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— AR EWVERERE =R - £ R ORIR 24 H EARY - F=RA
[E] R o OGEE A
(—) ~ Studies on the bone improvement from fish scale

R BB KN L3Ry EERIEY) > A 8ON I S S HARRE R o 7R Ry PRl
BonZ FER » NMERTERTIEISIEE - TREFIRKEER 2 K8 - Abt7ELIgEst
AR RT3 M s B g vy (fish scale powder) ¥ A\ JEAH S 5 4l A
(human osteoblast-like cells)MG-63 7 1 4 (proliferation) #1471 (differentiation) {E
FIEZ% » iy TT[EE LPS FHESHo4nias - HAE 3.86 pglem” BEE T {E 5
175.38% - [E]RF A I IL-6 ~ IL-1B ~ TNF-ofl1 NO Zrdffiffafie s s IER 2 o0l > I
(e #EST3E SRR IL-10 WY E - BN iy nlH] LPS FTafadiyss REHE - 55
Sh ity T BT E MR 118 LPS Frfa RS | BIRBRE LR R (el 5 R s
B AR g TR i (Alkaline phosphatase, ALP)HY43 % 186.34 + 8.75% ; (£
pCE A B HE T 263 1% ZHEAC/E A KA o b ZER T -F IR EH
(Osteoprotegerin, OPG)HZRIR & - 47 45 RBUR Al 10 LPS Fraf #8075 3% S E
A S AR E AR e B AR E 1 - BA AR (R < (e F
(=) ~ Studies on the osteogenic action of enzymatic extracts from Eucheuma serra

ABHZE A LR S (Eucheuma serra) 73 HIIASEIOK ~ BABEFIEY 2= HUT% - BRa IR
g EZEEU T A DL R HZE R B A SE2E S 5 4l (human  osteoblast-like cells)
MG-63 {HAEE A= F 2 528 « SEREUT » PEi i =AU AR RUR Z S8
BN - LM SR - SRS HBURENIE - KR [EDREE Z B R /K g 8l
MG-63 4liftIf fE 48 /NIF1& » MTS assay #fifflfF &R BUREAAE S - LDH
cytotoxicity assay it GRS FRIEERE 22K s Alif MG-63 Il fflif s
T o e RENE S 4 Al Ry 125.1-247.6% - [flj 0.625-5 mg/mL [ 2 /KK 152142
= — SRR EE AR R E Fy 100.8-124.8% - 47 DL - BB R 20K~ Bl
MEEtE - Hoele i S AR E M B A TR R 2 (e £ FH -
(=) ~ Effects of a probiotic collected from fish’s intestine and its dextran product on
growth performance, immunity status, and pathogen resistance of white shrimp,

Litopenaeus vannamei



ARBIFE E SR A i £ (Micropterus salmoides) 5 et 1 PR ELA G RA
THERE ) 2 AIEA-BA » BA EERRFTEE AT M2 59 T8 5 9.5 x 10° Da » %A1 HELL
R B KRR F % - S PR H BB ) T DA ETHE B » 3P "H NMIR R ©°C
NMR [&El55 - BURELSCRE A S e T A ity SRovE Y SR 45 B HE BT -
EHEETZ BA BIPRPTZE S A i &) B o(1-6) B s A5 AUREAY A R HA o(1-3)
SOl o ARONEEAEE B4 EPRELSr 16S rRNA BN i &y Leuconostoc
mesenteroides > i fff B4 BRI A L. mesenteroides B4 - [ g (Litopenaeus
vannamei) g2 @6 & & & B (0.15%)+ # B (LeuconostocmesenteroidesB4)
(1OYCFU/Q)(D+B)Z'§5J*4 8 #H - PHYRGE Bl ER R AR B S Y IR AH (p<
0.05) - GEEfE BT H - HiRERET D+B 2 &lEmaH » MR By & ALERIE M R R
P EE S H R4 (p< 0.05) - HifREREd D+B Zalime - LU R Vibro
parahaemolyticus K #{% - (/R EAE S N E IR (p< 0.05) - DL E&REUR - H
S EaPISE ORI B SRR i R BRS8N Y 7 ZE B L. mesenteroides B4 ke Ho R
Y HEIRTRT T HiRER ~ RS AR R HIRE
= BEC2INEEES MRS EIREFEZIRINE
(—)~10 H 23 H
1. Plenary Speaking
(1)Fereidoon Shahidi: Processing By-products as a Rich Source of Bioactives and
Functional Food Ingredients

