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‘ Schedule at a Glance |

Registration
[B1 Lobby]
Session Session Session Session Session Session
13:00- Student Research Oral Student Research Oral Sludenl Research Oral Student Research Oral
14:50 Competition T Competition II I C ition IV
(Doctoral Program) (Doctoral Program) lMasler s Program) (Master's Program|
14:50- N
15:00 Break Time
1155:2%_ Opening Ceremony [Diamond Hall A]
15:30- Plenary Lecture 1 Poster
16:10 [Diamond Hall A] FgeESiﬂl:?:‘°"
xhibition
16:10- N
16:20 Break Time
Session Session 1 Session 2 Session 3 Session 4 Session 5
HEnR|s0 HE & Safety Management of Rapid and Accurate Analysis | Value-Added Food Safety: Next-Generation Risk The Importance of Food
16:20- 22CH0|E E28| Hazardous Contaminantsin | Solutions for Food Safety | Science-Driven Strategies for Assessment in Food: Safety Management and
18:00 Home Meal Replacements Quality, Innovation, and | Opportunities and Challenges | Environmental Monitoring for
Global Competitiveness for Regulatory Science | the Sustainable Growth of the
Food Industry
RSP ISUMSAYE | AN FaiEVIEY J10sto| 28 AEEEY Aoix YHe Mol 4|23 2|0

DAY e ——

Crystal Hall A

o

Time | al Hall E

alHallC |

Predictive and Preventive

Genomic Approaches in the

Smart Choice in Health AChange in the Diagnostic | Global Trends and Scientific

| Diamond Hall A

Plenary Lecture 2
[Diamond Hall A]

| Diamond Hall B

GMO Safety: Scientific Poster
10:20- Analysis of Food-Associated | Approaches for Emerging Functional Foods: Paradigm of Hazardous Evaluation of Food Additive | Validation and Societal & Presentation
12:00 Microorganisms: Current Microbial Hazards in Food Awareness, Safety and Microorganisms in Safety Management Industrial Value & Exhibition
Trends and Techniques Responsibility the Food Industry
AJOEX| Tl DS T | SEAEOITY O ESIT EE2T ML AoiX| Tl IS EEI | HRABMYHS|
11%%%_ Luncheon / Board Member Meeting [Diamond Hall A]

Beyond Compliance: Shaping MlcropLasncs (MPs) Safety Regulatory Science and Strengthen Food Safety Progressive MassARRAY Research on Safety
13:30-| " the Future of Food Safety in Food logical Advancesin | through Digital Innovation | Solutions for Enhanced Food | Management Technology for
15:10 Culture Cell-based Food and Global Regulatory Safety the Sustainable Future Food
Science Industry
LR Ao Hotel UE et Eaa ) Hygiena LAS SHEAZOIH IS
15:10- ) Poster
15:30 Break Time Presentation
- & Exhibition
Management of Veterinary | Blue Food Auction House 3.0 | Food Safety Perspectives on National Strategy for The Study about Rapid Detection of Foodborne
15:30- Drugs in Livestock and Model: A Digital Platform for | Pathogen Investigationand | Advancing Food and Nutrition | Non-Regulated Hazardous Pathogens Using
17:10 Fishery Products Hygienic and Quality Seafood Heat-Resistant Mold Information System Mycotoxins High-Sensitivity Diagnostic
Distribution Management Techniques
AopR| Wt HREEL | HFAZHPY AUEHTAAT Hl202|2F 2|0 Ao Wt P IsATD | AfH SLOISAATE| | Thermo Fisher Scientific

OAY 3

e| chstalHata | ChstalHallC |  CrystalHallD |  CrystalHallE |

Plenary Lecture 3
[Diamond Hall A]

Diamond Hall A |

Diamond Hall B

Young Scientist Development and Safety of The Future of Functional Emerging Insights into Use-by-Date Labeling Poster
10:20- Pr ion [ Future Foods Based on Blue Food Safety: Predictive, Pathogenic Microbes and System and Food Safety Presentation
12:00 Foods Integrated, and Al Big Host Responses & Exhibition
Data-Empowered
SRAB IR Iy ol {0t SIRAEPHRIHALE)
1123'3)%' Closing Ceremony [Diamond Hall Al




‘ Sessions |

DAY R Y

Diamond Hall A Chair: Sang—-Do Ha / Chung—-Ang University

Strategic Science in a Shifting Era: National R&D, Innovation Priorities, and the
15:30~16:10 | Expanding Frontier of Food Safety
[ Jin-Ho Chung / Korea Academy of Science and Technology (KAST) ]

Session 1 Safety Management of Hazardous Contaminants in Home Meal Replacements
- AEE RUQUSE QUE ZA AFR('26~'27) AHHHE] |-

Crystal Hall B Chair: Sung-Kwan Park / Ministry of Food and Drug Safety

Analytical Investigation of Hazardous Substances in Foods for Standard Re-evaluation
[ Hyun Suk Oh / Ministry of Food and Drug Safety ]

Home Meal Replacements in the Global Foodscape: Trends and Safety Challenges
[ Minchul Kang / Pulmuone Co., Ltd. ]

Analysis of Free 3-MCPD, 3-MCPD Esters, and Glycidyl Esters in Home Meal Replacements
[ Young-Suk Kim / Ewha Womans University ]

16:20~16:45

16:45~17:10

17:10~17:35

Dietary Exposure and Risk Assessment of Hazardous Contents in Home Meal
17:35~18:00 | Replacement Products

[ Seok-Hee Lee / Dongguk University ]
m Al

A OIfERRIN FeliEEY =Rt

Rapid and Accurate Analysis Solutions for Food Safety

Crystal Hall C Chair: Hyeon Gyu Lee / Hanyang University

Allergen Risk Management and Analysis Solutions
[ Younghun Choi / KOMABIOTECH ]

From Enrichment to PCR: Simplifying the Workflow for Food Safety Labs
[ Edmond Roquigny / Goldstandard Diagnostics ]

Goldstandard Diagnostics' Diagnostic Solutions for Rapid and Accurate Detection of
17:25~18:00 | Mycotoxins in Food
[ Sangdon Moon / KOMABIOTECH ]

16:20~16:50

16:50~17:25

= T0f}0|QE



Value-Added Food Safety: Science-Driven Strategies for Quality, Innovation, and
Global Competitiveness

Crystal Hall D

Chair: Hee-Seok Lee / Chung-Ang University

16:20~16:45

Smart and Sustainable Green Extraction, Materialization, and Hygiene Management of
Agro-Fishery by-Products using Electromagnetic Energy
[ Daeung Yu / Changwon National University ]

16:45~17:10

Upcycling of Jeju Agricultural By-Products for the Development of Functional Food
Ingredients
[ Ki-Bae Hong / Jeju National University ]

17:10~17:35

Food Safety and Global Competitiveness: K-Value Food Strategies to Address
Shifting Regulatory Paradigms
[ Chulwoo Jeong / Samyang Foods ]

17:35~18:00

Case Study on Digital-Based Automated Inspection and Management System for
Strengthening Food Safety in Cross-Border E-Commerce Foods
[ Geun Hwi Bae / National Food Safety Information Service ]

Next-Generation Risk Assessment in Food: Opportunities and Challenges for
Regulatory Science

Crystal Hall E

Chair: Hyeyoung Lee / National Institute of Food And Drug Safety Evaluation

16:20~16:40

Global Trends in Next-Generation Risk Assessment for Food: Regulatory Perspectives
and Future Directions
[ Hyang Sook Chun / Chung-Ang University ]

16:40~17:00

Weight of Evidence Determination of Points of Departure: from Data to Decision
[ Joohee Jung / Duksung Women's University ]

17:00~17:20

Developments and Limitations of /n Vitro-/n Silico-Based Toxicity Prediction
[ Kyunghee Ji/ Yongin University ]

17:20~17:40

A New Paradigm of Risk Communication: Implications for Food Risk Management and
Assessment
[ Hye-Jin Paek / Hanyang University ]

Panel Discussion: Regulators, Academia, and Industry




The Importance of Food Safety Management and Environmental Monitoring for
the Sustainable Growth of the Food Industry

Diamond Hall A Chair: Joon Goo Lee / Seoul National University of Science and Technology

Risk-Based Environmental Monitoring Requirements of GFSI Scheme and U.S. FDA

U2l el [ Wonjun Oh / DNV Business Assurance Korea ]

The Importance and Policy Needs of Environmental Monitoring for Foodborne Pathogens
16:50~17:25 | in Food Safety
[ Tae Jin Cho / Korea University ]

Management Strategies and Implications for Sa/monella Control from Laying Hen
17:25~18:00 | Farms in the United States, the European Union, Japan, and South Korea
[ Jin San Moon / Animal and Plant Quarantine Agency ]

PRE=EIEEI
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DAY o P

Plenary Lecture 2

Diamond Hall

A Chair: Kun—-Ho Seo / Konkuk University

09:30~10:10

Microbial Approaches to Food Safety and Health Promotion
[ Deog Hwan Oh / Future F Biotech Co., Ltd. ]

Genomic Approaches in the Analysis of Food-Associated Microorganisms:
Current Trends and Techniques

Crystal Hall A

Chair: Insun Joo / National Institute of Food And Drug Safety Evaluation

10:20~10:45

Application of Next-Generation Sequencing (NGS) in Investigating Food-Borne
Pathogens and Outbreaks by the MFDS
[ Yonghoon Kim / National Institute of Food And Drug Safety Evaluation ]

10:45~11:10

Development of an NGS Panel for the Detection and Identification of Food-Borne
Pathogens at the MFDS
[ Min Jung Lee / National Institute of Food And Drug Safety Evaluation ]

11:10~11:35

Uncovering Contamination Pathways in Food Systems through Metagenomic Analysis
of Environmental and Food-Associated Microbiota
[ Tae Jin Cho / Korea University ]

:35~12:00

Transcriptomic Approach for Understanding Sa/monella Behavior in Food Production
[ Hyunjin Yoon / Ajou University ]

Al

A|ZEO|OFEOY
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Predictive and Preventive Approaches for Emerging Microbial Hazards in Food

Crystal Hall B

Chair: Hyun Jung Kim, Min-Cheol Lim / Korea Food Research Institute

10:20~10:45

Multi-Omics Insights into Food Safety: Current Advances and Future Challenges
[ Si Hong Park / Oregon State University ]

10:45~11:10

Machine Learning Approaches for Predicting Listeria monocytogenes Growth Across
Various Protein-Based Ready-to-Eat Food Products
[ Hyun Jung Kim / Korea Food Research Institute ]

11:10~11:35

Pattern-Guided Microbial Behavior Analysis: Accelerating Foodborne Pathogen
Identification Using Wrinkled Surfaces
[ Min-Cheol Lim / Korea Food Research Institute ]

11:35~12:00

Emerging Strategies for Inactivation of Foodborne Viruses in the Food Processing
Environments
[ Sangha Han / Chung-Ang University ]

OF
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Smart Choices in Health Functional Foods: Awareness, Safety and Responsibility

Crystal Hall C Chair: Joonbae Hong / Korea Consumer Agency

Consumer Awareness Survey for Providing Accurate Information on Health Functional
10:20~10:50 | Foods
[ Nyeong-Seo Park / Korea Consumer Agency ]

Management and Policies for Health Functional Foods
[ Min Sik Kim / Ministry of Food and Drug Safety ]

Overview of Consumer Centered Management (CCM) at Korea Ginseng Corporation
11:25~12:00 | (KGC) for Enhancing Consumer Trust
[ Saeng Gi Yoo / Korea Ginseng Corporation ]

10:50~11:25

NEIERNE

A Change in the Diagnostic Paradigm of Hazardous Microorganisms in the Food
Industry

Crystal Hall D Chair: Min-Suk Kong / Seoul National University of Science and Technology

Rapid Detection and Application of Sanitary Indicators and Food Poisoning Bacteria
10:20~10:50 | Using Chromogenic Technology-Based Dry Media
[ Nobuyoshi Sato / Kikkoman Biochemifa Company ]

Food Poisoning Bacteria/Virus Analysis Using Real Time gPCR, Increase Utilization of
10:50~11:25 | Vegan/Halal/Allergen Analyses
[ Hyunwook Kim / Sanigen ]

Development of a Novel Next-Generation Sequencing (NGS) Panel Method for
11:25~12:00 | Salmonellaand Escherichia coli Serogrouping
[ Ju-Hoon Lee / Seoul National University ]

» AL

Global Trends and Scientific Evaluation of Food Additive Safety Management

Crystal Hall E Chair: Mi Ra Kim / Ministry of Food and Drug Safety

Current Status of Food Additive Regulatory Systems and Analytical Method
10:20~10:50 | Improvements in Korea
[ Kwang-Won Lee / Korea University ]

Evaluation and Analysis of Sweetener Intake Levels in Korea

L0l 2 [ Young-Jun Kim / Seoul National University of Science and Technology ]

Policies on the Safety Management of Food Additives in Major Countries: Domestic
11:25~12:00 | and International Perspectives
[ Jihyun Lee / Seoul National University ]

OIF YR o2 Lt




GMO Safety: Scientific Validation and Societal & Industrial Value

Diamond Hall A Chair: BoKyung Moon / Chung-Ang University

10:20~10:50

Current Status and Prospects of Biotech Crops for Sustainable Society in the Face of
Climate Crisis
[ Sang-Soo Kwak / UST ]

10:50~11:25

GMO Safety: Evidence, Standards, and Trust
[ Hae-Yeong Kim / Kyung Hee University ]

11:25~12:00

GMO Issues and Regulations in Food Industry
[ Sang-Do Ha / Chung-Ang University ]

" ShRA LY

Beyond Compliance: Shaping the Future of Food Safety Culture

Crystal Hall A

Chair: Sun Hee Park / Maeil Dairies Co., Ltd.

