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AZ39S. thEZ 2 o 2, Escherichia coli 7%k AEwjolA oA 7}A] A x3 &4 ¥Hg (fatty
acid double bond hydratase, long-chain secondary alcohol dehydrogenase, Baeyer-Villiger
monooxygenase, lipase, primary alcohol dehydrogenase, o -aminotransferases)®] & /d3}<}
aldehyde dehydrogenase HAIE &3 oleic acid2%E 9-aminononanoic acidg 54% FE=2
e o] H#A-2  10-hydroxyoctadecanoic  acid, 10-keto-octadecanoic  acid,
9-(nonanoyloxy)nonanoic acid, 9-hydroxynonanoic acid, 9-oxo-nonancic acid ¢ ZIAE
AR+
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= FA Az=®H A free-form linoleic acide} A I EAHS RPow, FHai HA
= 4.8 wug/mLol5. AT TS Asto] E3HH lecithin ZE2Fo W8] 2.88] 22
2390, o]= Lyso-FALo] A w4kg P. gingivaliso]l &&Zoz AGsE 58S
AT 53, i B dAF7E 2F8 AN o ZAdo] AA F71ek, free-form linoleic
acid MIC, =100 pg/mL)} ¥lwa] MIC #te] 35 pg/mLE ZAsES. ole 38 AW dA L
chald wAdy Ze BEXe S AR glxZFY AMte] a&AHoRE HAEEHI
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HAE #3o wWstE FHAS. I 2™, AaldAde Fud, WHdd EE A
WAHFoZ &8 % Pseudomonas, Psychrobacter, Acinetobacter’} 8 njAEZ FAFNoH,
FHZF AFolAe Staphylococcus’t $AIstAl el Z=dH  Acinetobacter?}  Pseudomonas’k
FoHAA LAEe 252 8% od A AFo=E, YA #AYE I F LES
WA ok st WA FHAS FASAS. L3718 B AR o mAE T FAEE B
= Ao=w E4H%eH, odd 74 A3 4 vy, 2R

T8 8o By,

AT =R &3] Ak AAoA Y S A9E O & ols)s

B orEre HAns] A FEE A 23 wHde Zewde Sddsti 1 WHE
237 A DANF AR 1SS AFT ATY FFANA AT A& GANA
N AECEAY A, =539 5A, AFFTRL AT EAS 4FS, 20l A

£ Beta diversity £4< Fa L% Ad dAA FH=
TE AZY HAE T B AEH FATES AFE EFEY EE AZdA
Acinetobacter7t  $-AM R, 74FFEe] 37] AMZel A= Psychrobacterb $AEES g
Zu @A o A= Acinetobacter, Pseudomonas, Staphylococcus’} & AlFoz FEAEHIS. 249
2 Ay, HF AFS T8 dEH ol AL TtEEA =4, w49 HA, =549 AFHEHA

$e EAIETF Ao vehd,

of ATE AT AN FFY U welgel Bt o9 AMel U A
AFeE, AF A FHE s 2 AL SAdA PRAL Fo edAg A
astel #o 2X7 BRYL FEI.
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o ZZtawm|AkpE Hof A A Discrimination Testing in Sensory Evaluation (Z3%A}:  John Wiley &

FOEN o] Fofe FEF V|xE AFFT F 1371¢ HE S Chapter 7(Sureness
Judgements and R-Index Calculations and Their Applications (Pages: 131-150))3}, Chapter
9(Sensory Quality Measurement Based on SDT Discrimination (Pages: 197-232)2] FAxA=
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1. Sensory and Nutrient Influences on Food Intake Control.
2. Sensory Perception, Preference and Eating Behaviour in the context of Older Consumers.
3. The Role of Food Liking on Intake and Nutrition.
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4. The Physiology of Chemo Sensory Perception.