45 A0 & KB (Memorial University of Newfoundland)fy) Shadhidi %425
FEAEAIH Bl i (by-products) 1 iT LIS R 2 B AE ) S ERT R (phenols) 2 Z i
(polyphenols) » EFfEEEADIEALIENE - KA FERYZE SN T (5 - 52
B WHES) > MG TE nT s A BRI - SHEFE G A A RHI)4E - Shadhidi ##%
W2 T2 (cereal) BUEIBAR T » KERAN[EIRYINRERF & 52 B2 B Vi A (b AE
71 R TSGR TATE I EE(e.9.. EGCG)ET AN IE Lo E B ~ ARSI
S~ FRAREPR IR ~ DU S et s (RS -

(2) Kalidas Shetty: Metabolic Innovations for Food Microbiomes for Functional

Foods and Human Health



A SRR A EY) - EWRIET AR G BV &4t - A0ERNE
JN17/E2E(North Dakota State University)iy Shetty Zifstett » A0{r[# i = 1Y &)1
e NI » DIRGEEL (R R - R R i P APk - — 22 Eih= » 55— RIS
BRI AR - Bz 7RI L e P S B AR - e AR5y
SULEB RS R AEYIRaEE (microbiome) B & FAYAERE LA Kkt B ARG A
ae R B R Fs BT HY EERE » ELanfic & &IseRr e AR Y3 IR B in - A Al At
R NHERAE@IEY)  ERNE SR EER MG s BEENE
vy -

2. Clinical Trials (Room E, 10:50-12:30)
Kamesh Venkatakrishan et al.: Comparative Studies on the Hypolipidemic,
Antioxidant and Hepatoprotective Activity of Catechins Rich Green Tee and
Oolong Tea in a Double-blind Clinical Trial

KR eh 28 P IR EREERAET 25 - GAHE &R E
(catechin)ify&koc(CEGT) K fSHE S (CEOT) Bl & RIS B A sk A AR TR = G [
B BT 12 M0V E S - 45 R A - 18 CEGT Bl CEOT #R &R B AYAVAGE -
AR & « BMI S48 - H¥f> SOD « CAT ~ GPx k GR i bR &M
WAL U AR BRI - NE SR SR S AR B 4k
ARACHIEE N RS EARL - AR WIZRERER - BES AV ERERY
BRI R AR ERE > B2 HT - RTIBANGE - BREMELFIEEE
B2 ah o Rt Bl T —=#H T Mahendra P. Kapoor et al. Green Tea Catechins
for Oxidative Stress Reduction: Acute Ingestion Vs Regular intake in Healthy
Humans. FEARIE T2 » DAEREZ )74 BIRE 2R -
3. Nano-delivery System for Functional Food Ingredients (Room A, 13:30-15:30)

SIS RAVERA NS 0 (HEZAY EeFE EZ 2 Chairman 2 — > SRE
K (Korea University)iy Hyun Jin Park 247 » [R B AsER A WAL Jingle Li &%
Coralia V. Garcia # /& ffl /Y £2 4= > T & & fif 0y 75 5 th 35 25 o oK B3
(nanoformulations)#E{T—{[& 52 #EHY4F T -

SR KER L e E B & Effects of Chitosan Coating on



Nano-Emulsion fifr & 45t 5 a7 BE Ky (-FEFE2E A nano-carrier system & fhds AN iS
W RNBEHER  IEMS - FEIE - HEsEYE - WIERNSIKYER
RS ~ AT PERIVERNRR IS - FEEERE nano-emulsion(NE)HY 73 1451 - LUK
RN o AL LABAER (capsaicin) Ry BIERBH - NE 40{)R S S B AABGA > LA
MARSER -

B B B HH A 22 (Keimyung University)Garcia 257 8381 #H H /& Nanostructure
Lipid Carriers as a Delivery System for Vitamin D - [X £ Vitamin D & —f&E%
Y& > AT DA B2 nanostructure lipid carriers (NLC) & {E&kfe » & Vitamin D 2%
ANBEAN > HAEBEENE SRS - NLC N &R/ LERTIR IR - M2 EIGE% -
8 F AT R > A R 90911 Vitamin D [T #R5 B ARREATIR UL -

