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Schedule-at-a-glance

Day 1 Program | Nov. 29 (Wed.)

Time tal Hall A stal Hall B Crystal Hall C rystal Hall D stal Hall E Di. d Hall A D:‘:l B

11:0( . .
13:00 Registration [B1 Lobby]
13:00 Session 1 Session 2
14:50 Career Fair Novel Research Trend | Young Scleptlst Oral Prese_n_tatlon Oral Prese_n_tatlon Oral Prese_n_tatmn
Presentation Competition Competition Competition
14:50~ N
15:00 Break Time
1155:?306 Opening Ceremony [Diamond Hall Al Post
15:30 Presentation
1[;<1U. Plenary Lecture 1: Charles M.A.P. Franz, Max Ruber Institute, Germany [Diamond Hall A] & Exhibition
16:10~ N P1,P2,Pé :
16:20 Break Time 11/2913:00-
Session 3 Session 4 Session 5 Session 6 Session 7 Session 8 11/30 11:00
Assessment of
16:20~ Strategy of GAP Rapid, Accurate, and Safety Management of Microbial Identification The Present and the cr?:n:kc);r[Z?nTﬁzﬁghﬁu
18:00 Activation for Export On-Site Real-Time PCR M;:'ine Bigtoxins and Recent Application Future of Alternative Products :
Farmers Solution for Food Testing of MALDI Biotyper Food and Cultured Meat S
Implementing a Novel
Framework

Day 2 Program | Nov. 30 (Thu.)

Crystal Hall A stal Hall B Crystal Hall C rystal Hall D tal Hall E Diamond Hall A DE;‘fg"

01903106 Plenary Lecture 2: Hiroshi Akiyama, Hoshi University, Japan [Diamond Hall A]
Session 9 Session 10 Session 11 Session 12 Session 13 Session 14
10:20~ Suggestion for the Predictive Response K-Food Safets Advanced Strategies for
12:00 | Regulatory and Scientific | ~Effective Management Plan for Climate and M Y A New Paradigm Shift in Improving Microbial
+ . . anagement to the . o
Strategy for Food Safety System of Foreign Environmental Change International Market Agro-Food Safety Detection Productivity as
Matters in Foods Prevention Part of Food Safety
12:00~ . "
1330 Luncheon [Board Member Meeting [Diamond Hall A] Post .
Session 15 Session 16 Session 17 Session 18 Session 19 Session 20 Fg?_seff".’t."’"
13:30~ Regulatory Science for | SureTect™ Real-Time National AMR Action Research and Policy h:gg':":r:;i ?::i:‘ye Safety Control for
15:10 Global Expansion of PCR for Foodborne Plan Regarding Food | Trends in Foreign Matter Smarthistribu(ion of Residues in Livestock P3 P4, PS
Health Functional Foods Pathogen Detection Manufacturing Products Safety Management and Fishery Products 11/3013:00 ~
Seafood Products 12/112:00
15:10~ .
15:30 Break Time
Session 21 Session 22 Session 23 Session 24 Session 25 Session 26
P Strategies to Respond .
15:30~ Safety Management of Appllgatlon of NexF Food Safety Issues in the Researcthrends n Ngxt—level
17:10 2. 3 . Generation Sequencing R . Mycotoxin Safety Plan to Expand Voluntary Environmental
Pesticide Residues in Food Industry : Focusing . o N -
Agri Technology to Food Management in Nutrition Labeling Monitoring for Food
gricultural Products on the Case of .
Safety Agricultural Products Safety
2-chloroethanol

Day 3 Program | Dec. 01 (Fri.)

: . Diamond
Time Crystal Hall A stal Hall B Crystal Hall C rystal Hall D stal Hall E Diamond Hall A Hall B
01903105 Academic Achievement Award Lecture : Kun-Ho Seo, Konkuk University [Diamond Hall A]

Session 27 Sessio 28 Session 29 Session 30 Session 31 Session 32
Establishment of b Poit "
- I . resentation
10:20~ . Radioactive . ) Trend in Intellectual Scientific Basis and & Exhibition
12:00 | Recent Trend in Seafood R Advances in Mycotoxin Development of a
B Contamination and . Property for Researcher 8 . Novel Research Trend Il
Quality Control Seafood Safe Detection and Indust, Rational Experimental
Yy i Methodology for Setting
Use-by-Date of Food
12:00~ .
13:00 Closing Ceremony
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Day1|N

ov. 29 (Wed.)