13:30~13:55

Building a Strong Food Safety Culture: Insights from USFDA Perspectives and Global
Best Practices
[ Eric Stevens / Hygiena ]

13:55~14:20

Advancing Food Safety Culture: Measurement Tools and Applications
[ Seung Yong Cho / National Food Safety Information Service ]

14:20~14:45

Time-Synchronized Large-Scale Process Analytics for Real-Time Anomaly Detection
in Food Manufacturing
[ Sangoh Kim / Food Engineering, Dankook University ]

Rebuilding Trust through Food Safety Culture: Lessons from Maeil Dairies
[ Sangwoo Cho / Maeil Dairies Co., Ltd. ]

MPs Safety Management in Food

Crystal Hall B

Chair: Moon-lk Chang / National Institute of Food And Drug Safety Evaluation

13:30~13:50

Overview of MPs in Food Safety
[ Jung Eun Lee / National Institute of Food & Drug Safety Evaluation ]

13:50~14:10

Development and Validation of Analytical Methods for Microplastics in Food
[ Minyoung Chae / CESCO ]

14:10~14:30

Pretreatment Strategies and Py-GC/MS Approaches for MPs Analysis in Food Matrices
[ Young-Min Kim / Daegu University ]

14:30~14:50

Optimization of MPs Analysis Techniques in Food - Case Studies on Salt and Honey
[ Hyoyoung Lee / KOTITI Testing & Research Institute ]

14:50~15:10

Onsite SERS Detection of Microplastics Using 3D Plasmonic Paper
[ Ho Sang Jung / Korea University ]
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Regulatory Science and Technological Advances in Cell-Based Food

Crystal Hall C

Chair: Mi-Kyung Park / Kyungpook National University

13:30~13:55

Regulatory Developments on the Safety Assessment of Cell-Based Foods in Korea
[ Hyung Wook Chung / Ministry of Food and Drug Safety ]

13:55~14:20

Tissue Engineering and Cultivated Meat
[ Wonil Han / TissenBioFarm ]

14:20~14:45

Exploring Functional Materials as Culture Media Substitutes for Enhanced Cell-Based
Food Production
[ Jun-Hyun Oh / Sangmyung University ]

14:45~15:10

Biomaterials Bridging Cells and Food: Hybrid Scaffold Research for Sustainable
Cell-Based Food
[ Sohyeon Park / Kyungpook National University ]

. Z=CHet

Strengthen Food Safety through Digital Innovation and Global Regulatory Science

Crystal Hall D

Chair: Sang—-Do Ha / Chung-Ang University

One Health and Global Food Safety Strategies

ERIL U [ Yongho Park / Seoul National University ]
Tackling Pathogens’ Persistence with Smart Monitoring and Digital Power
14:00~14:35 . . :
[ Daniele Sohier / Hygiena ]
Harnessing the Power of Hygiena Diagnostics toward Building a Safer Food
14:35~15:10 . .
[ Emily Tay / Hygiena ]
= Hygiena
Progressive MassARRAY Solutions for Enhanced Food Safety
Crystal Hall E Chair: Dae-Ok Kim / Kyung Hee University
LAS Introduction
Ll S [ Ohyung Kwon / LAS ]
13:55-14:20 Fundamental Prnncnples of the MassARRAY® System
[ Sooyoung Choi / LAS ]
MassArray Technology : Exploring the Potential of MassArray in Various Food Safety
14:20~14:45 | Applications
[ Hyunhee Seo / LAS ]
Rapid Detection System for Foodborne Pathogens Using MassARRAY
14:45~15:10 L X L
[ Unji Kim / Kookmin University ]
m LAS

14



Research on Safety Management Technology for the Sustainable Future Food Industry

Diamond Hall A

Chair: Jin Hwan Hong / Korea Agency of HACCP Accreditation and Services

13:30~14:00

A study on the Improvement of HACCP Management for the Safe Manufacturing of
Liquid Egg Products
[ Chan Wook Son / Korea Agency of HACCP Accreditation and Services ]

14:00~14:35

A Study on Developing Food Safety Management Guidelines for Major Non-Conforming
Processes in the Korean HACCP System
[ Younseo Park / Korea Agency of HACCP Accreditation and Services ]

:35~15:10

Enhancing Accessibility of OLHA (On-Line Hazard Analysis) System
[ Seonyeong Choi / Korea Agency of HACCP Accreditation and Services ]

5 o
= OB RIS

=

Management of Veterinary Drugs in Livestocks and Fishery Products

Crystal Hall A

Chair: Jae=Eun Mun / Ministry of Food and Drug Safety

15:30~15:55

Enhancement of Domestic Seafood Safety Management
[ Mi Ran Jang / Ministry of Food and Drug Safety ]

15:55~16:20

Management of Veterinary Drugs in Livestocks and Fishery Products
[ Gui-Hyun Jang / Ministry of Food and Drug Safety ]

16:20~16:45

Comprehensive Residue Survey in Minor Animal-Source Foods: Method Fitness and
Risk Context
[ Yongho Shin / Dong-A University ]

16:45~17:10

Preparation and Stability Assessment of Meat Certified Reference Materials for
Accurate Determination of Veterinary Drugs
[ Seok-Won Hyung / Korea Research Institute of Standards and Science (KRISS) ]

= MEOIfENHEI I TREEt

Blue Food Auction House 3.0 Model: A Digital Platform for Hygienic and Quality
Seafood Distribution

Crystal Hall B

Chair: Seul-Ki Park / Korea Food Research Institute

15:30~15:50

Establishing Grading and Quality Standards for Major Seafood
[ Du-Min Jo / National Marine Biodiversity Institute of Korea ]

15:50~16:10

Microbiological Risk Assessment of Automated Processes in Fish Auction Markets for
Seafood Safety
[ Jeeyeon Lee / Dong-Eui University ]

16:10~16:30

Monitoring Physicochemical and Volatile Changes of Laver (Pyropia spp.) for Quality
and Safety Management
[ Gi-Un Seong / Korea Food Research Institute ]

16:30~16:50

Deep Learning-Based Video Analysis for Seafood Freshness Grading and Defective
Product Classification
[ Inhoon Jang / Hankyong National University ]

:50~17:10

Blue Food Auction House 3.0 Model: Past, Present, and Future of Seafood Auction House
[ Young-In Jung / Sea-Life Science Lab Co., Ltd. ]

OF
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Food Safety Perspectives on Pathogen Investigation and Heat-Resistant Mold
Management

Crystal Hall C

Chair: Deog Hwan Oh / Kangwon Institute of Inclusive Technology (KIIT)

15:30~15:55

Proactive Environmental Pathogen Management in Dairy Manufacturing: Integrating
FDA cGMP EPM Principles with Advanced Molecular Tools
[ Sangwoo Cho / Maeil Dairies Co.,Ltd ]

15:55~16:20

GENE-UP® TYPER: Rapid qPCR Strain Typing for Foodborne Pathogen Root Cause Analysis
[ Bomi Park / bioMerieux KOREA ]

16:20~16:45

Fungi Contamination and Food Safety
[ Joonbae Hong / Korea Consumer Agency (KCA) ]

16:45~17:10

Mold Control in Ambient-Distributed Pie Products
[ Jeawook Kang / ORION ]

= H|Qm2[eTz2[0f

National Strategy for Advancing Food Nutrient Information System

Crystal Hall D

Chair: Soonho Lee / National Institute of Food and Drug Safety Evaluation

15:30~15:55

Policy Applications of the Korean Food and Nutrient Database
[ Soon-Kyu Lee / Ministry of Food and Drug Safety ]

15:55~16:20

Food Nutrition Labeling in Korea
[ Eunjin Park / Ministry of Food and Drug Safety ]

16:20~16:45

Strategy for the Advancement of the Korean Food and Nutrient Database
[ You-Gyoung Park / National Institute of Food and Drug Safety Evaluation ]

16:45~17:10

Development of Korean Food Composition Database and Its Application
[ Youngmin Choi / Rural Development Administration ]

sl
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The Study about Non-Regulated Hazardous Mycotoxins

Crystal Hall E Chair: Jin Sook Kim / Ministry of Food and Drug Safety
15:30~15:55 Investigation into the Causes of a Food Poisoning Outbreak Resulting from Red Yeast Rice
’ ’ [ Tomoya Yoshinari / National Institute of Health Sciences ]
“The Known Unknowns”: Understanding and Addressing the Risk of Modified Mycotoxins
15:55~16:20 | in Food Safety
[ Hyang Sook Chun / Chung-Ang University ]
16:20~16:45 Occurrence of Non-Regulated Mycotoxins and Their Producing Fungi in Crops
’ ’ [ Ja Yeong Jang / National Institute of Agricultural Sciences ]
Development of Analytical method of Non-Regulated Mycotoxins for Proactive
16:45~17:10 | Management of Food Safety

[ Young Woon Kang / Ministry of Food and Drug Safety ]

m AFOfERRIN SHO0|SA07S]

=1 =

16



Rapid Detection of Foodborne Pathogens Using High-Sensitivity Diagnostic Techniques

Diamond Hall A Chair: Kun-Ho Seo / Konkuk University

Technological Progress in the Aspect of gPCR Applied to Food Pathogen Testing:
15:30~15:55 | When Technology Meets Food Industry's Needs
[ Sandra Freville / Thermo Fisher Scientific ]

Introduction to Various Applications of Digital PCR and NGS Based Genetic Analysis
15:55~16:20 | for Food Safety and Research
[ Keun-Joon Park / Thermo Fisher Scientific ]

Stable Isotope Ratio Analysis for Tracing Geographical Origin and Authenticity of
16:20~16:45 | Food and Beverages
[ Hyeongseok Song / Thermo Fisher Scientific ]

Quality Control Automation Along the Laboratory Workflow
[ Jooyeon Han / Thermo Fisher Scientific ]

= WEI]AAO|HE|LF2|0f
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DAY R

Plenary Lecture 3

Diamond Hall A Chair: Young-Mok Kim / Pukyong National University

Food Safety Culture
[ Sang Bae Han / Korea Agency of HACCP Accreditation and Services ]

<=4l 7~ Young Scientist Presentation I
Foodborne Toxins and Health Effects

Crystal Hall A Chair: Sunae Kim / Ewha Womans University

09:30~10:10

Comprehensive Omics Insights into Mesaconitine Toxicity from AconitumPlants in
10:20~10:50 | Zebrafish
[ Eunyoung Park / Seoul National University ]

Foodborne Nitrite-Producing Bacteria as Hidden Contributors to Infant
10:50~11:25 | Methemoglobinemia
[ Sun Min Park / Korea University ]

Cognitive and Behavioral Impairments by Methylglyoxal-Induced Hippocampal
11:25~12:00 | Dysfunction
[ Seong-Min Hong / Gyeongsang National University ]

<2514 Young Scientist Presentation II
Advanced Technologies for Food Safety

Crystal Hall E Chair: Yoonjee Chang / Kookmin University

Germination and Subsequent Inactivation of Bacterial Endospores Using Pulsed
10:20~10:50 | Ohmic Heating
[ Eun-Rae Cho / Gangneung-Wonju National University ]

Next-Generation Food Processing Technologies Based on Superheated Steam and
10:50~11:25 | Cold Plasma
[ Soo-Hwan Kim / The Catholic University of Korea ]

Characterization of Biofilm Formation and Development of Rapid Detection Methods
11:25~12:00 | for Foodborne Pathogens
[ Unji Kim / Kookmin University ]




Development and Safety of Future Foods Based on Blue Foods

Crystal Hall C

Chair: Dong Hyun Kim / Kyungpook National University

10:20~10:45

Advancing Fermented Blue Foods: Microbial Strategies for Quality, Safety, and
Functional Potential
[ Du-Min Jo / National Marine Biodiversity Institute of Korea ]

10:45~11:10

Eco-Friendly Protein Extraction and Characterization from Chlorella pyrenoidosa
using Microbial Enzymes and Fermentation
[ Kyung-Jin Cho / Korea Food Research Institute ]

11:10~11:35

Alginic Acid, a Functional Dietary Ingredient Derived from Ecklonia maxima Stipe,
Attenuates the Pro-Inflammatory Responses on Particulate Matter-Induced Lung
Macrophages

[ Hyun-Soo Kim / Gyeongsang National University ]

11:35~12:00

Targeting Foodborne Pathogens: Integrating Natural and Synthetic Molecules for
Safer Foods
[ Fazlurrahman Khan / Pukyong National University ]

. BERHe

The Future of Functional Food Safety: Predictive, Integrated, and Al Big
Data-Empowered

Crystal HallD Chair: Hee-Seok Lee / Chung-Ang University

The Necessity of Predictive Systems for Functional Ingredient Safety: A Data-Centric
10:20~10:45 | Approach

[ Kwang Suk Ko / Ewha Womans University ]

A Review of System-Based Approach for Evaluating the Satefy of Multiple Dietary
10:45~11:10 | Supplement Uses

[ Seungyoun Jung / Ewha Womans University ]

Developing a Data-Driven Algorithm to Predict Risks of Combined Use of Health Functional
11:10~11:35 | Ingredients

[ Seok-Hee Lee / Dongguk University ]

Development of an Integrated Predictive Algorithm for Safety Assessment of Functional
11:35~12:00 | Ingredient Intake Based on the Cross-Nutrient Database (CNDB)

[ Ga-Hee Shin/ Insilicogen, Inc & D.iF, Inc ]

» O|SO{RICHS
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Emerging Insights into Pathogenic Microbes and Host Responses

Crystal Hall B Chair: Hyun-Gyun Yuk / Chung-Ang University

Recent Perspectives on Gut Microbiome Responses to Pathogenic Viral Infections and
10:20~10:50 | Recovery
[ Soohwan Suh / Konyang University ]

Extrahepatic Manifestation of Hepatitis E Virus: New Insights from a Miniature Pig
10:50~11:25 | Model and the Development of Next-Generation Infection Systems
[ Soontag Jung / Chung-Ang University ]

Genomic and Phenotypic Characterization of Gram-Negative Bacteria from Fresh
11:25~12:00 | Vegetables
[ Gyu-Sung Cho / Max Rubner-Institut ]

Use-by-Date Labeling System and Food Safety

Diamond Hall A Chair: Jung-Nyun Kim / Korea Advanced Food Research Institute

Policy Directions for Food Use-by Date Labeling System

[ [ Gui-Im Moon / Ministry of Food and Drug Safety ]

Study on the Establishment of Reference Values for the Use-by Date of Various Foods

Wte=010 [ Jae-Wook Shin / Korea Advanced Food Research Institute ]

Scientific Basis and Methodology for Establishing Use-by Dates

MBS [ Sang-Do Ha / Chung-Ang University ]

Changes in Consumer Perception of the Use-by Date Labeling System

Vg 20 [ Sohyun Baek / Korea National Council of Consumer Organizations ]
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‘ Oral Presentation List |

Insights into the genomic traits, antibiogram profiling and biofilm dynamics of Vibrio parahaemolyticus
and Vibrio vulnificus. Implications for seafood safety
Nigar Sultana Meghla%3, Soo-Jin Jung'?, Syeda Roufun Nesa'?, Md Furkanur Rahaman Mizan'?, lksoon Kang®, Sang-Do Ha'?"

!Department of Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea
’GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea
*Department of Microbiology, Jashore University of Science and Technology, Jashore-7408, Bangladesh
“Department of Animal Science, California Polytechnic State University, San Luis Obispo, CA 93407, USA

Predictive modeling of coliform growth in chicken breast using statistical and machine learning approaches
Yejin Kim'?, Hae In Yong?', Heeyoung Lee'"

!Food Standard Research Center, Korea Food Research Institute, Wanju, Korea
’Department of Animal Science and Biotechnology, Chungnam National University, Daejeon, Korea

Influence of kitchen environment and risk perception on job satisfaction and commitment among institutional
foodservice workers

Suejung Hur, Jisoo Lee, Chin-A Lee, Sunny Ham®

Department of Food & Nutrition, Yonsei University, Seoul, Korea

The effects of meal safety perception and online information use on national food safety evaluation
among adolescents: The moderating role of food safety concern

Hee Sun Park, Seon Yeong Baek, Sunny Ham'

Department of Food & Nutrition, Yonsei University, Seoul 03722, Korea

Evaluation of Staphylococcus aureus biofilm formation and cross-contamination in a milk processing
environment

Se Bin Im, Se-Wook Oh’

Department of Food and Nutrition, Kookmin University, Seoul 02707, Korea

Developments and limitations of in vitro-in silico-based toxicity prediction models

Kyunghee Ji
Department of Health, Environment and Safety, Yongin University, Yongin 17092, Korea

The prevalence and microbial growth of high-risk foodborne pathogens associated with agricultural
products during the years 2020-2024: A review

Soo Jin Kong, Ki Sun Yoon”

Department of Food and Nutrition, Kyung Hee University, Seoul, Korea

Physicochemical and microbial dynamics of Kimchi and predictive modeling of Yersinia enterocoljticain
cabbage kimchi
Subin Jang'?, Yejin Kim', Chang-Hwan Jeong', Jong-Chan Kim', Heeyoung Lee"%

!Food Standard Research Center, Korea Food Research Institute, Wanju-gun, Korea
“Department of Food Biotechnology, University of Science and Technology, Daejeon, Korea

Simultaneous concentration of foodborne pathogens using tetraethylenepentamine-coated magnetic
nanoparticles with filtration

So-Hyeon Ji, Se-wook Oh’

Department of Food and Nutrition, Kookmin University, Seoul 02707, Korea
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Quality control model for predicting spiciness and sweetness in spicy sauce using rapid, non-destructive,
eco-friendly NIR
Dahui Kim', Choong-In Yun?, Young-Jun Kim'#

'Department of Food Science and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea
“Research Institute of Food and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea

Development and optimization of UHPLC-MS/MS method for highly sensitive simultaneous quantification
of eight sugar alcohols
Ji-EunKang', Choong-In Yun? Young-Jun Kim"#'

!Department of Food Science and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea
“Research Institute of Food and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea

Microbiological analysis and hyperspectral imaging combined with artificial intelligence for non-destructive
detection of defective red pepper powders
Ju Young Lim"?, Sung Gi Min", Ki Sun Yoon?, Ji-Young Choi"”

!Smart Processing Research Group, World Institute of Kimchi, Gwangju 61755, Korea
“Department of Food and Nutrition, Kyung Hee University, Seoul 02447, Korea

Development of propagation strategy and characterization of phage vB_LmoP_KFSLM4 infecting Listeria
monocytogenes
Jeong-Ah Yun'?, Su-Hyeon Kim', Seung-Wan Cho'?, Mi-Kyung Park"?"