5. Impact of Food Form, Food Texture and Food Matrix on Eating Behavior and Metabolism.
2 =A 94 nF dF 9 AY

7 A AAE 2WEte Y3 F
. N & 510] &S] ool S E 5
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u] =+ University of Florida®] Prof | 2 3359+ 44 9 A
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AT FEATE F3ske] Food Research Interntionaloll 1#He] =8-S AA3A(Y Kim,
GH Ban, YW Hong, KC Jeong, D Bae, SA Kim. Bacterial profile of pork from production to
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e Hwang, S. Y., Woo, J. M,, Choi, G. E,, Oh, D. K., Seo, J. H., & Park, J. B. (2024). Biological

Reaction Engineering for the Preparation of C9 Chemicals from Oleic Acid: 9-Aminononanoic

Pl

Acid, 1, 9-Nonanediol, 9-Amino-1-nonanol, and 1, 9-Diaminononane. ACS Catalysis, 14(6),

4130-4138.

e B =ES HAd 4 AxFHF BA BEEES B3 AAE AF9 FAHS &t tdkd C9

o 1 < HAl 2AEo ES

Aakste o FH FAe. A 7Hsd Cl8 oleic acidZHE  9-aminononanoic acid,
1,9-nonanediol, 9-amino-1-nonanol, 1,9-diaminononane 52| C9 3stE2AS Y& = U<
AZ39e. thEA &, Escherichia coli 7]¥F AZujolA oA 7FA Az &4 w9
(fatty acid double bond hydratase, long-chain secondary alcohol dehydrogenase, Baeyer-Villiger
monooxygenase, lipase, primary alcohol dehydrogenase, w-aminotransferases)®] 43t}
aldehyde dehydrogenase &A1& %3l oleic acidZ%E 9-aminononanoic acid®E 54% &=
Eysiye. o  #HAHL  10-hydroxyoctadecanoic  acid,  10-keto-octadecanoic  acid,
9-(nonanoyloxy)nonanoic acid, 9-hydroxynonanoic acid, 9-oxo-nonanoic acid %9 ZSIAE
A .

e B AF= A Jhee A4 (d: oleic acid ¥ ricinoleic acid)& ¥ EE  w-aminoalkanoic
acids, w-amino-1-alkanols, e¢,w -diaminoalkanes &¢| vlo] o Ao 714 ZHo =2 7|dH.

e IF: 11.3UJCR 2023 71<)

U i B S =R

-/
(2024). Bacterial profile of pork from production to retail based on high-throughput sequencing.
Food Research International, 176, 113745.

o B AFE HXIY] A4 ARl Adukel AR Al ZEaYe WIE FH57] A8 Ay F
NEEE 83 AT FFNA amH7A Y gt DA ok d MES
T3k 165 rRNA WERHE 732 B4& F38F 7 dAdA F8 Aol Fd=HAeH,
S=E=F e Acinetobacter, 7V& JFH&ANAE Psychrobacter, Av] FZFo\ME  Acinetobacter,
Pseudomonas, Staphylococcus S°] $AsIAS. 299 53 A, HF AF F2 A
LHEEE ThE 3HY EA, &Y HA, =5 AHRA &2 =A% Tty 7
Aom ek dig A7 ALY AL A W Al o AR dig AFAA AN e
Az, AF AL Fde fdl A4 dANA BdAS Fa eddeS FAS] A%
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1 An, J. H,, Ko, M. J.,, Chung, M. S. Thermal conversion kinetics and solubility of soy isoflavones in

subcitical water extraction. Food Chem. 424: 136430
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=5 oA AEl 9] E(100 atm, 150-200°0)2 FE8w|Z Al&3le] Fo2RE FaAEQ
isoflavone®F 2 Ao FE FZSt=WHE A7 S

conversion kineticsell th3dt ZE A a1#o] JEsiF. B Ao ALEH oldASF FEHLE £33 B
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W FEEUNE AESHE Pely] M) ABAHY By ofuzt B FAH FEWPPOEA B
Lgge) Y FA F st 2aa 4FNFIERE 0 DS Aue A