Park Zi#71978 H & Nano Delivery System in Food and Functional Food - fif’
Y2478 nanoformulations » f#5 NE ~ NLC -~ nanolipsome (NL)f{s F 75 2t 5z B 4
i8S > 38R nanoformulations & —({ER4FHVEA Y E AR TH > H
BN ARESHY > AR E RIS B A Rl A Y 1 > R AR5
AR — D AVEISE -

4. Fermented Foods, Functionality and Health (Room C, 13:30-15:30)
Hae Choon Chang: Potential of Kimchi and Kimchi Lactic Bacteria as a
Functional Food

s BN e RS2 (Chosun University) Bit =8 0BT H0HY Chang #3%
PL P SO A R (F R ThRE M B i < TEAEIE A | Foil > $REIH S AT (i
FRERE T KAVEETT » (R0 23K & i AR RO EE fnif g - J3% (Kimchi) 22—
MR EGER > HAREZRES RS R EFEN R — s
SHERNEENYE - WS E R B R R R R AR E » APk
S RN L Ath AL B 5 B 7 e O L L) TP Y LR I 2 AR B MR 5 vl
AR SR > WE et o Z AL B U DR VR i ba 3% 2 V&

5. Antioxidant Phenolics (Room D, 13:30-15:20)
Zhen-Yu Chen: Can Dietary Antioxidants Delay the Aging?

HEAEDSOREHT Chen Z 2 — U E A &RRVEEE - thafem T HArEA



B AL A AV SR - EFEREFSE T (programmed theory) ~ 483 K FEARE R
(damage or error theory) DL & H FHZ:FH 4 (free radical theory) #2208 H H 7L 8 5 -
maE NEESHE > eS8 WERAIDIARSGZEREN T - NERERR
s o BEANRZ B E B B RS FEBLIR - Bl LA A (e,
age-1/P13K ~ daf-2/IR)HyRFHAHEBL T ALY BRI AR - th e RS -
EEZERENE  MOEA — R ERINE - WA E It 2R R iR~y
B MBI T LUE Y ES  KkF - HF - B S0  (EHBEERETHIE]
FETFHR - BB ESmE ARSI EE -
6. Protein Functionality and Biopeptides (Room A, 16:00-17:40)
Jae-Young Je et al.: Hepatoprotective and Osteoblastogenic Effects of Blue
Mussel (M. edulis) Derived Bioactive Peptides

G 2 B NS (Pukyong National University) /&2 )R S FIEE 20y Je %
%o DL T eEE i A (Mytilus edulis)Fr syt B AR EMERERR 2 PRIFAT S 5 1F
8 Rl IREINAEYNEMEEIR B A S A ~ N TR 55 [REEB SR
M IR Rt fle H o sl BRI ALK g i BA TRAT A DU EA B IR FHEIHERR » P&
LC-MS-MS %A [ =fA/NIRERK (P1~ P2 A1 P3) - F LA B e E 4TI
GBS FFHsZ 2 » Hrp PL A1 P3 m[REuS S 4iiEmEAE ALP J&EME ~ &
5 B ABREEMHEL BMP-2 (E§5)0ES - FoniERIERERR AT DAY
IE BARE B
7. Pre/Probiotics 2 (Room D, 16:00-17:40)
Suk Heung Oh et al.:Properties of Kimchi Prepared with Lactobacillus sakei
HY-11

R K Gk v R E2(Woosuk University) & i B AR 1Y Oh B sl

" LA Lactobacillus sakei HY-11 &5 7 38R0 FFI4E | - iEIHBZE 7 B8 2 Bt

Lactobacillus sakei HY-11 K f~#%f& L. sakei HY-11 #0352 » HAFSSREHAR 4
B (4 y-2EE T > y-aminobutyric acid)iy#= 5% - y-&k | BE A ARG IR
71 REESRERGE 10CHYKAE S 17 K - pH {EAERT 6 KEERE - 1R EARGEAT © By
FEAE 17 RIBAIE BT A RER IR S 6 K 9 KGR % - 500 y-25 TS
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BAEEH 1% L. sakei HY-11 HUEE SIS 6 RiGi s - EE4ERE0R - IR L.
sakei HY-11 S Al3e ) v-25s | BRHYE R -

