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Effects of Sardinops melanostictus powder on the quality of fermented soybean paste 

during storage

Danhui Kim*, Jieon Kim, Yuni Noh, Wonju Kwak, Hyunjung Yun, Jae-Young Oh, Kwang-Soo Ha, 

Kajeong Lee

Department of Food Safety and Processing Research Division, National Institute of Fisheries Science,
Korea

화학/분석

P3-01

발효균주에 따른 발효 마페이스트 이화학적 특성

최소영*, 전수경, 임경란, 이종필

경상북도농업기술원 생물자원연구소

P3-02

Metabolomic discrimination of safflower leaves according to growth period

Seon-Jin Lee1,*, Si-Hun Song1, You-Seok Lee2, Sun-Kyung Lee2, Pyo-Jueon Kim2, and Jeong-Yong 

Cho1

1Department of Food Science & Technology, Chonnam National University
2Environment-Friendly Agricultural Research Institute, Jeollanamdo Agricultural Research and Extension Services

P3-03

국내산 및 일본산 마른김의 UPLC-QTOF-MS 기반 대사체 분석

송시훈1*, 홍지우1, 김형균2, 조정용1

1전남대학교 융합식품바이오공학과, 2목포수산식품지원센터

P3-04

Cyanidin and pelargonidin malonylglucosides in corncobs of Zea mays L. 

Seo-Jin Lee1,*, Ye-seon Won1, Yu-gin Park1, Heon-Woong Kim,2 and Jeong-Yong Cho1

1Department of Integrative Food, Bioscience and Biotechnology, Chonnam National University
2Department of Agro-Food Resources, National Institute of Agricultural Sciences, Rural Development Adminstration



P3-05

Comparative study of phospholipid and fatty acid composition in pork by different cuts 

and boiling

Ho-Chang Kim*, Eun-Ju Cho, Jeung-Hee Lee

Department of Food and Nutrition, Daegu university, Korea

P3-06

Investigation of sulfur dioxide(SO2) in domestically distributed and sold dried fruits and 

vegetables

  Do-Woo Kim*, Hyo-Hee Kim, So-Young Lim, Su-Yeon Choi, Jin Jeong,

 Se-Mi Lee, In-Sook Kang, Ae-Gyeong Kim  
Health and Environment Research Institute of Gwangju Metropolitan City 

P3-07

Qualitative and quantitative analysis of cholesterol in domestic pork

Eun-Ju Cho*, Ho-Chang Kim, Jeung-Hee Lee

Department of Food and Nutrition, Daegu university, Korea

P3-08

Investigation for unripe and ripe chili peppers across pericarp, placenta, and seeds 

through NMR-based metabolomics approach

Gi-Un Seong1*, Dae-Yong Yun1, Dong-Hyeok Shin1, Jeong-Seok Cho1,2,

Seul-Ki Park2, Gyuseok Lee2, Jeong Hee Choi1,2, Kee-Jai Park1,2, Jeong-Ho Lim1,2

1Food safety and distribution research group, Korea Food Research Institute
2Smart food manufacturing project group, Korea Food Research Institute

P3-09

Analysis of Polycyclic Aromatic Hydrocarbons (PAHs) in food Samples Using the 

QuEChERS Method

김지현(Gee-Hyeon Kim)*

서울과학기술대학교(Seoul National University of Science and Technology)

P3-10

High purity phosphatidylcholines: Synthesis and Application to Liposome Formulation

Hyeon-Jun Chang*, Jeung-Hee Lee

Department of Food and Nutrition, Daegu University, Korea

P3-11

사료 중 멜라민 및 대사산물 다성분 시험법 정립

이지혜1*, 김대중1, 장은희1, 김효영1, 조형욱2, 이지원2

국립농산물품질관리원 시험연구소1, 한경국립대학교 산학협력단2

P3-12



호박씨유 첨가가 대두유 및 카놀라유의 산화 안정성에 미치는 영향

이우진1,2*, 장신1, 원예선3, 채승훈3, 조정용2,3

1유맥, 2전남대학교 푸드테크학과, 3전남대학교 융합식품바이오공학과

P3-13

Trichlorobenzenes Quantification in Food: Method Development and Validation

Ki-Yun Kim1*, Jun-Hyeong Park, Hye-Gyeong Lee, Adebayo J. Akinboye, Gee-Hyeon Kim, Joon-Goo 

