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Technology development for establishment of industrial data for
foodborne pathogens
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Platform for mastication/swallowing/digestionfabsorption of food for the elderly Development of natural additive materials and clean label processing technology

ol L
HASX g Y - HE 53 AAS 0|2H DAX M3 25 T XE £& Hga oITIEN gl g - HUHF NS PR HANEE HY
- HESTA SUAIAYS] 7AE SH Y 9 22N 54 AE 5 F - Graft-B8H5l 714 S BBY Eileliiel ol 712 i
- oI%| SIE S5 DA B U HEDRE AL 32 4 - £ ObEhe A 7l 7HY
- HIEFR] 245} M Ho) Balsheia.A5) B4 U MO BA - BRI AlAT 7|6 B ofF 71 R

- 7Bl fE HEYTIs YR £E2-2Y 2T € 7 sy el - SEM ASMAM 1S
Eroq g 8L
HEE A= M2 =oMT} - 5CI =% Food Bioscience, 2023, 51, 102214 £ 6§ Hoieya EpMnt - 5C1 =8 Food Chemistry, 2023, 436, 137639 & 288
e - 3 §5&R): 10-2023-0083778 S 471 A= i, 4= - Fu S5EH: 10-2023-0054204 5 97

23, MHY, ST
240i%, ojzi, HE7|
HEd, Uy, Wl

I|chED 2 - S DRSNS o] All|d U oIHAMS BES & ol w7} 7= ofet SEEIE A2 AME FE Mo BOHE Axe 3TN O30 = R W B2 MA op

- 71201H 13 2000t

EEEO} - OIFH| RAZ | in vitro ETRA| ASE S M2 22 ME7|E HE
r T T "\\I r e e - “\
e KR FE SEEHE HETLE TlE \

| SRME SR N GER T |t i e e A
© S SR Y R W VR I e P
: PRI PN ST S T e [ | e TR 27 T
| B4 THEE DEL Y TR P TR gmww:zﬂmnui:mmm
 Gah TR o BT b oo kst
+ M R TR e A R TR R

R e B L e e © WP ST TR ST

7|IthED - MY BUS Y FAY B IS R

EE2E0} - $d #7LE M2 201 52| ekXo| 7)o
- SR IS AIAM TROE AH|A A D AE oFEd By
- QI E FARE S5 AIFMY MEIg
- ihd Al ERIS o] B E 2| 24 o




KOREA FOOD RESEARCH INSTITUTE

A Z2MA 1 Y
AZAX A2 A3

Development of sensory evaluation process
and research of sensory perception systerm
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Development of core technology to increase the value
of traditional fermentation microorganisms
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Development and standardization of mass production process of collagen
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Development of field application technology to manage and reduce microbial contamination
after harvesting of fresh fruits and vegetables
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Development of operating system based on 5G technology for optimizing kimchi salting and red Development of distribution data monitoring system for quality control of
ginseng steaming process agricultural products
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Establishment of pipeline for brain health functional food materials
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Establishment of pipeline for functional materials to regulate immune responses
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Study on the functional foods against super-aged society
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Research on the function of food to regulate vascular senescence
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Food-metabolite-functionality DB construction and correlation analysis
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Establishment of a digital system for food flavor recognition
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Development of pharmabiotics and mobile healthcare platforms
based on human gut microbiome
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Development of food/pharmaceutical materials to reduce advanced glycation end-products
derived from marine biological resources
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Validating efficacy of novel materials using natural material data platforms
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Development of simultaneous analytical methed for food additives
and perfluorinated compounds in food
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Analysis of food poisoning pathogen metabolites using omics based technology
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Project on food standardization in 2023
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Technology Advice and Solution from Korea for the food processing sector
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Development of manufacturing robot utilization technology
for food and beverage manufacturing process improverment
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Development of an autonomous cultivation platform
for industrial crops based on digital twin
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Devealopment of monitoring system based on 5G technology for quality recognition,
grade determination, and foreign substances detection in food production process
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Development of standardization technology for distribution of fresh fishery products
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and spoilage microprganisms in fruit julces Blotechinalogy 20|
The effect of vacuum Tilms on physicochemical and micrebiological characteristics of Food Science of T it
14 Hanwoo [Korean native cattle) Animal Resources 2023-05-01  §YE
15 TeiE SHEHE FEHGlE DNA FEHE 0l ST 2R EEE e e = E 2 HE i e b 2023-05-02 Wg7l
salmonelia spp. 8| HE wHEE]
16 Milket seod oil activates B-catenin signaling and promotes hair growth Flishilodl 2023-05-09  FHEZ
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47  Determination of freshness of mackerel ( Scomber japonicus) using shortwave infrared Foods 2023-06-07 EHY
hyperspectral Imaging
Blosynthesls of silver nanoparticles from Duchesmes indica extracts using different ; ) e