8. Functional and Nutraceuticals Lipids (Room E, 16:00-17:45)

(1) Eko Susanto et al.: Pigments and Fatty Acid Composition of Seaweeds Lipids

R R & A 3 2 A 2 T A AR (PUFA) » HA LRS- #rfy n-3 B
n-6 2N - HEHIBEHVE(LREI iR - INIL ERVAERL BRI HE I MRS - 125t
PEHTBEA s A ARSHTEE 3% ~ B 58 0 e ~ STz ~ [ (R BR R A TR AP AU TR -
ARzt lEE RS (Hokkaido University) iy Susanto Z B iy H A K
BRI EN e AUk 20 - &8 HPLC AT HsHL L - Bk R B 4R
(pheophytin) ~ A 2E &) 2% (carotenoids) F A Ry Bl & & - RS LER T AE A [F)£R
S VTR A2 52 - A LRSS IRIE A - BIADE A B EAVAEIELEL PUFA &8
ERE - BGER  1ERSHEE R FRINA . BN RV - n-3 2
o e R R Ry £ BRI ) -

(2) Kazuo Miyashita: Oxidative Deterioration of Fish Oil

FOMR & AFFZH) DHA 81 EPA » 2RGFHIRSHIEE AR @ AR SO I
B E R - SRR R ERYEESH(e.g., acrolein ~ propanal) - 1L E
REE Miyashita Z%ZHIBHFE R E Rt — FUR A LR - 1F7 388 Sikhs
F:(sphingoid base)(e.g., sphingolipid){F 4t a7 E (a-tocopherol) HERHEF - B DAFE A4
RIS LEFR S acrolein 45 - fIM7E SefgEas MR EA: - Dk sUBE(L -
(3) Da-Yong Zhou et al.: Lipid Profile in Different Body Parts of Two Species of
Scallop (Chlamys farreri and Patinopecten yessoensi)

S HFBFER IR E BN » FiPARE TSR RE: Zhou B E AR
FEEEIIE BRERRI AR - o3 T Chlamys farreri 5z Patinopecten yessoensi
WAt R BT 2 ~ MR R NERA B IRHINE ~ WeliarvaHRE - DURCH HiiEg
(glycerophospholipid)ygfs - 2 Ri i FIARVRERS & A S &0 T e AIRERT
BE S bl - 2Bk e 230 FEAVHUMBEES - BURREREH T eV e 5 i
Ah o R ETEAMERR RS NERA E B A VE TIRREI IS B -
(Z)~10/524H
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1. Plenary Speaking
(1) Young-Joon Surh: Food-derived Carcinogens and Anticarcinogens: Historical
Perspectives, Mechanism of Action and Applications for Cancer Prevention

E I REx(Seoul National University)Surh % T A RHEUEY) RETEUED)
S ER b 7E 28 e AR - PEAME S B KT SV s R =285 2= (aflatoxins) -
T Iz R B B A B Ay SN 2 B B = N EUEY) s 2B R P A i = Y A5
FER > ([He B Al &R B IS ERE RS I ~ BRI Gk [E & > BA
FRRELEf © 5590 » 2T R EEFIRE AR n-3/n-6 IVLLE ST E B R EE R AR
FEEAIRARNSZE » FrLUEZ R e P - Surh Bz tigsl—(Ea I
— Adaptive Stress Response » X f# 5 Pre-conditional » 7RE[125:45 [ B Af FH AL — 1t
SOUHTRRER  SR(E G e AR R R AR - B R B EARGRY
BARYVER - (E8G A Re g AREHHESTT » INIIEE - G140 - DASEYR B
Nrf B RE) - AVE A B DR 2R SRR - Bl —01 -
(2)Chi-Tang Ho: Effects of Metabolic Conservation on Bioactivity of Dietary
Phytochemicals

REEEREEUS ISP LEE (phytochemicals) & E# = I B A 22
NBGIERE - W rl Pt et © A EEYIA & 0V E LAY E MY E (Bioactive) 71
IS AR E M A SR HEOm AR B - KB ME I geiEss - AYE
1E47/E B FE Phenolic compound -~ Isoprenoid ~ S-containing compound ~ Lipid-based
compound FHH > ZERZHTAE(Rutgers University)fy Ho B AEATE R PRy il /4
T AR WV EYEEYE - G E R Y Polymethoxylated Flavon
(PMF) - f1fE Tangeretin ~ Nobiletin %5 » ZHRHUHBAYIEER it AfS -
(3)Jan Frederik Stevens: Polyphenols from Hops (Humulus lupulus) for
Improvement of Diet-induced Dysfunctional Glucose and Lipid Metabolism