Lee

Department of Food Science and Biotechnology, Seoul National University of Science and Technology, Seoul, Korea

P3-14

Feasibility of substituting a platinum crucible in purity test for alkaline or magnesium in 

nutrient fortifiers(calcium oxide)

Geun hee Cho1*, Ji-Hyun Im2, Da-Hyun Ko3, Tae-Woong Song3, Geon Oh2, June seok Lim2, Xiaolu 
Fu2, Hee-Jae Suh4, Sun-Il Choi1, Ok-Hwan Lee2

1Department of Food Biotechnology, KangwonNational University
2Department of Food Biotechnology and Environmental Science, KangwonNational University

3Department of Food Science and Biotechnology, KangwonNational University
4Department of Food Science, Research Center for Food and Bio Convergence, Sun Moon University

P3-15

Development and validation of analytical method for sarmentosin in Sedum 

sarmentosum extract 

Da-Hyun Ko1*, Tae-Woong Song1, Geun hee Cho2, Sang Min Park3, 

Jeong Hyun Seo3 and Sun-Il Choi2

1Department of Food Science and Biotechnology, Kangwon National University, Chuncheon 24341, Republic of Korea
2Department of Food Biotechnology, Kangwon National University, Chuncheon 24341, Republic of Korea

3Pharmsville Co., Ltd., Seoul 07793, Republic of Korea

P3-16

SWCNT/Graphite/cobalt/chitosan based Nanobiosensor for Metabolite Detection 

Dong Sup Kim1, Jiwon Park2, Gyeongrim Jeong2, Jinyoung Lee1*

1Department of Green Chemical Engineering, Sangmyung University, Cheonan, Chungnam 31066, Republic of Korea
2Department of Plant and Food Sciences, Sangmyung University, Cheonan 31066, Republic of Korea

P3-17

대파 건조 조건에 따른 indoxacarb의 잔류량 변화

조미현*, 김명헌, 임재빈, 서창교, 박창현, 임무혁

대구대학교 식품공학과

P3-18

Establishing an HPLC analysis method of Cheonma active ingredients and harvest time 



comparison

Hyun Jin Choi1·2*, Ye Seul Kwon1·2, Han-Seok Choi1

1Department of Agriculture and Fisheries FoodTech, Korea National University of Agriculture and Fisheries,

2Department of Food Science and Technology, Jeonbuk National University

P3-19

Shortwave Infrared Hyperspectral Imaging for Rapid Detection of Spoiled Red Pepper 

Powder

Sang Seop Kim1*, Jeong-Seok Cho1,2, Gi-Un Seong1, Gyuseok Lee2, Seungmin Moon2, Jeong-Ho 

Lim1,2

1Food safety and distribution research group, Korea Food Research Institute
2Smart food manufacturing project group, Korea Food Research Institute

P3-20

Validation of test methods for 2-chloroethanol in livestock and fishery products using 

QuEChERS and GC-MS/MS

Hyeon Hee Gwak, Jeong Ah Park, Ga Hyun Baek, Ji Won Lee,

Taek Kyun Choi, Sang Rag Lee, Jae Sung Kim*

KOTITI Testing & Research Institute

P3-21

Estimation of Lycopene, Beta-Carotene, and Lutein Contents in Freeze-Dried Tomato 

Powder Using SWIR and Vis-NIR Spectroscopy with Machine Learning and 1D-CNN 

Models

Eunghee Kim*,1, Jong-Jin Park1, Gyuseok Lee1, Jeong-Seok Cho1,2, Seul-Ki Park1, Dae-Yong Yun2, 

Kee-Jai Park1,2, Jeong-Ho Lim1,2

Korea Food Research Institute

P3-22

Comparison of useful chemical properties of mycelium and fruit body from Tuber 

borchii
Seung-Bin Im1, Dong-Uk Kim1, Kyung-Je Kim1, Seong-Woo Jin1, 

Young-Woo Koh1, Neul I Ha, Hee-Gyeong Jeong1, Dong-Hyeon Lee1, Sang-Wook Jeong1, and 

