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A4 Pr) AEoz vel £E Fdanrle SH P 54¢ FtHoz 4AnaAL. 59

zg HAo|A 7]913t= phenoli L benzeneA FFEH, HFA - vkE - Ui - FU)E T
Z

A zoA  FefisteE sulfur E terpene A SFES FEIY A4Y JARE HEF

ot
i
My ot
M to o o

o2
ot

o] A7+ HE A =g I dHolEMlolAE FHsta, tAlS Fr|LA AT T 4AEH
248 TheAE ANT B AFe A ] AT FEFH Zolok A9 HE&HE Al
R3¢ AAE HUHE.

Food Science and Biotechnology IF: 3.1 (JCR 2024 715)

=5 4R

B =22 74 2 AW gt 230 ddEo A gt /1A, Al "1 ol #oste 7]eA
2Ael F2o A wZb 48 GPR40¥ GPR1209] digh A7, £ dAFoMe= Hd
A e, SHDOERE TYe SolEFA AHEE AAE AFu 7Rk
ddstar, olE9 A& Ax W Ze s % GLP-1 &¥E ARE FFH
A AfARF @ O fFHl Sel=EA A4bEo] GPR40/GPR120 olF ZAE&A=Z 78S
f-sto] =5 Ausks A% 2w A3 3 GLP-1 &Y 4 Ad 1XT
AL =3, o]H3 in vitro AFE in silico FR-FA AT HESS, A4t
T2 o]FAY, stol=EFHT| X - )t e (o F&A AYY, FHIE)
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=1, = 7= .
» Food Chemistry IF: 9.8 (JCR 2024 7%, 21&38 Eof 49 3.8 %)

6) oIllF A 9820243 28 E])) SFEE €%
¢ 2 RS ATHA @ AA VEE @rke VlE ARE =3 A vl A=l degree of

satisfaction dIfference (DOSD) H71H & ©vHlwste] H7F F2lo] Au|A wHS3 HIE AMES

Aol WA FFS FHEL, DOSDY 4 AxE 3 &HA As F2E ST AT
gL AN VIEE Hrbe AA At 2uA EA wel #HFe ®oeu, DOSD W
olFd FEFe WA Fu GAAHJA AAE AFFE &3 =3I DOSD 7wk AEstE AT
ek WEs = Ul 9 ddAel Fol, &vlA F8A HubA sAFo] Hojd B
Y-S AT

« o] A5 DOSD H7ie] 71& 7|wte] HlwZ F&E AITFoEA Gd AN VEE HEE
PRHEAcR HA3kS HoFH, F HUPHE A 28T A v F84 A
Ao HARA] L ES AT F Aes AxF

+ Food Quality and Preference IF: 4.9 (JCR 2024 7], 2] %33t 2o} 9] 24.9%)

I Y ARBR e 2R

« B =& ready-to-drink (RTD) gtwell A 72} - A FA B7H7E Aol HES F2 GEAE
7 %33, Double-Faced Applicability(DFA) 714¥F 329l Az wdy 7243 wis= 7he] 744 3
AHAEe FHE 7Y FA WU B WEFS oA EeS FUste] 43 HEEE
SHEAL, Al 7EA AL Aol aniA AAI FoF ABREE UMW FAH UEEE
siMsteE ol 8% AV 28 1T

« o] A7= DFA 7I%b Azt =mdo] AlF AEstet A& A% A/ TE Z2add
S=TEAY &8 TS HAF ol &HA AR A wES AAHSRE oldsta, AF
M A NA AEA S B8 F s 2AE ATE

« Food Quality and Preference IF: 4.9 (JCR 2024 7%, 2] &8 Rof A9 24.9%)

8 ol SAHHAA FTEE TR

o B EEZS FAF AR wE AssS fdste dEF vegevy M AEd 54
MARTX toxine] = 5l 7ls& d7% =54 HEF PlEged MARTX F&e 54 ofv|iqt
Aol WHEEE wEAE 97t ojuie 9 Fl2EA widel] EX|8tH, I F3Itol] A o|HE
Trjle] EAsts F2E Y s A7 FE 54 Edddd tid A7 F2 o] Fo
g, S Aol E HEAd R9e) Fx2E AlphaFoldg o] &3 Z3ta o5 T3l 7Hd

A REES in-frame deletiondto] enginerred toxing AZston, ols Tgs T

d BVt Hao sFAE A 2 AE g FesA AFET¢ES THIIAE
« B A9 Ad}e FF engineerd MARTX toxing o83 A58 oid Agd ZAEFS

g 240l H= o2, g4 Hole 8 o Fst 4] #okoll dE 7HE e Tx
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tlolelE A5