FAL T RE NI A2 (Oregon State University)Stevens 2y Y & s T S E0T555%
B AR AEEME > ASEE B LL Hops(WURTE) #Y 25 Fiy 2 H#7-xanthohumol (XN)
Ryl SR EDUNEPR o T AU O B RO B - 1B 264 - fEE BRAVE AL
F o XN W B ADUERMA ~ DUEEsk ~ Dusiiofl - Jus mESRERN XN
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ERGHE G (G e 25 {CE97-8-prenylaringenin - Stevens FFZAEIR LA XN okt
B SR FR LA A > BEEEH DXN Bl TXN SEAE RS E Ak
8-prenylaringenin FYZEY) » [RIEAE(E ] _EREI2 A ATREEE LM ZTIRERYSER -
2. Metabolomics of Herbal Food (Room B, 10:50-12:30)

R34 5 (Metabolomics) f-— i SEREM LAV HT BUEAR, - £ 30 E LR IR
A e (ERGAE FTES S PRI ~ BRI, ~ LR EIVIRE ~ fn 2= S P AR & AE RS
WAL > A58 LS ERTEY e VIRI G -
(1) Daryl D. Rowan et al.: Metabolomics to Identify Fruits with Novel Metabolite
Compositions

4PHEEE Y B e RS e T (The New Zealand Institute for Plant & Food
Research Limited)Rowan #3505y - Frad (UlsHE 2 — TR - LIRS
VISR - At DASHPE BT FE A IR R o S IR R ISR B - aZat e S iEsa i
BE R - ANEmBERAEZIAE - BSRAE - R R EASOR A=
B PN Fp triterpenes - Rowan ZH#% EIXFH LC-MS & it X fEA [FHY
triterpenes - fiir %= 22 Y 55 4 — fd 41 75 6 7 5 HY FE ) -Karaka  (Corynocarpus
laevigatus) » ‘B —MEEER > vl & > AlF#EME - Rowan Za%E[X L LC-MS M H
HBYE - KHERER - ZEYETRM -
(2)Dae Young Lee: Metabolomics Applied for the Quality Control of Herbal
Products

TEVI RS S IR - RIR ~ R ~ T3 R R A
R E] - PRI e B 17 [ 2R F g Rl B8 AT 52 Fir(National  Institute of Horticultural
and Herbal Science)y Lee Fad fyUsHP)4HEE A (E BB HEME YIHY — AU 2
V) > W ELEHHEYIIE EACR BRI A E A R FIUREE & B L B —RAHEY) -
Lee iz F HFELLTE T FHAVERS » 41 UPLC ~ QTQF A5yl Fe sk 24 fEtE ) » 4
N2~ fEIE ~ BEORE SRV - BIAIE A2 T7TE - A FiFkH ginsenosides » iIf;
SN Bl S AR BB EAY A 25 ginsenosides Y& & S LEL S (L S YIEIVZE R -
(3)Young-Shick Hong: Metabolomics-From Beginning to Application

2 A E2(Chonnam National University)dy Hong 2535 F LR 28RN E ARG

13



21 e YRR - R EAEE—ERERAE - EOHE RAHYAHEEE
GHVE - B> RIEESEH NMR spectroscopy RUERUHEDIHVE > £T
#&HH HPLC k2 MS m] DISEIE ZHVE N - (EB&at o gl iR » 3 n] DIs 5t
TR AEY) 280 ARSI - e - (EPEN > B AEAESFE - 7
AIFTEARZE ST o 38 )7 Y&k Z (I E ) BLEEY)HI B¢ ~ BRINTH
b ~ EEYIRIE B R E A BRESNAVENL L - M Hong BHAF AR R i &
oo PR A GEHYISHE T - EELIREHIHFE & E - iR AR EER - fn &P
FEMCHYIN S -
3. Marine Derived Functional Seafoods
(1)Charles S Vairappan: Probiotics Fortified Carrageenophyte Silage as
Functional Food in Asian Hatcheries