ISchool of Food Science and Biotechnology and Food and Bio-Industry Research Institute, Kyungpook National University, Daegu
41566, Korea
’Department of Infectious Disease Healthcare, Kyungpook National University, Daegu 41566, Korea

Single-person households' dietary behaviors and food waste typologies
Wonwi Moon', Yonghee Suk?, Sunny Ham*

!Research and Development Team, UNESCO i-WSSM, Hwaseong 18221, Korea
’Department of Food and Nutrition, Yonsei University, Seoul 03722, Korea

Labeling systems and consumer educational approaches for the safe use of foods for special medical
purposes
HyoJeong Lim', Seoungyong Lee’, Takao Orii>*, Kyenghee Kwon'*

'Department of Food & Medical Products Regulatory Policy, Graduate School of Dongguk University, Seoul 04620, Korea
Tokyo Healthcare University Graduate School of Medical and Health Sciences, Tokyo 141-8648, Japan
*Council for Accelerating Pharmaceutical information Standards (CAPS), Tokyo 104-0061, Japan

Comparative studies of colorimetric and laser-speckle thermography from lateral flow assay for food
safety applications
Jully Blackshaire', Brianna Corman? Valery Patsekin?, Bartek Rajwa®, J. Paul Robinson®*, Euiwon Bae""

! Applied Optics Laboratory, School of Mechanical Engineering, Purdue University, West Lafayette, Indiana, 47907, USA
“Department of Basic Medical Sciences, School of Veterinary Medicine, Purdue University, West Lafayette, Indiana, 47907, USA
*Bindley Bioscience Center, Discovery Park, Purdue University, West Lafayette, Indiana, 47907, USA

“Weldon School of Biomedical Engineering, Purdue University, West Lafayette, Indiana, 47907, USA

Biofilm formation and analysis of EPS architecture comprising polysaccharides and lipids by Pseudomonas
aeruginosa and Escherichia colion food processing surfaces
Shirin Akter™3, Md. Ashikur Rahman'*, Md. Ashrafudoulla*, Hwayoung Lee'?, Lee Gaeul?*, Sang-Do Ha'?**

!Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea

’Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea

GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea

“Department of Food Science, Center for Food Safety, University of Arkansas System Division of Agriculture, Fayetteville, AR 72704, USA



Temporal and comparative analysis of biofilm formation by Escherichia coli, Salmonella Typhimurium and
Pseudomonas aeruginosa using CLSM and biomass quantification

Md Anamul Hasan Chowdhury"3, Chowdhury Sanat Anjum Reem', Md. Ashikur Rahman'?, Shirin Akter'?,

Md. Ashrafudoulla Ashrafudoulla®, Sang-Do Ha'%*"

!Department of Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea

’Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea

GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea

“Department of Food Science, Center for Food Safety, University of Arkansas System Division of Agriculture, Fayetteville, AR 72704,
USA

Novel Yersinia enterocolitica 03-specific bacteriophages isolated from the environment: Biofilm inhibition
on food-contact surfaces and promising applications for cold-chain food safety
Harim Lee', Soo-Jin Jung"®, Chaeryeong Oh%®, Sang-Do Ha'%*"

!Department of Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea
’Department of Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea
GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea

Effects of freeze-thaw conditions on single- and dual-species biofilms of Listeria monocytogenes and
Pseudomonas aeruginosaon stainless steel surfaces

Yoon-Mi Ji, Se-Wook Oh’

Department of Food and Nutrition, Kookmin University, Seoul 02707. Korea

Induction of viable but non-culturable Salmonella using sodium hypochlorite and their resuscitation
through antioxidant-mediated strategy

Su-Min Roh'"?, Su-Hyeon Kim', Dimitris Charalampopoulos®, Mi-Kyung Park"?"

!School of Food Science and Biotechnology, Kyungpook National University, Daegu 41566, Korea

ZDepartment of Infectious Disease Healthcare, Kyungpook National University, Daegu 41566, Korea
*Department of Food and Nutritional Sciences, University of Reading, Whiteknights, Reading RG6 64, UK

Al-assisted genome-informed qPCR platform for rapid on-site detection of mastitis pathogens to enhance
dairy food safety

Jaewook Kim, Hae-Yeong Kim"

Department of Food Science and Biotechnology, Kyung Hee University, Yongin 17104, Korea

Green synthesis of silver nanoparticles using Bacillus rugosus HH2 supernatant with broad-spectrum
antibacterial properties

Ju-Hong Kang', Geum-Jae Jeong’, Hyo-Jin Kim?, Na-Gyeong Lee', Yong-Mog Kim""

!Department of Food Science and Technology, Pukyong National University, Busan 48513, Korea

ZInterdisctplinary program of Blue Food, Pukyong National University, Busan 48513, Korea

Phenyllactic acid inactivates Cronobacter sakazakiithrough cell membrane destruction, biofilm retardation,
and altered gene expression
Meidistria Tandi Rapak', Soo-Jin Jung®, Ashrafudoulla Md®, Ashikur Rahman Md?, Sang-Do Ha'%*"

!Department of Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea

’Department of Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea

GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea

“Department of Biology, Hasanuddin University, Makassar 90245, Indonesia

’Department of Food Science, Center for Food Safety, University of Arkansas System Division of 14 Agriculture, Fayetteville, AR 72704, USA

Korean food safety research trends and thematic evolution (2015-2024): Comparing before and after
COVID-19
Byoungchang Choi', Moonkoo Kim?*

'Hygiene Policy Team, Food and Drug Safety Division, Daejeon, Korea
“Electronics and Telec ications Research Institute, Daejeon, Korea
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Effects of thermo-focused ultrasound treatment on microbial inactivation and physicochemical
properties of green tea latte

Rina Yu, Prabhathma Yasasvi Rathnayake , So Eun Yeo, Chemin Nam, Hyun Uk Cho, Seohyeon Jeon, Hae In Yong”
Department of Animal Science & Biotechnology, Chungnam National University, Daejeon 34134, Korea

Biosurfactant from Bacillus velezensis DG5714: Isolation, extraction, characterization, and evaluation of
its potential as a natural emulsifier

Do-Kyun Kim', Geum-Jae Jeong’, Eun-Byeol Jo?, Jung-Min Lee', Young-Mog Kim"*

'Department of Food Science and Technology, Pukyong National University, Busan 48513, Korea

“Interdisciplinary Program of Blue Food, Pukyong National University, Busan 48513, Korea

Natural phlorotannins against Pseudomonas aeruginosa virulence: Multi-target inhibition and molecular
insights for safe therapeutics

Abirami Karthikeyan', Aqgib Javaid?, Nazia Tabassum®“, Young-Mog Kim*“®, Tae-Hee Kim*“, Won-Kyo Jung**®,
Fazlurrahman Khan®*47#"

!Industry 4.0 Convergence Bionics Engineering, Pukyong National University, Busan 48513, Korea

“Interdisciplinary Program of Marine and Fisheries Sciences and Convergent Technology, Pukyong National University, Busan 48513, Korea
*Marine Integrated Biomedical Technology Center, The National Key Research Institutes in Universities, Pukyong National University,
Busan 48513, Korea

“Research Center for Marine Integrated Bionics Technology, Pukyong National University, Busan 48513, Korea

’Department of Food Science and Technology, Pukyong National University, Busan 48513, Korea

Major of Biomedical Engineering, Division of Smart Healthcare, College of Information Technology and Convergence and New-senior
Healthcare Innovation Center (BK21 Plus), Pukyong National University, Busan 48513, Korea

"Ocean and Fisheries Development International Cooperation Institute, Pukyong National University, Busan 48513, Korea
SInternational Graduate Program of Fisheries Science, Pukyong National University, Busan 48513, Korea

Beta-lactamase genes in lactic acid bacteria: Genomic, structural, and functional insights into a hidden
reservoir of antimicrobial resistance
Aqib Javaid', Nazia Tabassum?*, Abirami Karthikeyan, Young-Mog Kim***, Fazlurrahman Khan"236""

Interdzsczplmary Program of Marine and Fisheries Sciences and Convergent Technology, Pukyong National University, Busan 48513, Korea
ane Integrated Biomedical Technology Center, The National Key Research Institutes in Universities, Pukyong National University, Busan 48513, Korea
3Research Center for Marine Integrated Bionics Technology, Pukyong National University, Busan 48513, Korea

Industry 4.0 Convergence Bionics Engineering, Pukyong National University, Busan 48513, Korea

Department of Food Science and Technology, Pukyong National University, Busan 48513, Korea

%Ocean and Fisheries Development International Cooperation Institute, Pukyong National University, Busan 48513, Korea
"International Graduate Program of Fisheries Science, Pukyong National University, Busan 48513, Korea

Comprehensive genomic and functional characterization of kimchi-derived lactic acid bacteria Weissella
cibariaand Weissella confusa
Md. Ashikur Rahman', Hyunhee Hong*, Md. Ashrafudoulla®, Shirin Akter™?, Alina Ghimire?®, Si Hong Park®, Sang-Do Ha"**

'Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea

’Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea

3GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea

“Food Science and Technology Department, Oregon State University, Corvallis, OR, USA

’Department of Food Science, Center for Food Safety, University of Arkansas System Division of Agriculture, Fayetteville, AR 72704, USA

Influence of dietary sugars on Streptococcus mutans biofilm formation and the inhibitory potential of
quercetin
Syeda Roufun Nesa"?, Md Furkanur Rahaman Mizan'?, Nigar Sultana Meghla"?, Hyobin Lee"?, Kyung A Chun®, Sang-Do Ha'*

!Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea
’GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea
*Department of Conservative Dentistry, Korea University Anam Hospital, Seoul, Korea

Appraisal of cinnamon leaf oil for controlling Sa/monella Typhimurium biofilms on chicken and food
contact surfaces
Chowdhury Sanat Anjum Reem', Md Anamul Hasan Chowdhury™*, Md. Ashikur Rahman', Sang-Do Ha"***

'Department of Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea
’Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea
*GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea




Targeting foodborne pathogens: Integrating natural and synthetic molecules for safer foods
Fazlurrahman Khan'***

!Ocean and Fisheries Development International Cooperation Institute, Pukyong National University, Busan, Korea

’International Graduate Program of Fisheries Science, Pukyong National University, Busan, Korea

*Marine Integrated Biomedical Technology Center, The National Key Research Institutes in Universities, Pukyong National University,
Busan, Korea

Smartphone-based colorimetric biosensor platform for food safety: Detection of residual antibiotics via
microbial metabolism

Yeon-Jung Lee, Jun-Hyeok Ham, Hae-Yeong Kim’

Department of Food Science and Biotechnology, Kyung Hee University, Yongin 17104, Korea

Enhanced microbiological assay for highly sensitive and accurate detection of antibiotic residues in
livestock products and eggs

Seong-Hyeon Park, Jun-Hyeok Ham, Hae-Yeong Kim’

Department of Food Science and Biotechnology, Kyung Hee University, Yongin 17104, Korea

Development of a pH-responsive pectin-chitosan bilayer carvacrol nanoemulsion for improved shrimp
preservation

Yu-Ri Choi, Se-Wook Oh’
Department of Food and Nutrition, Kookmin University, Seoul 02707, Korea

Development of an edible antimicrobial coating containing bacteriophage YEPA1 to control Salmonella
contamination in foods

Eunchai Suh, Minsuk Kong*

Department of Food Science and Biotechnology, Seoultech, Seoul, Korea

Evaluation of critical control point effectiveness and improvement HACCP plan for bakery products
manufacturing process

Hyunjung Jung, Jungbeom Kim"
Department of Food Science and Technology, Sunchon National University, Suncheon 57922, Korea

Antimicrobial, anti-biofilm, and anti-inflammatory activities of Korean Red Ginseng extract and lactic acid
bacteria against oral pathogens

Eun-Ah Jung, Hojin Choi, So-Yeon Kwon, San-Yi Kim, Soo-Ah Lee, Jiyoon Wi, Jaewoong Lim, Kun-Ho Seo”

Center for One health Department of Veterinary Public Health, College of Veterinary Medicine, Konkuk University, Seoul 05029, Korea

Optimization of generating groundwater sterilization reactive species using cold plasma through
response surface methodology
Kyeonghwan Hwang', Changheon Lee? Sumin Kim', Daeung Yu'"?"