Microbiological Research IF: 6.9 (JCR 2024 7|, 2)& 33 EoF 49 11.7%)

9 A S =FBQUY 29 =) $FEE

B =wdAe &nAA HH BuiEe AR dojet FA dol AlFol g HH
A
o

rAEsd ATE s AFTAA wF 719 71T 165 rRNA Al FAA& 0§38t Ao AlF9
]_

N
é
o
1o
=
o
rlo
bl
b
11?1'4
X
AN
ox

ol
2
2
gd
re
2
o
Fol
Y
re
2
1o
ot
A

77} 363 log CFU/ge} 1.36 log CFU/gHom, of8e 7k Ee B8 7259 Axd
doje) tgdT = A dolit © whoy, Wi 7Nt 4 F AFe mdE HE
F7F fAEHA dEbd. 2y 165 AEA A, AR dojst FA o= wAE FAdClA
FERE AolE He. AR AojdlMe F3 wd wAER] Photobacterium?} Pseudomonas?t
Aoy, FA Aol Leuconostoc, Lactobacillus, Lactococcus$t & frabetol o  gol
EAsh= Aoz .

of d7E FulHEE do] AFY HAME HEAE EHoh o] oldiste Hl 7ofst, dof AlF
T 5 A4 A ARD A= T8

A= .
Food Research International IF: 8.0 (JCR 2024 71&, A Z 338} Bof A% 7.2%)

10) Z HA 9800244 89 EQ) $5EER

2 =EdAe = W =2 /s &F & # AF did =g
713 16S TRNA F32 AlEAdE T3 FFHoE E4354%

Ws 27tA @A As 57133 AL |

skl el FHE TR 7HE TAAMAE= A AAShucking) HAAA 5714 HEE
e %7} 1.86 log CFU/golAl 3.95 log CFU/g= Z7kalowt, M= TAoA 254 log CFUlg
FEOZ A ol WE F HF AEQ34 log CFURQ7ZIA #AEHE Aoz Jebd. 16S
RNA Al#EA B4 Az, W% 29 o AlADesalting SANA Spirochaetaceae, Mycoplasma,
Shigella 5o SAISHA S7ksted o] ©AS 94 eyt FoFS AAEIEE. 4F F
AFANME AL&Ho=  Photobacterium®  Aliivibrio’y, B3l Vibrionaceae, Psychromonas,
Aliivibrio s°] FHH 0% A £23t AHZ vAdE &3 2bol7F AEHA =

2 A7 2 AN E /5 A AEY mAE Al 2 2 BAEE AAFoE BIoEN, =
Ah kel oA A B A E R At Al x ARE AT

Food Research International IF: 8.0 (JCR 2024 7], 2]&338t EoF 49 7.2%)

¢
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T e 7ed S AAT AL, FF AFE L AAANM A =84 AaLe] 71

o
- B ATE PRAENARS 8 AEFY Bkl AAY HEY SRE @4 AT IRY &
= .

1
e AAA ZAF AN HoIM Aot F. AYT A7) 2V FF 47 FL AM BAE
AZFOEM, AH SF WAFY v F84L Bt AR F2WUE AT oY
A A% AFACRAE 754e fAT AF A AAow #gad F gow,
AgRokel e - 4gH BT 73

I

7t dAHEY ZA -GN, B SATH
e B dAFes weX uRZdTe AEY I4H Ad"E Curli @] ¥dA-E  HAKtranscription)
FEollA At AAzEA @ CsgDoll tisl, 23 ZAddsted Asiste A =S
Zsta, O 71AE wel, B¥dAd oy Erbolyel CsgD fAMAIZE REHS e &
ZAY AL ASEs AFEdE A48T F Ues BHAFE dAFY. 8 de d4 Sg=
glo]B# g2 H¥ high-throughput screeningg %34 AHEASEE  Curlexine  Zolu 11,
Immunoblottmg 5o A=A %‘fﬁ% F3 AEA 3FEF CsgDel AH A AJsztgol 23

