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Development of packaging technology

Development of manufacturing technology
for chilled packaged beef and high value-added new product

and system of new concept of instant rice cake in a 2 min. manufacturing

A A AU LUE Fdat AL ZHAUUE Fdat
- ATLEATD| Y IS0 BHQR| SRS 20k IS M - SCI =2 (J. Food Process Pres, 42(4), 1-7p) & 724 - LDHEO| 22 SR HIZ [ U HZAIAR JHr =2 124
22 HNE A A 21D | NE T =L E51=7 (10-2018-0095871) 121 Vs 280t ISt H ViSAES| TiXo|= 3l 7HEE - =L S5159 (10-2018-0022928) 5 24
SIS HEo 2T 9N IHET|E Y - State] YH 1 =  BEXIR 17
22401 B AT W 47| QBAP 225 47 FEHIEO| AQIE| ChE AH| ot 212
HINIES | LRlE Set i HE 7|chzat 5! 2E=0F - ofie| =ENIE IHE 7|chznt 5! 2E=0F
AHIRE AT WU APt 9 ShoA] Bt QAT P 7 |250| XSRS SotAfN It et i A 0| AIARS K
- ATEE AT0| I PY 71 0 W o1t e £7 47 |2 10| A PRIBICH(A 2 AtSRY SORHEOR i)
- U Ao} O [ X 9 il Sk o AHIRLIZRO| = S U B T
| AT U AT | e RS | 22101 TIOHS AT AT| SXIE U 1S ARES T | 2RI SR HEAIAL | S NS
K|z

!aﬂ£|||||l|[|&h‘p'-d.v,
& | wBo NS
' &a‘ﬂpmh’

18

19



2018 KFRI Annual Report

Ho7l= 7

Development of risk based management

=4 A= odS flet 2

e

2] 9

and intervention technology to prevent foodborne outbreak

KOREA FOOD RESEARCH INSTITUTE

Nz
e

ICT

B AT X5
HRSAAH &&871= e

Development of convergence technology
for smart food distribution system
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Development of fundamental technology
for advances of Korean traditional foods
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Evaluation of the skin functionalities of rose-petal extract
for developing novel functional food ingredients
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Nutritional epigenomics study on health and K-Food
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Development of pharmaceutical materials
and risk factor reduction technology to alleviate diabetic complication
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Development of fermentation technology
using domestic clay mineral

Development of nutraceutical
and pharmaceutical materials for pain relief
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Studies on functionality and mechanisms
of rice bran extract on the menopausal women'’s health

A study on sugar replacers based on sweet taste
receptor-dependent and —independent mechanisms underlying sugar sensing
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The study of regulatory mechanism
of chemotherapy-related cardiovasculartoxicity(CRCT)

I EXMGLE F-dut
- TBL1/TBLR12| $[otH Slork|20]| Qs ARfSI=A(CRCT) & - SCI =2 (Proc Natl Acad Sci USA, 115, 4672-4677) 1™
SIS Y5 Yo 1Y
- QfSH SIRIK |2 HARg UL DE =y 7|cH=et 5 22 E0F
- CRCT A2 ERdobR (o] SNP £A97 |2 FAE il 00 1K} 2= AR Y S UK 2 XG2S ot M 2XF EN S}
- TBL1/TBLR1 HEEA HERIF T[5280] 2ot CRCT X0 7 [ HE S
as - QSR AR 7 10|20 (M2 Mot X2 R & HER T2
2 ts
- SiiK|E 2 HEE 2 |H[E ST10]| [ AEI2ABHZ0 710
= Human
MTELAGASSSC i S VLHHEY INT, SE‘BGWMW‘FY&Y szKDa

LQE SGFEHSAFTFGIESHISOSHINGTLVEERALISILOKGLOY VEAE TS INEDGTVFDGRE TESL
I CAVMPDVVOTROQAFRERIACOOACA A RAA AR ATAA AT A AT TTSACV SHON PEENREATVHNGE
LA NEN

Adriamycin 2uM Adriamycin 2uM (12hrs
L 4Z ; ,u lamycin 2uM ( ) Murine LAD ligation model Doxoriubicin induced Heart failure model
b g THLIANE Ty WT D0
T e
(St anpea )
AHLAET)
wag
Long sxpae
e [ ] by
o Caspd :: | — . .
[=—=] iv.com IP injection every other day for 12 day,
LT p——— T A for a cumulative dose of 15 mg/kg

40

KOREA FOOD RESEARCH INSTITUTE

S22 AoJof Al R

Development of Nutraceutical
and Pharmaceutical Materials for Anti-depression
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Translational research aiming to elucidate biomarkers for customized care
of novel types of glia-induced adult auditory neuropathy via biomolecular