Kyoung-Sun Seo1*

¹Jangheung Research Institute for Mushroom Industry

P3-23

Temporal trends in polychlorinated dibenzo-p-dioxins and dibenzofurans (Dioxins)        

 in shellfish from Korean Coastal areas



YOONMI LEE, Mi-ra Jo, Hyung Jun Park, Hongsik Yu, Kwang Soo Ha* 

Food Safety and Processing Research Division, National Institute Fisheries Science,

 Busan 460083, Republic of Korea

미생물/발효/안전성

P4-01

Selection of Bacillus amyloliquefaciens MYR1-3 for Traditional Jang Production and 

Comparison with Commercial Jang Manufacturing Strains in Meju Production

Ju-Ho Yeom¹, Jong-Sik Kim², Ho-Yong Sohn1*

¹Dept. of Food and Nutrition, 2Dept. of Life Science, 
AndongNational University, Andong, Korea. 36729

P4-02

Pepper-Leaves of Salicho(Capsicum annuumL.) as Noble fermentation additive 

Ju-Ho Yeom¹, Jong-Sik Kim², Chan-Yong Kim3, Sang-Seok Lee,3 

and Ho-Yong Sohn1*
¹Dept. of Food and Nutrition, 2Dept. of Life Science, 

AndongNational University, Andong, Korea. 36729
3Yeongyang Pepper Research, Gyeongsangbuk-Do Agricultural Research & Extension Services, Daegu, 

Korea. 41404

P4-03

Microbiological Quality and Microbial Community Profile of Salted Shrimp (Saeu-jeot) 

Fermented in Underground Tunnel

Yeongsil Lim1, Hyungjin Cho1, Heeyeong Lee2, and Jeeyeon Lee1*

1Department of Food & Nutrition, Dong-eui University, Korea
2Food Standard Research Center, Korea Food Research Institute, Korea

P4-04

Antibacterial activity of Vaccinium oldhamii fruit against Helicobacter pylori
Jungwoo Chae1, Huiseon Jo1*, Jong-Hun Ha2, Min-Kyoung Shin2, Woo-Kon Lee2

1Gyeonggido Forest Environment Research Center
2Department of Microbiology, Gyeongsang National University College of Medicine

P4-05

Application of deep learning for predictive modeling of foodborne pathogens in growth 
media and food samples

Hwa-Young Lee*, Sang-Soon Kim

Department of Food Engineering, Dankook University, Cheonan, Chungnam 31116, Republic of Korea



P4-06

Correlation of functional components by microbial community of fermentants (Nuruk)

Su Jeong Lee*, Woo Soo Jeong, Soo-Hwan Yeo, Chan-Woo Kim, Bo-Ra Lim

Fermented and Processed Food Science Division, Department of Agrofood Resource, NIAS, RDA

P4-07

Changes in quality characteristics during storage of Korean soy sauce added with onion 

juice according to heat sterilization conditions

Eun Hye Kim¹*, Su Hawn Kim², Won Hee Lee¹, Jun Seo Jang¹, Seong Gyun Kim¹, Chang Ki Huh¹,² 

¹Department of Food Science and Technology, Sunchon National University
²Research Institute of Food Industry, Sunchon National University

P4-08

산업용 유산균 starter(10종)를 이용한 갈색거저리 유충(Tenebrio molitor larva)의 발효적성 

탐색 및 선별

Jun Seo Jang¹*, Su Hawn Kim², Eun Hye Kim¹, Won Hee Lee¹, Ji Won Shin¹, Hyun jin Kim³, Yeng 

hee Yu³, Chang Ki Huh¹,² 

¹Department of Food Science and Technology, Sunchon National University
²Research Institute of Food Industry, Sunchon National University

³Wormplace

P4-09

Comparison of quality characteristics based on the fermentation period of mealworms 

fermented with an industrial lactic acid bacteria starter (5 types)

Jun Seo Jang¹*, Su Hawn Kim², Eun Hye Kim¹, Won Hee Lee¹, Hyun jin Kim³, Yeng hee Yu³, Chang 

Ki Huh¹,² 

¹Department of Food Science and Technology, Sunchon National University
²Research Institute of Food Industry, Sunchon National University