18 | sohvents and their antibacterial activity Microorganisms 2023-06-09 | YUY
Consumer preference of traditional Korean soy sauce (ganfang) and its relationship 2

Ly i e o i e Foods 2023-06-13 Y4

20 EXCypselurus agoo) UE AfRte| SEEY SHUS 7B Ex 2| Tat TR aEEE| 2023-06-16  Hhg 3|
Effects of plasma-activated water treatment on the inactivation of microorganisms. i

£t present en cherry tomatoes and In used wash solution Frnae EHZLAS 23 Balltst
Potential application of lactic acld bacteria for controlling discoloration in tuna FcleE &

22 i s orlentalls) Food Bioscience 2023-06-25 =g
Comparative analysls of micrabial and mycotexin contamination in Korean traditional o

23 soybean paste and soy sauce production with and without starter Fermentation-Basel  2023-06-20  O/BY

24 A study on the viscosity of senior-friendly foods for quality standards Rm;’;gfcﬂ*““ 3023-06-30 HOig

g5 Protective effect of Sargassum nipponicum derived bioactive components on advanced  Journal of Chitin and 2023-06-30  O|4&
glycation end-products-induced diabetic neuropathy Chitosan

F International Journal

Investigatian on consumer perception and acceptance of wheat beer using sorted ; e

26 | napping and rate-all-that-apply (RATA) questions ot FTEE‘E'T"DE and, | 20220711 | HiG

nology

27 Bactericidal effect of water washing methods on Vibrio wuinifcus contaminated in a raw Food Science and 2023-08-10 7|
fish Konosirus punctatus: water type, temperature, and pH Biotechnology

28 SuliEs 2| 8 2o HE2HE F U= 5E 0jE= Et T AR ] 2023-08-14 YAHE

t

29 wioj{2] Almel AHIIE WHE SR R ol THE BE B3 67 BRHBHSTTY 20230814 muM

10 ;ngélgé%[h‘lndiﬁed atmaosphere packaging) il 213t 4@ (Crassostroa gigas)s] TR MR 7023-08-23 =7

P Antibacterial and virecidal activity of 2B extracts from plants endemic to Kerea against Journal of Applied 2023-08-25 HEE
Bacillus cereus, Staphylococcus aureus, and murine norovirus Biological Chemistry
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43 Quantitative risk assessment of foodborne Salmaneila liness by estimating cooking Juu;r;::‘:gt-l‘?al 20230801 Ol
effect on eggs from retail markets Technology
24 E;t:;ﬂigefsgﬂtpr:r}ﬁ;;ﬁ;ﬂﬁ adulteratien with Allura Red and red pepper seeds B 2023-06-18 EHH
35 HYISHE VrEYD Ht Yepd B B8 MO E FE e AF ok iy 2023-09-30 Yoy
ie ET%Q?‘%’E%TE?E@ ieFu-:iu[Etrr.u.J EE R Wi 23| wHo g 2aY o PRAEZAFNEX  2023-10-01 HEH
ar m;‘:@mjﬁmwuﬂ;mw plantarim KCCM12757P alleviates Antioxidants 2023-10-01  0|H
18 sslt?;g::sﬁ;armwzﬁ::en extract attenuates depressive-like behaviers in mice treated with Antimidants 2023-10-10 @@l
ag w#.l mucinjphila prometes testosterane-mediated halr grewth inhibltlon FASEB BioAdvances  2023-10-11 HAS
40| Lrasonication: A focue on crade polysaccharid axtraction Using athanol precipitation | AnGOridants | 2023-10-24 | 4210
A LAHUROL G M e Foods 2023-10-30  HHE
42 R YEWAZE Y 2B URY IBAD7| 258 AEAE B i R ERTS TR
43 ABAY 9 U B 2 HE XEH AL LS FIE 30 AEe0lH 97 BRSNS 0011101 2y
&4 Assessment of drying characteristics for whole and sliced red ginseng using Journal u::f Food 2023-11-10  YHsE
short-wave Infrared spectrescopy and mathematical model Process Engineering
45 :onrml :fm;mmg bacterium, Paenibacilfus aurantius sp. nov., isclated from Mitroorganisms 2023-11-15 a8
Ll it sy el i G Plants-Basel 20231115 HelY
47 Rapid discrimination of Panax ginseng pn'!.udlr adulterated with various root plants by F-ngd Sclence and 2023-11-17 =EE
FT-IR spectroscopy coupbed with multivariate analysis Biotechnology
48 HF 0% N AE 2 B2 AFEHE FE COjE 2 AL AFER0l B HEdEE 2023-11-20 [N
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Automated grading of red ginseng using DenseMNet121 and Image preprocessing i =