documentation of this disease entity and exploration of related brain alteration Establishement of bio-active material database
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Study on the molecular mechanism
of food for protecting sarcopenia
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Development of nutraceutical and pharmaceutical materials
for improving chronic immune diseases
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Rapid analysis of hazardous and bioactive compounds
for revitalization of food industry
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Cisplatin—Induced Cytotoxicity Cisplatin—Induced Cytotoxicity
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Efficacy and safety of Panax ginseng Efficacy and safety of Panax ginseng
” berry extract on glycemic control:A 12-wk berry extract on glycemic control:A 12-wk Journal of Ginseng 2018.01.08
randomized, double-blind, and placebo- randomized, double-blind, and placebo- Research T
controlled clinicaltrial controlled clinicaltrial
Evaluation of Microbial Quality of Dried
. IR ATEE 202 B [510 Foods Stored at Different Relative Humidity Journal of Food 2018.0115
KiEot ATAIZO| D|MlE HIt and Temperature, and Effect of Packaging Safety o
Methods
Honokiol Improves Liver Steatosis in Honokiol Improves Liver Steatosis in
= Ovariectomized Mice Ovariectomized Mice Molecules 20180117
Fast and sensitive near-infrared
i ALP =S 2fot A0 01ZE Mo fluorescent probes for ALP detection and Biosensors & 2018.01.19
& probetin vivoOilX2| 3DX|X[A| O|0]E 3dprinted calcium phosphate scaffold Bioelectronics o
imaging in vivo
Phlorotannin supplement decreases Phlorotannin supplement decreases
wake after sleep onset in adults with self- wake after sleep onset in adults with self- Phvtothera
15 reported sleep disturbance: A randomized, reported sleep disturbance: A randomized, Rezearch Py 2018.01.24
controlled, double-blind clinical and controlled, double-blind clinical and
polysomnographic study polysomnographic study
Fermentation Conditions and Antioxidative Fermentation Conditions and Antioxidative
Activity of Mixed Extracts from Rhodiola Activity of Mixed Extracts from Rhodiola .
16 : . . : . . Food Science 2018.01.25
sachalinensis and Codonopsis lanceolata sachalinensis and Codonopsis lanceolata
by Lactobacillus pentosus by Lactobacillus pentosus
- H EEE0| Rl ol Effect of degree of rice milling on Italian Journal of 2018.01.30
SHele s 01X = dof antioxidant components and capacities Food Science T
Antistaling effects of hydrocolloids and Antistaling effects of hydrocolloids and LWT-Food Science
18 modified starch on bread during cold modified starch on bread during cold and Technolo 2018.01.31
storage storage e
High-performance liquid chromatography High-performance liquid chromatography Journal of Ginsen
19 analysis of phytosterols in Panax ginseng analysis of phytosterols in Panax ginseng Research 9 2018.01.31
root grown under different conditions root grown under different conditions
RaRF confers RA resistance by RaRF confers RA resistance by
20 sequestering RAR to the nucleolus and sequestering RAR to the nucleolus and Oncogene 2018.01.31
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Replacement of pork back fat with pre- Replacement of pork back fat with pre-
) . . . o . Journal of Food
emulsion of wheat (Triticum aestivum L.) emulsion of wheat (Triticum aestivum L.) :
21 . R . R Processing and 2018.01.31
sprout and collagen and its optimization sprout and collagen and its optimization :
) ) Preservation
for reduced-fat patties for reduced-fat patties
Flavonoid accumulation in common Flavonoid accumulation in common Horticulture
22 buckwheat (Fagopyrum esculentum) buckwheat (Fagopyrum esculentum) Environment and 2018.02.01
sprout tissues in response to light sprout tissues in response to light Biotechnology
Effects of light sources on major flavonoids Effects of light sources on major flavonoids .
- R - R Food Science and
23 and antioxidant activity in common and antioxidant activity in common . 2018.02.01
Biotechnology
buckwheat sprouts buckwheat sprouts
oy Antioxidative and nutritional characteristics
ALZ 7 t:ll_}_Jl(_E_ _ch_l_-{glzrp_ I_|._u.—||:| A{O . . o _ e
24 S IArB}tlfqu o ;OEEL: gq‘f,‘ el of Shiitake mushrooms when cooked using = SHEAIZZE|fsks|X| 2018.02.01
—rertix eome =T different methods
Dammarane-type triterpene ginsenoside-
. — " Rg18 inhibits human non-small cell lung
ZIMI=AO|1E Of TH|OH|TE QIk[S T _ ] !
2 EUMI=AIOI= Rg1BS| HIZMEE S22t cancer A549 cell proliferation via G1 phase Oncology Letters 2018.02.01
arrest
47F (Codium fragile) M S8s2i0] 9l Characterization of mannanase from Food Science and
26 OﬁBaci//us X OgEH mar_;;n;segl_é**m_ Bacillus sp., a novel Codium fragile cell Biotechnolo 2018.02.01
P e wall-degrading bacterium el
[P — o Radial Flow Assay Using Gold
Z LIL-QIX IR} S|MeEZS 0|83t . . . i
27 tl':*'*f; = m;lo;‘ioagl ‘;c; Nanoparticles and Rolling Circle Nanomaterials 2018.02.01
efmemstl s el aE Amplification to Detect Mercuric lons
Antihyperalgesic effects of ashwagandha Antihyperalgesic effects of ashwagandha
(Withania somnifera root extract) in rat (Withania somnifera root extract) in rat Inflammo
28 . . . ) 2018.02.01
models of postoperative and neuropathic models of postoperative and neuropathic Pharmacology
pain pain
The antimicrobial effect of thiamine dilauryl The antimicrobial effect of thiamine dilauryl
sulfate in tofuinoculated with Escherichia sulfate in tofuinoculated with Escherichia Food Science and
29 coli 0157:H7, SalmonellaTyphimurium, coli O157:H7, SalmonellaTyphimurium, . 2018.02.05
o . o . Biotechnology
Listeria monocytogenes and Bacillus Listeria monocytogenes and Bacillus
cereus cereus
Complete Genome Sequence and Complete Genome Sequence and Frontiers in
30 Genomic Characterization of Lactobacillus Genomic Characterization of Lactobacillus Pharmacolo 2018.02.08
acidophilus LA1 (11869BP) acidophilus LA1 (11869BP) £
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Immunomodulatory effects of . .
olysaccharide fraction isolated from Biochemical and
31 HECI RS HAE T 25 P . . Biophysical Research | 2018.02.19
Fagopyrum esculentum on innate immune o
Communications
system
244 A 10 T EZA0IAC) Anti—.bito?I.rr; effect of 405-nm LEps
32 2| AE|2/0F 2L O|EH|LIA 0 Cifst against Listeria monocytogenes in Food Control 2018.02.20
405-nm LED ©| 40} xz} &7} simulated ready-to-eat fresh salmon
e=snre storage conditions
womugtpesyosgons | Al o e o
33 ZX[10{01 2] 2| AE2[0F boflavi ga t Listeri ¢ Food Control 2018.02.20
DO EHLIA | TSt SiE Tt riboflavin against Listeria monocytogenes
on smoked salmon
ULK1 phosphorylates Ser30 of BECN1 ULK1 phosphorylates Ser30 of BECN1
34 in association with ATG14 to stimulate in association with ATG14 to stimulate Autophagy 2018.02.21
autophagy induction autophagy induction
Coffee consumption promotes skeletal
35 HIo| 28 54 U M Bt =X a5 muscle hypertrophy and myoblast Food & Function 2018.02.21
differentiation
Black rice (Oryza sativa L.) extract Black rice (Oryza sativa L.) extract .
. . . . . . International
modulates ultraviolet-induced expression modulates ultraviolet-induced expression
36 . . . ) Journal of Molecular 2018.02.22
of matrix metalloproteinases and of matrix metalloproteinases and .
. . . . Medicine
procollagen in a skin cell model procollagen in a skin cell model
Eucommia ulmoides Ameliorates Eucommia ulmoides Ameliorates
Glucotoxicity by Suppressing Advanced Glucotoxicity by Suppressing Advanced )
= Glycation End-Products in Diabetic Mice Glycation End-Products in Diabetic Mice Nutrients 2018.02.26
Kidney Kidney
JhEpHS st oxjo . P.hys!coche.m.ic_al Properties an_d N L
38 O[BfSHR x| ST ShASHSH Antioxidative Activities of White Radish Tea el Clel PN 2018.02.28
ST e e ToT o by Different Preparation Methods
39 ZHHHXI0IAC] Listeria interspeciesC) Comparison of Growth Rates of Listeria SHZAIZ OO LT A 2018.02.28
FHMS W Interspecies in Different Enrichment Broth SHS|X| o
Immune-Enhancing Effect of Nanometric Immune-Enhancing Effect of Nanometric Journal of
40 Lactobacillus plantarum nF1 (an—nH) in Lactobacillus plantarum nF1 (an—nH) in Microbiology and 2018.02.28
a Mouse Model of Cyclophosphamide- a Mouse Model of Cyclophosphamide- Biotechnology
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Inactivation of Escherichia coli and Inactivation of Escherichia coli and Archives of
Staphylococcus aureus on contaminated Staphylococcus aureus on contaminated ) .
51 . . . . . . . ) Biochemistry and 2018.03.01
perilla leaves by Dielectric Barrier perilla leaves by Dielectric Barrier Biophvsics
Discharge(DBD) Plasma Treatment Discharge(DBD) Plasma Treatment phy
Expression and characterization World Journal of
5 XM 22[6t Lactobacillus brevis HYET & of glutamate decarboxylase from Microbioloay & 2018.03.01
2ff glutamate decarboxylase &e1 Sl E4 Lactobacillus brevis HYE1 isolated from Biotechnol?)y R
kimchi 9y
Effect of Yeast Fermentation of Green Effect of Yeast Fermentation of Green Journal of Food
53 Coffee Beans on Antioxidant Activity and Coffee Beans on Antioxidant Activity and Qualit 2018.03.06
Consumer Acceptability Consumer Acceptability y
Determination of Capsaicinoids in Red
SHAAZE NSO T 20ETu|E 086t Pepper Products from South Korea by .
cooz L oo <)
= SFEAF 1% ZHALO|A| 0| = HEkEAM High-Performance Liquid Chromatography Analytical Letters 2018.03.07
with Fluorescence Detection
Impact of clay minerals on bacterial Impact of clay minerals on bacterial
55 diversity during the fermentation process diversity during the fermentation process Applied Clay Science | 2018.03.15
of kimchi of kimchi
Comparison of DNA extraction methods Comparison of DNA extraction methods Systematic and
56 for human gut microbialcommunity for human gut microbialcommunity Ay lied Microbiolo 2018.03.19
profiling profiling PP el
Effects of Partial Replacement of Pork