ZHY FFHoZ Curli G Eo] FAAREAA=

Rt
A ol A

ngste Yot e,
PN

T

H L=
S A 2024 A= A EA

o2
o
-
=y
<
e,
=]
oy
+
o3

T USR5 A Aol BREHY e e =R CsgD @] A&
AAE H=sta, 1 A 7AE FHT A7 53] @es] @id Fxo 7)9ek dockingS
%3] computer-based screening©. Zol oiye, sgtE golHg g g
HTS screenings &3 2H AEA FES FetWdes SHAA 2EFd &8 Jfsidol =&
AEAS E23 HoA AF 9 F3 B4 95, voliged mAe ggdge] & o=
71t g

it
N
)
off
ox.
rH
2
AN
e

7D AWM AARC0243 89 AT ZAGEUS T2E EE W $5F2EY 54

) AR Ee R4 - A4, TEATH) WAH ZHoe] BFA

. Yukhoer $Eluetld dEHo anEE fud AAgoz sd H3L ANA ol
UAE o9 Y 4EE ¥l 24T B ATE Yukhoes) vlESHH S43 WU - A7

=AE syl A, L +AF 4030l F A ANEE st vAE AleH 165
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rRNA 7|8F #Ex]s #4& HE&stAs. A5EHEG9Y9) FE7 87 APOS tia+(CO<]
ol og Zrletgon, A A4S Leuconostoc, Pseudomonas, Photobacterium® 2 &-<ls.
AdERE A4 Ade T, T248 AT S7eke ol #EHNT, FAAA g #d
ANl ¥4 (Acinetobacter, Yersiniaceae)= AZ&%H. £ A7 Yukhoeo] 914 <HdAd FERE 9% 7=
A5E FE&dE g o, sl a4 27 FHA Y W vpEd] A& ThsAdol A+

G 2024 FFAFINARAANS S5 TAEY 53

HEZ A 31
MAE 2R TE AEe J1Ee A%d AR AbEe ndstel, 44 A% O 94 99

.
Hee ANSGe. ADE Rold He v
de BF AF dd B U 4FE A Y FYo 2o oy 2A=

=
Row, o AFAAN L A AT ok el FA 7T Ao rdE.

9 EEEl HAHQ024E 89 Y FTAGEUE T2 BE L SET2EY 4
7} AAE B4 - A4, 24ATH WA ZEee] HFA

At A - A G oA Aol A de] ARREARE, AR Aol A e ABe wAE

dol EAE. B d7e AT fF5 I AFHE, 3%, G nAdE
o QAEH EAS fHsta AAFH Hds ads HUlsle As FEE SIS T
B 127D)E e ®E mAE ASTHAPC, CC, E col
Salmonella¥ 16S rRNA 718k NGS &4& A &stds. 1 23, ddodA 78 52 Ald(APC

B 222 log CFU/mL, CC ¥+ 0.18 log CFUmL)7F A=A, 3= diAFdFTol
AEHA gton, mE ARoA Samonellas ZHAEFA &k vAE T3 BEHoAM=
A&k - F3o A Pseudomonas, FH A Streptococcus7t HFELZ YEIGS, B A= A
AFe A Y FERE AT x ABE E8&8E F dow, i 24 =7 8 A
AA ol AL 7HsAol =

TAAA: 2024 A FAAYNAAEETE ¢ T2EAE T

o
B AT A9 AF mARLA oz

Fop waol 71953 165 rRNA 714 vEbAE BAS Bl AF FF % 2 P g
A # FTEE AL J1E 9 AE BAES Res: 043 97 HIUe
AA @

[e}
= T

3RS, olES A= A vy E /5 DA ALY Y& AT kHA HsE e #A
A o] o

e ol Hokx 2AE AF, AT Bope] e -
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Q@ FoAtistd A 53, Zleold, FY A3 ¢4

D “Sed #Fd AFD 2AFAAYA GG o] F o] &7 ol == A4k Azy” 53 A3
7t 4HES R4 - A, SATEY HAH Fxote 44
« B IHE VIE 2FAAGeAE AdsA RRY 54 1A YA sto]=sAl Ak
8S-HPETE, 11S-HPETE, 9S-HPODE)& &&AHo= A4d F A /¥FE Pa-LOX 4 E
AFgct A AFelx Pa-LOXE #E#4E 135-HPODEZ, o}#}7]E4+&  15S-HPETER
A7l w2 Adds 2oy, oE fAddMe] dshibs Adbe Husx ot &
42 Pa-LOX WolAE B3 ol FAE SE3te], M2z 2o AuZA Ad WA
NEQ B FHES ANGH ol # uSAdTEe g4 519

=
nAE 7R E4Eche $3 AF - o - AW TS 58 A JEH Y] R

. ggele] 7ol
o B oawe) LOX WMolAE ol 8@ Fold sfoltsAl AW AN slEe AF, A HEE.
Ny 2 BY 5 O

