Synthetic Caramel Acid to Substitute Synthetic Caramel Food Science of Animal SR 19
Resources

Colorant Colorant

Effects of gamma-ray, electron— Effects of gamma-ray, electron—

beam, and X-ray irradiationon beam, and X-ray irradiationon .

. . : . . . Food Science and .
physicochemical properties of heat- physicochemical properties of heat- Biotechnolo 260 4% 1~4
induced gel preparedwith salt-soluble induced gel preparedwith salt-soluble I 9
pork protein pork protein
Effect of fermented red beet extracts on Effect of fermented red beet extracts on Food Science and 267 4 1-8
the shelf stability of low salt frankfurters the shelf stability of low salt frankfurters Biotechnology -

TS e [PITE RIS a0 e g
9 P . & AND BIOCHEMISTRY =
storage storage
EFFECT OF MUGWORT AND ROSEMARY  EFFECT OF MUGWORT AND ROSEMARY ) | of Food
EITHER SINGLY, OR COMBINATION EITHER SINGLY, OR COMBINATION ournal ot Feo .
Processing and 4H12 1~9
WITH ASCORBIC ACID ON SHELF WITH ASCORBIC ACID ON SHELF Preservation
STABILITY OF PORK PATTIES STABILITY OF PORK PATTIES '
3-Decylcatechol induces autophagy- 3-Decylcatechol induces autophagy-
mediated cell death through the mediated cell death through the = 255
1 355 ~
IRE1a/JNK/p62 in hepatocellular IRE1a/JNK/p62 in hepatocellular ONCOTARGET 82 352 58795880
carcinoma cells carcinoma cells
HIRIC] S[oF 2215 SO A0 ﬁzzecnecj e?tfrj 7;chBr;esdg;§Z ?mbjliletlgal Journal of 1474 9% -
4-1BBO] ofgt P P Inflammation-London -
muscle
Small molecule-based lineage switch Small molecule-based lineage switch
of human adipose-derived stem cells of human adipose-derived stem cells S .
. ! : . Scientific Reports 7H 10162 1~14
into neural stem cells and functional into neural stem cells and functional
GABAergic neurons GABAergic neurons
ZE|AEMTL 2] HEMH0A ZHE 28 Role of eptC in biofilm formation by Journal of Microbiol
HIZEL| NCTCITI68 20| A=t Campylobacter jejuni NCTC11168 on aigr;otem‘oﬁ% 0109y 278 93 1609~1616
HAHUIN Q| eptC STIXI| ofat polystyrene and glass surfaces ! %
Extraction Optimization for Extraction Optimization for Journal of Aquatic Food
Phlorotannin Recoveryfrom the Edible Phlorotannin Recoveryfrom the Edible N quat 26 72 801~810

Brown Seaweed Ecklonia Cava

Brown Seaweed Ecklonia Cava

Product Technology
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OfLL[H|=1| Prmt7

Apigenin enhances skeletal

X
=0 9l Do N ;%; |°“ B muscle hypertrophy and myoblast ONCOTARGET 8H 452 7830~7831
—een differentiation by regulating Prmt7
Sugar profile and physicochemical Sugar profile and physicochemical INTERNATIONAL JOURNAL 207 15 28552866
properties of Ethiopian monofloral honey properties of Ethiopian monofloral honey ~ OF FOOD PROPERTIES -
Enzyme activity, amino acid profiles Enzyme activity, amino acid profiles Journal of Food Science
and hydroxymethylfurfural content in and hydroxymethylfurfural content in 5474 9% 2769~2778
e e and Technology
Ethiopian monofloral honey Ethiopian monofloral honey
Panfgenolme analysj; of Bacillus Pqn—ggnome ang}ysis of Bacillus for Scientific Reports 7710983 B
for microbiome profiling microbiome profiling
AT S S0 A KL AL Nutrikinetic study of genistein metabolites _
;J:] —
N e in ovariectornized mice Plos One e 0
Determination of 2-Propenal Using Determination of 2-Propenal Using
Headspace Solid-Phase Micro Extraction Headspace Solid-Phase Micro Extraction
Coupled to Gas Chromatography-Time~ Coupled to Gas Chromatography-Time- Journal of Chemistry 2017 0= 1~12
of-Flight Mass Spectrometry as a Marker for of—Flight Mass Spectrometry as a Marker for
Authentication of Unrefined Sesame ail. Authentication of Unrefined Sesame oil,
Comparison of Anti-inflammatory Comparison of Anti-inflammatory
Effects of Flavonoid-rich Common Effects of Flavonoid-rich Common Oxidative Medicine and
and Tartary Buckwheat Sprout Extracts and Tartary Buckwheat Sprout Extracts Cellular Longevit 20173 0= 1~12
in LPS-stimulated RAW 264.7 and in LPS-stimulated RAW 264.7 and gevity
Peritoneal Macrophages Peritoneal Macrophages
Effect of blanching time on the quality Effect of blanching time on the quality Food Science and 267 25 41945
characteristics of elderly-friendly kkakdugi characteristics of elderlyfriendly kkakdugi Biotechnology -
Beneficial Effect of Bifidobacterium Beneficial Effect of Bifidobacterium Korean Journal for
longum ATCC 15707 on Survival Rate of  longum ATCC 15707 on Survival Rate of  Food Science of Animal 37H 3% 368~375
Clostridium difficile Infection in Mice Clostridium difficile Infection in Mice Resources
Melandrii Herba Extract Attenuates H202- Melandril Herba Extract Attenuates H202-
Induced Neurotoxicity in Human Neuroblastoma  Induced Neurotoxicity in Human Neuroblastora .
) ) Molecules 22 102 -
SH-SY5Y Cells and Scopolamine-Induced SH-SYSY Cells and Scopolamine-Induced
Memory Impairment in Mice, Memory Impairment in Mice.
AIGX] el B OFEL Aite| Study of optimization of natural nitrite s N
iz S[K _;li_l k=3 -
ENES ey gos I source production from spinach SRRl S 13
B Study on Quiality Characteristics of
F121 AAZ CHA|SH Z0| 7 & - . P e L
o IE oe et SO 2ok Tteokgalbi withBlack Rice Bran as a ot AERe [fetelX| 3¢ 4% 1~9