57 S117| 9 Q2|07 |2 SiX| 17| YEES CHABH Meat with Chicken or Duck Meat on the Journal of Food 2018.03.19
AMIX|Q| 222 Sk E S AHIXL 7 |S & Texture, Flavor, and Consumer Acceptance Quality T
of Sausage
Food Additives and
Sorbic, benzoic and propionic acids in Contaminants Part
58 PAE F MR BER ot fishery products: a survey of the South A-Chemistry Analysis = 2018.03.20
Korean market Control Exposure &
Risk Assessment
Complete genome sequence of Complete genome sequence of Journal of
59 Bifidobacterium choerinum FMB-1, a Bifidobacterium choerinum FMB-1, a Biotechnology 2018.03.20
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Importance of applying condiments in
Ql=shnt 717H4 7| S Q7 Hoits a commonly consumed food system for Journal of Food
4 Ofstist7| ISt Lt AH| AZAOfM understanding the association between Science 2018.02.28
202 MEO| B SIS SHOZ oh I familiarity and sensory drivers of liking: A
study focused on Doenjang
I Study on the storage stability of the white o = o
HAATHE 225} EHLIEIO| X RFA] =X 9172 ) ) ) SFEAZTYEQESIS|IX 02.
42 HALMS BT LS Mg e ST o internal organs using natural materials SEMEMERSHER | 2018.02.28
The Ratios of Pre-emulsified Duck Skin The Ratios of Pre-emulsified Duck Skin Korean Journal for
43 for Optimized Processing of Restructured for Optimized Processing of Restructured Food Science of 2018.02.28
Ham Ham Animal Resources
o = . Study on Index Factor and Processing
IR SAEI| KX|Ht - H|[MS HQ o ; N _ i
44 o“_';L_,_Eﬂ Ml-;), Iilﬁlgl'xf *LHZ{'__,H ! Quality of Low-Fat and Non-Preferred ShEAERR (2RI [R| 2018.02.28
ctexMmEA So T Parts of Hanwoo and Holstein
Rice bran supplement prevents UVB- Bioscience
ME. ;'<*='9x4_|*_-| O I|ETtLS|ofHt 51 . ! . X ) i
45 SEESe| M2 R DiRE=et ol 2t induced skin photoaging in vivo Biotechnology and 2018.02.28
Biochemistry
Comparison of Physicochemical, Microbial
K 22|t QUL a0 and Antioxidant Properties in Domestic o = o
a0 S shs oA EYYeto|X .02
4 Ol3fst DIME SHMSHEM H W and Imported Wheat Kernels for Bread HEAEETHA 2018.02.28
Making
Lproum ooy | e bty Sectarl pronn G801 e o
47 AN Zet St S XS0 ReduEtior): of Adipocyte Size in Mice Fed Food Science of 2018.02.28
OFRAO| X|UM|Z 27| Zia2it Higf\-fgt Diet Animal Resources
) . . . Food and
Effects of salts on ultrasonic extraction of Effects of salts on ultrasonic extraction of :
48 . . ) . . . Bioproducts 2018.03.01
protein from porcine myocardium protein from porcine myocardium .
Processing
Compound K induced apoptosis via
49 QIZ I ZZOfM2| compound K2 endoplasmic reticulum Ca2+ release Journal of Ginseng 2018.03.01
apoptosis =21t through ryanodine receptor in human lung Research R
cancer cells
Sulforaphane attenuates bisphenol Sulforaphane attenuates bisphenol Journal of Functional
50 A-induced 3T3-L1 adipocytedifferentiation A-induced 3T3-L1 adipocytedifferentiation Foods 2018.03.01
through cell cycle arrest through cell cycle arrest
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Physical and functional properties of 2 .
60 SO ZEZE M0 3 EY oo carrots differently cooked within the same LWT-Food Science 2018.03.21
hardness-range and Technology
Ethanol extract of Allium fistulosum inhibits Nutrition Research
61 CHot FEFEZO| HIYTSEX I o2 s development of non-alcoholic fatty liver . 2018.03.22
disease and Practice
Growth behavior comparison of Listeria Growth behavior comparison of Listeria Food Science and
62 monocytogenes between Type strains and monocytogenes between Type strains and Biotechnolo 2018.03.26
beef isolates in raw beef beef isolates in raw beef £
22|00} AH|KR| AlMiEt 20| ITAERIOY (2 Imported Food Consumption in Malaysia: " D
= o= = AIMSERS|SHS| X
&3 QAR AH| 0171 A Lifestyle Segmentation Study e e 2018.03.27
Design of mastication robot with life-sized
Xjote| ol REEE HF6P| ot 2EMIL AS linear actuator of human muscle and load .
64 FE| A1 A==0||0|E4S 0|8 MAZRO| | cells for measuring force distribution on Mechatronics 2018.03.28
teeth
Gintonin, a ginseng-derived exogenous International
65 QIMFEH QIO R | AEAEE|TIA 207 HEQ! X lysophosphatidic acid receptor ligand, Journal of Biological 2018.03.29
ELIO| L&t Rfed B O e 24 ShA enhances blood-brain barrier permeability Macromoleculesg T
and brain delivery
Development of a starch/gum-based Development of a starch/gum-based 2 .
66 edible coating for rice cakes to retard edible coating for rice cakes to retard Ié\r:\/;'ngﬁgoslglence 2018.03.30
retrogradation during storage retrogradation during storage 9y
Supply-Regulated CMOS Ring PLLsS Zero—-Power Feed-Forward Spur l)EnE\E/;raEZ?CEOSTaIe
67 2[et Zero-Power Feed-Forward Spur Cancelation for Supply-Regulated CMOS Inte ra){ion %VLSI) 2018.04.01
Cancelation Ring PLLs 9
Systems
) e Effect of starch extraction solutions on
o HEo| == 5l E2 |t . . ) - = e
68 HD’Oifgfoﬁiﬁgi‘?u‘;‘; ljﬂfl ot et extraction and physicochemical property ShRAEZE IR 2018.04.01
ToeTiHE meTEe T oo of Chinese yam (Dioscorea batatas) starch
Effects of bentonite Bgp35b-p on the gut Effects of bentonite Bgp35b-p on the gut Joyrnal of the
69 . . . ) . . . . . . Science of Food and 2018.04.02
microbiota of mice fed a high-fat diet microbiota of mice fed a high-fat diet .
Agriculture
76
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Simultaneous determination of four Simultaneous determination of four
bioactive compounds in Korean rice bioactive compounds in Korean rice International Journal
70 wine (makgeolli) by solvent extraction wine (makgeolli) by solvent extraction . 2018.04.02
. . of Food Properties
coupled with gas chromatography-mass coupled with gas chromatography-mass
spectrometry spectrometry
Effects of Kimchi on human health: A Effects of Kimchi on human health: A
71 protocol of systematic review of controlled protocol of systematic review of controlled Medicine 2018.04.02
clinical trials clinical trials
COMP-angiopoietin-1 ameliorates
7 COMP-angiopoietin-12] inflammation-induced lymphangiogenesis Journal of Molecular 2018.04.02
HI YR X2 21t in dextran sulfate sodium (DSS)-induced Medicine-JMM o
colitis model
= Antiskin Inflammatory Activity of Black Oxidative Medicine
TI2HKO|E Z2=20| I HAI=0IN . . :
73 b Q_lg o xﬁmjlli:l:;o Rl Ginger (Kaempferia parviflora) through and Cellular 2018.04.03
s A Teri-Te Antioxidative Activity Longevity
Comparative genomic analysis of
SRZO| ABH L HSHRO N B[S MES EHH| novel bacteriophages infecting Vibrio . .
M Be | HH|2 | QXSO H|w {7 24 parahaemolyticus isolated from western Archives of Virology | 2018.04.09
and southern coastal areas of Korea
KRDS: a web server for evaluating KRDS: a web server for evaluating Journal of
75 drug resistance mutations in kinases by drug resistance mutations in kinases by . . 2018.04.10
) ) Cheminformatics
molecular docking molecular docking
s — Germ cell-specific apoptosis by . .
Q1M HEHAZE FLUTHHOIM M=z - . Animal Reproduction
76 2| AE2I0] OfSt MK S0 [E Mz Afe! extracellular clustteerls?elg cryptorchid dog Science 2018.04.13
Identification of sensory characteristics
_ . that drive consumer preferences of Journal of Sensory
AEEEIEO| AHIKL 7 |S = AFRIX . . . . .04,
7  E2] ARl 2t commercially mass—-produced doenjang in Studies 2018.04.16
Korea
— The effects of sequencing platforms on
A|ZA Z2H=0| A2ty oxX
78 ‘LETTF'SI;I 'Eﬁﬁglgﬂgalrg afh"i:'—akr phylogenetic resolution in 16S rRNA gene Scientific Data 2018.04.24
—iETlem e =ee profiling of human feces
Triphlorethol A, a Dietary Polyphenol from Triphlorethol A, a Dietary Polyphenol from
79 Seaweed, Decreases Sleep Latency and Seaweed, Decreases Sleep Latency and Marine Drugs 2018.04.24
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Pallet unit MAP TEAH} ZapAnt sk} Effect of combined pallet unit MAP and Korean Joumal_of
91 SHiZo0| M ofxjo| O[X|= Zat plasma treatment for extending the Horticultural Science | 2018.04.30
=TT Rl = freshness of spring Kimchi cabbage & Technology
Postharvest application of 1-MCP to Korean Journal of
92 b= =20 XS 1-MCP X2[=1t maintain quality during storage on Kimchi Horticultural Science | 2018.04.30
cabbage ‘Choongwang’ & Technology
= Development and Method Validation of
27 _'AIJ-LQ OEAQ_I?_A‘H:H) HEO| A i .
93 =t A8 g lﬁz"_”:' = Analysis of Urushiol in Sumac and Food IJ;::?SL;ZQOAC 2018.05.01
e se Ingredients in Korea
94 D923 TCto| MOYE A g TaF Industrial production and prospect of EAAIZ TSI} MO 2018.05.01
EreTiEET oE Ao breast milk oligosaccharide s e e
= " PKCi is a target of 7,84’ .
2 0|AZ2E CHARK|2| XFQIA0| o5t ) X o )
95 20l XEEOEIH El Ljyﬂﬁlﬁﬂl fe ~trihydroxyisoflavone for the suppression Ezefnr;:jgtal 2018.05.01
TETR TerieTe of UVB-induced MMP-1 expression 9y
Cereblon maintains synaptic and cognitive Cereblon maintains synaptic and cognitive Journal of
96 . . . . ) 2018.05.01
function by regulating BK function by regulating BK Neuroscience
97 Lactobacillus plantarum A2 87| 21 Hf Effects of heat-killed Lactobacillus Journal of 2018.05.01
0[2|A X2t plantarum against influenza viruses in mice Microbiology T
Proceedings of the
PDCDSO] Oft AKT AISHUHZ DN LIIME | Programmed cell death 5 suppresses AKT-  auonal Academy
%8 Hos x| mediated cytoprotection of endothelium of Sciences of the 2018.05.01
e ytop United States of
America
oo . Antifunal activity of plant extract against
e W qef 2 ZHO| Fusarium ) ) L
99 N, P = Fusarium oxysporum isolated from SIEHAMENERSSRIX| | 2018.05.07
CHSF AISE XX 20| SHR|FE ShA
oxysporum Of Liigh A= =5=0| o7 2y spoilage ginger
Bacterial community analysis in three Bacterial community analysis in three Bioscience
100 types of the fermented seafood, jeotgal, types of the fermented seafood, jeotgal, Biotechnology and 2018.05.09
produced in South Korea produced in South Korea Biochemistry
il 1 Endoplasmic reticulum chaperone GRP78
ATIH| AHHIE O] AlQ|SEEAM H|OHH|M O]
101 il A GRP782] 4017724 HIEI0fA2] regulates macrophage function and insulin FASEB Journal 2018.05.11
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Ultrasonicated Lespedeza cuneata Ultrasonicated Lespedeza cuneata