! Department of Food and Nutrition, Changwon National University, Changwon, Korea
“Interdisciplinary Program in Senior Human-Ecology, Major in Food and Nutrition, Changwon National University, Changwon, Korea

Genomic epidemiology of livestock-associated methicillin-resistant Staphylococcus aureus in Korean pig
farms: Clonal expansion of CC398 and emergence of a novel lineage
Hyeonwoo Cho, Kun Taek Park

Department of Biological sciences, Inje University, Gimhae, Korea

Rapid dissemination of pESI-carrying Sa/monellaInfantis in Korea: Insights into probable zoonotic
transmission under a One Health framework

Yeona Kim, Kun Taek Park”
Department of Digital Anti-aging and Healthcare, Inje University, Gimhae, Korea
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Isolation and characterization of a novel Yersinia enterocolitica phage INFJ1 with biocontrol potential in
food matrices

Seongshin Jo, Minsuk Kong’, Dokyung Han
Department of Food Science and Biotechnology, SeoulTech, Seoul, Korea

AP Seasonal variation of tetrodotoxin and analogues in Korean pufferfish (Takifugu pardalis) and risk
assessment of dietary exposure in Korean population
Bong Ki Park’, Hyunjun Lee?, Chang-Sun Choi®, Nobuhisa Kajino*, Kwang-Sik Choi“, Wan-0k Lee?, Jihyun Lee"™
!Department of Food and Nutrition, College of Human Ecology, Seoul National University, Seoul, Korea
“Department of Food Science and Technology, Chung-Ang University, Anseong, Korea
*Department of Food and Nutrition, Chung-Ang University, Anseong, Korea
“Department of Marine Life Science (BK21 FOUR) and Marine Science Institute, Jeju National University, Jeju, Korea
’Department of Food and Nutrition, College of Human Ecology, Seoul National University, Seoul, Korea
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‘ Poster Presentation List |

From young-radish to yeolmu-kimchi: Effects of EHEC contamination on microbial communities and
fermentation safety
Su Jin Yum', Woojung Kim', Jun Nyeong Ku', Seung Min Kim?, Hee Gon Jeong™*

!Department of Food Science and Technology, Chungnam National University, Daejeon, Korea
“Korea National Open University, Seoul, Korea

Monitoring and risk assessment of pesticide residues on processed fruits and vegetables
Jihye Mun’, Jueun Park
Agricultural and Fishery Products Inspection Office, Ulsan Institute of Health and Environment, Ulsan, Korea

Comparative study of detection limits in the revised and conventional yeasts and molds test methods of
the korean food code

Eun Her, Ye Eun Ham, In Ho Lee, Kyung Shik Park, Jin-Hyun Kim, Seung-Hyeon Jung’

Food Safety Science Institute, OTOKI Corporation, Anyang, Korea

Pesticide residues and risk assessment in agricultural products from public wholesale markets in
Gyeongsangnam-do, Korea
Da Seul Paeng, Areum Jo, Jin-Hee Na, Bo Ram Kim, Yoon-Ju Seok, Jang-Ho Kim, Yeong Hee Yeo, Hye-Jung Kim’

Jinju Agricultural Products Inspection Center, Department of Food and Drug Research, Health and Environment Research Institute of
Gyeongsangnam-do, Jinju, Korea

Optimization of an analytical method for iodine-129 determination in foodstuffs by liquid scintillation counting
Ahreum Lim, Daehyeon Kim, Jungusk oh'
Analytical Support Team, RADSOL Co., Ltd, Daejeon 34013, Korea

Evaluation of changes in quality and flavor characteristics of shrimp jeotgal added with kimchi-derived
lactic acid bacteria

Geon Hee Lee, Young-Min Kim”

Department of Food Tech, Chonnam National University, Gwangju 61186, Korea

Climate factor-based predictive modeling of pesticide residue detection trends: A case study of agricultural
products in sejong city

Ji Won Kim, Seung Woo Nam, Ji Yeon Yang, Si Won Kim, Ji Eon Park, Ji Hyun Park, Jung Woo Ryu, Kyong Yong Jung’
Sejong Institute of Health & Environment, Division of Food Research, Sejong, Korea

Investigation of protein content and hazardous substances in protein supplements selling in jeonbuk state

So-Yeon Kim, Jong-Ho Park, So-Jeong Park, Mi-Rae Jang, Hyun-Jeong Choi, Chae-Eun Lee, Yu-Mi Lee, Tae-Hyuk Kwon,
Jae-Suk Seo’

Food Analysis Division, Jeonbuk State Institute of Health and Environment, Imsil, Korea

Significance of food labeling compliance in global export markets
Yimei Xin, Younsoo Kim', Jin Kim, Hye Min Kim, Min-Chul Kang

D, ],

Global Regulatory Center/I Technology Institute, Pul) Co., Ltd, CheongJu, Korea

Development of predictive models for establish the use by date of market milk
Seong Jun Lee, Sang Su Lee, Ye Been Baek, Gyung Jin Bahk

Department of Food and Nutrition, Kunsan National University, Gunsan, Korea
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Insights into the genomic traits, antibiogram profiling and biofilm dynamics of Vibrio parahaemolyticus
and Vibrio vulnificus. Implications for seafood safety
Nigar Sultana Meghla'?3, Soo-Jin Jung'? Syeda Roufun Nesa"?, Md Furkanur Rahaman Mizan"?, ksoon Kang*, Sang-Do Ha'**

'Department of Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea
’GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea
*Department of Microbiology, Jashore University of Science and Technology, Jashore-7408, Bangladesh
“Department of Animal Science, California Polytechnic State University, San Luis Obispo, CA 93407, USA

Human biomonitoring-based exposure assessment and risk characterization of bisphenols (BPA, BPS, BPF)
in the Korean population
Min-Ju Kim, Yong-Kook Kwon, Hyung-Jun Kim, Seungyoung Park, Gunyoung Lee, Hye Young Lee”

Safety Risk Assessment Division, Food Safety Evaluation Department, National Institute of Food and Drug Safety Evaluation, Osong
Health Technology Administration Complex, Cheongju 25159, Korea

A survey on pesticide residues and risk assessment for agricultural products from wholesale market in
Gyeonggi-do

Yu-Na Song, Kyong-Shin Ryu, Young-Ju Choi, Hye-Yeon Lee, Han-Na Lee, Youn-Ho Kim, Jeong-Hwa Seo, Sun-Jae Bang,
Su-Kyong Moon’

Department of Agricultural and Fishery Products Inspection, Gyeonggi-do Institute of Health and Environment, Guri 11916, Korea

Health risk assessment of total sugars and caffeine intake from dessert café foods and beverages in Seoul
Min Jeong Kim', Young Ae Park, Jae Eun Kwak, Young Hye Park, Ju Yeon Jo, Hyo In Jang, Mi Sun Kim, Tae Rang Kim,
Hyun Jeong Kim, Ju Sung Park

Seoul Metropolitan Government Research Institute of Public Health and Environment, Seoul 13789, Korea

Microbial quality of fresh and frozen berry products in commercial distribution
You Jin Myung, Sun Ae Kim"

Department of Food Science and Biotechnology, Ewha Womans University, Seoul, Korea

Results of safety testing on household chemical products (2024)

Eun JiWon', Jung Yun Hwang, Kyoung Nam Kim, Mi Young Park, Min Kyung Kim, Ho Cheol Yun, Young Sun Choi,
Min Ryeong Sim

Food&Drug Research Division, Ulsan Institute of Health and Environment, Ulsan, Korea

A study on the current status and limitations of existing consumption pattern data for developing a
quantitative microbial risk assessment framework for novel foods

Sun A Kim, Gyeong Min Lee, Yong Joon Park, Yixuan Sun, Haifeng Wang, Pan Gao, Young-Min Bae, Sun-Young Lee",
Yang Ju Son”

Department of Food and Nutrition, Chung-Ang University, Anseong 17546, Korea

Comprehensive microbial profiling and microbiological quality assessment of edible seaweeds in Korea:
Including bacteria and fungi
JiEun Sung, Sun Ae Kim’

Department of Food Science and Biotechnology, Ewha Womans University, Seoul, Korea

Antimicrobial resistance in Pasteurella multocidaisolated from swine with respiratory disease: A two-year
comparative study
Hei Leem Park', Se Hui Park’, Hye Won Lee? Doo Sung Cheon?, Tae Jin Cho®*, Sun Ae Kim""

!Department of Food Science and Biotechnology, Ewha Womans University, Seoul, Korea

“Department of Food and Biotechnology, College of Science and Technology, Korea University, Sejong, Korea
3Postbio Inc., Namyangju, Korea

“Department of Food Regulatory Science, College of Science and Technology, Korea University, Sejong, Korea
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Assessment of veterinary drug residues in livestock products distributed in Korea using a multi-residue
method
Hyeon Uk Kim’, Jun Young Choi, Soo Yeon Kim, So Young Um, Eun Kyung Yoon

Hazardous Substances Analysis Division, Seoul Regional Office of Food and Drug Safety, Ministry of Food and Drug Safety, Seoul,
Korea

Effects of addition of green tea extract to mealworm chitosan film on the shelf life of pork patties
Yixuan Sun, Haifeng Wang, Yong Joon Park, Sun A Kim, Pan Gao, Yang Ju Sun’, Gyeong Min Lee
Department of Food and Nutrition, Chung-Ang University, Anseong, Korea

Atrend change in processed food consumption and intake rates in koreans using data from the national
health and nutrition examination survey (2014-2023)

Soo Jin Kong, Eun Bin Choi, Seul Bin Baik, Se Eun Park, Ji Min Ahn, Na Hyeon Kim, Ki Sun Yoon'

Department of Food and Nutrition, Kyung Hee University, Seoul, Korea

Monitoring of pesticide residues for agricultural products distributed in the Gangseo area of Seoul in 2024
Chun Yeong Lee’, Yeo Joon Son’, Jung Im Jang, Ju Yeon Jo, Min Keong Kim, Joo Hyun Park, Hye Eun Gwon, Eun Sun Yun

Gangnam Agro-Fishery Inspection Station, Seoul Metropolitan Government Research Institute of Public Health and Environment, Seoul
05699, Korea

A study on the safety assessment of tar dyes in processed foods in Korea
Hye-Rin Shim, Min-Ji Seog, Yee-un Seo, Hae-Soon Lee, Jin-Hyun Kim, Seung-Hyeon Jung’
Food Safety Science Institute, OTOKI Corporation, Anyang, Korea

Persistence of pathogenic Escherichia colion cross-contaminated food-contact surfaces simulating
seasoning containers: Impact of nutrient residues on survival
So Yoon Choi', Seo Yoon Choi', Ga-Hee Ban', Tae Jin Cho®?, Changsun Choi“, Min Suk Rhee®, Sun Ae Kim'*

!Department of Food Science and Biotechnology, Ewha Womans University, Seoul, Korea

’Department of Food Regulatory Science, College of Science and Technology, Korea University, Sejong, Korea
*Department of Food and Biotechnology, College of Science and Technology, Korea University, Sejong, Korea
“Department of Food and Nutrition, Chung-Ang University, Anseong, Korea

’Department of Biotechnology, Korea University, Sejong, Korea

Py-GC/MS as a reliable strategy for evaluating food-contact polymeric materials and additives
Young-Min Kim"", Byeongcheol Lee?, Joon Kim? Tae-Young Kim*, Hyeonjeon Cha“, Chang-Beom Park®, Sunghwan Kim®
!Department of Energy System Engineering, Daegu University, Gyeongsan 38453, Korea

’Department of Environmental Engineering, Daegu University, Gyeongsan 38453, Korea

*BioEco Business Department, KATRI Testing & Research Institute, Anyang 14087, Korea

“Department of Environment and Energy Engineering, College of Engineering, Gwangju Institute of Science and Technology

3Center for Gyeongnam Collaborative Research, Korea Institute of Toxicology

SDepartment of Chemistry, Kyungpook National University, Daegu, 41566, Korea

Monitoring assessment of biogenic amines including histamine in seafood
Ye-Eun Seo, Min-Ji Seag, Hye-Rin Shim, Hae-Soon Lee, Jin-Hyun Kim, Seung-Hyeon Jung’
Food Safety Science Institute, OTOKI Corporation, Anyang, Korea

Lightweight object detection model for real-time imported food safety management
Jun Woo Park’, Jun Hyun Oh?, Mi Kyung Park, Young Duk Kim'"

'Division of Future Mobility Research, DGIST, Daegu 42988, Korea
“Department of Food Science and Technology, Sangmyung University, Cheonan 31066, Korea
#School of Food Science and Biotechnology, Kyungpook National University, Daegu 41566, Korea

Investigation of radioactive and heavy metal contamination in seafood distributed in the Jeju area

Hyun-Jeong Oh, Chang-Hui Yang, Doseung Lee, Young-Hee Kim, Eun-A Ko™
Institute of Health and Environment, Jeju Special Self-Governing Province, Jeju, Korea
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Risk assessment of physicochemical deterioration in Atlantic salmon (Sa/mo salar) under long-term frozen
storage and post-thaw conditions
Ah Leum Kim', Gi-Un Seong', Hyo Jin Kim', Sang Bong Lee', Gyuseok Lee', Kee-Jai Park? Jeong Ho Lim', Seul-Ki Park"*

'Smart Manufacturing Research Group, Korea Food Research Institute, Wanju, Korea
’Food Convergence Research Division, Korea Food Research Institute, Wanju, Korea

Predictive algorithms for overlapping and co-administration safety based on the cross-nutrient database
SangMin Lee'?, JeongYoong Kim', Kwang Suk Ko*“, Seungyoun Jung®, Seok-Hee Lee®, Byeong-Chul Kang'?,
Ga-Hee Shin™*

!Insilicofood Center, Insilicogen Inc., Yongin 16954, Korea

“Research and Development Center, D.iF Inc., Yongin 16954, Korea

*Department of Nutritional Science and Food Management, Ewha Womans University, Seoul 03760, Korea
“Graduate Program in System Health Science and Engineering, Ewha Womans University, Seoul 03760, Korea
’Department of Food Science and Biotechnology, Dongguk University, Seoul 04620, Korea

Safety and quality assessment of fish by-products from Atlantic salmon and olive flounder for value-added
utilization
Ye-Won Kim', Gi-Un Seong’, Hyo Jin Kim', Ah Leum Kim'", Jeonghan Moon', Kee- Jai Park?, Jeong-Ho Lim', Seul-Ki Park""

'Smart Manufacturing Research Group, Korea Food Research Institute, Wanju 55365, Korea
’Food Convergence Research Division, Korea Food Research Institute, Wanju 55365, Korea

Evaluation of Staphylococcus aureus biofilm formation and cross-contamination in a milk processing
environment

Se Bin Im, So-Hyeon Ji, Se-Wook Oh’

Department of Food and Nutrition, Kookmin University, Seoul 02707, Korea

Safety evaluation of cutting board oils and waxes for wooden kitchen utensils

Young-Min Kim", Byeongcheol Lee?, Sa Ho Chun®, Min-Kyung Song®, Ki-Tae Kim®

!Department of Energy System Engineering, Daegu University, Gyeongsan 38453, Korea

’Department of Environmental Engineering, Daegu University, Gyeongsan 38453, Korea

FITI Te esting and Research Institute, Cheongju 281135, Korea

“Korea Natural Resources and Economic Research Institute, Seoul 04793, Korea

’Department of Environmental Engineering, Seoul National University of Science and Technology, Seoul 01811, Korea

Microbiological safety assessment of selected agricultural by-products for potential food applications
Hyemi Kang, Ji Woo Jung, Jaehyeon Kwon, Hyang Sook Chun’, Hyun-Gyun Yuk”
Department of Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea

Enhancing safety and functional properties of anchovy sauce by-products through reaction flavor and
microencapsulation technology
Sumin Kim', Changheon Lee?, Jeong Ho Yang', Seong Hyeon Choi', Kyeonghwan Hwang'?, Yong-Jun Cha', Daeung Yu'?

!Department of Food and Nutrition, Changwon National University, Changwon, 51140, Korea
“Interdisciplinary Program in Senior Human-Ecology, Major in Food and Nutrition, Changwon National University, Changwon, 51140, Korea

Monitoring of heavy metals (Lead, Total mercury, Cadmium, Total arsenic, and Inorganic arsenic(lll, V)) in
health functional food

Ju-young Lee', Jeong-Yun Yang', Sun-Jung Baek', Young-Kyoung Kim"", Dahui Kim? Choong-In Yun®, Shinae Choi*,
Young-Jun Kim%*"

'Korea Functional Food Institute, Korea Health Functional Food Association, Seongnam 13488, Korea

“Department of Food Science and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea

?Research Institute of Food and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea

“Knd Co., Ltd., Youngin 16864, Korea

Development of a system for identifying off-odor compounds originating from paper box
Jae Yeon Lee, Sang Mo Kang, Jin Won Lee, Chi Woong Kim, Jiong Min Rye, Cheong Tae Kim’, Ka Young Choi
Food Safety Research Team, Nongshim, Seoul, Korea



' P1-39

’ P1-40 J

' P2-01 J

' P2-02 |

\

P2-03

A\

Development of the food list, food sampling, and preparation for Total Diet Study in Korea
Sun Ah Ban, Hye Seung Cha, Ha Jin Kim, Yoon Young Na, Mi Kyeong Song, Wan Ting Zhao, Bo Kyoung Moon™
Department of Food and Nutrition, Chung-Ang University, Anseong 17546, Korea

Isolation, identification, and confirmation of Listeria innocuafrom enoki mushroom (Flammulina velutipes)
from commercial products
D.M. Ishani Nadeesha Dissanayake?, Su-Hyeon Kim', Tae-Eun Jeong'?, Mi-Kyung Park'?