49 techniques Agronomy-Basel 2023-11-29 QUFE

En ﬁlh;:rl‘cterizatiun and identification of lactic acid bacteria isclated from fermented milks "’;‘éﬂ;‘r;ﬂ” 2023-12-01 | WEE

Biotechnology

51 y-oryzanal ameliorates depressive behavior in ovariectomized mice by regulating Malecular Nutrition & 2023-12-06 YUY
hippocampal nitric oxide synthase: A potential therapy for mencpausal depression Food Research
Quick preculture method for determining low concentration Vibvio spp. In contaminated e

52 enafond and its varification Food Control 2023-12-15 | HgJ|
Effects of sodium alginate on the physical properties and storage stability of freeze- o

53 dried tofu coagulated with crab shell extract Foods 2023-12-25 BEY
Discovery of novel stimulators of Pax? and/or MyoD: Enhancing the efficacy of 1 S

e cultured meat production through culture media enrichment Blosensors-Basel 2023-12-30  #UFY
Profile change of the volatile and non-volatile compounds in dried or baked laver by Journal of Food

& photooxidation Science 2023-12-31 g

- :Tflz gzi B4 13| U Saccharomyces cerevisize W& 511 0] Shibe Ol 837 Frao HEABEHISEHE | 2023-12-31  HEY