80 extract prevents TNF-a-induced early extract prevents TNF-a-induced early Food & Function 2018.04.25
atherosclerosis in vitro and in vivo atherosclerosis in vitro and in vivo
Electrophysiological Evidence for Electrophysiological Evidence for Experimental
81 Functional Astrocytic P2X3 Receptors in Functional Astrocytic P2X3 Receptors in Ne?JI’ObiO|O 2018.04.27
the Mouse Trigeminal Caudal Nucleus the Mouse Trigeminal Caudal Nucleus £
" o . - Expression of pu-Opioid Receptor in CA1 Experimental
00| AIAFTM|ZZOYA] - ES=ye S E] X X 04.
82 oHOtEl SEIAREOI -Opioid +EH2 L2 Hippocampal Astrocytes Neurobiology 2018.04.27
The Mechanism of Action of Zingerone The Mechanism of Action of Zingerone
83 in the Pacemaker Potentials of Interstitial in the Pacemaker Potentials of Interstitial Cellular Physiology 2018.04.28
Cells of Cajal Isolated from Murine Small Cells of Cajal Isolated from Murine Small and Biochemistry T
Intestine Intestine
Functional and sensory characteristics of
84 SR AL T QAR V|sA Bl s E kiwifruit jangachi cured with traditional SIZAZ R |IfSI5|X| 2018.04.30
Korean sauces, doenjang and kochujang
Effects of salinity on bacterial
ot=10| T 0| AE U E(ERY) P=of 2t communities, Maillard reactions,
85 0=+ HIY2[0I= BES, isoflavonde, isoflavone composition, antioxidation Food Chemistry 2018.04.30
Shilel (UMIE)SAIN 2 atof|of gek and antiproliferation in Korean fermented
soybean paste(doenjang)
= . Responses to 1-MCP during storage of o
HHZ 241F Z=O| RES 1- CHSHHES AjMeo)- AlezEt
e Hie 28 &SI HES 1-MCPOf e 23 Kimchi Cabbage Ryouckgwang Cultivar 224258 2018.04.30
Effect of Various Packaging Methods Effect of Various Packaging Methods Korean Journal for
87 on Small-Scale Hanwoo (Korean Native on Small-Scale Hanwoo (Korean Native Food Science of 2018.04.30
Cattle) during Refrigerated Storage Cattle) during Refrigerated Storage Animal Resources
Effects of Marination and Superheated
OR|H|0|AM Bl AP IAAZ=T | 2 B2 |7 o — o
88 = 1|“|71'|_E:< |L LIE%" LE;@%J vt Steam Process on Quality Characteristics ShRAIZ 2| IRIS|X| 2018.04.30
o/llo=I&==0o = OO ofSamgyetang
EpEasnysosy QTR e
L|XF Q0HO| H|A 2.'.:_ [[%EII'_I SH EA‘I X T_ AIﬂO1OF6'_|F:I i :
89 =8l L:J_H DO,"H =0l S Measurements and Sensory Evaluation EEREESE e 2018.04.30
=AM Sl Hw .
based on Serving Temperature
o] At fan y B < N e
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Association of Genetic Variation in the Association of Genetic Variation in the
Epithelial Sodium Channel Gene with Epithelial Sodium Channel Gene with .
102 Urinary Sodium Excretion and Blood Urinary Sodium Excretion and Blood Nutrients 2018.05.14
Pressure Pressure
Rapid detection of Escherichia coli Rapid detection of Escherichia coli
0157:H7 in fresh lettuce based on localized O157:H7 in fresh lettuce based on localized Journal of Food
103 : . : ) . 2018.05.16
surface plasmon resonance combined with surface plasmon resonance combined with Protection
immunomagnetci separation immunomagnetci separation
A study of the quality characteristics of A study of the quality characteristics of Food Science and
104 frozen Korean rice cake by using different frozen Korean rice cake by using different ) 2018.05.17
. . Biotechnology
thawing methods thawing methods
Lactobacillus plantarum Strain Ln4
Lactobacillus plantarum Ln40j| 2Jgt Attenuates Diet-Induced Obesity, Insulin
105 H|2F 5! Ql=2IXE JHMTp Bl Resistance,and Changes in Hepatic mMRNA Nutrients 2018.05.19
K|ZICHAL 2 ZEmRNA 28 813 Levels Associated with Glucose and Lipid
Metabolism
Enzyme-assisted extraction, chemical Enzyme-assisted extraction, chemical :
" ) . . ) . International
characteristics, and immunostimulatory characteristics, and immunostimulatory . .
106 - ) - . Journal of Biological 2018.05.20
activity of polysaccharides from Korean activity of polysaccharides from Korean
. . . ) Macromolecules
ginseng (Panax ginseng Meyer) ginseng (Panax ginseng Meyer)
Silkworm dropping extract ameliorate Silkworm dropping extract ameliorate —
. . S . . s S . Bioscience
107 trimellitic anhydride-induced allergic trimellitic anhydride-induced allergic Biotechnology and 2018.05.26
contact dermatitis by regulating Th1/Th2 contact dermatitis by regulating Th1/Th2 Biochemistr o
immune response immune response y
_ = Dielectric traces of food materials in the Infrared Physics &
E{|2 It CHOlO M AIZR 20| SRS RA ) 05.
108 IR CHEA0 MBS RTE B terahertz region Technology 2018.05.26
A Pilot study on characteristics of A Pilot study on characteristics of Evidence-Based
109 metabolomics and lipidomics according to metabolomics and lipidomics according to Complementary and 2018.05.30
Sasang constitution Sasang constitution Alternative Medicine
I " Food Industry Perceptions Survey
TSI AZO| H|=& A|AE Of2H0]| CistH ‘ pto , .
110 J‘°“°+ilna J i l 0l Chie Regarding the Standardization of Senior- LgAESSt 2018.05.31
M LRI Q1A ZAF 2152 ,
Friendly Food
Introduction of a National Technical —
ASIIZI NI | SR A B : SARAE TSI M .05.
i NS M= SR A4 Qualification : Meat Processing B Y 2018.05.31
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112 HE7keE ;F%JDE;}F TR Development to Reduce Sodium Content  ZAHAIZI[s1I} AR 2018.05.31
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Caffeic Acid Phenethyl Ester Improves Caffeic Acid Phenethyl Ester Improves
3 Metabolic Syndrome by Activating PPAR-y Metabolic Syndrome by Activating PPAR-y Molecular Nutrition & 2018.05.31
and Inducing Adipose Tissue Remodeling and Inducing Adipose Tissue Remodeling Food Research T
in Diet-Induced Obese Mice in Diet-Induced Obese Mice
Heat-induced conversion of gingerols to Heat-induced conversion of gingerols to
shogaols in ginger as affected by heat shogaols in ginger as affected by heat Food Science and
n4 : : : 2018.06.01
type (dry or moist heat), sample type type (dry or moist heat), sample type Biotechnology
(fresh or dried), temperature and time (fresh or dried), temperature and time
Analog-Assisted Digital Capacitor-Less Analog-Assisted Digital Capacitor-Less .
. : ) . |IEEE Transactions on
15 Low-Dropout Regulator Supporting Wide Low-Dropout Regulator Supporting Wide . . 2018.06.01
Industrial Electronics
Load Range Load Range
. The effect of resistant starch (RS) on the ! N
AO|HEQ| 0|AZ0]| ChoH K&t T (RS)Q _ . o
116 ! j;!PleSngHSI AHL‘,’ 52| RS bovine rumen microflora and isolation of ’gsglggtgc'ﬁfsgﬂogy 2018.06.01
ST TeE " RS-degrading bacteria e
FHMEIS| Heme Oxygenase-1 2! 5113 St Quercetin Reduces Tumor Necrosis Journal of Medicinal
17 Tumor Necrosis Factor Alpha 9= 2% Factor Alpha-Induced Muscle Atrophy by 2018.06.01
e ) Food
N 2s Upregulation of Heme Oxygenase-1
RSK2 is required for TRAF6
18 CHEO| B ZH QIXFEY, phosphorylation-mediated colon Oncogene 2018.06.01
inflammation
s = Bioactivities of peptide fractions derived .
CHHE S ARSI 17| 2HE : iy
119 “;flﬂlj;op:on i”;I;**L*?r 1 from proteolytic enzyme-injected Hanwoo g}t‘;g:)a;'g’r‘sl Jecr’;erza' 2018.06.01
TEsEEer=Ees longissimus muscle in a model system P
Anti-tumour effects of beta-sitosterol are
120 LSS ZZ0I|M HE EAHZ2| mediated by AMPK/PTEN/HSP90 axis in Biochemical 2018.06.01
AMPK/PTEN/HSPO0S £5t 2 oft= 1t AGS human gastric adenocarcinoma cells Pharmacology R
and xenograft mouse models
FSIFOIA A7 HEOHO| Z4d AXOT0] _Ilrlwflu_enct_e of 40§hnn_w IigT_t—etmittinfqu;od'e
somyia duep Doosg oo e et o e
121 AfDiat 30| CiSt 405 nm LR o] 2= viog bp- Food Control 2018.06.01
X0io| Kzt e} T=0| A[Z2|0P4E Spetoj on ready-to-eat fresh salmon surface
e—e = =T at chilling storage for 8 h and their
Chiot2IdE I~ . S
susceptibility to simulated gastric fluid
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- . Ginsenosides Rg5 and Rk1, the skin— Journal of Functional
SAEAREZO|[] HHJ___h al I_|}'_9_7 I|_-| 104 R | K T .06.
122 SerEE2| iMas X N8I 78 whitening agents in black ginseng Foods 2018.06.01
HPV 4% A O| M S 0|85t L1 Recombinant Proteins of HPV Tested
123 OI7+ IFEZ0FH0|2AO| L1XHZE} CHHHEIO| for Antibody Forming Using Sera of HPV Immune Network 2018.06.04
N HLYS HAE Quadrivalent Vaccine
Chlorogenic acid from hawthorn berry Chlorogenic acid from hawthorn berry
(Crataegus pinnatifida fruit) prevents stress (Crataegus pinnatifida fruit) prevents stress
hormone-induced depressive behavior, hormone-induced depressive behavior, Molecular Nutrition &
124 ; : . : : ) 2018.06.06
through monoamine oxidase B-reactive through monoamine oxidase B-reactive Food Research
oxygen species signaling in hippocampal oxygen species signaling in hippocampal
astrocytes of mice astrocytes of mice
Red mulberry fruit aqueous extract and
15 ) (oIl E S0t AITCHETIO)| silk proteins accelerate acute ethanol Molecular Medicine 2018.06.12
O[EFSCHAT EXI Sl Ehitst s metabolism and promote the anti-oxidant Reports R
enzyme systems in rats
Application of freeze-thaw enzyme Application of freeze-thaw enzyme
) . . : Journal of Texture
126 impregnation to produce softened root impregnation to produce softened root ) 2018.06.13
Studies
vegetable foods for elderly consumers vegetable foods for elderly consumers
High-Glucose or -Fructose Diet Cause
0 /A Aojof| 2fgt Changes of the Gut Microbiota and )
127 TR H5l0f (2 CAFRIEH St Metabolic Disorders in Mice without Body | Ut ents 2018.06.13
Weight Change
The influence of in vitro pectin
128 A2 CHE D HSo| HIE| Bhgo| Qisk fermentation on the human fecal AMB Express 2018.06.15
microbiome
. Pathogenic Escherichia coli and Salmonella Journal of Food
2IX| Bt = HdA LR p AMD IR LO| A T . . 8 . . 06.
129 ahl e 3 SEg g d=aetel can survive in Kimchi during fermentation Protection 2018.06.29
Development and Validation of a Short
70| K|HEAE AMX[H IS RARK|Q| JHEL Bl L X T
130 2ol X! ':E'r:_l_';,: 74§f I17HE 5 Fod Frequency Questionaire to Estimate SOA[opAltErDIX| 2018.06.29
e Ee the Intake of Faty Acids
HEAEHO|QEIA(Postbiotics) Postbiotics: Development of Novel =
ZIAO{71} O10F
131 A7 7k DS Ao et Probiotic Product MBS 2018.06.29
82