³Wormplace

P4-10

경기도내 유통 와인의 잔류농약 실태조사

신상운*, 김재관, 이현경, 이유진, 김지은, 백은진, 김병태, 최종철, 이성남, 박명기

경기도보건환경연구원 농수산물검사부 서부농산물검사소

P4-11

Characterization of potential probiotics isolated from fermented foods from an island 

region

Bohyun Yun1,2*, Jung Up Park1,2, Seo-Young Kim1,2, Ji-Won Park1,2, Sungmin Hwang1,2, Chul-Min Park1,2, 

Hyun-Kyung Song1,2, Haneul Kim2, Sori Kang2, Go Kyoung Na1,2, Jisoo Kim1,2, SongYi Han1,2, Kyung-Min Choi1,2, 

WonWoo Lee1,2

¹Departement of Integrative Bioresources, Honam National Institute of Biological Resources



2Advanced Research Center for Island Wildlife Biomaterials, Honam National Institute of Biological 
Resources

P4-12

친환경 및 저탄소 농산물의 잔류농약 실태조사

김지은*, 김재관, 신상운, 이정희, 이유진, 백은진, 김병태, 이성남, 박명기

경기도보건환경연구원 안산농수산물검사소

P4-13

Compare of the thermal resistance between Bacillus strains and sterilization indicator 

microorganism

Ju-hee Nam*, Du-yeong Jung, Zi-on Choi, Hyun-jung Jung, Jung-beom Kim

Department of Food Science and Technology, Sunchon National University   

P4-14

머신러닝기반 음성인식 의도 분석 시스템을 통한 수입 식품 정보 전달 기법 

 
박준우, 김영덕* 

대구경북과학기술원 ICT연구본부

P4-15

IoT기반 수입 식품 정보 조회 및 전달을 위한 스마트 TV 어플리케이션 개발

 
박준우, 김영덕* 

대구경북과학기술원 ICT연구본부

P4-16

Enhanced control efficacy of Bacillus subtilis NM4 via integration of chlorothalonil on 

potato early blight caused by Alternaria solani
Ye-Seon Won1*, Si-Hun Song1, Jun Su Noh2, Seo Hyun Hwang2, 

Chaw Ei Htwe Maung3, Jeong-Yong Cho1, Kil Yong Kim2

1Department of Department of Integrative Food, Bioscience and Biotechnology, Chonnam National 
University 

2Department of Agricultural Chemistry, Chonnam National University
3Department of Agricultural and Biological Chemistry, Chonnam National University

P4-17 

발효기반 국산 곡물원료를 사용한 비건 제과·제빵류 개발
정윤지1*,백세은1,김명선1,백지환1,윤지애2

1광주대학교 식품영양학과
2힐사이드양림

P4-18

Characterization of acid production and aroma profiles in four Acetobacter pasteurianus 

strains isolated from Korean traditional vinegar



Rich Son*, Joo-Yeon Kim, Soo-Hwan Yeo, Ji-Ho Choi, Chan-Woo Kim

 Fermented and Processed Food Science Division,
National Institute of Agricultural Sciences, RDA

P4-19

흰점박이꽃무지 유충 세척수 및 열수 데침 시간에 따른 미생물 분석
이예슬1, 박경민2, 이현동1*

 1농촌진흥청 국립농업과학원 수확후관리공학과, 2농촌진흥청 국립농업과학원 유해생물과

P4-20

The effects of high-themperature treatment on the quality of makgeolli
Ji-Youn KIM＊, Ji-Eun Kang, Gui-Jung Han, Bo-Ra Im

Fermented & Processing Food Science Division, National Institute of Agricultural Sciences, RDA, Wanju, 
Korea

P4-21

Monitoring result of mycotoxins from foods distributed in Daegu 

Eun-ji Ha*, Hyeon-min Jang, Eun-jin Lee, Soo-jin Kwon, Yeon-soo Kim, Jun-tag Lee

Health and Environment Research Institute of Daegu

P4-22

그린바이오기술을 활용한 바이오양액 제조 및 천연물 소재화

백다예*1, 최현아1, 서경민1, 백지환1,윤지환2

광주대학교 식품영양학과1

아따달다2

P4-23

Analysis of quality characteristics of black barley makgeolli according to production and 

fermentation periods

Soo-Young Lee*, Hee-Min Gwon, Joo-Yeon Kim, Soo Jeong Lee, Ji-Ho Choi, Hyun-wook Jang, 