Substitute for Caramel Color
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Extraction of Starch from Domestic
Potato Sludge byFood-Grade

LHAFZERF D B2 EHAR20 M X35 O ) X ’ ) St H—oix\ﬁﬁﬁ_ﬂ-_ Jl__J S ~
Or:‘grﬁ'f;;?ﬁ—g s TE Hemicellulase and its Physicochemical eEEAESH 2E 32 280-285
e Properties
o Sample Preparation and Nucleic Acid-
AIZSEHO| AES Q5HA|2XIA2| O ; . . s .
;Hfﬂuro“ Sff‘:' | Bk based Technologies for the Detection SHAAMRIAE TS| 218 32 191~200
Tl of Foodborne Pathogens
Effect of Alcohol Content on the
UTS SO (T2 7 X afE2 9| Consumer acceptance and Sensory o = o .
=E+-=00o =T = AIZZOIOFSIS| X = ~
AR |SE 5 DAFEA Characteristics of Makgeolli with eSS Nz 7= 119727
Chinese Matrimony Vine
o e DNA sequence analysis tells the truth of the . .
OX{RFEAS ES| TIXO| EFA if XIS v ‘ i N 235 ~
FEAEAES S ol 8, T, Tt origin, propagation, and evolution of chil Journal of Ethnic Foods 4m 32 154162
Prediction of Consumer Acceptance
Ol - s ZXIEH0]| 7|26t of Oriental Melon based on 5 =
- . . 2ol |sX - 3% ~
ARR[O| AHIK} 7 |SE O|E Physicochemical and Sensory ol =X BT 3= 446455
Characteristics
KIOTHEE 0|25+ SXAT| 7t 8! Ejo1m Development and characterization of SIAEDISII| 497 35 929~734
s Tler e =S FTC=T thickeners using natural materials someTa =
o — Enzymatic extraction of starch from
AlZ 2 T2 YR EZ-811= 0! J|#H=S ) i ) ) B o
jlg;*HDI jjlap L LOKEXOHO TS pokenice usingfreeze~thaw infusion Starch - Stérke 69 N2 1~8
o= TS with food-grade protease
Magnolia Officinalis Bark Extract Induces ~ Magnolia Officinalis Bark Extract Induces
Depolarization of Pacemaker Potentials Depolarization of Pacemaker Potentials Cellular Phvsioloay and
Through M2 and M3 Muscarinic Through M2 and M3 Muscarinic Biochemﬁy 9 434 55 1790~1802
Receptors in Cultured Murine Small Receptors in Cultured Murine Small 8
Intestine Interstitial Cells of Cajal Intestine Interstitial Cells of Cajal
Schisandra chinensis berry extract
N o tects against steatosis by inhibiting
QOIRIEZE0| B|AE OISt OIS pro ieon s eyt N
E?)'l} ;;DE”HLO;; PSR RIS histone acetylation in oleic acid-treated Nutrition Research 467 -2 1~10
c= el Te HepG2 cells and in the livers of diet-
induced obese mice
Nutrikinetics of isoflavone metabolites
KT 0| AT} CHARC] OISR o1 after fermented soybean product Molecular Nutrition & 0H 03 110

(cheonggukjang) ingestion in
ovariectomized mice

Food Research
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A novel neurological function of rice bran:
a standardized rice bran supplement