ol oEN=E SEA= S=EXE HITHXE
MIERR] S ot Developmlent of inc_iirecl_t—ﬁompetitive
132 7V9785 HEHE QJ0|E0|C AMEZ AT optical waveguide lightmode Biochip Journal 2018.06.29
CHOLHL JHEr spectroscopy-based immunosensor for
== measuring sulfamethazine
. Physiological Characteristics and Anti— Korean Journal for
el
133 Lactobacillus p /ant:a_rum K+10 G obesity Effect of Lactobacillus plantarum Food Science of 2018.06.30
AR S 9 ot 253t .
o K10 Animal Resources
- o A Study of the Optimization of White Pan - "
OIMHHOES X475} AlHHIO| }_x—lJ_ Ol_:‘_l - St X2 _||‘_._I : .
134 SHEHS Tfeh M2l Tt o Bread added with Wheat Sprout Powder Eetshts 2018.06.30
135 TEHI0|QEIAC| F|S AT} o1 S5t Funct|ona||typarg(éi;etfcesarch trend of AEAtT} OofoF 2018.06.30
UO|A|OF AH K[| ThZAIZ OIX| = 5l Awareness and Preference for Korean o e
= = =
136 MEE 2M Food Products in Malaysia BERCECE R 2018.06.30
Astrocytic proBDNF and Tonic GABA Astrocytic proBDNF and Tonic GABA Experimental
137 Distinguish Active versus Reactive Distinguish Active versus Reactive Ne%robiolo 2018.06.30
Astrocytes in Hippocampus Astrocytes in Hippocampus %y
S = Quality Characteristics of Pork Liver " = o
KHOUHAZ SRS =7 IAA[X|Q] ZREN - SERAIZ XA |15k X .06,
138 HEgLS 28 el 8258 Sausage Containing Natural Vegetables ermEEe e 2018.06.30
o = Study on Quality Changes according to N = .
LHE A7 |LHO| SHE R 0| (2 =X H| W ¢172 ) o ] SIEAIZ R 2| 0f5HS|X 06.
139 &8 LRfehERU (= B Hlu o Thawing Conditions of Frozen Sulgidduk ShmEEe e 2018.06.30
EIHLAO|Z CHAH), Compound K2 The glr_wsenoyde me_tabollte compound . _
140 S22 H|E0[x Qujol M ojES 71Ut Kiinhibits hormone—lndepen_dent brea§t Journal of Functional 2018.07.01
27| 704 cancer through dovgr;regulatlon of cyclin Foods
Development of industrial ultrasound Development of industrial ultrasound
: : Food and
system for mass production of collagen system for mass production of collagen .
141 : ) - : . - Bioproducts 2018.07.01
and biochemical characteristics of and biochemical characteristics of )
Processing
extracted collagen extracted collagen
GH57 amylopullulanase from GH57 amylopullulanase from
142 Desulfurococcus amylolyticus JCM 9188 Desulfurococcus amylolyticus JCM 9188 Enzyme and 2018.07.01