57 30 AIS2iol Jlw ChlE 24 XSS U2 MY 3 BRIl B8 A7 URLLIEEA 20231231 ueny

58 ANE R ANY 3 ZE-XEE ALY ONYHE 3 TEY 0Y Y ﬁt’:ﬁiﬁm 2023-12-31 249

EHEA17
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Inhitsitary effect of natural extract mixtures on microbial growth and lipid exidation of J”";"'ia' af '&'"Ta' 2023-01-01 224
sausages during storage T::hﬂ::h;‘l'gr
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3 Optimization of gelatin extracting condition from Korean native black geat skin and Food Sclence of 2023-01-01  H@Y
quality compariscn with commercial gelatin Animal Resources
Apoptosis-inducing effects of short-chain fatty acids-rich fermented pistachio milk in L n
4 human calon carcinoma cells Foocs £23-01703 HEl
4 Improving blueberry firmness classification with spectral and textural features of Postharvest Biclogy 2023-01-01 YHS
micrestructures using hyperspectral mlcroscope imaging and deep learning and Techmolagy
Improvement of structural, physicochemical, and rheological properties of porcine Ultrasanics
5 myuofibrillar proteins by high-intensity ultrasound treatment for application as pickering 2023-01-01  EE8Y
o Senechamisty
stabilizers
3 Microenvireanmental ammaonia enhances T cell exhaustion in colerectal cancer Cell Metabaolism 2023-01-03 YEH
Lorcaserin and phentermine exert anti-obesity effects with medulation of the gut Frontiers in S ol
7 microbiota Microbiology 2023-01-05 | WYL
g Transcriptomic analysis of effects of 1-methylcyclopropens (1-MCP) and ethylene Frontiers in Plant 2023-01-05 YUHE
treatment on kiwifruit (Actinidia chinensis) ripening Science
g Glyoxal-derived advanced glycation end-products, CML, and glyoxal-derived lysine Muolecular Biclogy 2023-01-06 B4
dimer induce apoptosis-related gene expression in hepatocytes Reports 2
The innate immune signaling component FEXC-58 mediates dietary restriction effects e sl
UL on hialthy aging In casnorhaboitis elegans AU #u23 TG, SO SE
41 Dnmt1/Tetz-mediated changes in Cmip methylation requlate the development of Experimental & 5055 0105 olmE
nonalcoholic fatty liver disease by controlling the Gbp2-Ppary-CD36 axis Melecular Medicine
12 Lacticaseibacitus paracasel AD356 ameliorates obesity by regulating adipogenesis and  Jowrnal ef Functional 2023-01-07 0|22
thermogenesis in CS7BL/E) male mice Foods
Anti-obesity effects of red pepper (capsicum anmsum L.} Leaf extract on 3T3-11 . praes o
13 | preadipocytes and high fat diet-fed mice Food & Function 2023-01-07 | W=y
Variational autoencoder-based estimation of chronological age and changes in R e
14 merphological features of teeth Sclentific Reparts 2023-01113 284
15 Warietal differences of faponica rice: Intrinsic sensory and physicechemical properties Journal of Cereal 2023-01-15 uE
and their changes at different temperatures Science
Peptides inhibiting angiotensin-l-converting enzyme: Isolation from flavourzyme N
O e e GF Peai et brwrtr e i sawbeint ol e s i Food Chemistry ~ 2023-01-15 334
Evaporative cooling performance characteristics in ice thermal energy storage with
17 Applied Ener 2023-01-15 ¢
direct contact discharging for food cold storage PP oy e
108

= ANMUAL REPORT 2023

NO =2HS SETE AMWA  ZExL
Evaluation of critical factors In the preparation of saliva from healthy subjects for Ll

18 |t o Pharmaceutical and ~ 2023-01-20 d0|&

Elgmedical Analysis

19 3T3-L1 4Z0§4 sodium selenite®] FHYFH 23 B4 34 HAE S5 EHT Hi BIZAFYUIEEE  2023-01-25  O|Efgl
Medulatien of gut micrablota by rice starch enzymatically modifed using amylosucrase Food Sclence and i

=n from Deinococcus Bintechnology A

21 Early response of the gut microblome and serum metabolites to Cheanggukiang intake Jeurnal of Functienal 2023-01-28  9OjH
in healthy Korean subjects Foods

Biochemical and
22 Keratin 79 is a PPARA target that is highly expressed by liver damage Biophysical Research  2023-01-30 A&
Communications

Gellan gum prevents non-alcohalic fatty lver disease by modulating the gut microbiota . ey "

23 and metabolites Food Chemistry 2023-01-30 Hp 35 o
Comparison of rheslegical properties between Mixolab-driven dough and bread- Food Schence and

24 making dough under various salt levels Biotechnology a2 02 ) S
Protective role of Acfetobacter and Bacliius far Escherichia colf 0157-HT in biofilms : . 5 =

25 against sodium hypochlorite and extracellular rmatrix-degrading enzymes Food Micioninlagy; | 2020001 | glay
High-pressure induced structural modification of porcine myofibrillar protein and its .

= redation to rhealogical and emulsifying properties Meat Science Smi |

o7 Lactiplantibaciltus plantarum LET probiotics vs paraprobiotics for reducing pro- International Journal 2023-02-01 Y2
inflammatory responses In colitls mice of Dalry Technelogy =
Effects of test location and sample number on the liking ratings of almend beverage Food 202

i and vegan ramen praducts 7 At Ao
Moggin-mediated effects on metabolite profiles of microglia and oligodendrocytes Journal of