Molecular Nutrition &

e '° = . 61E NS 0~0
NREM =M SXI 21t promotes non-rapid eye movement sleep Food Research
in mice through histamine H1 receptors
SXIATIO| HSEFZOr EAIX|E | Ele Analysis of volatile compounds as Journal of Food
L= =/ [ =|— oo q 0 .
;7|M,j Y == quality indicators for Fuji apples after Biochemist 0% 03 1~
erfomw=a cold storage ! sy
The Ginsenoside Derivative 20(S)-
AL X| _IT_ CO| EHOk=Zt 9_)\1 olst i ibr
Lt ._jﬂo *fci\: _|| H‘; 4 Ing; |._0i et Protopanaxadiol Inhibits Solar Journal of Cellular 18 1S 37563764
OIEC3 AN es Y U XM 1Y Ultraviolet Light-Induced Matrix Biochemistry
Metalloproteinase-1 Expression.
Optimization of Replacing Pork Optimization of Replacing Pork Korean Journal for
Meatwith Yellow Worm (Tenebrio molitor ~ Meatwith Yellow Worm (Tenebrio molitor Food Science of Animal 378 5% 617~625
L.) for Frankfurters L.) for Frankfurters Resources
A role for the purinergic receptor P2X3 in A role for the purinergic receptor P2X3
astrocytes in the mechanism of craniofacial ~ in astrocytes in the mechanism of Scientific Reports 7H1= -
neuropathic pain craniofacial neuropathic pain
Coumestrol@| 24 QTSI x| Coumestrol Epigenetically Suppresses International Journal of
= o) ﬂﬁ;lgi’;:‘—ﬂ e Cancer Cell Proliferation: Coumestrol Is Mojecular Sciences 183 102 2228~2238
e A Terie e a Natural Haspin Kinase Inhibitor
Impacts of Irradiation Sources on Quality  Impacts of Irradiation Sources on Korean Journal for
Attributes of Low-salt Sausage during Quality Attributes of Low-salt Sausage Food Science of Animal 37H 8% 703~713
Refrigerated Storage during Refrigerated Storage Resources
15 2 ASH| ofst 2 Z2H Production of wheat gluten hydrolyzates Food Science and 267 63 B
b2tz it by enzymatic process at high pressure Biotechnology =
e ) Sialvll .
3 Slaly\lac'tgse protects against 3-Sialy ac.tgse protects against Journal of Cellular and
osteoarthritic development by osteoarthritic development by - - -
S . . S . . Molecular Medicine
facilitating cartilage homeostasis facilitating cartilage homeostasis
Antihyperalgesic effects of Antihyperalgesic effects of
ashwaga.ndha (Withania somnifera lroot ashvvagqndha (Withania somnifera .root INFLAMMOPHARMACOLOGY 0 05 19
extract) in rat models of postoperative extract) in rat models of postoperative
and neuropathic pain. and neuropathic pain.
Extension of Ginger Shelf-Life Using a Extension of Ginger Shelf-Life Using a Horticulture Environment 357 35 s55567

ForcedEvaporation Humidifier

ForcedEvaporation Humidifier

and Biotechnology
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Enhancing the antimicrobial activity Enhancing the antimicrobial activity Food Science and
of ginseng against Bacillus cereus and of ginseng against Bacillus cereus and 0 02 1~8

Biotechnol
Staphylococcus aureus by heat treatment Staphylococcus aureus by heat treatment lotechnology

Changes in the phenolic compounds

BIG 7 [ZHO0f| (2 AKX Z==E9| and antioxidant activities of mustard Food Science and 26 15 105-112
H=3fets 9 eiitol 2f 1o} leaf (Brassica juncea) kimchi extracts Biotechnology -

during different fermentation periods

Practical Use of Fermented Soy
ASUIEEO| ZEEM Ol 7|5 Shis Sauce to improve Quality Attributes N .
oS E%—\ox oo ooz ENFAZTISFIF AFOA 2 0SS -
ot 2 and Functionality of Processed Meat SUNSe LY H2= 46~52

Products

Effects of NaCl/Nitrite Reduction Levels
on Quality Characteristics and Storage SHIAZE T I IJEIS|X| 333 55 1~9
Stability of Pork Patties

250 ORI g4 50| =5 THE|2|
SEEY S Mol D)kl et

N Quiality characteristics of soup with
< == BTe Whole Milk Powder and Pleurotus RS AT EStielN 34 22 113~19

© eryngii Powder
Prevalence and Characterization of
=L KEFOI AMS 8 SV EE0M Diarrheagenic Escherichia coli isolated A O 37 75 199134
M oiEHo 22| YU EY from Raw Chicken and Chilled Chicken QHSII| B
in Korea
Determination of volatile compounds by
f=3 O| T{XtX 7 = S —s0li i ion —
_,_fwﬂfq TEERZH0|| 2 S| headspace-solid phase microextraction S| 303 25 63~74
NHEHE 2M gas chromatography / mass spectrometry
- Quality evaluation of Fuji apple
Cefot Meutrlo] g3l M= X|of Effect of various loading methods on N i o
= = = SHZAMSERS S| X Has ~
OX|= =2t freshness of spring kimchi AERCEEES S2is 303~310
5109 9l =Q0| HHop K|y 12 I Comparison of Fat Content and Fatty Acid
;I‘Iﬁ = *li_t:u; TrEfene Composition in Different Parts of Korean SIS AIZ OIS X| 467 65 703~712
ey miLy
e-=e Beef and Pork
AMA0RE 42 Bl 12 110}e) Food Composition of Raw, Boiled, and [Sl==PNISEIN =] 87 15 5968
AEGE HlL Roasted Sweet Potatoes MRS X| e =
o o Comparison of Nutritional o - i N
L}=2o| IorE H| SHLAIZOMISIS|X| 467 55 592~599