can make highly branched cyclodextrin via
its transglycosylation activity

can make highly branched cyclodextrin via
its transglycosylation activity

Microbial Technology
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Dispersive liquid-liquid microextraction Dispersive liquid-liquid microextraction
with in situ der ivatization coupled with in situ der ivatization coupled
with gas chromatography and mass with gas chromatography and mass Journal of Separation
143 L o . 2018.07.02
spectrometry for the determination of spectrometry for the determination of Science
4-methylimidazole in red ginseng products 4-methylimidazole in red ginseng products
containing caramel colors containing caramel colors
|dentification of volatile markers for the |dentification of volatile markers for the
detection of adulterants in red ginseng detection of adulterants in red ginseng
(Panax ginseng) juice using headspace (Panax ginseng) juice using headspace Journal of Separation
144 ) . : . ! : . 2018.07.02
stir-bar sorptive extraction coupled stir-bar sorptive extraction coupled Science
with gas chromatography and mass with gas chromatography and mass
spectrometry spectrometry
Immunomodulatory activities of Corchorus
145 D2g|0jofe| MYzt s olitorius leaf extract: Beneficial effects Journal of Functional 2018.07.02
: I F|0fA2| CHAM|ZRF NKMIE EHS T in macrophage and NK cell activation Foods R
immunosuppressed mice
Chicoric acid mitigates impaired insulin Chicoric acid mitigates impaired insulin Bioscience
146 sensitivity by improving mitochondrial sensitivity by improving mitochondrial Biotechnology and 2018.07.02
function function Biochemistry
0124 HHIZ 0|25+ DNA F3] S} XiZ1} 3! Red(Lch.Iionﬁ?f tDNA ft(illding k:l)y ‘ionifcéi,c\qlzids
147 OIS OI82F DNA-LIE 2 80| a?)roltZis\ ir?tce:a(zzoneusi:agysscl)slig—state smal 2018.07.03
KA LH=TE0] 7|E A O1ZHE SEAF
THIRIRR L= 01 7|9t 5241 DRI k) hanopore
Anti-Osteoporotic Effects of Anti-Osteoporotic Effects of
148 Polysaccharides Isolated from Persimmon Polysaccharides Isolated from Persimmon Nutrients 2018.07.13
Leaves via Osteoclastogenesis Inhibition Leaves via Osteoclastogenesis Inhibition
Bioavailability of Isoflavone Metabolites Bioavailability of Isoflavone Metabolites
After Korean Fermented Soybean Paste After Korean Fermented Soybean Paste Journal of Food
149 . o . S ) 2018.07.23
(Doenjang) Ingestion in Estrogen— (Doenjang) Ingestion in Estrogen— Science
Deficient Rats Deficient Rats
Modified Magnesium Hydroxide
oS PLGA /IZZIEOM HEE Nanoparticles Inhibit the Inflammatory
150 SRS L= X te| EEES H|of Response to Biodegradable Poly(lactide- ACS Nano 2018.07.24
co-glycolide) Implants
Serotyping and Genotyping
~ S Characterization of Pathogenic Escherichia Foodborne
H X?IX M E2 6L [HRETO| Sikisq Ol X X X X . . |
151 e tlod = Lo‘ s HOJ‘ |:°° = coli Strains in Kimchi and Determination of Pathogens and 2018.07.31
RO e 5 SHSH A 2 e o . :
Their Kinetic Behavior in Cabbage Kimchi Disease
During Fermentation
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MEZEX2 78 A M & Change in microbiological quality and -
= N . . 7 SHLAIET Xt FS|X 08.
152 DAHSSHE 221 51 QFHO| Hig) dominant bacterial communities SIRAENERSNEX  2018.08.01
153 Syringic acid prevents skin carcinogenesis Syringic acid prevents skin carcinogenesis Biochemical 2018.08.01
via regulation of NoX and EGFR signaling via regulation of NoX and EGFR signaling Pharmacology o
Kinetic modeling impacts of relative
MHEE, MERE 9 Q40| 2 humidity, storage temperature, and air .
et ARl AMME ZM BHE I flow velocity on various indices of hen egg Poultry science 2018.08.01
freshness
e srpp el e s | Biteciolgy
155 1-Deoxynojirimycin A4t 73 21 Bacillus ynojnmycin=p 9 and Bioprocess 2018.08.01
methylotrophicus K262 Bk /i methylotrophicus K26 Isolated from Korean Engineering
e Fermented Soybean Paste, Doenjang
MR TR ZEE M TH610 Effects of raw potato starch on body .
oo o == =
(510 HISo| ek FLt weight with controlled glucose delivery Food Chemistry 2018.08.01
Preventive effect of Curcuma zedoaria Preventive effect of Curcuma zedoaria Journal of Food
157 | extract on UVB-induced skin inflammation extract on UVB-induced skin inflammation . : 2018.08.05
. . Biochemistry
and photoaging and photoaging
OfIHLIC| BZAIZ H7HZ QIst igenin inhibits sciati i
158 | 1|._ L—'— 1||_1 Qlot Aplgen|n.|nh|blts sciatic nerve denervation Muscle & Nerve 2018.08.08
=Xl 25 induced muscle atrophy
Estimated daily per capita intakes of Estimated daily per capita intakes of Food Science and
159 phenolics and antioxidants from coffee in phenolics and antioxidants from coffee in . 2018.08.09
. . Biotechnology
the Korean diet the Korean diet
160 Characterization of Antibacterial Cell-Free Characterization of Antibacterial Cell-Free Molecules 2018.08.09
Biofilm Reduction Potential of micro—
61 SEMARIHO| N 22[6 73 SiA ASat Plasma Discharged Water (m-PDW) LWT-Food Science 018.08.09
KZol| Cifot S2px0f 8 2t against the Microbes Isolated from a Tofu and Technology T
Manufacturing Plant
Effects of Atractylodes Japonica Extract Effects of Atractylodes Japonica Extract
162 on Pacemaker Potentials Generated by on Pacemaker Potentials Generated by Pharmacognosy 2018.08.14
Interstitial Cells of Cajal from Murine Small Interstitial Cells of Cajal from Murine Small Magazine T
Intestine Intestine
- - . ) . SR LTS AT
163 HOIH KFE} TRAAIS Ot Sa|HEY 24 Physical Properties Analysis for Automated o= EATI= 2018.08.16