BoloA 28 7lsslth. E3] 8S-HETEE PPAR-¢ o #H3%
T dom, At AA wiAA

e Sol dgx=d 5 dS5A CoER, B AW Axy

Ede &3 G4 B 5 =AY FFS e R &7 wEol] Aol FAFI

s ThsAde R mEkd B Vlee aRURA Adga AR sdEe A

TEdes AgmAg 5 fdow, #d "ol Ab]] ke FAY Fe 7gg & U
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- Ban, G.H,, Lee, ]I, Kang, D.H. Transcriptomic insights into hydrogen peroxide-mediated antibacterial

- Kim, S.A., Ban, G.H., Cho, T.J., Rhee, M.S., Kim, S.A., Bacterial characterization of retail seasoned

- Ban, G.H. Complete genome sequence of Staphylococcus hominis FSEL1 isolated from chicken
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20249 34HE ®E3 dhAbE AIXA
FotA=. SCIE A3QDoll F=AAE =i 29, ESCl Ade| wAAAZR =& 18HS
activity of Enterococcus lactis FSEL1 in raw milk biofilms. Food Res. Int. 117306 (2025)

dried seafood using culture-based and high-throughput sequencing approaches: Implications for food

quality and safety. Food Biosci. 107168 (2025)

skin in South Korea. Microbiol. Resour. Announc., €00243-24 (2024)

ARATLE ] dAA AFZEe Al 4F AT V1A 2 2D, ol 4% e
AFsta Q& =} A7EE TAIRE Hd e Seds] TxE AHsta Vs
AsstAom, ALsfA Ayl sie] A771F BT, syt Ae FEdT o "I
718 & Asd A

ARAATFAFG A el 713 2 st d7=% A= 73S AFs] 5HZHA PIEA
AAsted 223 us 2 AT AEZA FEe =R

5. Felmse] LEAF EAA

7h st Hdas 98 % A aRE S T 2§ A%

202481d = o] Wageningen t 3} Sensory science and eating behavior 2713 Chair w4¢l
B

B B s A9asE Qesty,  CARduyds 9 gaase agzo
e ee KR s ollaset $7 NeE
B o 20244 23t7] st $E 4 E 7R

s
o

A« oA EFE WY

& Z2I FASE AT =7 974 L EgH AF uF AR
od 2, W 2 2024~2029 vl@ &= Wageningen ™3} Department of Argotechnology
and Food Sciences¢} MOU A2 (2025.08.07): Wageningen thete| I 2= = HE
Bl e AFe] A ZAE S8 oldd BN 4 BEAS Aldste dAEsH A FE
AAE A% FATEFAT TS T AIANESAARG AH, s A3 AT

WSEZZ I WF
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6. .1‘17_%9] A8 A=
D ng 23] FAS A3 9 A

D 3] Adus d8 2 F s &84S 5% 1S A8 ¥ L A
7} @@= Wageningen thete] Prof. [ =+ A¥=2s 9€

o 20248 \d =) Wageningen tH38} Sensory science and eating behavior ZZ 713 Chair a4

Hl Bl = ddus2 d8sta, AFAYARs 2 4385 uaE
ZAou-&<& BKEAns oldl g wgok 3 ek

- DN b 20249 28t0) sk R CAE A 9 Q14 ¢ o4 54 QA

2) A A uF AF 4 A

7h. 2A AAE 2Wste Y3 A

- B B S gl 2Ase Foustd e d3sF AF

(g3t st E ' 2 Discussion).

(il

. 1st Asia-Pacific Total Diet Study(TDS) Workshop

« Y mTE WHO % 2ofAet FFo=x =4 9a4Fe on-line(2025d 6€9-119) 2
on-site(6€ 18¥-19¢) ¢AH o= 73

e« WHO$] DR. Luc Ingenbleek, =< BfRe| Dr.rmela Sarvan 5 =A1Z<d HE7IE0] TDSe|
s gfst FAZ RV} o] FojFom, F 227/ Tl A 2449 8] A AEo] HULEA S

o UIE = Wageningen tidta A4 F5 Y3 713

o 2025 749 9¢ ~ 7€ 10¥ Wageningen tiste] I < T -
2 A8t FAhetAYETR ‘EWHA-WUR workshop® & 7R3

o ol F A FAZ JIAF WY
1. Fundamental principles of food oral processing

il

2. Application of sensory, flavour and oral processing analysis to better understand food
products

2}. BK21 FOUR 3 €143t =® Alvjvt
« 20259 74 11« Wageningen tiste| [ >+~ =743t “Chew on it! Form food
structure to sensory perception” < FA|& 3+ BK21 FOUR 348t =W MujuyE 7|3

u}, AW E Otago et &8¢l EF
¢ 20251 3¥ 129 Otago Wi} Assoc. Prof. | =< 22 545 19
o oo F A FAR Alvy 318