Fermented & Processing Food Science Division, Department of Agrofood Resource, National Institute of 
Agricultural Sciences, RDA

P4-24

Optimization of Culture Conditions for Acetobacter pasteurianus Strains for Fermentation 

Starter Production

Joo-Yeon Kim*, Rich Son, Sun-Hee Kim, Soo-Hwan Yeo, Ji-Ho Chio and Chan-woo Kim

Fermented And Processed Food Science Division, National Institute of Agricultural Science, RDA

P4-25

Production of γ-aminobutyric acid by batch fermentation of Lactobacillus brevis FBL-4 

from agricultural wastes such as rice bran and wheat bran 

Hyun-Gyu Lee1*, Jong-Hun Jang2, Ji-In Kim1, Young-Jung Wee1

1Department of Food Science and Technology, Yeungnam University
2R&D Institute, MSC Co., LTD.



P4-26

Rebaudioside A and rebaudioside E with α-1,6-glucosylated dervatives were 

simultaneously produced from the Leuconostoc citreum

Ok Cheol Kim1*, Seong-Jin Hong1, Da Eun Jang1, Hye-Jin Kim1, Young-Min Kim1

1Department of Integrative Food, Bioscience and Biotechnology, Chonnam National University, Gwangju 
61186, South Korea

P4-27

Enterotype-specific Changes in the Intake Soybean paste and Their Effects on the 

Human Gut Microbiota

Ji-Won Seo, Gwang su Ha, Hee-Jong Yang and Do-Youn Jeong*

Microbial Institute for Fermentation Industry (MIFI), Sunchang 56048, Korea

P4-28

Microbial biomarker discovery and comparative microbiome analysis in Cheonggukjang 

supplied Bacillus subtilis SRCM102751, using next generation sequencing

Hee Gun Yang, Ji Won Seo, Gwangsu Ha, Hee-Jong Yang and Do-Youn Jeong*

Microbial Institute for Fermentation Industry (MIFI), Sunchang 56048, Korea

P4-29

Quality Analysis of Cheonggukjang Using Complex Microbial Starters Isolated from 

Traditional Cheonggukjang

Myeong Seon Ryu, Young Kyoung Park, Jinwon Kim, Hee-Jong Yang and Do-Youn Jeong*

Microbial Institute for Fermentation Industry (MIFI), Sunchang 56048, Korea

P4-30

Enhancement of microbial safety and quality maintenance of fresh produce by using 
caprylic acid and mild heat

Minyeong Jung*, Yeonju Kim, and Jaewoo Bai

Department of Food Science and Technology, Seoul Women’s University, Korea

P4-31

Effect of disinfectant on microbial reduction of vegetables

Du-Yeong Jung*, Ju-Hee Nam, Zi-On Choi, Hyun-Jung Jung, Jung-Beom Kim 

Department of Food Science and Technology, Sunchon National University

P4-32

Complete genome sequences of acetic acid-producing Acetobacter pasteurianus GHA7



Sun Hee Kim*, Hyun-Wook Jang, Jin-Ju Park, Chan-woo Kim, Su Jeong Lee, So-Young Kim 
Fermented and Processed Food Science Division, Department of Agrofood Resources, NIAS, RDA, Wanju 

55365, Korea

P4-33

Identification of the antibacterial substances from a fermented extract from green tea 

leaves with Saccharomyces cerevisiae

Jong-Woong Nam*, Ga-Yang Lee, Min-Jeong Jung, Jin Lee,

Ju-Yeon Park, Ji-Seong Hong, Byoung-Mok Kim, Joon-Young Jun

Korea Food Research Institute

P4-34

Quality characteristics of mash depending on quantity of barley added for developing 

barley-distilled soju

Ye Seul Kwon1·2*, Jisu Lee1·2, Han-Seok Choi1

1Department of Agriculture and Fisheries FoodTech, Korea National University of Agriculture and 
Fisheries, 2Department of Food Science and Technology, Jeonbuk National University

P4-35

Cyclodextran Synthesis from starch utilizing TtCITase from Thermoanaerobacter 
thermocopriae