29 after lschemike insult Pharmaceutical and 2023-02-05 | WOl

Biomedical Analysis

Human induced pluripetent stem eell line YCMIODT-A generated from a dilated

30 cardiomyopathy patient with a heterozygous dominant ©613C > T {p. Arg205Trp) Stem Cell Research 2023-02-14 EHEE
variant of the TNNTZ gene
Rapid combinatorial rewiring of metabolic networks for enhanced poly (3-hydroxybutyrate) " ; ' .

k| production in ¢ hacterium glutamicum Microbial Cell Factories  2023-02-17 @ EH®2

3p  Development and validation of 2 focd frequancy questionnaire for evaluating the Mutrients 2023-02-17 H&H

nutritional status of patients with cancer
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33 :.c:;n:::gigu:n:iﬁwe pratein binder for 8 KRAS mutant inhibits the interaction Biophysical Research  2023-02-18  M&Y
Communications
Effects of chronic administration of green tea ethanol extract on sleep architecture in - I
s mice: & comparative study with a representative stimulant caffelne il el 2023-02-20  BUH
Fucoidan from Sargassum thunbergli obtained via step gradient ethanal precipitation Foncdl and Cheniss)
35  indicate potential anti-obesity and anti-hepatic steatosis in vitro 3T3-L1 and HepG2 Toxlcal 2023-02-23 AH
cells and in vive high-fat diet-induced obesity mice ogy
; ) ) ) a3 e ) i = Foad Sciernoe and o T ||
3a ‘Whole-cell bioconwversion using non-Leloir transglycosylation reactions: a review Blotechnalogy 2023-02-28 DY
Effect of small molecular surfactants on physical, turbidimetric, and rhealogical . i =
37 properties of pickering nanoemulsions stabllized with whey proteln isalate FRCCHE o gos a2k Bl e
2 Higher protein digestibility of chicken thigh than breast muscle in an i witro elderly Food Science of 20230301 HBA
digestion model Animal Resources =
The effect of gelatin coating and sonication on the quality properties of wet-aging pork Food Science of _
¥ loins Animal Resources 202270301 HEY
40 Charwges in the physicochemical properties and metabolites of Myeolchi-jeot (salted- LWT-Food Science and 2023-03-07 20|
fermented anchowy] based on fermentation time Technology
Effects of edible insect extracts on the antickidant, physicthemical, and microbial =
41 B e E T Ibi during refrigerated starage Food Bloscience 2023-03-01 EHEH
42 Characteristics of pork emulsion gel manufactured with hot-boned perk and winter ieat Brienie 2023-02-01 @4
miushroom powder without phosphate
COVID-19 spike polypeptide vaccine reduces the pathogenesis and viral infection in a Frontiers in %
A mouse medel of SARS-CoV-2 Immunalegy 2023-03-03 W29
44 Meuroprotective effects of phenolic glycosides from populus tomentiglandulosa roots Jowrnal of Molecular 2023-03-15 Sy
in HT22 mouse hippocampal neuranal cells Structure i
The epidermal environment's influence on the dermal environment in response to Skin Pharmacology et
%5 external stress and Physiology 2023-03-16  W4H
45 Faecalibacterivm prausnitzii prevents hepatic damage in a mouse model of MASH Frontiers in 2023-03-16  Hx|H
induced by a high-fructose high-fat diet Microbiology =
Algal Research-
Physico-chemical and DPPH-hydroxyl radical scavenging characteristics of crude . 3
47 ; : Biomass Biofuelsand  2023-03-30 2PH
polysaccharides from Sargassum thunbergii Bioproducts
Oral microbiome correlates with selectad clinical biomarkers in individuals with no Frontiers In Cellular
48 g s and Infection 2023-03-31  YOE
significant systemic disease Microbiology
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e S e : Journal aof Animal
49 ::1;|Ec:ia:l' charamtmn and ;qﬁé?l:nal;;yﬂuf rumen-derived extracellular vesicles Selarics and 207 3-04-0 Ay