1. Signal Detection Theory

2. Excel ZT21WS o] &3 d-prime A4 dlolg &2 A<k

ook
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ut. University of Florida®] Prof. |G

2025 8« 29 University of Floridae | H T Bl = =439
‘Metagenomic surveillance of antimicrobial resistance: linking wildlife, livestock, food, and
human health” & A2 BK21 FOUR &|2J438t =" Av|yE /MHS L F5ATE =2

dus ZEIHW FAZE AT = d74 € UEHe Q1Y u{ Y ¢ AF
o Ol g, BHRIW wa 2024~2029 V€= Wageningen tHE Department of Argotechnology

and Food Sc1er1ces9v} MOU A4 (2025.08.07): \X/agemngen g3k T = 2

AAE AT U?Xﬂ%%L—TL —’Fgﬁ—% 3l HEL’EF/—‘—ET%P/HIU]‘/} 7H34, 45 A8 AE E

H 5 9= 3 £A 2% 2 AY

- Wel FRE B ¢ 9=d W fAE ASHOE AR, AR 2H
=R YGZRIP o2 oFrs =] AAFHH G {FAQ2GEE 99
% AFEAVNAESATAANN  HAAAPeR  dATE S, 20249 84

iy

_&u:Z_IQL'J-U_&
g
2
o
,E

[ ]
e

wgo] A% 4 o= o=o] A HE 100%

o 2018 SAIA At FAGAHES viAta, 9= #F3HAY] YEEE EPMA ZEE&HORE
st ES A Ys= One-stop AH 2(0IH, Office of International House)E A &&taL )

o o=z FEUV4A ZZ I (Ewha Global Partnership Program) & 5% A3 T2 IS
¢ A=l FAFAE HAFH o2 APt YFH(TEF A3 A&n g 7]sA A )

o =9l A FARA AL 9T SFHA DA ~RN(EAASIS)S EFsHL AS

o =9l S AT A uF, AE 2 AT WEE wAso A =sa S

o FHYNEwFA , o= F8A Get Together’ , ‘o=l FIA = AJEL T *F F

10 ;]0

& of

@ Zoddy FTATTAT d¥H A

o & 399 AESAEol LzEgel, UETE, = F I sefdist AFAId A
TATEATE FHIAE. FF ALY JATEAT AAE AT, FAGeHI] Fol

7}. 2 2E@o} Graz University of Technology, Prof Robert kourist’ s Lab#¢] F&5d+ 43 2 A
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ZPRAAEA 244, 249 2€ £<): w7 University of Florida Emerging Pathogens Institute,

Department of Animal Sciences®] Prof. Kwangcheol Casey Jeong 9783 FFATE F3,
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Jung, E. B., Choi, H. J, Lee, J. Y., Hwang, H. J., and Chung, M. S. Comparison between
intense pulsed light and continuous ultraviolet treatment processes for enhancing the vitamin
D2 content of shiitake mushroom (Lentinula edodes) powder. Food Chem. 468: 142434
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Park, Y., J.-M. Woo, J. Shin, M. Chung, E.-J. Seo, S.-J. Lee, and J.-B. Park*. Unveiling the
biological activities of the microbial long chain hydroxy fatty acids as dual agonists of GPR40
and GPR120. Food Chem., 465: 142010

2 =22 74 2 AW g =236 EdFo] AW Bk A, thAL By Tl #ost= mZ
&4 GPR407} GPRI20S EASE 3 7|54 &4 d7¢Y. B dFdAs Hd
FAAGFoRRE Tk Stol=EEA AMAES AAE 7N e dAdES Fa
SHstFoH, o5 BA4E AE W Zg A5 9 GLP-1 &8& ARE E438%s. 11 23,
HAA AR 2 2 Fo stol=FA AH4Fe] GPR40/GPRI20 olF A&AE 7S
TR, 53] T-sto]lEEA AWate] ZAEe Zw 4As = % GLP-1 #H #A43E
Hole 1AY ZEAYLE AU =3 in vitro ¥ AFAE in silico FER-FAH A
ATt AA AWAE FERF EACIFAT, stel=F47e] 9A - AT AEETH
715 EEA A2¥E, FAEE) o AAZ EEFFYPS. B =ES AEAS - g4Fcw
TE&A =S FEst] ALAE fEHl AFE -vtele A 2 A4 2 ARAE A
T o A= AT