Seong-Jin Hong*1,2, Chang Hee Park2 & Young-Min Kim2

1Research Institute of Agricultural Science and Technology, Chonnam National University, Gwangju 
61186, S. Korea

2Department of Integrative Food, Bioscience and Biotechnology, Chonnam National University, Gwangju 
61186, S. Korea

P4-36

Physiochemical Properties of Doeanjang Fermented with Monascus Koji and Aspergillus 

Koji
Jun-Hyung Lim*, In-Ja Lee, Yong-Soo Lee and Mi-Ryung Kim

Department of Food Science and Culinary Art, Silla University, Republic of Korea

P4-37

Analysis of the setomimycin biosynthetic gene cluster from Streptomyces nojiriensis 

JCM3382 and evaluation of its α-Glucosidase inhibitory activity using molecular docking 

and molecular dynamics stimulations

Kyung-A Hyun*1, Xuhui Liang2, Yang Xu2, Seung-Young Kim3, Kyung-Hwan Boo1, Jin-Soo Park4, 

Won-Jae Chi5, and Chang-Gu Hyun2 

(1Dept. Biotech. Coll. Appl. Life Sci. Jeju Univ., 2Dept. Beaut. Cosmetol. Jeju Inside Agy. Cosmetic Science 
Ctr. Jeju Univ., 3Dept. Pharm. Eng. Biotech, Sunmoon Univ., 4Nat. Prod. Info. Res. Ctr. KIST Inst. Nat. 

Prod., 5Gen. Res. Ass. Div. Nat. Inst. Bio. Res.) 



P4-38

고춧가루 조제 과정 중 이산화염소를 활용한 농약의 저감화 효과 검증  

유다영*, 조재윤, 이효섭, 김향희

국립농업과학원 농산물안전성부 잔류화학평가과

P4-39

고추 중 이산화염소를 이용한 Indoxacarb 등 5종 농약의 저감화 효과 검증

조재윤*, 유다영, 이효섭, 김향희

국립농업과학원 농산물안전성부 잔류화학평가과
P4-40

A novel encapsulation system using sodium alginate/cellulose nanofiber for increasing 

the stability of probiotic Lactiplantibacillus plantarum CJLP 133

Hyeon Ji Jeon*, Gyu Ri Shin, Hye Min Jeong, Young Hoon Jung

School of Food Science and Biotechnology, Kyungpook National University

P4-41

Anti-Diabetic and Anti-Inflammatory Effects of Heat-Killed Lactococcus lactis subsp. 

cremoris IMCCL013 in LPS-stimulated RAW 264.7 Macrophages

Min Gyeol Kim, Baul Yang, Yu Jin Choi¹*

Imsil Cheese & Food Research Institute 
P4-42

Synthesis and characterization of alpha-glucosylated rebaudioside D using   

glucosyltransferases 

Hye-jin Kim1*, Seong-Jin Hong2, Da Eun Jang1, Ok Cheol Kim1, Jeong-Yong Cho1, Boo-Su Park3, 

Young-Min Kim1

1 Department of Integrative Food, Bioscience and Biotechnology, Graduate School of Chonnam National University, Gwangju, 61186, S. Korea

2 Research Institute of Agricultural Science and Technology, Chonnam National University, Gwangju 61186, S. Korea

3 Food Biotech R&D Center, Samyang Corp., Seongnam-si, Republic of Korea

P4-43

Production of caffeine-reduced kombucha and measurement of fermentation 

characteristics

Da Eun Jang1*, Seong-Jin Hong3, Hye jin Kim1, Ok Cheol Kim1, Young-Min Kim1,2

1Department of Integrative Food, Bioscience and Biotechnology, Chonnam National University, Gwangju 
61186, South Korea

2Department of Food Science and Technology, Chonnam National University, Gwangju 61186, South 
Korea

3Research Institute of Agricultural Science and Technology, Chonnam National University, Gwangju 
61186, S. Korea

P4-44

참외의 스마트 세척기술 개발 및 현장검증 연구



민주현1*, 이효섭2, 김향희2, 정건희3

1경북대학교 식품공학부
2국립농업과학원 농산물안전성부 잔류화학평가과

3임실치즈앤식품연구소

P4-45

A Study of the Quality Characteristics of Wine Made from Imsil Peaches
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