F2PE R DE R (University of Malaysia Sabah)Fivis 4= 158 fRAF5E AT R 24
PHEERWTFE Y Vairappan 25 T LLaa 58 LAY ESE--FAIfZ (carrageen)
AT RHE R NI LSRR DIRE M B i ) RSB LI B I 10 K> 434
B G S - TORGET 25 - W Nas AR B - D HA R R o T ey
BRCOTEE - AT EREM LA e - ARy Al DM B e av&E & /1 - el DUE
PR FORETR - e BRI BN ) ~ AR - B B R ~ BRE AR -
R Simas < RIS -
(2)Eun-Ji Joung et al.: Meroterpenoid-rich Fraction from Sargassum
serratifolium Attenuates Collagen-induced Arthritis through Inhibition of NF-kB
Signaling Pathway

ZE AP R EE ZHY Joung B AGEIL T SRt R TS SRR
BT I8E R NF-KB SRERARTE Al =R R & HaA EMRAEI R o SCZ R E b
FUH > RS E SRS & T YI(MFS) o] DAKGE 4K R & HaR ERIRHIET R 2
B, > AT RERR ARG PRET 20 - AR SR I RIE LR SR A | &5 3R & AT A
s AR 4B AR H EEE AV IR Y > ok MFS BRI R B e EUR BRI ER 38
HIThEE M B B G RA -
4. Asian Functional Foods (Room A, 13:30-15:10)
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B —(EREE E AR SN B IR B R DIRE - ELFEE TR (chungkookjang) ~

T AR ~ Kanjang(—TEENH SRR SR MRS - #0550 Al T B R
T BESHYHERS

Cha A E2(Cha University)#y Kun-Young Park #2283 2 Antioxidative, and

il

Anticarcinogenic Effect of Fermented Kanjang (Soy Sauce and Sesame Sauce) /&
o i e E (AT &Y kanjang (YT BERTRE DIRE » T L R K =2 Huiqin Wang et al.
= A a3k~ Direct Interaction of Food Derived Collidal Micro/Nano-Particles
with Peritoneal Macrophage RIIfE 5858 a1 {n R BAOR(BRYEES - Hoéht - IREM: -
EASEsR R ) R BTELRYIIRE
5. Noble Nutraceuticals (Room C, 13:30-15:30)
(1)Jung Hwang Sung: Multi-Organ-Chip for Screening Food Component

shF R B (Hongik University)fy Sung ZAE AT & L3t R il - 55
—
Microfluidic Gut-Liver Chip for Studying the Effect of Microbial Interaction

ftt Fa AL RE H A2 AR DL 4Rk & R 40 SRS B IRV 4.8 2k
TV B T EA AR ZE - RESN - MAVB SRt LU HY 3 D s G Bl e i
AMOE—DHYEE - (£ R T - M R ERIANREPR(Caco-2 cell) ERATHY
AR PR (Hepeo-2) fy £ » ISR - DIFBREAT BN 2 IRV HERE - SOAG % TE
B REHYEEY) - thEl R SR F AN E e SRRk - FERZ AT SE T Bk
as B =i R - AT 7RSI ARSR T RSN - SR R
Sung ZHZRITERFIRG-HFIVIESEE A b 7E A LAVISE - il SiaEE 5 b
Y E] et i R - 2 R B EY AR TS e - N & B B B A& PR [E Y
AR ? AR NS SR e ME - AN E AR IR o A primary
cell line ¥ETT 24N/ - BT HAVIHFEEERLS 1 -
(2)Hyeong-Hee Bang et al.: Ecotoxicity of Lactobacillus spp. and Bacillus spp.
Isolated from Korean Fermented Foods in Zebrafish (Danio rerio)Embryos and