IF: 9.8 JCR 2024 7]<&, 21%%438F &oF 49 3.8%)

W 35 5 =2
Eunjin Choi, Yeo Min Kim, Young Hoon Lee, Tae Jin Cho, Min Suk Rhee, and Sun Ae Kim,

Microbial consortia in commercial salmon products: A  comparative study using
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cultivation-dependent and high-throughput sequencing approaches, 2024, Food Research
International, 196, 0963-9969.

o B AFE AT AAQ207De EAIAA0571) mAdE RS g &3 3 16S rRNA
AAAdoz Bla 4% A7 "B Aldss Adel 372 log CFU/G, FAIo] 3.36 log
CFUg= fAou, AlEA A3 2f3 T2 F3T AZolg Eis. AdodAs

Vibrionaceae®t  Pseudomonadaceae?}, ZAAojolAE  Pseudomonadaceae,  Yersiniaceae,

Leuconostocaceae7t FA|stF o, E3 TA|ANoA FakdEo]l A HAEH. AF Z7A
ue} YA AZTL Pseudomonas, BE Xﬂﬁg Leuconostoce] A Eo=z 9", H A =
AAd do] AFY HAE AEHE FAFORE st 94 #E 2 A AL

NZ2ABE AF

o IF: 8.0 JCR 2024 71, 25338 #oF 49 6.9%), ES: 0.04850
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L1 74 53 43

GE 3-D AAPE7F tld717K2024.9.1.-2025.8.31.) Frodwa 190 AH, AR3A, sle)713 5 1] 7 A3
FFHHAD)
8§ = T 192
B A7H2021.9.1.~2024.8.31.) A3 H
el e (2024.9.1.~2025.8.31.) A3 I
AR A 5 F 4FY 10,604,724 4,372,508
ARAE S 5 F A=Y 754,073 101,000
)@ A7 5 F (3D ~ ~
4=
119 & J74 59 1,893,133 745,585
FAas 5 6 6

o FAug= FHT 193 Food Chemistry, Advanced Sicence, ACS Sustainable Chemistry &
Engineering, Food Research International & A ™3k d&Xo ZF 29¥e] SCIE +=&, 1H<e KC

EES LHARLER 2 FW), 7 F AEAHLe O S

D I (mportance of intense pulsed light device design on the

reduction of indigenous microorganisms and enhancement of vitamin D2 levels in shitake mushroom
(Lentinula edodes) pills. J. Food Eng. 383: 112243

9 sl FH 2 AdUIES o] &3t WA EAste ERAS EY
"2 A771£8 broad spectrum(200-1100 nm)& 713 )

3
A= Hel Al71e) 20,0000 22 dEE A Folu 2ZA &9
|
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o WA B EAsls ERFS a3z o7 Aoty 3
IPL deviceE tlatelstg en, IPL A #4 = vitamin D27} Z7}st=E A4S AAE o9 9F] =

ATANE WESGS. B =S ABFACIARBL ME AP 71@0ln AAH FG 477
9l FEs 4w BAY =RoRA wRATHY Y FA F el 2ahx HFAENED =
e ARy 23 Ug

IF: 5.800JCR 2024 7], 4|F33t #oF &9 18.8%), ES: 0.01047

2 I . Comparison between intense

pulsed light and continuous ultraviolet treatment processes for enhancing the vitamin D2 content of
shiitake mushroom (Lentinula edodes) powder. Food Chem. 468: 142434
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st EgaFo] g Fate] FAHEES AA v o] e AFAHAE LTEIFS. B =&
2 & A (o)4tsek A wlE AEst iw)elan AAHR] A Adred] FE2 A BHE =8

3) Kwon, S.-H., Song, S., Lee, H., Lee, D.Y.,, Park, MK, Kim, Y.-S. Sugar-induced modulation of
biogenic amines formation and metabolic profiles during Bacillus subtilis fermentation: Food Chemistry:
X 29, 102793 (2025)

o] A= Bacilus subtilis TE A ANA Ex=H(glucose), FJ(fructose), T+ AP (sucrose) 52
717 A A oFRl(biogenic amines, BAs) A4 % Al ZE2Ho)| o3 FEFS U|X=AE Hl FEA5}
Fe. FE Hod AA ulo]Agoldl o] froletA 4, 53] spermidined] & WEIF A
S EZEGS H7E A$ acetoin Aol ¢F 9w =yistHA 4 39 thARcarbon overflow
metabolism)7} &4 3tE S AASEA L, #FE ©e Aol methylthioadenosine o] 2= o wE