Compositions of Green Vegetables
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Caffeic Acid Phenethyl Ester from the
Twigs of Cinnamomum cassia Inhibits

Caffeic Acid Phenethyl Ester from the
Twigs of Cinnamomum cassia Inhibits

Journal of Natural

275 ~
Malignant Cell Transformation by Malignant Cell Transformation by Products 80z 72 21242130
Inducing c-Fos Degradation Inducing c-Fos Degradation
Analysis of putative biomarkers of Analysis of putative biomarkers of ANIMAL
undifferentiated spermatogoniain undifferentiated spermatogoniain REPRODUCTION 185 1852 174~180
dog testis dog testis SCIENCE
Selective enrichment of conjugated Selective enrichment of conjugated
} S ) L . S . L Journal of The
linoleic acid isomers in their mixtures linoleic acid isomers in their mixtures . . . .
. . . : . . American Qil Chemists 94H 43 577~585
using combined chemical and using combined chemical and .
. . Society
enzymatic methods enzymatic methods
Perilla frutescens leaves extract
_ ameliorates ultraviolet radiation—
SHQlAEB O Yy OLE| MRS ; . . .
;ﬁn;;ﬂ?'— UVE iedl MEDPHS inducedextracellular matrix damage in é?;;na‘hoim | 1958 -5 334~342
== human dermal fibroblasts and hairless opharmacoiogy
mice skin
SEnt Q27| XAlo| 7|EoES Trigong\la foenumfgraecumlaIIeviates ‘ Bﬁocherlmica\ and N
Jhatsict airway inflammation of allergic asthma in Biophysical Research 4827H 43 1284~1283
== ovalbumin-induced mouse model Communications
Characterization of male germ cell Characterization of male germ cell ANIMAL REPRODUC- 1827 1825 1-8
markers in canine testis markers in canine testis TION SCIENCE =
Bupleurum chinense extract ameliorates
ASFEE2 NF-KBE E243|= S an OVA-induced murine allergic BIOMEDICINE &
ofg| 27| MAITHEIO|M Th22F Th17S asthma through the reduction of the PHARMACOTHERAPY o1H -© 1085~1095
ZAAZICE Th2 and Th17 cytokines production by
inactivation of NFkB pathway.
Citrus tachibana Leaves Ethanol Extract
Alleviates Airway Inflammation by the
SEAFEELS Y2 7| MA] 2HIO||AM Modulation of Th1/Th2 Imbalance Journal of Medicinal 207 7S 676~634
Th1/Th2 #&S ZHotCt via Inhibiting NF-kB Signaling and Food =
Histamine Secretion in a Mouse Model
of Allergic Asthma.
INTERNATIONAL
Paenibacill\us qrcticus sp. nov., isolated Paemibaci.llus {arcticus sp. nov., isolated JOURNAL OF SYSTEM- 672 15 4385~4389
from Arctic soil. from Arctic soil. ATIC AND EVOLUTION-
ARY MICROBIOLOGY
INTERNATIONAL
Flavimarina flava sp. nov., isolated from Flavimarina flava sp. nov., isolated from JOURNAL OF SYSTEM- 672 15 42A0~4245

Salicornia herbacea.

Salicornia herbacea.

ATIC AND EVOLUTION-
ARY MICROBIOLOGY
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Piper nigrum extract ameliorated allergic
inflammation through inhibiting Th2/
Th17 responses and mast cells activation.

CELLULAR
IMMUNOLOGY

Protein Extraction from Porcine

Protein Extraction from Porcine

. 2o ~
MyocardiumUsing Ultrasonication Myocardium Using Ultrasonication Journal of Food Science 828 52 10591065
_ o o Thermally controllable filter at INFRARED PHYSICS &
JHA”EA = 40| 7H=3} |2 L} ZIE- - -
LG | 7FSet Blett 28 terahertz region TECHNOLOGY
Therapeu_tlc \mphcatlon_s of Autophagy Therapeu_tlc Impllcatlon§ of Autophagy International Journal of N
Inducers in Immunological Disorders, Inducers in Immunological Disorders, . 1874 9% -
) . Molecular Sciences
Infection, and Cancer Infection, and Cancer
Phlorotannin-rich fraction from Ishige Phlorotannin-rich fraction from Ishige
foliacea brown seaweed prevents foliacea brown seaweed prevents .