Process Design of Solar Salt
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- = Microbial diversity and physicochemical . = s
EfZ0} k0| O3/t EA Ol OAS | 2 - ) ) SILAIZ R 2| 0f5kS|X 08.
74~ SEFeRRlOkEm SERIKE TS properties of takju and yakju A zalei] 2018.08.31
o A Risk Assessment of Vibrio - =
A2 451 B0t . . SHAZ OO
o HTI= < o o
175 H|E2|9 TRfRE EjTLAC| SHET} parahaemolyticus for Con;umphon of SB[x| 2018.08.31
Shucked Raw Oyster in Korea
Prevalence, Enterotoxin Genes, and
Xi A_E_EEIJ . HEAH O S 7. - y
176 Hxii -.‘?.-7!*It§f§ﬁ;1sl Ijﬁ = Antibiotic Resistance of Bacillus cereus li?g{:ftlig; Food 2018.08.31
eTrmE e el Tl Isolated from Raw Vegetables in Korea
HIS TERELAO] OfSt Optimization of Mi?<ing Beverage added Siroisrs
177 or| &7} Este 20| A%t with Mulberry Fruits (Morus alba L.) by Sr=ExEES|X| 2018.08.31
= Response Surface Methodology
Effects of the Type and Percentage of a
SA S HM DRI QXIBF 8l Lipid on the Quality Characteristics ofRice o= o
B7 X Lo/ Tl Ao X AIZZOIOKSIS| X
1 7 H|20] (2 At =) E4 Bread Depending on the Use of Wet and eRAEEee 2018.08.31
Dry Rice Flour
Distribution of Microorganisms in Distribution of Microorganisms in
Korean Journal for
Cheongyang Red Pepper Sausage and Cheongyang Red Pepper Sausage and ;
179 . . Food Science of 2018.08.31
Effect of Central Temperature on Quality Effect of Central Temperature on Quality .
- e Animal Resources
Characteristics of Sausage Characteristics of Sausage
Effects of Replacing Pork with Tuna Effects of Replacing Pork with Tuna Korean Journal for
180 Levels on the Quality Characteristics of Levels on the Quality Characteristics of Food Science of 2018.08.31
Frankfurters Frankfurters Animal Resources
Effect of natural pre—converted nitrite Effect of natural pre—converted nitrite Asian—Australasian
181 sources on color development in raw and sources on color development in raw and Journal of Animal 2018.08.31
cooked pork sausage cooked pork sausage Sciences
Enzymatic Synthesis of Structured Enzymatic Synthesis of Structured Journal of
182 Monogalactosyldiacylglycerols Enriched in Monogalactosyldiacylglycerols Enriched in Agricultural and Food | 2018.09.01
Pinolenic Acid Pinolenic Acid Chemistry
Relationship between protein expression
alo| HHO K| O[S HEHHE! Hi=AE —di i
183 Lol olof| oot T GABA, Tz changes by two-dimensional gel Molecules 2018.09.03

Shilorehgol| het 2t

electrophoresis and antioxidant properties
in wheat during germination
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Volatile components and sensory Volatile components and sensory International Journal
164 properties ofjujube wine as affected by properties ofjujube wine as affected by . 2018.08.20
. ) . . of Food Properties
material preprocessing material preprocessing
International Journal
Haloplanus rallus sp. nov., a halophilic Haloplanus rallus sp. nov., a halophilic of Systematic
165 . . . 2018.08.21
archaeon isolated from crude solar salt archaeon isolated from crude solar salt and Evolutionary
Microbiology
Inhibitory Effect of Opuntia humifusa Fruit Inhibitory Effect of Opuntia humifusa Fruit International
166 Water Extract on Solar Ultraviolet-Induced Water Extract on Solar Ultraviolet-Induced Journal of Molecular 2018.08.24
MMP-1 Expression MMP-1 Expression Sciences
Analytical features of microwave plasma- Analytical features of microwave plasma-
atomic emission spectrometry (MP-AES) atomic emission spectrometry (MP-AES)
for the quantitation of manganese (Mn) for the quantitation of manganese (Mn)
167 in wild grape (Vitis coignetiae) red wines: in wild grape (Vitis coignetiae) red wines: Food Chemistry 2018.08.25
Comparison with inductively coupled Comparison with inductively coupled
plasma-optical emission spectrometry plasma-optical emission spectrometry
(ICP-OES) (ICP-OES)
- BHRE K77 AR B|Z=ot Effects of Seaweeds on Rice Koji SHRATRSIS|X| 2018.08.95
SASIMO| OJk|= Qg Production and Enzyme Activity (F eh=LretSIx]) o
Role of milk and dairy intake in cognitive Role of milk and dairy intake in cognitive
169 function in older adults-a systematic function in older adults-a systematic Nutrition Journal 2018.08.27
review and meta—analysis review and meta—analysis
= - = Antimicrobial and Antibiofilm Activities
RS2 SACIEFO| S0 | Q= g ) . '
170 St aﬁﬁ; Lﬁjol === of Sulfated Polysaccharides from Marine Marine Drugs 2018.08.27
cTleE=o Algae against Dental Plaque Bacteria
o . o Prevalence of Clostridium difficile isolated Food Science and
L AR0|M 22 [t o1z . . .08.
1 =t A4S0 &2t Clostridium difficile 217 from various raw meats Biotechnology 2018.08.28
3-Sialyllactose as an inhibitor of 3-Sialyllactose as an inhibitor of
p65phosphorylation ameliorates the p65phosphorylation ameliorates the British Journal of
172 ) ) . . ) . 2018.08.28
progression of experimental rheumatoid progression of experimental rheumatoid Pharmacology
arthritis arthritis
Charateristics upon aging period of
TEL20||M 22[ot & H 88-42 KT8t depanding on distillation method using R
= Zxe[apisix 08.
VR SO| ZEHHHO|| (R 27|12t S ZRIEN Saccharomyces cerevisiae 88-4 isolated SeAE R 2018.08.31
from traditional Nuruk
86

87



2018 KFRI Annual Report

KOREA FOOD RESEARCH INSTITUTE

el M= S=H= ELENE] HIRHIXE
. . . . International Journal
184 Analytical method to detect adulteration Analytical method to detect adulteration of Food Science and 2018.09.05
of ground roasted coffee of ground roasted coffee
Technology
2,6-Dimethoxy-1,4-benzoquinone?| 2,6-Dimethoxy-1,4-benzoquinone Inhibits
185 AMPKR} mTORC1 ZHS E9F 3T3-L1 XM= 3T3-L1 Adipocyte Differentiation via Planta Medica 2018.09.10
2l 2s Regulation of AMPK and mTORC1
Spatholobus suberectus Ameliorates Spatholobus suberectus Ameliorates )
Diabetes-Induced Renal Damage b Diabetes-Induced Renal Damage b International
186 : age by : age by Journal of Molecular | 2018.09.14
Suppressing Advanced Glycation End Suppressing Advanced Glycation End Sciences
Products in db/db Mice Products in db/db Mice
187 Rpd3L HDAC2 MK HIZ2]0f| 0] Rpd3L HDAC links H3K4me3 to tranional Nucleic Acids 2018.09.17
G|AEH3K4Q| H|El=iot 2|0 Tt repression memory Research R
Standardized Citrus unshiu peel extract
188 223 =20 ZEI= ameliorates dexamethasone-induced Metabolic Brain 2018.09.18
Ilu|*ﬁ°| seg ot neurotoxicity and depressive-like Disease T
behaviors in mice
The Effect of Pectinase-Assisted Extraction = The Effect of Pectinase-Assisted Extraction .
. . . . . . . . International
on the Physicochemical and Biological on the Physicochemical and Biological
189 . . . ) Journal of Molecular 2018.09.19
Properties of Polysaccharides from Aster Properties of Polysaccharides from Aster .
Sciences
scaber scaber
Effects of a freeze-thaw—-pressing muscle
190 HISHEUA7 [0 F2O1HI2| Aoy 241 5! separation on the biochemical quality and LWT-Food Science 2018.09.25
HIE 2ol 0Xl= self-stability of leg meat from red snow and Technology T
crab (Chionoecetes japonicus)
Metabolomics Analysis of the Lipid- Metabolomics Analysis of the Lipid-
Regulating Effect of Allium hookeriin a Regulating Effect of Allium hookeriin a Evidence-Based
191 Hamster Model of High-Fat Diet-Induced Hamster Model of High-Fat Diet-Induced Complementary and 2018.09.27
Hyperlipidemia by UPLC/ESI-Q-TOF Mass Hyperlipidemia by UPLC/ESI-Q-TOF Mass Alternative Medicine
Spectrometry Spectrometry
Progress of analytical tools and techniques Progress of analytical tools and techniques Journal of
192 . . . . . . 2018.09.28
for human gut microbiome research for human gut microbiome research Microbiology
BIE|2 | QOHX| PPPL-19] 7|9] ot Genomllc Features and Lytic Ac_tlwty of the Journal of
Bacteriophage PPPL-1 Effective against . .
193 Pseudomonas syringae pv. actinidiae0i| Pseudomonas svrinaae ov. actinidiae. a Microbiology and 2018.09.28
Chet sk 2ot o S4 yringac by. ’ Biotechnology