U BAS efegans Technology
Protective effects of edible insect pratein extracts from Protaetia Drevitarsis against G = 5
50 Wap2-induced oxidative stress in mouse C2C12 myoblast cells Food Biosclence 2023-04-01 | HBY
Inverse association of the adequacy and balance scores in the modified healthy eating
31 jndex with type 2 disbetes in wornen Nutrients 0230403 THT
Comparison of sensory profiling by descriptive analysis, free-choice profiling, and 2 r
e polarized sensory positioning on bottled water Foods 2023-04-07 ¥y
53 Euenymus alatus (Thunb,) Siebold leaf extract enhanced immunostimulatory effects in Food & Mutrition 2023-04-19 SN
a cyclophosphamide-induced immunosuppressed rat model Research
G4 Efects of kimehi on buman health: a scoping review of randomized controllad trials J“”’“EL:;E“‘"'E 2023-04-23  BCHA
Heural mechanism of acute stress regulation by trace amiminergic signalling in the Mature
55 lateral habenula in male mice Communications LR SR
Effect of variows reducing sugars on the structural and gelling properties of grafted LWT-Feod Sclence and i i
56 myafibrillar protelns Technology 2023-04-28 | BB
Anticbesity effects of onlon (Alum cepal in subjects with obesity: systematic review Food Science & e
57 and meta-analysis Mutrition 2023-04-30  Mou
5&  Impact of steam pressure treatment on rough rice and its physicochemical properties Lm—ﬁﬁ:g;f;? ans 20230501 EFEH
59 B POEYs B 4R U S ABAEEE Ha) st ua o EYdaln 2023-05-01 HYF
60 OHHIEFFEHEE FE DI FHNE =] G2 EE 40l 0j%|= EE s B e = E R 2023-05-01 HEg4
51 Effects of blanching methods on nutritional properties and physicochemical Food Science of 2023-05-01  HEa
characteristics of hot-air dried edible Insect larvae Animal Rescurces
62 Effects of grafted myofibrillar protein as a phosphate replacer in brined pork loin Meat Science 2023-05-01 | HE4
62 Recent developments in combination chematherapy for colorectal and breast cancers International Jeurnal 2023-05-08 USE
with topoisomerase inhibitors of Molecular Schences
Bulls of Wiiurm longifiorum thunb extract fermented with actobaciius acidophius Joumnal of
64 : giriorL : k : Microbiology and 2023-05-08  UIE
reduces inflammation in a chronic obstructive pulmonary dissase Blotechnology
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Promaotion of lengitudinal bone growth by the intake of cat and green onion root water Jouirnad of FuncHonal

65  extracts in weaning rats through stimulating growth hormene secretion and elevating Foods 2023-05-12  UHH
gut microbiota related to nervous system-related pathway

66  Comtrastive learmning-based anomaly detection for actual corporate environments Sensors 2023-05-15 228y

Spectrochimica Acta

Improved analysis of THz metamaterials for glucose sensing based on modified Lorentz Part A: Molecular o

L8 dispersion meodel and Blomalecular R R SN

Spectroscopy

&4 r’:‘ts:i:::illl::uiam hepatic lipid accumulation by regulating lipogenesis and mitochondrial Life Sciences 2023-05-24 0|2
Does sensory quality assessed by beverage experts fit consumer acceptability? Journal of Sensory v

89 A studyon cheongju = 20230524 WM%
Carbon dots for the treatment of inflammatory diseases: An appraisal of inwitroand in Oxidative Medicine and >

20 wivo studies Cellular Longevity 2023-05-25 HEY
Muodeling and scenario-based risk estimation of Listena manacytogenes in meatballs &

oo and Sundze, a Korean black pudding, under different packaging conditions ELER LD ot EnE 5 o) R
Quality properties of pork gel manufactured by the pork treated with high hydrostatic ; & =

T2 pressure without phosphate Food and Life 2023-06-01 EHEY
Changes in beef protein digestibility in an fo wiro infant digestion madel with x =

L prefreezing temperatures and aging periods Heliyan 2023-06-01  H#d

T4 Comparison of guality characteristics of smoked duck hams in domestic market Food and Life 2023-06-01 EHEY
Effects of hydrolysis and swelling on structural and functional properties of Hermetia Journal of Insects as o

% ificens L. Insoluble protein in residue fraction Food and Feed 2023-06-01  HEdY
Structural, physicochemical, and immune-enhancing properties of edible insect protein Z g

e isolates from Protaefia brewvitarss larvae Food Chamistry-X 2023-06-01  HEY

Critical Reviews in
T7 Strategles for modulating the lipld digestion of emulsions in the gastrointestingl tract Food Sclence and 2023-06-02 HEY
Mutrition