Novel Research Trend |

Crystal Hall B

Chair : Chang Sun Choi (Chung-Ang University)

13:00~13:30

Antibiotic resistance plasmids in Enterobacterales isolated from fresh produces
[Gyu=Sung Cho / Max Rubner-Institute]

Transition in food systems: Ensuring food safety by addressing (re)emerging and

(RED=IEs D persisting microbiological hazards [Mieke Uyttendaele / Ghent University]
13:55-14:20 New insights on the toxic mechanism of a food contaminant, cadmium
’ ’ [Jin-Yong Lee / Aichi Gakuin University]
14:20~14:50 Microbial safety of urban agriculture systems in Singapore
) ’ [Dan Li / National University of Singapore]
= 22 SIRAE IO el

m Young Scientist Presentation

Crystal Hall C Chair : Min-Suk Kong (Seoul National University of Science and Technology)
13:00~13:25 Enhancing quality assessment of Hanwoo with hyperspectral technique and chemical
’ ’ imaging [Jeong Seck Cho / Korea Food Research Institute]
13:25-13:45 Development of new conventional and chromogenic media for the enumeration of
’ ’ Bacillus cereus in food [Jung Whan Chon / Inje University]
Localized surface plasmon resonance (LSPR) signal enhancement strategy for
13:45~14:05 | designing rapid and highly sensitive immunobiosensors
[Young Sang You / Dankook University]
14:05-14:25 Cleaning operations for food manufacturing facilities
’ ’ [Woo—-Ju Kim / Seoul National University of Science and Technology]
14:25-14:50 Green-synthesis of nanoparticles: An alternative strategy to combat the microbial
’ ’ biofilms and virulence properties [Fazlurrahman Khan / Pukyong National University]
m S OEAE RO el

Pl _
Plenary Session

Diamond Hall

A Chair : Mi-Kyung Park (Kyungpook National University)

15:30~16:10

Application of bacteriophages for enhancing food safety

[Charles M.A.P. Franz / Max Rubner-Institute]
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m Strategy of GAP Activation for Export Farmers

Crystal Hall A

Chair : Mi-Kyung Park (Kyungpook National University)

16:20~16:50

Correct understanding of GAP, GACP and green GAP
[Duck-Hwa Chung / Federation of Korea GAP]

16:50~17:20

Ensuring the safety of food materials: The essential role of GAP activation
[Ki Sun Yoon / Kyung Hee University]

17:20~18:00

Role of GAP for improving the safety of exported fresh produce
[Se-Ri Kim / National Institute of Agricultural Sciences]

» S ORI GAP iglel

m Rapid, Accurate, and On-Site Real-Time PCR Solution for Food Testing

Crystal Hall B

Chair : Se-Wook Oh (Kookmin University)

16:20~16:45

Company overview & history
[Yujin Seo / Genesystem Co., Ltd.]

16:45~17:10

Foodborne pathogen multiplex detection for on—site testing based on Real-time PCR
[Minho Cho / Genesystem Co., Ltd.]

17:10~17:35

Multiplex ultrafast gPCR for predominant seven shrimp species
[Kun Hee Kim / Seoul Women’s University]

17:35~18:00

Real-time PCR method for detecting edible insects as potential allergens
[Seung—Man Suh / Kyung Hee University]
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m Safety Management of Marine Biotoxins

Crystal Hall C

Chair : Soonho Lee (Ministry of Food and Drug Safety)

16:20~16:45

Current status of harmful algal blooms (HABs) in Korea
[Seok-Hyun Youn / National Institute of Fisheries Science]

16:45~17:10

Research trends and occurrence of marine biotoxins in South Korea
[Ka Jeong Lee / National Institute of Fisheries Science]

17:10~17:35

Exploration of toxic compounds from harmful microalgae in coastal waters of South
Korea and consideration of their toxic standards
[Jung—Rae Rho / Kunsan National University]

17:35~18:00

Development of saxitoxin—specific bioreceptors and their use for detection
[Tae Jung Park / Chung—Ang University]
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f The Korean Society of Food Hygiene and Safety

( New Challenges in Food Safety ) n

Microbial Identification and Recent Application of MALDI Biotyper

Crystal HallD Chair : Joong-Bum Kim (Sunchon National University)
16:20~16:50 Establishment of advanced food safety management system and utilization of
’ ’ MALDI-TOF [Cheong-Tae Kim / Nongshim Co. Ltd.]