. . Journal of Functional .
thescopolamine-induced memory thescopolamine-induced memory 40 02 110~116
. . . ; . . . . Foods
impairment via regulation of ERK- impairment via regulation of ERK-

CREB-BDNF pathway CREB-BDNF pathway
IL=32-induced Inflammatory Cytokines Are  IL=32-induced Inflammatory Cytokines Are
Selectively Suppressed by al-antitrypsin in Selectively Suppressed by ol-antitrypsin in Immune Network 178 22 116~120
Mouse Bone Marrow Cells Mouse Bone Marrow Cells
Catechol Groups Enable Reactive
S22} S| SRR S Oxygen Speoes Scavenging-Mediated . N
STTIS oiTS Suppression of PKD-NFkappaB-IL-8 Nutrients 9 1652 1~12
PKD-NF-kB-IL-8 Ao HE S AX|otCt, A :
Signaling Pathway by Chlorogenic and
Caffeic Acids in Human Intestinal Cells
Genomic Analysis of a Pathogenic Genomic Analysis of a Pathogenic
Bacterium, Paeniclostridium sordellii Bacterium, Paeniclostridium sordellii Frontiers in
CBA7122 Containing the Highest CBA7122 Containing the Highest Pharmacolo 8H 1S -
Number of rRNA Operons, Isolated Number of rRNA Operons, Isolated from el
from a Human Stool Sample a Human Stool Sample
Complete genome sequence of Complete genome sequence of
Clostridium perfringens CBA7123 isolated Clostridium perfringens CBA7123 isolated Gut Pathogens oH 322 -
from a faecal sample from Korea. from a faecal sample from Korea.
Complete genome sequence of a Complete genome sequence of a
commensal bacterium, Hafnia alvei commensal bacterium, Hafnia alvei Gut Pathogens oOH 41 -

CBA7124, isolated from human feces.

CBA7124, isolated from human feces.
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Genomic Analysis of Bacillus

Genomic Analysis of Bacillus

licheniformis CBA7126 Isolated from a licheniformis CBA7126 Isolated from a Frontiers in 8H 7243 -
Pharmacology
Human Fecal Sample. Human Fecal Sample.
Supplementation of fermented Maillard-
SHCEHRIO| HOIS T reactive whey protein enhances Food & Function 8H -5 1718~1725
immunity by increasing NK cell activity
Retrogradation kinetics of chestnut Retrogradation kinetics of chestnut Food Science
starches cultivated in three regions starches cultivated in three regions ; 260 32 663~670
and Biotechnology
of Korea of Korea
— Inverse correlation between extracellular
V(0N Eafet HEREE " - : -
FREOIMO| TS| DNASSHZ AT} DNase actly\ty and pwoﬂlm formation Joumg\ of Microbiology 27 NS 1042~1951
MEDST among chicken-derived Campyloacter and Biotechnology
B ute] Ayt :
strains
Effects of friedelin on the intestinal Effects of friedelin on the intestinal Pharmacological .
S SRR — - o - 69 52 1044~1048
permeability and bioavailability of apigenin - permeability and bicavailability of apigenin - Reports
Comparative studies of bioactive Comparative studies of bioactive
organosulphur compounds and organosulphur compounds and
antioxidant activities in garlic (Allium antioxidant activities in garlic (Allium NATURAL PRODUCT B B
sativum L.), elephant garlic (Allium sativum L.), elephant garlic (Allium RESEARCH
ampeloprasum L.) and onion ampeloprasum L.) and onion
(Allium cepa L.) (Allium cepa L.)
Skullcap (Scutellaria Baicalensis) Hexane
SIESHAE SIS O R HAEHCE] Ente Fraction Inhibits the Permeation of . = S
=} 1| = —
X5 Thi/Tho DIoiFS S ZxsHC} Ovalbummin and Regulates Thi/2 Immune T UUeNts B 184
Responses.
1,8-AHIZ2] aryl hydrocarbon 1,8-cineole prevents UVB-induced skin
receptors HA2O 2A4 IR Mo ofot carcinogenesis by targeting the aryl ONCOTARGET 0 0= 1~14
oS el ot s hydrocarbon receptor
Dose-dependent effects of busulfan
E%E?ﬁl& 50;% oSt o Hlxﬂx?ﬂf on dog testes.in preparationfor Laboratory Animal 33 3 264~269
BHMEH =0 = I A0 0)X|= gk spermatogonial stem cell Research
transplantation
Determination of Ne—(carboxymethyl) o .
x|S0 Ze ol (k2 eminaton . SIS .
o o 5 L o 5% ~
Ne—(carboxymethyl)lysine &2} t45} lysine in Stir-fried Anchovy UnderDifferent (BRI BIR) 503 52 481~486

Cooking Conditions
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Baicalein, wogonin, and Scutellaria
baicalensis ethanol extract alleviate
ovalbumin-induced allergic airway