78 E‘:'Iill:il'uenfenﬁis, imtervention, and current status of drug development for sarcopenia: A Biamedicines 2023-06-04 HEH
Yijurig-tang improves thermegenesis and reduces inflammation asscciated with gut i Biofilms and i

7 microbiota in hypothyroid rats Microbiomes 2023-06-05 YIS
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BO Inverse metabolic engineering for improving protein content in Saccharomyces cerevisiae Bictechnology lournal | 2023-06-05 0 FYUS
B1 Protective effect of schizonepeta tenuifala Brig. ethanalic extract against UVB-induced Fromtiers in 2073-06-07 &3
skin aging and photedamage in hairless mice Pharmacalogy
susceptibllity of emetic and enterotoxigenic acilius cerews grown at high temperature : d ol
B2 to disinfectants Heliyon 2023-06-08 HQIH
Development of meat spread with amega-3 fatty acids derived from flaxseed oil for the . - a
o elderly: Physicochemical, textural, and rheolegical properties Biaat Seeae SHE A (R
‘Whole red paprika [Capsicum annuem L) And its orange-red pigment capsanthin Journal of Functional .
B84 ameliorate obesity-induced skeletal muscle atrophy in mice Foods 2023-06-18 | Chal@
gs  Metabolomic analysis of strawberries at different maturities accarding to postharvest Seientia Horticuilturae  2023-06-21 SRS
storage perlod
Fucoldan from Sargassum autumnale inhibits potentlal inflammatory responses via
BE  MF-«B and MAPK pathway suppressicn in lipopolysaccharide-induced RAW 264.7 Marine Drugs 2023-06-25 H9ld
macrophages
BT EX|EY| = F|Sa 2@ 42| oio| 2 ofl L& W3t EREb ek 2023-06-26  WHd¥
BE Assuq_atluns of meat and ﬁshffseafoud |ntakE_W|t_h all-cause and cause-specific Molecular Mutrition & 2023-06-27 EHAH
mortality from three prospective cohort studies in Korea Food Research
Effects of natural product-derived compounds on inflammatory pain via regulation of S
Ba riderasiid wctivetian Pharmaceuticals 2023-06-29 HEH
= Food Science and = o
90 Skin-whitening efects of Spergularia marina by suppressing MITF translecation Biotechnology 2023-06-30 MW
Optimization of ultrasound system for the extraction of volatile compounds in Citrus e |
EL Juras (yuzu) peel using response surface methodaology Food and Life 2023-06-30 %y
0z WALESED OHO|I R F2ES FoE HHO) S ML EHR HFojo?| 2023-06-30 S0}
93  Simultanecus analysis of advanced glycation end products using dansyl derivatization Food Chemistry 2023-07-00 Y
94 LPSE 3% microglia BVZ cell Y Cyromium fortunel 1.5m RES S| BUE 23t ERTAMEEANEEE 2023-07-01 ST
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Comparison of sensory profiles by two different check-all-that-apply {CATA] terms Food Quality and o o

96 developed from trained panelists and naive consumers Preference 2023-07-01 | Aty
Consimer testing away fram a sensory facility: Application of home-use test and no— Food Quality and 5

o7 contact home-use test Preference 2023-07-01 &84

: P " ’ Critical Reviews in
a8 :‘;ﬁrlitandlng pratein digestion in infants and the elderly: Current in wira digestion Food Eriais ahd 2023-07-01  HEY
Mutrition

a9 Particulate matter-induced skin inflammation is suppressed by polyphencl-enriched Journal of 2023-07-03  O|8H
dietary supplement via inhibition of the ARR/ARNT signaling pathway Functional Foods
Geniposide-rich gardenia jasmingides elis fruit extract increases healthspan in The Journals of o

100 caenarhabditis elegans Gerontalegy: Series A 2023-07-08 | B9

101 Mocturnal systolic blood pressure dipping and progression of chronic kidney disease Hypertension Research  2023-07-14 948