Use of MALDI-TOF in diagnosing the causes of food poisoning and Legionella from
16:50~17:20 = the water system of public facilities

[Chyeon Hyeon Kim / Jeollabuk—do Institute of Health and Environment Research]

Rapid microbial identification by Bruker MALDI Biotyper and food market applications
17:20~18:00

[Dahye Lee / Bruker Korea]

= 59 m23{Eajt

The Present and the Future of Alternative Food and Cultured Meat

Crystal Hall E Chair : Sang-Do Ha (Chung-Ang University)
Repurposing bio-nanomaterials and its applications

16:20~16:40 [H(E}aepBaeg Konkuk University] PP
ESG management and food technologies

Lol [Sangwoo gCho / Maeil Dairies Co., Lt%.]

17:00~17:20 Marke.t status and future of alterna'tive foods and cultured meat
[Sun Jin Hur / Chung-Ang University]

17:20~17-40 Strategy for safety mapagement of alternative foods

[Yun-Sook Kang / Ministry of Food and Drug Safety]

Discussion

[Tae Min Kim / Saegil Lawfirm]

n 22 HSTOE/0MHI0| 2

17:40~18:00

Assessment of Combined Toxicity of Chemicals in Household Products :
Implementing a Novel Framework

Diamond Hall A Chair : Wook-Joon Yu ( Korea Institute of Toxicology)
16:20~16:45 Assessing developmental toxicity of prioritized chemical combinations in household
’ ’ products [Seung-Jin Lee / Korea Institute of Toxicology]
16:45~17:10 Organic UV filters : Combined use in sunscreen products and thyroid hormone
’ ’ disruption in zebrafish (Danio rerio) [Kyungho Choi / Seoul National University]
Predictive modeling for mixture toxicity on endocrine disruption using a deep—learning
17:10~17:35 | approach
[Myungwon Seo / Korea Research Institute of Chemical Technology]
17:35-18:00 In vitro battery system to determine lipid accumulation induced by ER agonistic
’ ’ chemicals [Hee Seok Lee / Chung-Ang University]
A I A
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Day 2 | Nov. 30 (Thu.)

Plenary
Lecture 2

Diamond Hall A

Plenary Session

Chair : Kun-Ho Seo (Konkuk University)

09:30~10:10

Food safety risk management in Japan [Hiroshi Akiyama / Hoshi University]

Regulatory Scientific Strategy for Food Safety

Crystal Hall A Chair : Jin-Hwi Kim (Ministry of Food and Drug Safety)
10:20~10:45 MFDS's strategic plan for advancing regulatory science of food

’ ) [Dae Won Choi / Ministry of Food and Drug Safety]
10:45-11:10 Multi-task graph attention model for ADME-Tox prediction in food chemistry

‘ ‘ [Jae Mun Choi / Calici Co., Ltd.]
11:10-11:35 Regulatory science for the safety evaluation of novel foods and food ingredients

’ ’ [Hae Jung Yoon / Chung-Ang University]

) ) Medi foods (Medical foods, foods for special medical purposes) regulatory science
11:35~12:00 h SPS

policy [Seoung Yong Lee / Dongguk University]

S SR E

Suggestion for the Effective Management System of Foreign Matters in
Foods

Crystal Hall B

Chair : Myung-Sub Chung (Food Sanitation Policy Institute)

10:20~10:50

Analysis of problems in Korean foreign matter management system and reasonable
improvement plans [Sang-Do Ha / Chung-Ang University]

10:50~11:20

Analysis of the current status of the foreign matter management system and system
improvement plan [Wonyong Kim / National Food Safety Information Service]

Status of disputes and problems related to foreign material laws
[Taemin Kim / Food Hygiene Law Institute]