Anatomy and Cell

o, o0 2 § ~
LUEI G 7|= HES IBHCL inflammation and mast cell-mediated Biology 022 124~134
anaphylactic shock by regulation of Th1/
Th2 imbalance and histamine release.
Single and Repeated Dose Oral Toxicity
DAQIE=E9| 0| - BIE2E0] =44 5l Study and Bacterial Reverse Mutation N e o
= i T o SHEAEISIS|X 4z ~
=STEH0Ls Bt Test of Boehmeria nivea (L.) Gaud. SEESSEe 34 19
Extract in Sparague-Dawley rats
. Optimization of GABA production in
2% 22 . e "
;xloﬂ o||6L+a_;_tg4t§g|”élgznfﬂggﬁgﬁ Chongmyungtang by Lactobacillus AAAER| TS K| 211 10~21
Tl TE oeer c= plantarum K154 isolated from kimchi.
ol Analytical method validation and
JERFOI Q|2 SRS} AIZO| |22 |AL L N
;ﬁgﬂ l,:ze\;,oél__l';al‘ =2 monitoring of levulinic acid in soy satice SRS || 303 55 295~302
= ° © and their application to food
Predictive Thin Layer Drying Model for o .
ni=te] IS[E b b Nm]=]] ; HIO|QA|AEITS) 35 ~
BRI White and Black Beans IR~ S 42T 32 190~198
Prediction of beef freshness attributes Prediction of beef freshness attributes Engineering in Agriculture, 307 25 16
using reflectance spectroscopy using reflectance spectroscopy Environment and Food =
Protective Effect of Cynanchum Wilfordii Protective Effect of Cynanchum Wilfordii International iournal
Root Crude Extract on Acetaminophen-— Root Crude Extract on Acetaminophen— J 2H 12 1~6
of sport
Induced Liver Toxicity Induced Liver Toxicity P
Changes in Fat-Soluble Components
RE|HIH0]| (2 H29| 28 X|eX (Fatty Acids, Vitamin A, and Vitamin E) N _ e .
’ ) [ ZLAIZOI0F IS S 105 ~
AJEO| BISEX|EIAL HIENI A HIERIE of Different Parts of Chicken by Different et E el 46T 1022 1258~1264
Cooking Methods
2 Q2 2H9| SR (2 5359 Quality characteristics of distilled spirits by N s .
‘::?Tr [=) — OTrr; AIZESIS| X L = ~
x| EM different nuruk-derived yeast ermAE el T4 383389
n Physicochemical properties of rice=
SMRT |2 SRS HE M Z2A] AZO s - i N . L
TZ% LEE} lgg 540557 %té_;l ‘r‘ﬂgP | distilled spirit matured inoak and BIAZRSIS|X| 497 45 369~376
B stainless steel containers
T Qualities of distilled liquor
HSF=0|M 220 22 88-42 : . . s .
HSFS0I 22t 884 using Saccharomyces cerevisiae SFEAIZTSHS|X| 49¢ 32 279~285

Mgt =0l 57 54

88-4separated from traditional Nuruk
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Ethnic foods and globalization Ethnic foods and globalization Journal of Ethnic Foods 4H12 1~2
Ethnic foods and their taste: Ethnic foods and their taste: Journal of Ethnic Foods 4335 133134
salt and sugar salt and sugar
o o P Korean diet prevents obesity and
FAIS H[OIS oiX[SIT Ola2lix s e N
;O‘H;‘agl" S ekl 2SS ameliorates insulin resistance in mice Journal of Ethnic Foods 4415 36~43
== fed a high-fat diet
Apigenin Ameliorates the Obesity—
OHIH|-Io| D|E2C=2 |0t HoH JHMS E6F Induced Skeletal Muscle Atrophy by Molecular Nutrition & ~ ~
HIZH 22 ol &5 Attenuating Mitochondrial Dysfunction Food Research
in the Muscle of Obese Mice,
N Free-standing guided-mode resonance ~ SENSORS AND —~
B2t SofR E ST ML . . H 02 ~
flefif SR =St & 1 humidity sensor in terahertz ACTUATORS A-PHYSICAL 26820 273
The Effects of Spring Kimchi Cabbage The Effects of Spring Kimchi Cabbage Horticulture
Pre-treatment and Storage Conditions on Pre-treatment and Storage Conditions on Environment and = -
Kimchi Quality Characteristics Kimchi Quality Characteristics Biotechnology
_ _ Review of soybean phytochemicals and
Z 0| LIO|EAD || L2 L . =
;|E7L(r)ﬂltﬁﬁ1+l Elli R their bioactive properties relevant for ’J\ﬁ:?z‘ :;Zg:cahmd 53 112 -
oo e skin health
Welsh onion extract inhibits PCSK9
CHIFR=-52| PCSKOSHIE Sot expression contributing to maintain . o
- L : Iy =122 -
LDLREBZX 2s LDLR level in lipid depletion condition Food & Function gz 122
of HepG2 cells
Lespedeza bicolor ameliorates endothelial Lespedeza bicolor ameliorates endothelial
dysfunction induced by methylglyoxal dysfunction induced by methylglyoxal Phytomedicine 36 02 26~36
glucotoxicity glucotoxicity
3D gut-liver chip with a PK model for 3D gut-liver chip with a PK model for Biomedical 107 45 113
prediction of first-pass metabolism prediction of first-pass metabolism Microdevices =
Threeﬁwmenmona\ in vitro gut model Threel—c.i|men5|onal in vitro gut model Biochip Journal 1A 35 219932
on a villi-shaped collagen scaffold on a villi-shaped collagen scaffold
o Allium tuberosum reverses PCSK9-
HAXZFD0| oIIE Eot =2 N = . .
S22| PCSKO SIHIE S LDL =2l mediated LDLR degradation by oEAZIY DI 46 11 -