107 Optimization of clean-up sorbents for the simultaneous and analysis of twenty LWT-Food Science and 2023-07-15 & x|
preservatives in jerky samples using liguid chromatography-ultraviolet detection Technology "

103 Hutritional approaches targeting mitechondria for the prevention of sarcopenia Mutrition Reviews 2023-07-20 HHYE
Lcientific evidence of foods that improve the lifespan and healthspan of different MNutrition Research ] "

154 organisms Reviews z3-07-20 | Faks
Amino acid intake with protein food source and incident dyslipidernia in Korean adults :

105 from the Ansan and Ansung study and the Health examinee study Frontlers In Nutrition  2023-07-21 sdd

108 Investigating in vitro anticbesity properties of enzyme-assisted hydrolysate and its dournal of 2023-07-23  2UH
crude sulfated polysaccharide from Padina arborescens Functional Foods =

107 Longevity through diet restriction and immunity BMB Reports 2023-07-24 HHE
Dried loguat fruit extract containing chlorogenic acid prevents depressive-like e o

o8 behaviors induced by repeated corticosteresid injections in mice Molecules 2023-07-24  UES

109 Prebiotic and anti-adipogenic effects of radish green polysaccharide Microorganisms 2023-07-24 O|g2
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Renaprotective effect of chrysanthemum corenarium L, extract on adenine-induced : e ol =

110 chronic kidney disease in mice Pharmaceuticals 2023-07-25  HojH™
Rice bran component y-oryzanol promotes sleep in mice by antagonism of histamine Journal of . a

111 H1 receptor FuncHonal Foods 2023-07-26 HUE

442  Probiotic properties of Pediococcus pentosaceus JBCC 106 and its lactic acid Microorgenisms 20230728 #%8
fermentation on broccoli juice

113 4R HEED MG WEE 4o TEAERRNEEE  2023-08-01  H+W

14 | 4F BEHY FEAGUMD S EESEE O Qv X ME0e BE HHHE 2023-08-01  fRARE

115 PRI HI0) HE 2 A e FERY U7 FrI & E 2| apEt x| 2023-08-01 2 FY
Thee effect of the mixed extract of KalopanaxPoictus Nakai and Achyranthes faponica o e

116 Makai on the improvement of degenerative estacarthritis through inflammation Molecular Blolo 2023-08-01 UHH
imhibition in the monosodium icdoacetate-induced mouse model ay
Comparison of descriptive analysis and flash profile by naive consumers and experts Food Quality and o

17 on commercial milk and yogurt products Preference 2023-08-01 Wy

118 Structiral characteristics of resistant starch-enriched rice during digestion and its Feod Research 2023-08-01 W=
effects on gut barrier function in high-fat induced obese mice International

119 A herb mixture to ameliorate non-alcoholic fatty liver in rats fed a high-fat diet Heliyon 2023-08-02 o=
Quantification, wiability assessment, and visualization strategies for Acinetobacter Jove-Jourmal of e &

120 biofilms Visualized Experiments 2023-08-04 YFY
Comparisen of comventional and consumer-based sensery prefiling methods for Journal of Sensory e -

£ ready-to-drink coffes beverages Studies 20220804 Moty
Comprehensive metagenomic analysis of stress-resistant and -sensitive Applied Microbiology R

122 Listeria monocytogenes and Blotechnology 2023-08-05 MUEH
C-Glycosidic flavone-rich Passiflora incarnata L. leaf extracts decrease body weight and ey

123 it Foer e o e Feod Bloscience 2023-DB-07 HAuD

SR Fallopla japonica root extract ameliorates ovalbumin-induced airway inflammation in a imternational Journal 20230807 4Bl
CARAS mouse model by modulating the IL-33/TSLP/NF-KE signaling pathway of Melecular Sciences -
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Artemisia gmelin extract attenuates particulate matter-induced neutrophilic i e ?
125 inflammation in a mouse model of lung injury ehzmis 20230808 H2S
Amnalytical factors for eight short-chain fatty acid analyses in mouse feces through Analytical and
126 headspace solid-phase microextraction-triple guadrupole gas chromatography tandem Bicanalytical 2023-08-17  oFHE
mass spectrometry Chemistry
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