SIRAE LY

gel

Predictive Response Plan for Climate and Environmental Change
Prevention

Crystal Hall C Chair : Ae=Son Om (Hanyang University)
Integration and linkage analysis of possible risk factors for production, consumption,
10:20~10:50 = and distribution of Agricultural, livestock, and seafood products
[Ji=Hyun Jun / Ministry of Food and Drug Safety]
10:50~11:20 Machine learning algorithm—-based prediction models for climatic factors and air pollution
) ) and health risk assessment using big—data [Whanhee Lee / Pusan National University]
Status of data collection and radioactivity safety response related to seafood safety
11:20~12:00 | investigation at production stage
[Hyejin Jo / Gyeongsangnam—do Fisheries Safety and Technology Institute]
= SR AIEOEEY



f The Korean Society of Food Hygiene and Safety

( New Challenges in Food Safety ) e

K-Food Safety Management to the International Market

Crystal Hall D

Chair : Jinhwan Hong (Korea Agency of HACCP Accreditation and Services)
Trend of information for food safety management containing sugar alternatives

10:20-10:40 [Hee-Seok Lee / Chung-Ang University]

10:40~11:00 Food regulation and standards of major ASEAN countries especially for food
supplements [Heera Cho / SGS Korea]

11:00~11:20 Applicatiqh of national food safety certification systgm for globqlization of domestic
food [Jagjin Cho / Korea Agency of HACCP Accreditation and Services]

11:20~11-40 Opgrational cases for safety management of exported food
[Ari Yun / Samyang Foods]

11:40~12:00 HACCP(Hazard analygis_ and critical control point) policy direction
[Youngwook Son / Ministry of Food and Drug Safety]

= 2 ShAE o[RS

A New Paradigm Shift in Agro—Food Safety

Crystal Hall E Chair : Mi-Kyung Park (Kyungpook National University)

10:20~10:45 Glpbal trend of agricultural prqduct_s safety management
[Ki Sun Yoon / Kyung Hee University]

10:45-11:10 New deyelopmeht strategy in agro—fqod safety t.echnology
[Se-Ri Kim / National Institute of Agricultural Sciences]
Tailored hybrid microbial water disinfection system using sequentially assembled

11:10~11:35 | microbial fuel cells and an ultraviolet C light-emitting diode
[Min Cho / Jeonbuk National University]

11:35-12:00 Microbiological safety management technology for indoor smart farms

[Sun-Young Lee / Chung-Ang University]

= . Ste
" Ay

Advanced Strategies for Improving Microbial Detection Productivity as
Part of Food Safety

Diamond Hall A Chair : Hyun-Gyun Yuk (Korea National University of Transportation)

10:20~10:50

10:50~11:20

11:20~12:00

Introduction: Advanced detection method for improving productivity
[Jun Barnes / Neogen]

Global market trends: Importance of improving productivity in the food industry
[Cari Lingle / Neogen]

Food safety trends: Method for increasing productivity in pathogens detection
[Hyejung Jun / CJ CheilJedang]

JECREER
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m Regulatory Science for Global Expansion of Health Functional Foods

Crystal Hall A

Chair : Hye Young Lee (Ministry of Food and Drug Safety)

13:30~13:55

Design of clinical study when developing health functional foods
[Mi Young Lee / Ministry of Food and Drug Safety]

13:55~14:20

Global trends in management of standards and specifications for functional food
ingredients [Bok—Kyung Han / Korea University]

14:20~14:45

FDA new dietary ingredient (NDI) notificiation of Sugar Katcher S52 (Bitter melon
ethanolic extract powder), a functional food ingredient approved by Korean Ministry of
Food and Drug Safety [Sanghee Seok / Kolmar BNH]

14:45~15:10

The impact of global certifications on commercialization of dietary supplements—
GRAS [Myeong Soo Park / BIFIDO Co., Ltd.]

ot
rio
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m SureTect™ Real-Time PCR for Foodborne Pathogen Detection

Crystal Hall B

Chair : Sang-Do Ha (Chung-Ang University )

13:30~14:00

Foodborne—pathogen detection using PCR Techniques
[Tae Jung Park / Chung-Ang University]

14:00~14:30

Evaluation of SureTect™ for the detection of foodborne pathogen in ready-to-eat
foods [Kyehwan Byun / World Institute of Kimchi]

14:30~15:10

SureTect™ real-time PCR kit: Convenience and accuracy
[Yelim Oh / Thermo Fisher Scientific]