2 A4 7 Z(methionine salvage)7} HEH S RIS, thi s SAEA(PCA, PLS-DA, HCA) 23},
] 5}

=] O
o Fol wetk g 9 nIEA thAA ZE 9o 3 FREeH, HA A ‘3~l SR
7d Z(carbon overflow pathway)’} & £/ &S Bo] vte A2 YeElWS. mebA A% FdS
AEgogn warFo kWA A3 FAGE 2 3dA EHAM}% Z24)s A A

@ 5 dvks AAEE AT
IF: 8.200CR 2024 71, A&3st &oF &% 6.1%)

4) Park, Y., J-M. Woo, J. Shin, M. Chung, E.-J. Seo, S.-J. Lee, and J.-B. Park*. Unveiling the
biological activities of the microbial long chain hydroxy fatty acids as dual agonists of GPR40 and
GPR120. Food Chem., 465: 142010
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IF: 9.8 (JCR 2024 7], Food Science & Technology #°F 3% 3.8%)

5) Lee, H. S. Defining core science of ‘sensory and consumer science’ : Understanding human
sensory perception, foods/materials interaction, and their influence on consumer behavior, health, and
well-being. Food Quality and Preference, 129, 105492.

B =8e 77 - &8 A3skSensory and Consumer Science, SCS)¢| &2 AAAz HASE AH <
stal, I 2 WFgs BAsE t 5235 5 obAlors) =) AHEE S SCSUF @’ 58 okt
obd Aol FH FEUS ZxF. SCS7F A 7 AA S} AF - A7 1] FEAEo
&z qE, 1%, AW vAs 9FS HhH R e ZokolH, ol & ¢ Ak, A7He
g A5 T It G2 g7l BFAdS AANG D= Aol =7 FE EF
AAN B4 e Fokz ddE HE 5o, AEF Aol 23 AIAH} FF A7 - u5 - YA
shabell T8 7]uke] HE HoF B =82 SCSE ©wd] 177t 7o #3etA ¥, 2249
el stAl A ¢ Ao w AYuAAstEE HoE A, S A P HeAs ALGF

Food Quality and Preference IF 4.9 (JCR 2024 73, 21Z#38t2oF 49 24.9%), ES: 0.0086

6) Lee, Y. J., Lim, H. J., & Lee, H. S. Complementary evaluation approaches for sensory acceptance:
Monadic liking vs. paired satisfaction in relation to bias sensitivity, data outputs, and consumer
segmentation. Food Quality and Preference, 105680.

=
UEb o, DOSD 7k ol#j @ Hie Y& WA F& =F 7|55 7|0
TS F2 HE A ZolE wkYgE wkd, DOSD 71F #He F S AE gy o 2 3H o
e HY B A= Ve AdH Vg 9 AE e 5

Food Quality and Preference IF 4.9 (JCR 2024 73, 21Z#38t2oF 49 24.9%), ES: 0.0086

7 Lee, Y. J,, & Lee, H. S. Associations between a three-dimensional perception model and emotional
responses in ready-to-drink coffee products. Food Quality and Preference, 105616.
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Y Azt =Pd(DFA test)¥} emotion circumplex modele E3sle] 72t wiS%, A7zt B4, 44 AAA
< A Brtete A2 HHES Ajdste d 5HE 5 A7 23 DFA 7Rk 5% A7 akd
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b =3 DFA HI2ES} A H7EE A0 AASlE dgko] AIsHA] & ARk Apd e
Azt - AAE N AAFE ARHOE MFEASS A A4 - AAH Es TRHeE ot
T e AFHoln AFA v S ANTEN, AF SA tig &6l A S o Zlo] o]t
I 2pEstE AF N 9 eAE Aol &8 e Vs uEE

Food Quality and Preference IF 4.9 (JCR 2024 71, 2] &38-&oF 49 24.9%), ES: 0.0086

8 Seok, B., Kim, M.-S., Kim, B. S. Genome-wide analysis of quorum sensing regulon in marine fish
pathogen Vibrio scophthalmi. Scientific Reports 14: 27740
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IF: 3.9 JCR 2024 7], thstA] &oF &< 18.5%), ES: 0.88141

9) Lee, J., Kim, Y., Kim, B. S. Non-Repeat Segment 1 in Vibrio vulnificus MARTX toxin, which binds
to biantennary N-glycans, is essential for host cell blebbing but dispensable for effector translocation.
Microbiol. Res. 295:128108
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IF: 6.90CR 2024 7]Z, nAE RoF A9 11.6%), Normalized Eigenfactor: 2.05222

10) Eunjin Choi, Yeo Min Kim, Young Hoon Lee, Tae Jin Cho, Min Suk Rhee, and Sun Ae Kim,
Microbial consortia in commercial salmon products: A comparative study using cultivation-dependent
and high-throughput sequencing approaches, 2024, Food Research International, 196, 0963-9969.