!School of Food Science and Biotechnology, Kyungpook National University, Daegu 41566, Korea
’Department of Infectious Disease Healthcare, Kyungpook National University, Daegu 41566, Korea

Method validation for the determination of mecoprop-p in agricultural commodities using quechers
extraction and Ic-ms/ms

Ayeong Ma, Eun Heui Park, Yun Mi Chung’, Jang Duk Choi

Hazardous Substances Analysis Division, Gwangju Regional Office of Ministry of Food and Drug Safety, Gwangju, Korea

Development and validation of an Internal standard-based quantitative method for Vitamin D3
Ye Jin Lee, Ji Yoon Kim", Yun sik Woo, Kyu Bin Hong
Food Safety Team, BINGGRAE Food Research Center, Namyangju, Korea

The bio-safety of artificial intelligence-designed recombinant peptide delivery systems expressed in £. coli
for improvement of memory

Kyuha Oh', Byunqgi Jang?, Young Ho Koh?*"

!'PRIME4DIA Co., Ltd, Anyang 14059, Korea

“lisong Institute of Life Sciences, Hallym University, Seoul 07247, Korea
*Department of Biomedical Gerontology, Hallym University, Chuncheon 24252, Korea

Validation of Korean Food Code standards in commercially distributed honey
MinJi Seog’, HyeRin Shim, GaYeong Lee, HaeSoon Lee, JinHyun Kim, SeungHyeon Jung
Food Safety Science Institute, OTOKI Corporation, Anyang, Korea

Analytical method development for colistin in livestock and fishery products using high performance
liquid chromatography-tandem mass spectrometry

Yeong-Ju Jo, Ye-bin Jang, Mi-ok Kim', Gui-Hyun Jang, Jae-eun Mun

Pesticide and Veterinary Drug Residues Division, National Institute of Food & Drug Safety Evaluation, Cheongju 28159, Korea

Qualitative determination of halquinol analogues and metabolites in livestock and fishery products using
LC-QTOF
Yunseon Kwak, Su-Min Kim, Hyun Jin Lim, JiHyun Lee', Gui-Hyun Jang, Jea-Eun Mun

Pesticide and Veterinary Drug Residues Division, Food Safety Evaluation Department, National Institute of Food and Drug Safety
Evaluation, Cheongju 28159, Korea

Multiresidue determination of veterinary drugs in fishery products by LC-MS/MS
Ye-Bin Jang, Yeong-Ju Jo, Mi-Ok Kim', Gui-Hyun Jang, Jae-Eun Mun

Pesticide and Veterinary Drug Residues Division, Food Safety Evaluation Department, National Institute of Food and Drug Safety
Evaluation, Cheongju 28159, Korea

Multi-residue analysis of residual substances in honey and royal jelly with LC-MS/MS using a modified
QuEChERS method
Jin Ha Sim, So-Yeon Noh, Min A Kim, Gyu Baek Kim, Man Ho Choi, Hyo Jin Chang‘, Gui-Hyun Jang, Jae-Eun Mun

Pesticide and Veterinary Drug Residues Division, Food Safety Evaluation Department, National Institute of Food and Drug Safety
Evaluation, Cheongju 28159, Korea

31



" P2-16

Y P2-17

Development of a simultaneous multi-residue LC-MS/MS method for prohibited and exempted veterinary
drugs
So-Yeon Noh, Jin Ha Sim, Min A Kim, Gyu Baek Kim, Man Ho Choi, Hyo Jin Chang’, Gui-Hyun Jang, Jae-Eun Mun

Pesticide and Veterinary Drug Residues Division, Food Safety Evaluation Department, National Institute of Food and Drug Safety
Evaluation, Cheongju 28159, Korea

Analysis method for strontium (2Sr) in food
Ha Jin Song, Dae Hyeon Kim, Jung Suk Oh’
Analysis Support Team, RADSOL Co., Ltd, Daejeon 34013, Korea

Validation of analytical method for diminazene, methomyl and tetramethrin in fishery products by liquid
chromatography tandem mass spectrometry

De kyung kim'
Hazardous Substances Analysis division, Daejeon Regional Office of Food and Drug Safety, Daejeon, Korea

Improved detection of Campylobacterin chicken carcass samples using bolton broth supplemented with
an additional antibiotic

Younghun Jee, Jungwhan Chon’

Department of Food Science and Biotechnology, Kangwon National University, Chuncheon 24341, Korea

Evaluation of cefoxitin- and cefotetan-supplemented bolton broth for the selective enrichment of
Campylobacter

Eunsu Cho, Jungwhan Chon"

Department of Food Science and Biotechnology, Kangwon National University, Chuncheon 24341, Korea

A vaildation of analytical method for cyhexatin, azocyclotin and fenbutatin oxide residue in agricultural
products
Seo-Young Shin', Myeong-Ae Kim'", Ja-Min Goo'", Jung-Mi Lee?’, Chan-Hyeok Kwon?', Jae-Eun Mun?’, Gyu-Hong Han"*

!Food Standard Analysis Division, Seoul Regional Office of Food and Drug Safety, MFDS, Seoul 04554 , Korea
“Pesticide and Veterinary Drug Residues Division, National Institute of Food and Drug Safety valuation, MFDS, Cheongju 28159, Korea

Optimization and validation of LC-MS/MS method for the determination of coating agents in food contact
materials

JiHea Moon, Yu Kyung Lee, Jyong Eun Myung, Jin Hee Lee, Hye Ri Kwon, Da Hee Lee, Jeong In Oh, Yu-Na Jo,

Youn Jeong Han, Inju Park, Ji Won Ko, Sang Eun Park, Jwa Haeng Park, Dong Woo Shin®

Food Standard Analysis Division, Gyeong-in Regional Office of Food and Drug Safety, Ministry of Food and Drug Safety, Incheon
22133, Korea

Comparison study on sulfur dioxide (SO) test in food by monnier williams modified method and using
liquid chromatography-tandem mass spectrometry (LC-MS/MS)

Seul Lee, Su Ji Jeong, Ah Hyeon Jo, Ah Hyun Kim, Hee Moon', Yang Jun An

Jeollanam-do Health and Environment Research Institute, Mooangun 58568, Korea

Selection and improvement of fatty acid composition of Rhodotorula toruloides mutant strains by NTG
treatment

Yeong Hyeon Jo, Tae Sun Kang’

Department of Food Science and Technology, Seoul Women'’s University, Seoul, Korea

Changes in delta-9 desaturase sequence linked to lipid profile shifts in Rhodotorula toruloides
Soo Min Lee, Jeong Eun Park, Tae Sun Kang”
Department of Food Science and Technology, Seoul Women'’s University, Seoul, Korea
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Optimization of treatment conditions to prevent discoloration of yellowtail red muscle using cell-free
supernatant from Leuconostoc citreum M8

Da-Hyeon Yoon', Du-Min Jo?, Min-Ung Kim', Ji-Hwan Choi®, Ju-Hong Kang', Do-Kyun Kim', Young-Mog Kim'
!Department of Food Science and Technology, Pukyong National University, Busan 48513, Korea

National Marine Biodiversity Institute of Korea, Seocheon 33662, Korea
*Perkinelmer Busan 41939, Korea

Performance comparison of Petrifilm® Bacillus cereus count plates and MYP agar for detecting B. cereus
in cake and triangular Kimbap
Yeonhee Seo’, Hyejun Choi?, Kyunghyun Lee?, Yoojung Heo', Seongil Kang'*

!Neogen Korea Limited, Seoul, Korea
’Lotte R&D Center, Seoul, Korea

Development of pretreatment method for microplastic analysis in processed fishery foods
JeongHyun Kwon, Gi Jeang Woo, Jung Eun Lee, Ock Jin Paek, Moon-lk Chang’

New Hazardous Sub es Division, National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety,

Cheongju, Korea

Evaluation of microplastic damage during pretreatment using SEM and u-FTIR
Gi Jeong Woo, Jeong Hyun Kwon, Jung Eun Lee, Ock Jin Paek, Moon-lk Chang”

New Hazardous Sub es Division, National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety,

Cheongju, Korea

Development of automated MOSH/MOAH analysis system in edible oils using online LC-GC-FID
Su Yeon Lee, Jae Hyeok Kim, Yumi Park, Dong Sik Jeong, Cheong Tae Kim"
Food Safety Research Team, NONGSHIM CO., LTD, Seoul, Korea

Evaluation of a cation exchanger resin as a substitute for phosphoryl cellulose for caramel I/I1l classification
Sungwoo Kwon', Haeun Lee', Woojin Jang? Kwang-Won Lee®, Sunjung Baek”, Jinyun Lee™

IDepartment of Food and Nutrition, Seoul National University, Seoul 08826, Korea

“Department of Food Science and Technology, Chung-Ang University, Anseong 17546, Korea

*Department of Biotechnology, College of Life Science & Biotechnology, Korea University, Seoul 02841, Korea
“Korea Health Functional Food Association-affiliated Korea Functional Food Institute, Seongnam 13488, Korea

Comparative evaluation of hplc-uvd and gc-fid methods for improved quantification of tocopherols as
nutritional fortifiers

Sieun Yu', Chaebin Park’, Chaeyeon Song', Sowon Yang', Soojeong Choi', Sun-Il Choi?, Ok-Hwan Lee?, Hee-Jae Suh™

! Division of Food Technology & Nutrition, Sun Moon University, Asan, Korea
“Department of Food Biotechnology and Environmental Science, Kangwon National University, Chuncheon, Korea

Comparison of parameters between AOAC and CODEX for verifying a rapid detection kit of residual
veterinary drugs

Ji Hye Shin', Jae Young Jung', Soo Hee Cho', Jung-Beom Kim?", Ye-jin Park?, Hyun-Jung Jung? Gi-Ppeum Kim?, Hye-Rim Ji?,
Mi Hyun Ka"

!Functional Evalution Division, Korea Health Functional Food Association Sub. Korea Functional Food Institute, Seongnam, Korea
“Department of Food Science and Technology, Suncheon National University, Suncheon, Korea

Modification of methanol analysis method in various alcoholic beverages using GC-FID

Kangll Yeom, JaeHwan Lee"
Department of Food Science and Biotechnology, Sungkyunkwan University, Suwon, Korea

Expansion of multi pesticide residues analysis methods in agricultural products by GC-MS/MS
Ho Won Chang’, Chan Woong Park, Hyo In Kim, Chae Rim Shin, Jae Won Lee, Woo Young Lee, Soon Han Kim
Busan Regional Office of Food and Drug Safety, Busan, Korea
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Rapid identification of microorganisms from various food sources using Bruker MALDI Biotyper® and
detection of Listeria monocytogenesvia MBT Subtyping
Eunmi Hong"", Heejung Choi™, Jiyoung Moon", Seonho Kim'", Dahye Lee?

'Korea Advanced Food Research Institute, Korea Food Industry Association, Uiwang 16029, Korea
ZMicrobiology and Infection Diagnostics, Bruker Korea Co., Ltd., Seoul 05840, Korea

Comparison of Scoville Heat Unit (SHU) measurement methods for instant ramen

Ga-Yeonq Lee, ChanKyu Lee, JooHee Lee, Jin-Hyun Kim, Seung-Hyeon Jung’
Food Safety Science Institute, OTOKI Corporation, Anyang, Korea

Analytical method for multi-component jelly-based health functional foods
Kyuhan Kwon'", Jieun Oh?, Kwang Suk Ko**', Hyunsoo Kim"**

!Institute of Biotechnology, Chungnam National University, Daejeon 34134, Korea

“College of Science & Industry Convergence, Ewha Womans University, Seoul 03760, Korea

*Department of Nutritional Science and Food Management, Ewha Womans University, Seoul 03760, Korea
*Graduate Program in System Health Science and Engineering, Ewha Womans University, Seoul 03760, Korea
’Department of Convergent Bioscience and Informatics, Chungnam National University, Daejeon 34134, Korea

Py-GC/MS coupled with F-Search as a reliable tool for monitoring insect contamination in foods
Young-Min Kim'"", Muhammad Zain Siddiqui', Seungwoo Jeong?, Min-Young Chae®, Uijeong Park®

!Department of Energy System Engineering, Daegu University, Gyeongsan 38453, Korea

“Department of Biomedical Science, Daegu University, Gyeongsan 38453, Korea

*Foreign Material Analysis Center, CESCO Co., Seoul 05288, Korea

Application of Lactophenol Cotton Blue staining to the Howard mold count method to improve objectivity

Do Gyun Kim, Mo Ran Lee, Yu Jin Kim’
Food Safety Center, Daesang corperation, Seoul 07789, Korea

Development of a simultaneous analytical method for three yellowed rice mycotoxins in food
Hee Joong Kim, Hee Won Lee, Young Woon Kang, Jin Sook Kim”
Food Cc ] Division, National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju, Korea

Development of a glycyrrhizic acid analysis method in foods using HPLC
Yeong Seok Yoon, Euna Choi, Chung Hun Baek, Jae Hee Kwak, Mira Kim, Youn Ju Choi"

Food Additives and Packaging Division, National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety,
Cheongju, 28159, Korea

Optimization of QUEChERS-LC-MS/MS for the simultaneous determination of 17 furanocoumarins in
various food matrices
Hyunjun Lee'?, Jun Yong Jang®, Dayoung Kang®, Joon-Goo Lee”, Seonghwan Moon®, Bokyung Moon®, Jihyun Lee?**

!Department of Food Science and Technology, Chung-Ang University, Anseong 17546, Korea

’The Research Institute of Human Ecology, Seoul National University, Seoul 08826, Korea

jDepartment of Food and Nutrition, Seoul National University, Seoul 08826, Korea

“Department of Food Science and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea
*Division of Health & Nutrition, SGS Korea, Uiwang 16071, Korea

SDepartment of Food and Nutrition, Chung-Ang University, Anseong 17546, Korea

Development of an LC-MS/MS method for the determination of sulfites in foods
Yeong Seok Yoon, Chung Hun Baek, Euna Choi, Jae Hee Kwak, Mira Kim, Youn Ju Choi"

Food Additives and Packaging Division, National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety,
Cheongju 28159, Korea

Profiling of primary metabolites in Korean red pepper (Capsicum annuum) according to ripening stage
Hahyeong Yu', Eunyoung Park? Bong Ki Park®, Kyung-Hyung Ku*, Jeong-Ho Lim®, Jihyun Lee?™

!Department of Food Science and Technology, Chung-Ang University, Anseong 17546, Korea

’The Research Institute of Human Ecology, Seoul National University, Seoul 08826, Korea

*Department of Food and Nutrition, Seoul National University, Seoul 08826, Korea

*Enterprise Solution Research Center, Korea Food Research Institute, Wanju 55365, Korea