59
=F

: Thermo Fisher Scientific

m National AMR Action Plan Regarding Food Manufacturing Products

Crystal Hall C

Chair : Soon Han Kim (Ministry of Food and Drug Safety)

13:30~13:55

Efforts on foodborne AMR by MFDS
[Chi=Yeun Cheung / Ministry of Food and Drug Safety]

13:55~14:20

Antimicrobial resistance: Terms and definition by historical and experimental aspects
[Jin-Wook Kwon / Ministry of Food and Drug Safety]

14:20~14:45

Distribution of antimicrobial resistant bacteria in retail foods
[Jong—Chan Chae / Jeonbuk National University]

14:45~15:10

Prevalence and characterization analysis of antimicrobial resistance (AMR) From retail
foods in South Korea, 2023
[Hyochin Kim / Ministry of Food and Drug Safety]

1o
0
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f The Korean Society of Food Hygiene and Safety

( New Challenges in Food Safety )

Research and Policy Trends in Foreign Matter Safety Management

Crystal Hall D Chair : Ja Hyun Na (Korea University)
Status of foreign materials management in food

Uehelt=tieses [Sun-Kyu Lee / Ministry of Food and Drug Safety]
13:55-14:20 Efficient foreign material'r_nanagement in food manufacturing
[Eunseok Kwak / CJ Cheiljedang]
14:20~14:45 Cases of foreign material analysis in food through various analysis methods

[Minyoung Chae / CESCO)]

Performance of sub-terahertz wave imaging system for the detection of low—density
14:45~15:10 | foreign objects for the potential application of the food industry

[Mi-Kyung Park / Kyungpook National University]

AZORFEPIEV Y LS RetEE

Lo
o

Hygiene and Safety Management for the Smart Distribution of Seafood
Products
Crystal Hall E Chair : Young Mog Kim (Pukyong National University)

Pre—culturing and pre—treatment method for the rapid and sensitive detection of
13:30~13:55 | foodborne microorganisms in seafood
[Seul-Ki Park / Korea Food Research Institute]

Development of optimized modified atmosphere packaging (MAP) for flounder and

e rockfish [Jin Kie Shim / Korea Institute of Industrial Technology (KITECH)]
14:20~14:45 Development of smart seafood inspection tgchnologies

[Soo Mee Kim / Korea Institute of Ocean Science and Technology]
14:45-15:10 Status and direction of fresh marine products wholesale market

[Taejin Kim / Korea Seafood Safety Institute]

= 22 OEMEAT (A0 HEAIRE)

{0

Safety Control for Residues in Livestock and Fishery Products

Diamond Hall A Chair : Miok Eom (Ministry of Food and Drug Safety)
13:30~13:55 Pos.i.tive list system (PLS) for chemical residues in livestock and fishery products

[Guiim Moon / Ministry of Food and Drug Safety]
13:55-14:20 Risk assessment and MRL evaluation of fumagilin and clopidol resided in foods of

animal originated [Sang-Hee Jeong / Hoseo University]

Metabolism and residue kinetics of clopidol and fumagillin in food-producing animals
14:20~14:45 | using radiolabeled compounds
[Jong—Hwan Kim / Korea Institute of Toxicology]
A study on the analysis method of chemical main components and impurities
[Nam-Yong Cheong / Katri Testing and Reserch Institute]

DB UF B RS R

1

~

:45~15:10
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m Safety Management of Pesticide Residues in Agricultural Products

Crystal Hall A

Chair : Guiim Moon (Ministry of Food and Drug Safety)

15:30~15:55

Safety management system on domestic agricultural products
[Minseok Ju / Ministry of Food and Drug Safety]

Establishment and application of pesticide residue standards

a2 [Eunjeong Kim / Ministry of Food and Drug Safety]
16:20~16:45 Regulation for registration of pesticide and proper use in Korea
’ ’ [Hyun Ho Noh / National Institute of Agricultural Sciences)
Analytical methods and current situation of safety investigation in the production stage
16:45~17:10 | of agricultural products
[Seonghun Lee / National Agricultural Products Quality Management Service]
m D2 AIFOREORIN RS IF

m Application of Next Generation Sequencing Technology to Food Safety

Crystal Hall B

Chair : Soon Han Kim (Ministry of Food and Drug Safety)