Larvae

£ 1EKE(Chonbuk National University) E23E K E a R G i BRI 2
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Bang % N#E(T [ eREISE TR )R o#EHIHY Lactobacillus spp. k& Bacillus spp.
HIPERS FRHE IS RS IS B AR REEEME ) 8 > DB SRR s MR 7A 2K
a7l H 34T (7)Y Lactobacillus spp. k2 Bacillus spp. FYESLRERIKES LR
FE o GEREER » KL ABE AR 72 /NFf% o BIRERGHY LCso (E397 1 1x 10T
CEU/ml-£25& 72 /#5125 £k Enterococcus faecium B175 3 £k LCso {8 5 1x 10°
CFU/mI - 18 #£ L. plantarum RIF27 4 #F#E 1x 108 CFU/mI - [ERS{EEth 35 » ¥
BERS fARAE R ER Y HY BB LIRERY Lactobacillus spp. j Bacillus spp. {5758 T >
BB FUKHE ~ S F RPN RIEERE ZIRF R R
(=)~10H25H
1. Plenary Speaking
(1)Baukje de Roos: The Role of Functional Ingredients in Developing Resilience
to Oxidative Stress

FltaB {8 /) (resilience) 2 H5— 5 AG ~ OFE ~ &S EBIRIE RAVIREE -
MERIIRESAETIMNE > 2L - SUESERE IR EAYRI - RME&HE
WmEZEEY) - AR EITEYIED (phytopehnol) S AL B5 1R fia (b - (H AT ek
H - e e S B (pro-oxidant) il s RIS 4: (re8RE 2R B0 (L L ARE SHT%
F: X (antioxidant response element regulated gene » {541 Nrf)s(Z R T E H - R E
FPREEARSHVBCR - 5i{H T AR (University of Aberdeen)fy Roos 25z A2 Rl
e o 12 SR AR 28 (F BRI -
(2)Jiyong Park: Enzymatic Hydrolysis under High Hydrostatic Pressure-An
Innovative Approach for the Production of Muscle Protein Hydrolysis

WFIARGRE ZEOE - MR EAREE HEERIRT - S EHKRE
R o3 T NI RR B R R - 5B R KR RIS pa e » ' P B PRERIR LY »
Rt (e R S 2R 7k ~ RIS o S R R (BCAA) AR ~ IR AR I Bl 1% Y
R RO B o R E KR ] B R A BB R R M5 - I K22 (Yonsei
University)fy Park e A w& PRI 45— TR PR BUK B EE B B 0 75 =FF
TKEE 3725 (HHP) > Park sz B 52 LAFER PRy ARt - E HHP > S =i
BRI ARB LA E - EEoetadii - ks HHP fic & i2 R (EH) B E B E#ETT/K
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fiie » BORG LT
(3)Tomio Yabe: Pectin Induces Proliferation of Intestinal Cells

SRBB (Pectin) LG B & 8 NIGHIBURS » BEZR TR HIE N B4 - (2 Yabe
B N BB G 45 G R AR BT EE ZBEH 2 (haparan sulfate, HS) » [ff]
M EIP RS » iSRS (Vi)Y & - H AR B A E2(Gifu University)fy Yabe 2§
RENMH T — (Y 5 B I S G2 B R B A A It R 8l
Caco-2(F Rz 4HAt) sz 1EC-6 AHARI(EL YIS A 4Rt Frah ke - 45 RS E SRR &R
Caco-2 49530 Wnt3a - [fif Wnt3a All& 554 1IEC-3 4HAMAYIE 4= » HHIERDR AR
AT NSHHRE AT R - E BT ZIRRT RS S 1% - G AR R R AR
o
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DS KRR
AR ISNFF 201755 10 Jod BRS04 i e i LI A 1o e Pl R B
& - T AT AR B UM - S R (R B S AT B A BT

HHAFA R GRS - B - 1Y) - EEF)BRERIE0EX - HanF) S Atk
FERIEE > A DABAR R SR B T o > SRR EPR JoiE (R BT RE M B

s~ PRARM ~ BRI R B on Z T RIS - PR S RUTEE %
KEESERFTKEN LA E A8 2 Atk M adn  KEBEA TR A
W KB R 2 PSR EER] AR & LB RN 2 AT KRB R B e IR 2
fG > BEEE - HERISEE N IRMIEHZE N SRR - PRI H & AIREMIsR A
Fft [ B A = O e B DD RE M B oA R B2 B S S T Y B T3 SRR T3 AE
B JPRAHRITTFE IR - SRELE MR R s AR R A T S F - e s
EEEREmBIRE M R Z SRRV - SRR -
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Juoss by soft coral
clorectal cancer cell
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&t~ SRR A R EE SR (Konkuk University) BB 552 f
{5 %« Dong-Hyeon Kim i A2 35 XN -
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