’Smart Manufacturing Research Group, Korea Food Research Institute, Wanju 55365, Korea
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Improving identification methods for water-soluble carotenoid-based food colorants beyond conventional
solvent extraction
Haeun Lee', Woojin Jang? Sungwoo Kwon', Kwang-Won Lee®, Sun-Jung Baek®, Jihyun Lee™

'Department of Food and Nutrition, Seoul National University, Seoul 08826, Korea

“Department of Food Science and Technology, Chung-Ang University, Anseong 17546, Korea

*Department of Food Bioscience and Technology, College of Life Sciences and Biotechnology, Korea University, Seoul 02841, Korea
“Korea Health Functional Food Association-affiliated Korea Functional Food Institute, Seongnam 13488, Korea

Study on temperature-dependent migration from disposable cutlery
Jonghyub Park, Eunbee Kim, Heeyoung Park, Siweon Choi, Youn Ju Choi’

Food Additives and Packaging Division, National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety,
Cheongju, Korea

Rapid alternative approach for commercial sterility testing of long shelf-life foods using the Soleris® method
Yoo Jung Heo™, Ah Reum Lee?, Do Sang Lee? Byeong Chan Kim®, Im Joung La? Seong Il Kang""

!Neogen Korea Limited, Seoul, Korea
*Atomy R&D Center, Gongju, Korea
*Atomy, Gongju, Korea

Development and validation of an LC-MS/MS method for spiromesifen and its metabolite in export
agricultural products

Hanyeol Bang’, A Hyeon Seong, Ji Won Choi, In Jae Park
Gyeongnam Provincial Office, National Agricultural Products Quality Management Service, Changwon, Korea

Differentiation of m/z peaks for Salmonella serovar identification using MALDI-TOF MS
Gunwoo Nam, Seo Hyun Im, Jinhee Lee, Bomi Park, Hyeran Kim"
bioMerieux Korea, Industry, Seoul 06243, Korea

Improved selective detection of Bacillus cereusand B. thuringiensisin food using a newly modified MYPA
Eunsu Cho', Goo-Sung Heo*, Jungwhan Chon"", Dongryeoul Bae?, Kwang-Young Song®, Younghun Jee'

!Department of Food Science and Biotechnology, Kangwon National University, Chuncheon, Korea
“Center for Research and Development, TracoWorld Ltd., Gwangmyeong, Korea

*Department of Companion Animal Health and Pet Industry, Daegu Haany University, Gyeongsan, Korea
“Maize Research Institute, Chuncheon, Korea

Enhanced formulation of selective media to improve the detection ability for Bacillus cereus and
B. thuringiensisin contaminated food samples
Kun-Ho Seo?, Goo-Sung Heo®, Jungwhan Chon'

'Department of Food Science and Biotechnology, Kangwon National University, Chuncheon, Korea
“Department of Veterinary Medicine, Konkuk University, Seoul, Korea
*Maize Inc., Chuncheon, Korea

A PAM-free asymmetric RPA-CRISPR/Cas12a system for detection of Escherichia coli0157:H7
Hyo-Jeong Hong, Se-Wook Oh”
Department of Food and Nutrition, Kookmin University, Seoul 02707, Korea

Filtration-assisted PAM-independent RPA-CRISPR/Cas12a detection of Saimonella Typhimurium in
fresh-cut fruits

So-Hyeon Ji, Unji Kim, Se-Wook Oh”

Department of Food and Nutrition, Kookmin University, Seoul 02707, Korea

Automated pre-treatment using magnetic nanoparticles for molecular diagnostics of foodborne bacteria

Hui-Dong Sang, Won-Hyoek Choi, Se-Wook Oh”
Department of Food and Nutrition, Kookmin University, Seoul 02707, Korea
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Evaluation of the GENE-UP® BREW WILD YEAST kit for rapid detection of Dekkera spp. in the carbonated
beverage industry
Bomi Park, Gunwoo Nam, Jinhee Lee, Hyeran Kim’

Industrial Applications, bioMerieux Korea, Seoul 06243, Korea

Improved detection method of foodborne viruses in sugar-preserved strawberries

Haeun Kang, Ji Min Park, Dong Joo Seo’
Department of Food Science and Nutrition, College of Health and Welfare and Education, Gwangju University, Gwangju 61743, Korea

Development and optimization of analytical method for dilauryl thiodipropionate using HPLC-PDA
Yeon-Seok Seong, Ji-Hyun Im, Xiaolu Fu, June-Seok Lim, Min-Hye Kim, Ok-Hwan Lee”

Department of Food Biotechnology and Environmental Science, Kangwon National University, Chuncheon, Korea

Comparative analysis of quantitative methods for vitamin E derivatives (D-a-tocopheryl acetate,
DL-a-tocopheryl acetate, and D-a-tocopheryl succinate) across countries

Hyun-Woo Oh', Geun-Hee Cho?, Ji-Hyun Im? Xiaolu Fu?, June-Seok Lim?, Tae-Woong Song? Min-Hye Kim?,
Young-Jae Heo', Su-Jong Kim', Hee-Jae Suh®, Sun-Il Choi'?, Ok-Hwan Lee"?"

!Department of Food Science and Biotechnology, Kangwon National University, Chuncheon 24341, Korea
“Department of Food Biotechnology and Environmental Science, Kangwon National University, Chuncheon 24341, Korea
*Department of Food Science, Research Center for Food and Bio Convergence, Sun Moon University, Asan 31460, Korea

Establishing the simultaneous analytical methods for anatoxins and cyliderospermopsins in agricultural
products by using UPLC-MS/MS

Jiwon Yoon, Seok-Woo Hyun, Songyi Han, Ji-Woo Seo, Jin-Sook Kim"

Food Contaminants Division, National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju, Korea

Application of a validated analytical method for the determination of anatoxin-a and cylindrospermopsin
in diverse agricultural products

Seok-Woo Hyun, Ji Won Yoon, Songyi Han, Ji-Woo Seo, Jin-Sook Kim"

Food Contaminants Division, National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju, Korea

Monitoring of major cannabinoids (THC, CBD) content in hemp seed oil-containing foods using LC-MS/MS
method
SeungRi Lee", Ju Yeol Kim, Eun Young Yeo, Sung Hee Kwon, Jin Seob Jang

Pharmaceutical Analysis Department Incheon Metropolitan City Institute of Public Health and Environment, Incheon, Korea

Development of an NIR quality control model for predicting spiciness and sweetness in spicy sauce
Dahui Kim', Suji Lim? Tae Joong Bae®, Ari Yun®, Choong-In Yun? Young-Jun Kim"?"
!Department of Food Science and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea

“Research Institute of Food and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea
*Quality Safety Division, Samyang Foods Inc, Seoul 02737, Korea

Method validation of chloride, nitrate and ammonium ions in edible ice using ion chromatography

Ji-Yeong Kim', JaeWook Shin?, WooYoung Lee?, Choong-In Yun®, Young-Jun Kim"*"

!Department of Food Science and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea
“Korea Advanced Food Research Institute, Uiwang 16001, Korea
*Research Institute of Food and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea

Simultaneous determination and validation of anthocyanins and ellagic acid in strawberries using
UHPLC-MS/MS
Su-Min Kim', Jiwan Kim', Jieun Han', Bokyoung Hong', Young-Jun Kim"?*

'Department of Food Science and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea
“Research Institute of Food and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea



Development of a detection method for unauthorized GM squash events ZW20 and CZW3
Min Ki Shin’, Hyung Wook Chung
Novel food Division, National Institute of Food and Drug Safety Evaluation,, Cheongju, Korea

Simultaneous LC-MS/MS determination of parent and modified mycotoxins in cereal, nut, and seed-based
foods
Su Been Park’, Sang Yoo Lee?, Seong Hyeon Lee®, Hyang Sook Chun"*"

!GreenTech-based Food Safety Research Group, BK21 Four, School of Food Science and Technology, Chung-Ang University,
Anseong,Korea

’Department of Food and Biotechnology, Dong-A University, Busan, Korea

*Deparment of Food Safety and Regulatory Science, Chung-Ang University, Anseong, Korea

Study on the analytical method for taurine in infant/follow-up formulas

Hee Sun Joeng, Keurn Hee Hwang, Hyejin Jo, You-Gyoung Park, Soon Ho Lee’
Nutrition and Functional Food Research Division, National Institute of Food and Drug Safety Evaluation, Cheongju 28159, Korea

Optimization of analytical method for B-carotene in nutrition-emphasized food products
Keum Hee Hwang’, Hee Sun Jeong, Hye Jin Jo, You-Gyoung Park, Soon Ho Lee
Functional Food Research Division, National Institute of Food and Drug Safety Evaluation, Cheongju 28159, Korea

Optimization and characterization of Listeria monocytogenes-specific phage vB_LmoP_KFSLM5
Jeong-Ah Yun'?, Jaein Choe', Seung-Wan Cho"?', Mi-Kyung Park?

!School of Food Science and Biotechnology, Kyungpook National University, Daegu 41566, Korea
ZDepartment of Infectious Disease Healthcare, Kyungpook National University, Daegu 41566, Korea

Development of a simple lateral flow strip using a Brucellametabolite peptide for rapid diagnosis of
Brucellainfection

Hye-Jin Kim', Jeong-Eun Lee? Ik-Jun Choi', Dong-Gyu Lee', Ho-Jin Song’, In-Gyu Jung', Sung-Jin Lee", Ji Yoon Chang™*,
Won-Bo Shim***

!Division of Applied Life Science(BK21), Graduate School, Gyeongsang National University, Jinju 52828, Korea
“Institute of Food Analysis Research Center, Korea Food Research Institute, Wanju 55365, Korea

*Division of Food Science & Technology, Gyeongsang National University, Jinju 52828, Korea

“Institute of Agricultural and Life Science, Gyeongsang National University, Jinju 52828, Korea

Detection of edible insect adulteration in food using a monoclonal antibody-based lateral flow assay
Dong-Gyu Lee', Ik-Jun Choi", Hye-Jin Kim', Ho-Jin Song’, In-Gyu Jung’, Ji Yoon Chang? Won-Bo Shim?

!Division of Applied Life Science, Graduate School, Gyeongsang National University, Jinju, Gyeongnam 52828, Republic of Korea
“Institute of Agricultural and Life Science, Gyeongsang National University, Jinju, Gyeongnam 52828, Republic of Korea

Validation of an LC-MS/MS method for the determination of diethylstilbestrol (DES) and
medroxyprogesterone acetate (MPA) in minor and other animal species

Da-Geon Lee, Yoon-Hee Lee, Yong-Won Cho, Tae-Gyu Min, Won-Guen Oh, Yongho Shin”

Department of Applied Bioscience, Dong-A University, Busan 49315, Korea

Validation of an analytical method for nitrovin in minor and other animal species using LC-MS/MS
Tae-Gyu Min, Yong-Won Cho, Da-Geon Lee, Won-Guen Oh, Yoon-Hee Lee, Yongho Shin’
Department of Applied Bioscience, Dong-A University, Busan 49315, Korea

Consumer awareness survey for providing accurate information on health functional foods
Su Jin Park', Seong Bo Shim', Jung Bin Lee’, Ko Woon Ju', Hae-Jeung Lee?, Joonbae Hong'
! Consumer Safety Center, Korea Consumer Agency, Eumseong 27738, Korea

“Department of Food and Nutrition, Gachon University, Seongnam 13306, Korea
Design of a dietary education program tailored for GLP-1 users: A model utilizing functionally labeled
foods (lentil-based peanut butter)

Gaheun Cho', Jeongsu Yeo
OnHand Company, Iksan, Korea
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Functional bioactivities of Bacillus coagulansisolates from Indonesian fermented foods in relation to
metabolic syndrome
Aninditya Artina Setiaputri', Minji Kim?, Iman Mukhaimin', Young-Mog Kim"?"

!Interdisciplinary Program of Marine and Fisheries Science and Convergent Technology, Pukyong National University, Busan 48513, Korea
“Research Center for Marine Integrated Bionics Technology, Pukyong National University, Busan 48513, Korea

Status of veterinary drug residue testing in imported livestock products and an analysis of domestic
regulatory management
Su Jin Pyo™, Sung Hee Choi"", Su Min Nam?, Hwan Goo Kang?, Hyoung Joon Moon?

IDepartment of Food Intelligence Information research, CHEM.LNET.Co., Ltd, Seoul 07964, Korea
“Department of Animal Health and Welfare, Semyung University, Jecheon 27136, Korea

Assessing hygiene practices of Korean fresh produce farms for the implementation of FSMA produce
safety rule

Ik-Jun Chai', Hye-Jin Kim', Dong-Gyu Lee", Ho-Jin Song’', Sung-Jin Lee”, In-Gyu Jung’, Won-Bo Shim?3*

!Division of Applied Life Science, Graduate School, Gyeongsang National University, Jinju 52828, Korea

“Institute of Smart Farm Research Center, Gyeongsang National University, Jinju 52828, Korea

*Department of Food Science & T echnology, Gyeongsang National University, Jinju 52828, Korea
“Institute of Agricultural and Life Science, Gyeongsang National University, Jinju 52828, Korea

Analysis of Bacillus cereustoxin gene characteristics and antibiotic resistance
Yoo Jung Sun’, Won-Sig Lee, Hyun-Jung Ko, Soo-Min Lim, Hyen Chung Cho, Hye-Bin Lee, Hyeon-Ji Lee, Soo-Yeon Lee,
Kyung-Ae Kim, Soo-Son Lim, Meyong-Hee Kim, Wan-Soon Kwak

Food Poisoning Prevention Division, Incheon Metropolitan City Institute of Public Health and Environment, Incheon, Korea

Research and trends analysis of food-borne disease pathogens in Ulsan (17-'24)

Jongseok Oh, Seonhwa Kim, Eunhee Choi, Hyunju Lee, Jaesun Choi, Daekyo Kim, Minjeong Kim, Yeonsu Lee, Eunkyung
Lim, Youngsun Choi, Minryuoung Shim, Changhyun Kim’

Department of Infectious Disease Investigation, Ulsan Institute of Health and Environment, Ulsan, Korea

Research on the contamination of foodborne pathogens in agricultural products distributed in Ulsan
Hye Ri Kim', Ji Wook Kim, Yoon Ju Lee, Jun Young Park, Nan Sook Han
Food Poisoning Examination Department, Ulsan Institute of Health & Environment, Ulsan, Korea

Optimizing a novel trivalent inactivated Salmonellavaccine strategy for the prevention of salmonellosis in
poultry

Eun-Seo Kang, Dong-Yeong Kim, Joann-Gavin Shin, Jin Hur"

College of Veterinary Medicine, Jeonbuk National University, Iksan 54596, Korea

Development of a novel inactivated vaccine against Sa/monelia Enteritidis infection in Hy-Line Brown
chickens

Eun-Seo kang, Dong-Yeong Kim, Joann-Gavin Shin, Jin Hur"

College of Veterinary Medicine, Jeonbuk National University, Iksan 54596, Korea

Antibacterial effects of different parsnip (Pastinaca sativa) cultivars and plant parts against foodborne
pathogens

Youngjae Shin®', Tae-Sung Kim', Hyerin Shim?, Jiwon Go?, Dayeong Gu?, Sang-Soon Kim'

ISchool of Animal & Food Sciences and Marketing, Konkuk University, Seoul 05029, Korea