15:30~15:55

lon torrent NGS (Next Generation Sequencing) for the analysis of food ingredients and
foodborne pathogens
[Keun—Joon Park / ThermoFisher Scientific]

15:55~16:20

Genomic diversity and novel phylogenomic classification of norovirus
[Seong-Il Eyun / Chung-Ang University]

16:20~16:45

Use of aggravating genetic interactions to understand how pathogens keep their home
safe in the host
[Seongok Kim / Carbohydrate Bioproduct Research Center. Sejong University]

16:45~17:10

Foodborne pathogen monitoring via NGS (Next Generation Sequencing) panel [
Jinho Choi / Sanigen. Co., Ltd.]

IRV

=

Strategies to Respond Food Safety Issues in the Food Industry :
Focus on the Case of 2—chloroethanol

Crystal Hall C

Chair : Joon—-Goo Lee (Seoul National University of Science and Technology)

15:30~16:00

Establishment of standards for safety management of 2—-chloroethanol in food
[Hyung Wook Chung / Ministry of Food and Drug Safety]

16:00~16:30

Prevention and response to food safety issues in the food industry: the case of
2-chloroethanol
[Hyon=Ji Koo / Nongshim]

16:30~17:10

Unintentional production of 2—chloroethanol in green onion during processing without
using ethylene oxide
[Hee—-Seok Lee / Chung-Ang University]

L}
ot
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New Challenges in Food Safety

Research Trends in Mycotoxin Safety Management in Agricultural
Products

Crystal Hall D

Chair : Young Gu Lee (National Institute of Agricultural Sciences)

15:30~15:55

Risk managemment of mycotoixns for food safety
[Junghyuck Suh / National Institute of Food and Drug Safety Evaluation]

15:55~16:20

Status of mycotoxin safety management in food industry
[Kyungho Park / Pulmuone Technical Institute]

16:20~16:45

Researches on aflatoxin reduction materials: Focused on the materials obtained from
food and microorganism [Myunghee Kim / Yeungnam University]

16:45~17:10

Recent advances in plant pathology for mycotoxin reduction: Challenges and
promising strategies [Hokyoung Son / Seoul National University]

ot
rio

 FYsYn

ot

m Plan to Expand Voluntary Nutrition Labeling

Crystal Hall E

Chair : Joonbae Hong (Korea Consumer Agency)

15:30~16:00

KCA recent research and future plans for expanding voluntary nutrition labelling
[seongbo Shim / Korea Consumer Agency]

16:00~16:30

Policy direction of Ministry of Food and Drug Safety on voluntary nutrition labelling
[Soonkyu Lee / Ministry of Food and Drug Safety]

16:30~17:10

Nutritional labelling management plan in food industry according to consumer health/
nutrition trends [Seunghye Jung / CJ CheilJedang]

" S SRR

m Next-level Environmental Monitoring for Food Safety

Diamond Hall A Chair : Kun-Ho Seo (Konkuk University)

15:30~16:00

Regulatory trends in environmental monitoring
[Joohyoung Lee / National Food Safety Information Service]

16:00~16:30

Sharing global cases of environmental monitoring
[Hyeran Kim / BioMérieux Korea]

16:30~17:10

Next-level enviromental monitoring, ENVIROMAP®
[Eunjeong Choi / BioMérieux Koreal]

= 2 H|em2|eF2 [0
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Day 3 | Dec. 01 (Fri.)

A\Ele feeiiees Academic Achievement Award Lecture

Diamond Hall A Chair : Se-Wook Oh (Kookmin University)

Comprehensive countermeasures for Sal/monella reduction through the one health
09:30~10:10 | approach
[Kun—-Ho Seo / Konkuk University]

m Recent Trend in Seafood Quality Control

Crystal Hall A Chair : Sun Ae Kim (Ewha Womans University)
The effect of extraction technology on antioxidant activity and phenolic compounds of
10:20~10:45 | sea algae extracts

[Daeung Yu / Changwon National University]

Living—lab operation and utilization for quality improvement during the distribution of
10:45~11:10 | red-fleshed fish meat

[JungHwan Moon / Ocean and Fisheries Policy Institute]

11:10~11:35 Study on quality and freshness indicator discovery for fresh seafood

[Seul-Ki Park / Korea Food Research Institute]