IF: 8.500JCR 2023 7], 21F33t &oF &9l 4.6%), ES: 0.11418

2) Hwang, H. I, Jung, E. B., Chung, M. S. Importance of intense pulsed light device design on the
reduction of indigenous microorganisms and enhancement of vitamin D, levels in shitake mushroom
(Lentinula edodes) pills. J. Food Eng. 383: 112243
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3) bPark, M. K, Hong, C. P, Kim, B. S., Lee, D. Y., & Kim, Y. S. Integrated-omics study on the
transcriptomic and metabolic changes of Bacillus licheniformis, a main microorganism of fermented
soybeans, according to alkaline pH and osmotic stress. Journal of Agricultural and Food Chemistry,
71(39), 14379-14389.
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4) Mun, S. J., Lee, J. Y, Nam, D. S, Lee, J. A, Lee, J. G, Kim, C. T, ... & Kim, Y. S.. Effects of
cooking methods and temperatures on quality and safety of dried red peppers (Capsicum annuum L.).
LWT, 191, 115588.
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5 Llee, J, Ko, Y. ], Park, J. B, & Oh, D. K. (2024). Biotransformation of C20-and
C22-polyunsaturated fatty acids and fish oil hydrolyzates to R, R-dihydroxy fatty acids as lipid
mediators using double-oxygenating 15 R-lipoxygenase. Green Chemistry, 26(8), 4665-4676.
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6) Kim, M. A, Kim, M. S,, Lee, Y. J, & Lee, H. S. Comparison of reminder-preference test to

difference and preference tests: An affective approach yielding d-prime results for sensory difference

and preference. Food Research International, 173, 113441.
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7 Lee, Y. J., van Hout, D., & Lee, H. S. The signal detection expectation profiling method with a
two-step rating for guiding product optimization. Food Quality and Preference, 117, 105170.
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8 Kim, S., Hong, S.Y., Jeong, H., Lee, J., Park, K, Joo, H, Hong, S., Kim, B.S. Park, JH.

Lactoferrin-Polyphenol Composite Nanocoating with Enhanced Chemical Stability and Cell-Compatibility.

Progress in Organic Coatings. 187: 108099
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9) Oh, M., Cevallos-Urena, A., Kim, B.S. Bacteriophages PECP14, PECP20, and their endolysins as
effective biocontrol agents for Escherichia coli O157:H7 and other foodborne pathogens. International
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Bacterial profile of pork from production to retail based on high-throughput sequencing, 2024, Food

Research International, 176, 113745.
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Thermal conversion kinetics and solubility of soy isoflavones in subcitical water extraction,

2023, Food Chemistry, 424, 0308-8146
Importance of intense pulsed light device design on the reduction of indigenous

e
2

2 | microorganisms and enhancement of vitamin D levels in shitake mushroom (Lentinula edodes)

pills, 2024, Journal of Food Engineering, 383, 0260-8774
Integrated-omics study on the transcriptomic and metabolic changes of Bacillus licheniformis,

3 | a main microorganism of fermented soybeans, according to alkaline pH and osmotic stress,

2023, Journal of Agricultural and Food Chemistry, 71, 0021-8561
Effects of cooking methods and temperatures on quality and safety of dried red peppers

(Capsicum annuum L.), 2024, LWT, 191, 0023-6438
Biotransformation of C20-and C22-polyunsaturated fatty acids and fish oil hydrolyzates to R,

5 | R-dihydroxy fatty acids as lipid mediators using double-oxygenating 15 R-lipoxygenase, 2024,

Green Chemistry, 26, 1463-9262
Comparison of reminder-preference test to difference and preference tests: An affective

6 | approach yielding d-prime results for sensory difference and preference, 2023, Food Research

International, 173, 0963-9969
The signal detection expectation profiling method with a two-step rating for guiding product

optimization, 2024, Food Quality and Preference, 117, 0950-3293




Lactoferrin-Polyphenol Composite Nanocoating with Enhanced Chemical Stability and
Cell-Compatibility, 2024, Progress in Organic Coatings, 187, 0300-9440

Bacteriophages PECP14, PECP20, and their endolysins as effective biocontrol agents for
9 | Escherichia coli O157:H7 and other foodborne pathogens, 2024, International Journal of Food
Microbiology, 409, 0168-1605

Investigation of microbial ecology of salted seafood based on culture method and 16S rRNA
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metagenome sequencing, 2023, LWT-Food Science and Technology, 187, 0023-6438
1 Bacterial profile of pork from production to retail based on high-throughput sequencing, 2024,
Food Research International, 176, 0963-9969
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