Cause of Bacterial Canker in Kiwifruit
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Large-scan-area sub-terahertz imaging
194 | HIERIZ2X0r CHHA Hioh| AR SERZALA|AH system for nondestructive food quality Food Control 2018.09.28
inspection
- T Melatonin Content and Antioxidant Activity - = e
CEFK| BXp AE20| HaEL| ShF Ol SIS = ; SILAIZOIOMISIS| X 09.
195 R At =220 TetEd e A iits of Platycodon grandiflorum Seed Extract BEREEESRES 2018.09.30
N-Benzyl-N-methyl-dodecan-1-amine, N-Benzyl-N-methyl-dodecan-1-amine,
a novel compound from garlic, exerts a novel compound from garlic, exerts Euronean Journal of
196 anti-cancer effects on human A549 anti-cancer effects on human A549 Pharr?wacolo 2018.10.01
lung cancer cells overexpressing cancer lung cancer cells overexpressing cancer 9y
upregulated gene (CUG)2 upregulated gene (CUG)2
Analytical method validation for terbutryn Analytical method validation for terbutryn
using gas chromatography/ion trap, using gas chromatography/ion trap, .
: - Food Science and
197 gas chromatography/mass selective gas chromatography/mass selective Biotechnolo 2018.10.01
detector, and liquid chromatography/triple detector, and liquid chromatography/triple 9y
quadrupole mass spectrometers quadrupole mass spectrometers
An association of urinary sodium- An association of urinary sodium- Nutrition Research
198 : T : A ! 2018.10.01
potassium ratio with insulin potassium ratio with insulin and Practice
_ — o Gramine suppresses eugenol-induced Current Topics
HIAIZIN|ZZO! MZZO0JA 22421 K2 o)l 2fst . o ) )
199 BN 3T3;EI‘L—'1L19!V?HC,1AMPH—7: o <k calcium and camp elevation in non- in Nutraceutical 2018.10.02
wHE neuronal 3T3-L1 cells Research
International
184 00| A0 Comprehensive Analysis on Wr|nk|ed Jour.nal Qf Precision
200 SIMC|L 0 _ Patterns Generated by Inflation and Engineering and 2018.10.08
SAE|= HH X2 GHE{O| M A i : ] J
< Contraction of Spherical Voids Manufacturing-
Green Technology
Immunostimulatory Effect of Zanthoxylum
schinifolium-Based Complex Oil Prepared Evidence-Based
KQIH|EZ0]| ofbh EEE o . L
201 sch?:f:jzl‘;_/ﬂﬂﬂol Eo#fg,’ggﬁ{’iﬁ by Supercritical Fluid Extraction in Complementary and 2018.10.08
= Splenocytes and Cyclophosphamide- Alternative Medicine
Induced Immunosuppressed Rats
Method Development for Determination of N =
LC/ MS—OIRPJ AR S E2|TEKA . o SAERPMRHY
202 Ei 105 EA|SA JHgr Trichothecene Mycotoxins in Nuts by LC- SIB[| 2018.10.15
MS/MS
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=FEMK|R 02| 1 STEX[2 FEH|Q| it cucumber jangaj
Comparative evaluation of triacylglycerols, Comparative evaluation of triacylglycerols,
204 fatty acids, and volatile organic fatty acids, and volatile organic International Journal 2018.40.19
compounds as markers for authenticating compounds as markers for authenticating of Food Properties o
sesame oil sesame oil
205 Diverse Dlstrlbut_lon of Re5|sto_mes in the Diverse Dlstrlbut_lon of Re5|sto_mes in the Current Genomics 2018.10.19
Human and Environmental Microbiomes Human and Environmental Microbiomes
Zunongwangia flava sp. nov., belonging to Zunongwangia flava sp. nov., belonging to Journal of
206  the family Flavobacteriaceae, isolated from the family Flavobacteriaceae, isolated from : . 2018.10.25
) . . . Microbiology
Salicornia europaea Salicornia europaea
Skin anti-inflammatory activity of rose Food Science &
207 HO|EQIAEZO| N|HASSG S Ol 27| ™ 70 petal extract (Rosa gallica) through " 2018.10.25
. : . Nutrition
reduction of MAPK signaling pathway
Dihydrodaidzein and 6-hydroxydaidzein Dihydrodaidzein and 6-hydroxydaidzein
208 . mediate the f.ermentatlon.—lnduced . mediate the fermentanon.—lnduced FASEB Journal 2018.10.30
increase of anti-osteoporotic effect of increase of anti-osteoporotic effect of
soybeans in ovariectomized mice soybeans in ovariectomized mice
209 Analysis of Arsenic Species in Processed Analysis of Arsenic Species in Processed Journal of Food 2018.10.30
Rice Bran Products Using HPLC-ICP-MS Rice Bran Products Using HPLC-ICP-MS Science o
I o Inhibition of adhesion and biofilm
CHO|2ADI(diosmin)0f| 2fet o - . . o = s
210 EHOIA CHRH MELEAL O] AHZOF &4 Of| formation in Escherichia coli O157:H7 by ShEAIZ 2 IS |X| 2018.10.31
= = - diosmin
High dairy products intake reduces High dairy products intake reduces
osteoporosis risk in Korean osteoporosis risk in Korean Nutrition Research
21 . . . 2018.10.31
postmenopausal women: A 4 year follow- postmenopausal women: A 4 year follow- and Practice
up study up study
Comparison of two commercial solid— Comparison of two commercial solid—
. L . L Journal of Food
phase microextraction fibers for the phase microextraction fibers for the .
212 ) . ) . Processing and 2018.10.31
headspace analysis of volatile compounds headspace analysis of volatile compounds Preservation
in different pork and beef cuts in different pork and beef cuts
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B [OI=E2| SSMEOMS] et g ome it Oxidative Damage in L6 Muscle cells Technology Research 2018.10.31
214 A 717 |2 SSATE AR S RO} Trend Analysis of Samgyetang Processing AP A 2018.10.31
erlerimoerne e Technology and Market Prospect e e o
Effects of Pre-cooking Methods on Quality Effects of Pre-cooking Methods on Quality Korean Journal for
215 Characteristics of Reheated Marinated Characteristics of Reheated Marinated Food Science of 2018.10.31
Pork Loin Pork Loin Animal Resources
The Dry-Aging and Heating Effects The Dry-Aging and Heating Effects Korean Journal for
216 on Protein Characteristics of Beef on Protein Characteristics of Beef Food Science of 2018.10.31
Longissiumus Dorsi Longissiumus Dorsi Animal Resources
. o Quality characteristics of frozen surichwi
HE| M I22 0|25t . o e
217 Trani%riﬁﬂ;ﬁﬁeilrlﬁ %_;Eﬁloo“ rice cake made using transglutaminase ShEAIZ XA | 1EHS|X| 2018.11.01
TR eeeTEETe treated-rice flour
— Probiotics in human health and Journal of
O ZAZ T} IR0l M| Z2HO|QEIA . G . . . 1.
218 iz Eoiuel fol disease:from nutribioticsl to pharmabiotics Microbiology 2018.11.01
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