AHE X 25

inhibition of HNFla
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Quialitative identification of food

MEATHO| B materi'als by complex refractive index Food Chemistry 2459 02 282~288
= mapping in the terahertz range
140-GHz subwavelength transmission Journal of Food
AZ0|2 ZAZ R 40GH LFXO[SH S0t A imaging for foreign body inspectionin oo @ 9" "0 217 08 124~131
Engineering
food products
An automated system for separation
HAXIMEZ|HS 0|2t A=A 22| 5 and concentration of food-borne o
- S ) H 0% ~
S XSSEA|AH pathogens using immunomagnetic Food Control 3T 0= 15411547
separation
Differences in consumer perception Differences in consumer perception
of Korean traditional soybean paste of Korean traditional soybean paste Journal of Sensory 27U 65 1-10
(Doenjang) between younger and older  (Doenjang) between younger and older Studies -
consumers by blind and informed tests consumers by blind and informed tests
Combined effect of aerosolized malic Combined effect of aerosolized malic
acid and UV-C for theinactivation acid and UV-C for theinactivation
of Escherichia coli O157:H7, of Escherichia coli O157:H7, Journal of Food Safety 374 45 1~9
SalmonellaTyphimurium, and Listeria SalmonellaTyphimurium, and Listeria
monocytogenes on fresh—cut lettuce monocytogenes on fresh—cut lettuce
L N Invisible Security Printing on Photoresist
7|‘1|'2_I_C'1_I§0510|-EE E_k[01 "
S@i;{ljlre &t Eflef = Polymer Readable by Terahertz Sensors 17H 2% 2825~2833
TiEEenllE Spectroscopy
AIZO|| M=BH= 22 =2 Qot Application of Biosensors for Detection of N -
SaVl it T oEE 7Y
) H 23 ~
Hlo|oMe| S8 Mercury in Food Biochip Letters 124 22 4~6
L Mineral Contents in Soybeans with [Nl o
RE|EEHO|| 2 Zo| 27| Al st ) ) A 2 45 ~
[SEATHE 8ol 2713 2 Different Cooking Methods A x| BT 42 2257535
Comparison of a descriptive analysis Comparison of a descriptive analysis
and instrumental measurements and instrumental measurements Journal of
(electronic nose and electronic tongue) (electronic nose and electronic tongue) ) 323 55 1~
" o Sensory Studies
for the sensory profiling of Korean for the sensory profiling of Korean
fermented soybean paste (doenjang) fermented soybean paste (doenjang)
Molecular characteristics, biofilm-
SHLO| St QAN 22| = forming abilities, and quorum sensing
TAH|HE | QO EXiES E molecules in Vibrio parahaemolyticus Biofouling 333 55 369~378

strains isolated from marine and clinical
environments in Korea
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Antimicrobial susceptibility and
serotyping of Listeria monocytogenes

Food Science and

Fefot 2|AHZ0F 2LEAO|EMHIAL . ) 26312 287~291
ST LI O S £ isolated from‘ ready—.to—eat seafood and Biotechnology
o food processing environments in Korea
Feed gas effect on plasma inativation
QUI0f| QY= AR O K| D|Ki= mechanism of Salmonella Typhimurium N L
o [ = (S [ — ;:l o
JIAO| Ak in onion and quality assessment of the Scientific Reports B 1=
treated sample
ATP1A3 mutations can cause ATP1A3 mutations can cause
progressive auditory neuropathy: a progressive auditory neuropathy: a Scientific Reports 716502 -
new gene of auditory synaptopathy new gene of auditory synaptopathy
N The quality improvement of Bulgogi using
=7 |9 192 |E 0|2sH 21179 ) . . _ L o
jfl_'_o I2F HTRIKRIE Ol = 4719 superheated steam and highhydrostatic SILAZ MO ESIS|L| 247 58 593~599
SEHM
pressure
A survey on the status relating to food
T SAAEXNQ| IMCIXI V= packaging and design for status of the T — o
- : o gl eliclIN H 13 ~
2h2d ISt 2 small and medium food enterprises in Stz 2L 152 39751
the domestic
L - Effect of manufacturing process using
TOI=7 |12 0|25 BOXO| HIZO| K| R 2X " N _ L N
J)CLECD)I 5 J[ﬂ?;?am TSI HESE g perheated steam on thequalty I ER RS SBIo[x| 247 55 600~607
sexms improvement of pickled radish product
_ Microbiolgical Quality of Dried and
0121 MTHSEO| MAt=l HAXEaF Al=O . . S .
1 150 HE | j © Shats Powderd Food stored at Various Relative ~ SOAOPAASISIS|X| 27H 55 576~582
DPST 25 vist -
Humidties
I . _ Development of an HTS system
Escherichia coli O157:H72] 2| A2 to :jen?ify natural chemic?’:/l\s that
SAF 04| EHA0| OJ= K012 T12 EFAH 1S ~
IIIELHH% S0l U= Witz A B specifically inhibit Escherichia coli Food Control P 185192
—e= 0157:H7 adhesion to host cells
. T Response to ‘Biofilm formation of
MEHO|A] E2[SH 2HTlEtIE] FRE0 e
odl [R =S | [Liky =1
o o Campylobacter strains isolated from raw .
AHSOF ST 2|0l efst0|=9 ! - PIIAE 1 ~
051,3_‘ O‘BLLDNase | Hefof fet OFS<] chickens and its reduction with DNase | Food Control Sy 254254
Y0 Cfet S .
treatment
ECKOL FROM EISENIA BICYCLIS ECKOL FROM EISENIA BICYCLIS
INHIBITS INFLAMMATION THROUGH INHIBITS INFLAMMATION THROUGH Journal of Food
THE AKT/NF=jB SIGNALING IN THE AKT/NF=jB SIGNALING IN 4H 22 2312~2312