Application of lactic acid bacteria for preventing discoloration in tuna

11:35~12:00 | (Thunnus orientalis)

[Du-Min Jo / Pukyong National University]

L |
1o
0

: A

Radioactive Contamination and Seafood Safety

Crystal Hall B Chair : Byung-Hoon Lee (The Korean Society of Food Hygiene and Safety)
Imported food policy and international trends

10:20~10:45 | = WTO dispute cases, Focusing on Japan's food import regulations -

[Dong Sung An / Ministry of Food and Drug Safety]

Food safety and risk communication

[Duck Hwan Lee / Sogang University]

11:1011:35 Radioactivity in Fukushima discharge water and its potential risks to human safety
[Keon Wook Kang / Seoul National University]

Radioactive contamination and seafood safety control

[Young—Mog Kim / Pukyong National University]

SISO

10:45~11:10

11:35~12:00

ot
rio
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( New Challenges in Food Safety ) n

Advances in Mycotoxin Detection

Crystal Hall C Chair : Hyang Sook Chun (Chung-Ang University)

10:20~10:45

10:45~11:10

11:10~11:35

11:35~12:00

Trends in biosensor development for mycotoxin analysis

[Won-Bo Shim / Gyeongsang National University]

Rapid tests of mycotoxins in feed samples

[Lingyun Chen / Waters VICAM]

Validation of rapid detection method of total aflatoxins using Afla-V one kit in peanut,
chili, corn oil, and doenjang

[Sang Yoo Lee / Chung-Ang University]

Introduction of domestically regulated mycotoxins method in food and investigation of
contamination status

[Seonghwan Moon / SGS Korea]

= 22/ Waters (VICAM)

Trend in Intellectual Property for Researcher and Industry

Crystal Hall D
10:20~10:45

10:45~11:10

11:10~11:35

11:35~12:00

Chair : Dong Yup Hahn (Kyungpook National University)
Development of a porous core-shell composite for odor reduction
[Chanhoon Kim / Korea Institute of Industrial Technology]
Green biomaterials and innovative technologies
[Navid Rabiee / Macquarie University]
Intellectual property strategy for researchers and biotech
[Hyo—Young Ahn / Zenith Patent and Law Firm]
Development of a bioluminescent tagging system to monitor recombinant lactic acid
bacteria and their therapeutic proteins
[In Young Choi / University of Wisconsin-Madison]

» 2P FSOHS( IPARYE + SYIRP [ a)

Establishment of Scientific Basis and Development of a Rational
Experimental Methodology for Setting Use—by-Date of Food

Crystal Hall E

10:20~10:45

10:45~11:10
11:10~11:35

11:35~12:00

ot
rio

Chair : Young-Jun Kim (Seoul National University of Science and Technology)
Political support programs for the stable implementation of a date labeling system
based on ‘Used by date’
[Won Young Choi / Ministry of Food and Drug Safety]
Research on safety and scientific methods for calculating use—-by—date
[Cheol Soo Lee / Korea Advanced Food Research Institute]
A proposal for the development plan of use by data in food: Focusing on low
temperature [Kihoon Lee / Pulmuone Co. Ltd.]
Use-by-date setting for long—term preserved foods using accelerated experiment
model [Gyung Jin Bahk / Kunsan National University]

SRAZ IR
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International Conference on Food Safety and
38" KoSFoS Annual Meeting

m Novel Research Trend Il

Diamond Hall A Chair : Hyun-Gyun Yuk (Korea National University of Transportation)

Strategy to combat biofilm of food—borne pathogen using antibiofilm from extract of
10:20~10:45 = actinomycetes
[Diana Elizabeth Waturangi / Atma Jaya Catholic University of Indonesia]

Development of a novel nanopore—based sensing technology for norovirus detection

([t 0 [Minji Kim / University of Massachusetts Amherst]

Effects of food supplements for human gut microbiome

LA LLARIEED [Si Hong Park / Oregon State University]

Ecological and human health risks assessment of fisheries commodities from heavy
11:35~12:00 = metal (Pb, Cd, and Hg) in the east java province, Indonesia

[Sapto Andriyono / Universitas Airlanggal

B e etiel
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New Challenges in Food Safety
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