B ATE Als Ado11207het EAA1957)e WHE RS Wi &2 Wt 165 rRNA A4
Aoz Hlw BN A7 HT AldFE Aol 3.72 log CFU/g, EAIAe] 3.36 log CFU/gZ {-AFS)
ou, AEA 75_?% T FEE FEHI ZolE2 BAL. AdojdAE=  Vibrionaceae$t
Pseudomonadaceae”}, &4 ¢1ojo A+ Pseudomonadaceae, Yersiniaceae, Leuconostocaceae’} A3}
own, 53 FAA A fFakt&o] A AEH. A 20 o} ¥ A|F2 Pseudomonas, ¥F
AlF-2 Leuconostoco] ¢HFOE FR1H. B ATE HY9d dol AFY vAE AHE FAHS=E
st 914 BEl 2 A ARG Fdl VAR E ATE

IF: 8.0 JCR 2024 7], Food Science & Technology #°F 4% 6.9%), ES: 0.04850

11) Yuting Zhai, Miju Kim, Peixin Fan, Sharath Rajeev, Sun Ae Kim, J. Danny Driver, Klibs N. Galvio,
Christina Boucher, and Kwangcheol C. Jeong, Machine learning-enhanced assessment of potential
probiotics from healthy calves for the treatment of neonatal calf diarrhea, 2024, Frontiers in
Microbiology, 15:1507537.
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IF: 4.5 (JCR 2024 7], Microbiology #°F “+¢] 23%), ES: 0.16505
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The impact of movement path of sesame seeds (Sesamum indicum L.) during treatment with
intense pulsed light (IPL) using a continuous pilot-scale device on the reduction of indigenous
microorganisms. Food Sci. and Biotechnol. 33(12): 2877-2886

Importance of intense pulsed light device design on the reduction of indigenous
microorganisms and enhancement of vitamin D2 levels in shitake mushroom (Lentinula edodes)
pills. J. Food Eng. 383: 112243

Effects of the specific wavelength and intensity of intense pulsed light (IPL) on microbial

inactivation. Food and Bioprocess Technol. 18: 1719-1729

Enhanced apigenin yield from parsley via synergistic subcritical-water extraction with pulsed
electric field and intense pulsed light pretreatments. Food Sci. and Biotechnol. 34(5):
1183-1191

Comparison between intense pulsed light and continuous ultraviolet treatment processes for
enhancing the vitamin D2 content of shiitake mushroom (Lentinula edodes) powder. Food
Chem. 468: 142434

Preparation and characteristic evaluation of LDPE/Clay nanocomposites for food packaging.
Food Sci. and Biotechnol. 34(12): 2799-2805

Unveiling the biological activities of the microbial long chain hydroxy fatty acids as dual
agonists of GPR40 and GPR120, 2025, Food Chemistry, 465, 142010

Defining core science of ‘sensory and consumer science’ : Understanding human sensory
perception, foods/materials interaction, and their influence on consumer behavior, health, and
well-being. Food Quality and Preference, 129, 105492,

Associations between a three-dimensional perception model and emotional responses in

ready-to-drink coffee products. Food Quality and Preference, 105616.

10

Complementary evaluation approaches for sensory acceptance: Monadic liking vs. paired
satisfaction in relation to bias sensitivity, data outputs, and consumer segmentation. Food
Quality and Preference, 105680.

11

Genome-wide analysis of quorum sensing regulon in marine fish pathogen Vibrio scophthalmi.
2024. Scientific Reports 14: 27740

12

Non-Repeat Segment 1 in Vibrio vulnificus MARTX toxin, which binds to biantennary
N-glycans, is essential for host cell blebbing but dispensable for effector translocation. 2025.
Microbiological Research. 295:128108

13

Microbial consortia in commercial salmon products: A comparative study using
cultivation-dependent and high-throughput sequencing approaches, 2024, Food Research
International, 196, 0963-9969

14

Microbial profiling of oysters from a processing plant and retail products: Analysis based on
culture-dependent methods and 16S rRNA gene sequencing, 2024, Food Research International,
196, 0963-9969

15

Machine learning-enhanced assessment of potential probiotics from healthy calves for the

treatment of neonatal calf diarrhea, 2024, Frontiers in Microbiology, 15, 1664-302X
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