PROPIONIBACTERIUM ACNES-INDUCED
HUMAN KERATINOCYTE HACAT CELLS

PROPIONIBACTERIUM ACNES-INDUCED
HUMAN KERATINOCYTE HACAT CELLS

Biochemistry
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Fucofuroeckol-A from edible marine alga

Fucofuroeckol-A from edible marine

Eisenia bicyclis to restore antifungal activity alga Eisenia bicyclis to restore antifungal ~ JOURNAL OF APPLIED B 15
of fluconazole against fluconazole-resistant ~ activity of fluconazole against PHYCOLOGY
Candida albicans fluconazole-resistant Candida albicans
Evaluation of Microbial Quality of Dried
TXEEATHEE REE S50 Foods Stored at Different Relative .
ocogH oHeE—, == =1 _
ot AXAIZO| OIS Y Humidity and Temperature, and Effect Journal of Food Safety 3202
of Packaging Methods
. Genomic characterization of bac—
Pectobacterium carotovorum subsp. terioohade VB PcaP PP2 infectin
carotovorums ZEAZ = 2|20t Pectgbagterqun car(;tovorum subgs
X| vB_PcaP_PP2o| R HH 2A 0l P- Archives of Virology 1627H 12 2441~2444
=  carotovorum, a new member of
Autographivirinae subfamily2| MZ2& & d i the subfamily Auto
20| = Bl proposed genus in the subfamily Auto
graphivirinae
tirt a1, 2-fucosyltransferaseS 27! :rT Er:(;vxi(ejefézd;sitlfe?i?;é ;Elc S;ye”xa;(e)ss—e JOURNAL OF
XSEHEHES 0|5t 1S ~
J: i M,EEDHLE Otget 2-fucosyllactose sion of putative o-12-fucosyltransferase, BIOTECHNOLOGY e 192-198
Teee WcfB from Bacteroides fragilis
Modelling of tetracycline resistance INTERNATIONAL
O A ZRZAOY A AHZESF CHERRO]| O[St gene transfer by commensal Escherichia ~ JOURNAL OF 497 15 8187
HIEZIAO|22] QXX Mg Doz coli food isolates that survived in gastric ~ ANTIMICROBIAL -
fluid conditions AGENTS
|dentification of a key umami-active
o - fraction in modernized Korean soysauce . o
RAM7EEE 200 |SIEnt Ao oir| S| ! i 20173 ~
S e e b and the impact thereof on bitter- Food Chemistry RS T 256262
maskingwhtjsrkswkddml
4,5-Di-O-Caffeoylquinic Acid from
4.5 DCQAS| TRPV1 07 BB K| 2Hd Ligulariafischeri Suppresses Inflammatory ~ Phytotherapy Research 31H 102 1564~1570
ResponsesThrough TRPV1 Activation
Effects of ozone treatment on Effects of ozone treatment on Food Science and
physicochemical properties of Korean physicochemical properties of Korean . 260 22 435~440
Biotechnology
wheat flour wheat flour
The Inhibitory Effect of Tartary Buckwheat The Inhibitory Effect of Tartary Buckwheat
Extractson Adipogenesis and Inflammatory  Extractson Adipogenesis and Inflammatory  Molecules 221 1602 1~14
Response Response
A STUDY ON THE EVALUATION OF A STUDY ON THE EVALUATION OF
THEPLGA-CURCUMIN TREATED THEPLGA-CURCUMIN TREATED RAT Journal of Mechanics in
RAT MODELSFOR OSTEOPOROSIS MODELSFOR OSTEOPOROSIS IM- 174 3% 1750~1764

IMPROVEMENT USINGFINITE
ELEMENT ANALYSIS

PROVEMENT USINGFINITE
ELEMENT ANALYSIS

Medicine and Biology
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Characterization of mannanase from

Food Science and

: . . . | : 265 5
91= Bacillus sp, 92 mannanaseo] E44 Bacillus sp., a novel Cophum fragile cel Biotechnology 26 6 1~8
wall-degrading bacterium
Oligochitosan as a potential anti-acne Oligochitosan as a potential anti-acne .
. . . . . . . . . . Food Science and .
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