“Department of Food Engineering, Dankook University, Cheonan 31116, Korea

Risk assessment of major foodborne pathogens in ham products
Jeong Min Lee, Yun Hee Choi, Ji Won Park, Oun Ki Chang, Jang Duck Choi”
Hazardous Substances Analysis Division, Gwangju Regional Office of Ministry of Food and Drug Safety, Gwangju, Korea
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Temperature- and time-dependent microbial succession in packaged beef revealed by next-generation
sequencing (NGS)
Seang Kyu Kim, Sang Su Lee, Ye Been Baek, Gyung Jin Bahk

Department of Food and Nutrition, Kunsan National University, Gunsan, Korea

Isolation and characterization of bacteriophages against antibiotic-resistant Staphylococcus aureus

Chaeryeong 0h"?, Soo-Jin Jung?®, Harim Lee?®, Sang-Do Ha'+*"

IDepartment of Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea
“Department of Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea
*GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea

Temporal and comparative analysis of biofilm formation by Escherichia coli; Salmonella Typhimurium and
Pseudomonas aeruginosa using CLSM and biomass quantification

Md Anamul Hasan Chowdhury™*, Chowdhury Sanat Anjum Reem', Md. Ashikur Rahman'?, Shirin Akter', Md.
Ashrafudoulla®, Sang-Do Ha'?*

!Department of Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea

“Department of Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea

*GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea

“Department of Food Science, Center for Food Safety, University of Arkansas System Division of Agriculture, Fayetteville, AR 72704, USA

Biofilm formation and analysis of EPS architecture comprising polysaccharides and lipids by Pseudomonas
aeruginosa and Escherichia colion food processing surfaces
Shirin Akter", Md. Ashikur Rahman'=, Md. Ashrafudoulla*, Hwayoung Lee'*, Gaeul Lee*?, Sang-Do Ha'**

!Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea

’Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea

*GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea

“Department of Food Science, Center for Food Safety, University of Arkansas System Division of Agriculture, Fayetteville, AR 72704, USA

Development of an Ultrafast PCR-based method for the rapid detection of pathogenic Vibrio

Chae-Rin Oh, Hyeon-Jun Hwang, Hee-Yun Choi, Hyun-Joong Kim"
Department of Food Engineering, Mokpo National University, Muan 58554, Korea

Survival of Listeria monocytogenes and quality attributes of ground beef during frozen storage
Yeon Ju Seo, So Hyeon An, Ok Kyung Koo'
Department of Food Science & Technology, Chungnam National University, Daejeon, Korea

Exploring the fate of Salmonella enterica serovar Typhimurium and Listeria monocytogenesin an in vitro
fecal fermentation model: Interaction with gut microbiota
Dong Woo Kim', Wensi Hu?, Ok Kyung Koo™"

! Department Food Science and Technology, Chungnam National University, Daejeon, Korea
“Department Food Science and Engineering, Liaocheng University, Liaocheng, China

Isolation and characterization of phages for controlling Listeria monocytogenes
So Hyeon An', Yeon Ju Seo', Wen Si Hu?, Ok Kyung Koo™

'Department of Food Science and Technology, Chungnam National University, Daejeon, Korea
’Department of Food Science and Engineering, Liaocheng University, Liaocheng, China

Temporal and spatial patterns of norovirus and microbial source tracking markers across rivers of
mid-west area, South Korea

UilnKim', Dong Woo Kim', Seung Hun Lee?, Ok Kyung Koo'

!Department of Food Science and Technology, Chungnam National University, Daejeon, Korea

’Purisen, Jeonju, Korea

Characteristics of pathogenic Escherichia coliisolated from cattle and pig slaughterhouses during 2020
t0 2025

Hye Young Lee, Sehyun Son, Junghwa Lee, So-Ra Sung, Jaemyung Kim, Ok-Mi Jeong*
Bacterial disease Division, Animal and Plant Quarantine Agency, Gimcheon 39660, Korea
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Complete genome sequence of Salmonella enterica serovar Enteritidis strain MFDS1025534 isolated
from food

Yeeun Kim, Woojung Lee, Yonghoon Kim, Insun Joo’

National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju 28159, Korea

Novel Yersinia enterocolitica 03-specific bacteriophages isolated from the environment: Biofilm inhibition
on food-contact surfaces and promising applications for cold-chain food safety

Harim Lee'*, Soo-Jin Jung™®, Chaeryeong Oh?®, Sang-Do Ha"**"

' Department of Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea

“Department of Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea
*GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea

Phenotypic and genotypic characterization of Vibrio vulnificus isolated from seafood

Yusi Lee, Eun Sook An, Yongchjun Park, Insun Joo"
Food Microbiology Division, National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju 28159, Korea

Pathogenic and genotypic profiles of Clostridium perfringensisolates in South Korea, 2020-2024

Jaehyun Choi, Woojung Lee, Yonghoon Kim, Insun Joo"
National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju 28159, Korea

Genomic characterization of an enteroaggregative Escherichia coliMFDS1028192 isolated from a kitchen
countertop

Sumin Ryu, Woojung Lee’, Yonghun Kim, Insun Joo

National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju 28159, Korea

Comparative genomic analysis of Yersinia enterocoliticain Korea: Genetic characteristics and diversity

Dabin Kim, Woojung Lee, Yonghoon Kim, Insun Joo”
National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju 28159, Korea

Evaluation of predictive models describing the growth and death patterns of pathogenic £scherichia coli
in cooked spinach under different storage temperatures and periods
Seo Yoon Chai', So Yoon Choi', Ga-Hee Ban', Tae Jin Cho??, Changsun Choi*, Min Suk Rhee®, Sun Ae Kim'"

!Department of Food Science and Biotechnology, Ewha Womans University, Korea

“Department of Food Regulatory Science, College of Science and Technology, Korea University, Sejong
*Department of Food and Biotechnology, College of Science and Technology, Korea University, Sejong
“Department of Food and Nutrition, Chung-Ang University, Korea

’Department of Biotechnology, Korea University,Korea

Detection of norovirus on environmental surfaces in childcare centers
Nayeong Been, Won Jeong Park, Byeong Joon Kim, Hyeri Kim, Se-hun Kim, Yonghoon Kim, Insun Joo
National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju 28159, Korea

Survey on norovirus contamination and microbiome analysis of environmental samples from domestic
childcare centers

Byeong Joon Kim, Hyeri Kim, Nayeong Been, Se-Hun Kim, Yonghoon Kim, Insun Joo”

National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju-si, Chungcheongbuk-do 28159, Korea

Establishment of a monitoring system for foodborne pathogens through investigation and surveillance of
foodborne outbreaks in Korea

Min Ji Hong, Won Jeong Park, Migyeong Kim, Jina Ha, Huihyeon Hwang, Min Jung Lee, Yonghoon Kim, Insun Joo”
National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju 28159, Korea

Rapid and accurate serotyping of foodborne pathogens using Nanopore-based NGS panel
Migyeong Kim, Won Jeong Park, Jina Ha, Huihyeon Hwang, Min Ji Hong, Min Jung Lee, Yonghoon Kim, Insun Joo"
National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju-si, Chungcheongbuk-do 28159, Korea
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Performance evaluation of the NGS-based multiplex panel for detection of foodborne pathogens
compared with real-time PCR

Huihyeon Hwang, Won Jeong Park, Migyeong Kim, Min Ji Hong, Jina Ha, Min Jung Lee, Yonghoon Kim, Insun Joo
National Institute of Food and Drug Safety Evaluation, Ministry of Food and Drug Safety, Cheongju-si, Chungcheongbuk-do 28159, Korea

Growth behavior of SalmonellaEnteritidis in plant-based egg and liquid whole egg products at various
storage temperatures

Se Eun Park, Ki Sun Yoon"

Department of Food and Nutrition, College of Human Ecology, Kyung Hee University, Seoul 02447, Korea

Data-driven prediction of food hazards: Strategic directions for preventive risk management
Jun-Hyeok Ham, Yeon-Jung Lee, Mun-Gi Sohn, Hae-Yeong Kim’
Department of Food Science and Biotechnology, Kyung Hee University, Yongin, Korea

Comparative analysis of virulence factors and antimicrobial susceptibility in Staphylococcus aureus from
bovine mastitis and normal raw milk

San-Yi Kim, Jaewoong Lim, Eun-Ah Jung, So-Yeon Kwon, Soo-Ah Lee, Hojin Choi, Jiyoon Wi, Kun-Ho Seo”

Center for One health Department of Veterinary Public Health, College of Veterinary Medicine, Konkuk University, Seoul 05029, Korea

Antimicrobial mechanism of different organic acids against £scherichia coli0157:H7 under alkaline condition
Areum Han, Sun-Young Lee”
Department of Food and Nutrition, Chung-Ang University, Anseong, Korea

Gompertz model-based analysis of freezing curve dynamics and survival of foodborne pathogens under
different freezing rates

Euijin Choo, Sun-Young Lee"
Department of Food and Nutrition, Chung-Ang University, Anseong, Korea

Influence of freezing rate and storage duration on survival and post-thaw growth of foodborne pathogens

Euijin Choo, Sun-Young Lee"
Department of Food and Nutrition, Chung-Ang University, Anseong, Korea

Formation and detection of viable but non-culturable Sa/monella Typhimurium in acidic foods during cold storage

Yeonjin Woo, Sun-Young Lee”
Department of Food and Nutrition, Chung-Ang University, Anseong, Korea

Characteristics of the viable but nonculturable (VBNC) state of Salmonella enterica serovar Typhimurium
induced by lactic acid and cold stress

Yeonjin Woo, Sun-Young Lee"
Department of Food and Nutrition, Chung-Ang University, Anseong, Korea

Genome-based discrimination of Bacillus thuringiensisand Bacillus cereususing a Bt-specific qPCR marker
Kwang-Kyo Oh, Seung-Mi Seo, Do Young Jung, Injun Hwang, Myeong-In Jeong, Kyung Min Park, Dong Suk Park”

Agricultural Microbiology Division, National Institute of Agricultural Sciences, Wanju, Korea

Sublethal injury of Escherichia coli0157:H7 in food models under freeze-thaw
Na-Yeon Kim, Yu-Ri Choi, Se-Wook Oh’
Department of Food and Nutrition, Kookmin University, Seoul 02707, Korea

Effects of freeze-thaw conditions on single- and dual-species biofilms of Listeria monocytogenes and
Pseudomonas aeruginosaon stainless steel surfaces

Yoon-Mi Ji, Na-Yeon Kim, Se-Wook Oh”

Department of Food and Nutrition, Kookmin University, Seoul 02707, Korea
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Genomic characterization of a vancomycin- and teicoplanin-resistant Enterococcus faecalis ST6 isolate
harboring a plasmid-borne vanA operon in South Korea

Jang Won Yoon', Chinchuluun Boldbaatar, Se Kye Kim, Thi Mai Tho Nguyen

College of Veterinary Medicine and Institute of Veterinary Science, Kangwon National University, Chuncheon 24341, Korea

Antifungal effect of riboflavin-mediated 405 nm light emitting-diodes on Penicillium italicumon mandarin
and its impact on fruit quality

Jiwoo Jung, Hyun-Gyun Yuk”

Department of Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea

Glycan-mediated magnetic separation of Escherichia coli0157:H7 from lettuce

Jaewoong Lim, Eun-Ah Jung, So-Yeon Kwon, San-Yi Kim, Soo-Ah Lee, Hojin Choi, Jiyoon Wi, Kun-Ho Seo”
Center for One health Department of Veterinary Public Health, College of Veterinary Medicine, Konkuk University, Seoul 05029, Korea

Bioinformatics-guided development and comparative evaluation of gqPCR, POC PCR, and ddPCR assays for
rapid detection of Vibrio campbelliiand Vibrio harveyi

Eiseul Kim, Dabin Kim, Min-Ki Shin, Seung-Min Yang, Hae-Yeong Kim’

Department of Food Science and Biotechnology, Kyung Hee University, Yongin 17104, Korea

From farm to gut: Transferable phenicol-oxazolidinone resistance in food-animal Enterococciand the risk
of human microbiome spillover

Seung-Min Yang, Eiseul Kim, Jaewook Kim, Dongjune Shin, Ahyeon Lee, Hae-Yeong Kim®

Department of Food Science and Biotechnology, Kyung Hee University, Yongin 17104, Korea

Characterization of ESBL-producing £scherichia coliisolated from broiler farm environments in Korea
S00-Ah Lee, So-Yeon Kwon, Binn Kim, Eun-Ah Jung, San-Yi Kim, Hojin Choi, Jiyoon Wi, Jaewoong Lim, Kun-Ho Seo”
Center for One health Department of Veterinary Public Health, College of Veterinary Medicine, Konkuk University, Seoul 05029, South Korea

Verification of a PCR-based assay for the rapid detection of Campylobacter coliin food against the standard
culture method

Sung-Ho Woo, Hae-Ji Kim, Jin-Hee Kim, Jong-Min Kim, Kwang-Soo Lee, Woo-Young Lee', Soon-Han Kim®

Hazardous Substance Analysis Division, Busan Regional Office of Food and Drug Safety, Busan 47537, Korea

First identification and genomic characterization of Enterobacter cloacae complex ST555 isolated from a
leafy vegetable farm in South Korea
Jong-Young Lee', So-Yeon Kwon?, So0-Ah Lee?, Jae-Jung Hyun', Dong-Hyeon Lee', Dong-Hee Lee', Kun-Ho Seo?

'Oneomics Co., Ltd., Gimpo 10090, Korea
“Center for One health Department of Veterinary Public Health, College of Veterinary Medicine, Konkuk University, Seoul 05029, Korea

Experimental transmission of human norovirus from hand or glove to food contact surfaces

Songfeng Jin", Soontag Jung', Dong Jae Lim'", Daseul Yea', Hyojin Kwon', Seongwon Hwang', Danbi Yoon', Tae Jin Cho?,
Sun Ae Kim*, Min-Suk Rhee? Changsun Choi'*

! Department of Food and Nutrition, College of Biotechnology and Natural Resources, Chung-Ang University, 4726, Gyeonggi-do 17546, Korea
“Department of Biotechnology, Korea University, Korea

*Department of Food and Biotechnology, Korea University, Korea

“Department of Food and Biotechnology, Ewha Womans University, Korea

Monitoring of six foodborne viruses in childcare facilities using RT-gPCR in South Korea 2024-2025

Dong Jae Lim', Seongwon Hwang', Soontag Jung’, Daseul Yeo', Hyojin Kwon', Danbi Yoon', Songfeng Jin', Ki Won Lee?,
Yun 0% Tae Jin Cho®*, Sun Ae Kim*, Min-Suk Rhee?, Changsun Choi"

' Department of Food and Nutrition, College of Biotechnology and Natural Resources, Chung-Ang University, 4726, Gyeonggi-do 17546, Korea
“Department of Biotechnology, College of Life Sciences and Biotechnology, Korea University, Seoul, Korea

*Department of Food and Biotechnology, College of Science and Technology, Korea University, Sejong, Korea

“Department of Food Regulatory Science, College of Science and Technology, Korea University, Sejong, Korea

’Department of Food and Biotechnology, Ewha Womans University, Korea



pH-responsive hydrogel delivery system of phage and prebiotics for targeted control of Alebsiella pneumoniae
Hyunji Yoon, Siyeon Park, Yoonjee Chang’
Department of Food and Nutrition, Kookmin University, Seoul 02707, Korea

Monitoring of residual formaldehyde in table napkins and cocktail napkins
Ji-Young Kim’, In-Soon Cho, Young Shin, Seo-Young Kim, Min-Su Kang, So-Young Jung, Hyun-Jeong Kim

Seoul Metropolitan Government Research Institute of Public Health and Environment, Seoul, Korea

Appraisal of cinnamon leaf oil for controlling Sa/monella Typhimurium biofilms on chicken and food
contact surfaces
Chowdhury Sanat Anjum Reem', Md Anamul Hasan Chowdhury™3, Md. Ashikur Rahman'?, Sang-Do Ha"%*"

'Department of Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea
“Department of Food Science and Biotechnology, Chung-Ang University, Anseong 17546, Korea
*GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea

Fabrication and physicochemical stabilization of natural ingredient-based nano-emulsions using a
biosurfactant from Bacillus velezensis GJ1 and thyme oil
Hyo-Jin Kim', Geum-Jae Jeong?, Ju-Hong Kang?, Na-Yeon Kim?, Chae-Won Baek?, Young-Mog Kim'"#

!Interdisciplinary Program of Blue Food, Pukyong National University, Busan 48513, Korea
’Department of Food Science and Technology, Pukyoung National University, Busan 48513, Korea

Biosurfactant from Bacillus velezensis GJ1: Antibacterial potential and mechanistic insights against
Listeria monocytogenes

Geum-Jae Jeong', Ju-Hong Kang', Hyo-Jin Kim? Na-Yeon Kim', Do-Kyun Kim', Young-Mog Kim"?*

! Department of Food Science and Technology, Pukyong National University, Busan 48513, Korea

“Interdisciplinary Program of Blue Food, Pukyong National University, Busan 48513, Korea

Influence of dietary sugars on Streptococcus mutans biofilm formation and the inhibitory potential of
quercetin
Syeda Roufun Nesa", Md Furkanur Raham Mizan™? Nigar Sultana Meghla™?, Hyobin Lee"?, Kyung-A Chun®, Sang-Do Ha'*

!Food Safety and Regulatory Science, Chung-Ang University, Anseong 17546, Korea
’GreenTech-based Food Safety Research Group, BK21 Four, Chung-Ang University, Anseong 17546, Korea
*Department of Conservative Dentistry, Korea University Anam Hospital, Seoul, Korea

Calcium-crosslinked pectin films for pectinase-triggered controlled release of bacteriophages in food
packaging

Jiyoon Chung, Yoonjee Chang’

Department of Food and Nutrition, Kookmin University, Seoul 02707, Korea

Functional and structural evaluation of Weissella-derived postbiotics as natural inhibitors of Aeromonas
hydrophila

Md. Ashikur Rahman'*, Shirin Akter™*, Md. Ashrafudoulla®, Jihyun Lee”, Hyunjun Lee?, Sang-Do Ha'%*"
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So Hyeon An

So Yoon Choi

So Young Um
So-Hyeon Ji

Sohyeon Park
Sohyun Baek
So-Jeong Park
So-Jung Kim
Songyi Han

Soo Hee Cho
Soo Jin Kong

Soo Min Lee
Soo Yeon Kim
So00-Ah Lee

Soo-Hwan Kim
Soohwan Suh
Soojeong Choi
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P1-37
OP4-02
0P4-03
0P5-08

P4-10

P4-11

P5-08

P5-09

S7-1
0P5-08

P5-09

P1-07

P2-25

P6-03

P2-40

P5-01
0P5-04

P4-13

P4-15

P1-25

P4-24

P1-20
0P2-01

P1-33

P2-47

S14-4

S529-4

P1-08

P6-02

P2-53

P2-54

P2-26
0P1-07

P1-22

P2-18

P1-20
0P5-17

P4-32

P4-43

P4-46

P4-48

P5-32

P5-33

P5-43

P5-44

525-2

528-1

P2-25

Soo-Jin Jung

So00-Min Lim
Soon Han Kim
Soon Ho Lee

Soon-Han Kim
Soon-Kyu Lee
Soontag Jung
Soo-Son Lim
Soo-Yeon Choi
Soo-Yeon Lee
Sooyoung Choi
So-Ra Sung
Sowon Yang
So-Yeon Gwon
So-Yeon Kim
So-Yeon Kwon

So-Yeon Noh

So-Young Jung
Su Been Park
Su Ji Jeong
Su Jin Park
Su Jin Pyo

Su Jin Yum
Su Min Nam
Su Yeon Lee
Subin Jang
Suejung Hur
Su-Hyeon Kim

Suji Lim
Sujin Pyo

0P1-01
OP4-04
0P5-02
P1-11
P4-09
P4-19
P5-11
P4-01
P2-28
P2-61
P2-62
P4-47
521-1
528-2
P4-01
P5-12
P4-01
S16-2
P4-17
p2-25
P5-43
P1-08
0P5-17
P4-32
P4-43
P4-46
P4-48
P5-32
P5-33
P5-44
p2-08
P2-09
P5-02
P2-60
P2-16
P3-01
P3-04
P1-01
P3-04
P2-23
0P1-08
OP1-03
0P2-05
OP4-06
P1-40
P5-46
P2-56
P5-10

Su-Jong Kim P2-52
Su-Kyong Moon P1-13
Su-Min Kim OP5-18
P1-36

P2-06

p2-58

p5-27

Su-Min Roh OP4-06
Sumin Ryu P4-22
Su-Min Sim P5-28
Sun A Kim P1-17
P1-21

Sun Ae Kim P1-15
P1-18

P1-19

P1-25

P4-24

Sun Ah Ban P1-39
Sun Min Park S24-2
Sung Gi Min 0P2-04
Sung Hee Choi P3-04
Sung Hee Kwon P2-55
Sung-Ho Woo P4-47
Sunghwan Kim P1-26
Sung-Jin Lee P2-64
P3-05

P5-47

Sungwoo Kwon P2-24
p2-39

Sun-Il Choi p2-25
p2-52

P6-09

P6-10

Sun-Jae Bang P1-13
Sun-Jung Baek P1-37
P2-24

p2-39

Sunny Ham OP1-03
OP1-04

OP3-01

Sunyong Lee P5-31
Sun-Young Lee P1-17
P4-33

P4-34

P4-35

P4-36

P4-37

P5-25



Syeda Roufun Nesa OP1-01
0P5-09

P1-11

P5-06

Tae Jin Cho P1-19
P1-25

P4-24

S5-2

S56-3

Tae Joong Bae P2-56
Tae Rang Kim P1-14
Tae Sun Kang p2-17
P2-18

Tae-Eun Jeong P1-40
Tae-Gyu Min P2-66
P2-67

Tae-Hee Kim 0P5-06
Tae-Hyuk Kwon P1-08
Taemin Kang P5-24
Tae-Sung Kim P4-06
Tae-Woong Song p2-52
Tae-Young Kim P1-26
Takao Orii 0P3-02
Thi Mai Tho Nguyen P4-41
Tomoya Yoshinari 522-1

Ui In Kim P4-16
Ui-Bin Baek P6-03
Uijeong Park p2-32
Unji Kim S16-4
525-3
P2-47

Valery Patsekin 0P4-01

Wan Ting Zhao P1-39
Wan-0k Lee 0P6-01
Wan-Soon Kwak P4-01
Wen Si Hu P4-15

Wensi Hu P4-14
Won Jeong Park P4-25
P4-27
P4-28
P4-29
Won-Bo Shim P2-64
P2-65
P3-05
P5-47
Won-Guen Oh P2-66
P2-67
Won-Hyeok Choi P5-29
Won-Hyoek Choi P2-48
Wonil Han S14-2
Wonjun Oh S5-1
Won-Kyo Jung 0P5-06
Won-Sig Lee P4-01
Wonwi Moon 0P3-01
Woo Young Lee p2-28
Woojin Jang P2-24
p2-39
Woojung Kim P1-01
Woojung Lee P4-18
P4-21
P4-22
P4-23
WooYoung Lee p2-57
P4-47
Xiaolu Fu P2-51
p2-52
P6-09
P6-10
Yang Ju Son P1-17
Yang Ju Sun P1-21
Yang Jun An P2-16
Ye Been Baek P1-10
P4-08
Ye Eun Ham P1-03
Ye Jin Lee p2-02
Ye-Bin Jang P2-05
P2-07
Ye-Bin Yoon P5-24

Yeeun Kim
Yee-un Seo
Ye-Eun Seo
Ye-Hyeon Jo
Yein Moon

Yejin Kim

Ye-Jin Park

Yeo Joon Son
Yeojin Hong
Yeon Ju Seo

Yeona Kim
Yeong Hee Yeo
Yeong Hyeon Jo
Yeong Seok Yoon

Yeong-Ju Jo
Yeon-Hee Jeon

Yeonhee Seo
Yeonjin Woo

Yeon-Jung Lee

Yeon-Seok Seong

Yeonsu Lee
Ye-Won Kim
Yimei Xin
Yixuan Sun

Yong Joon Park

Yongchan Kim
Yongchjun Park
Yonghee Suk
Yongho Park
Yongho Shin

Yonghoon Kim

P4-18
P1-24
P1-27
P5-21
P5-20
P5-23
0P1-02
OP1-08
P2-26
P5-28
P5-31
P1-23
P5-18
P4-13
P4-15
0P5-20
P1-04
p2-17
p2-35
p2-37
P2-05
P2-07
P6-09
P6-10
p2-20
P4-36
P4-37
0P5-12
P4-31
P2-51
P6-09
P6-10
P4-02
P1-32
P1-09
P1-17
P1-21
P1-17
P1-21
P5-18
P4-20
OP3-01
515-1
518-3
P2-66
P2-67
S6-1
P4-18
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Yonghun Kim
Yong-Hyeok Cho
Yongjoo Kwon
Yong-Jun Cha
Yong-Kook Kwon
Yong-Mog Kim
Yong-Won Cho

Yoo Jung Heo
Yoo Jung Sun
Yoojung Heo
Yoon Ju Lee
Yoon Young Na
Yoon-Hee Lee

Yoonjee Chang

Yoon-Ju Seok
Yoon-Mi Ji

You Jin Myung
You-Gyoung Park

Youn Jeong Han
Youn Ju Choi

Young Ae Park
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P4-21
P4-23
P4-25
P4-26
P4-27
P4-28
P4-29
P4-22
P5-19
P5-18
P1-36
P1-12
0P5-01
P2-66
P2-67
P2-41
P4-01
P2-20
P4-03
P1-39
P2-66
P2-67
P5-01
P5-07
P1-04
OP4-05
P4-40
P1-15
S21-3
P2-61
P2-62
P2-15
P2-35
P2-37
P2-40
P1-14

Young Duk Kim
Young Ho Koh
Young Hye Park
Young Shin
Young Sun Choi
Young Woon Kang

Young-Eun Cho

Young-Gyu Jo
Young-Hee Kim

Young-Ho Koh
Younghun Choi
Younghun Jee

Young-In Jung
Young-Jae Heo
Youngjae Shin
Young-Ju Choi
Young-Jun Kim

Young-Kyoung Kim
Young-Min Bae
Youngmin Choi
Young-Min Kim

Young-Mog Kim

P1-28
P2-03
P1-14
P5-02
P1-16
S22-4
P2-34
P5-34
P5-38
P5-12
P1-29
P6-05
P6-08
S2-1
P2-12
P2-44
519-5
P2-52
P4-06
P1-13
S10-2
0P2-02
0P2-03
P1-37
P2-56
p2-57
P2-58
P1-37
P1-17
S21-4
S13-3
P1-06
P1-26
P1-34
P2-32
OP5-05

Young-Suk Kim
Youngsun Choi
Youn-Ho Kim
Youn-Seo Park
Younseo Park
Younsoo Kim
Yu Jin Kim

Yu Kyung Lee
Yu-Jin Kim
Yu-Jin Kwon
Yu-Mi Lee
Yumi Park
Yun Hee Choi
Yun jeong Yi
Yun Mi Chung
Yun sik Woo
Yu-Na Jo
Yu-Na Oh
Yu-Na Song
Yunseon Kwak
Yu-Ri Cho

Yusi Lee

0P5-06
0P5-07
P2-19
P3-03
P5-04
P5-05
P5-13
P5-17
P5-21
P5-26
S1-3
P4-02
P1-13
P5-28
S17-2
P1-09
P2-33
P2-15
P6-06
P6-11
P1-08
P2-23
P4-07
P6-04
P2-01
p2-02
P2-15
P6-03
P1-13
P2-06
OP5-14
P4-39
P5-30
P4-20
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© 3AAN
Neogene 1982 0|2 OJAI7t Z0) MRiE 22 M3 7|90, A
St 242 MTHLICH & M7 14001 420) FE3H A0H, SAHOI 7| a2

SEMY, YHISt L0 WAHOI IELZ X2/54D ULIC,
198241 &2 013 404 7]l HXE HLHS EU2 AF- S QI SHFS YUK AYS HHHAOD, 5%
2 20224 3M ABOINRLO| HN S3i2

Ol AP 001Xl T A A1 B3YS 25510 UsLICh E5t
ZIEIO 20211 UE 71E 45 O B0} AV 1919 222 328 LI
“STHOIA METHK M M MY BFS ESHOR BEILI S AYS S0 £, NEOGENES 45 2 52
SR M| T} CIXIZEIS M0 S25| 5715Hs 1707 OHIstn DAY NS MBS O AN o2t
A85ta UL,

Neogen®] A1 O H22 XIEAIZ ABSR L2220 BLYOSA N 75 7|, ATP 94 BUHE 58 HZ%
Lict.

=3
=
jun §
=]

2M: Petrifilm Plate Reader Advanced, Soleris Next Generation
HE £2M: MDS (Microbial Detection System)
ATP 7|gt 2 DL E{Z] A|AEL: M1 (Luminometer Model 1)

© FHAESL
Me Z#E 22N
Petrifilm Plate Reader Advanced@t Soleris Next Generation2 AE ! &t A2 LY 0|4 S| Z2XHE A&6tn
HetotA| dEoh= M=, Ars3tE H=l 240] 7hs U
AS=d 7:1%.:7 £24 (MDS)
MicrobialDetectionSystem HEN O|MES HAESt= AAECE, AFE O AAOA HE A} MS CIoJE Al

|A‘1C’ EII‘OH__l |:_|-

ATP 7|4 4 TLIER AJAR (LM1)
QM MEE AR R HItok=s A=, MA

]
1=
E
ua]
g
o3
N}
H1
il
M
>
J
ro
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_ http://sanigen.kr _ ssh@sanigen.kr
788 1833-8010 [TE AT 070-4009-7007

© FAtATH
@MU No.1 Food Safety Total Solution Provider2A] OtF8H AIZO| H|X, Q& TIHE Qe EE £2M
Wot1l MH|ASHE AE 24 Ot ME7|YJLICH ZAL 0|2 ESHIE B2t R&AD EALE S5t0] RIT /0] 7
Stoty NESHEo2M, UM SHEY PCR TIH7|E, ZAI=0| MEs NGS(Next Generation Sequencing
g, S NEg ZE AT MES WY - S3ot ASULCH £, MEYHSE MEHN NGS 24 Lot2E &85t
0 AZARI00 ZASHE NGS 24 MHAE HMBot JSLICH Ak AEAte) LXof O|HHX|E S2EE
20243 HB17| 224 7|QATAR NPT | E SIFSLICH ME QI HAlV|&g 7|Hte=, O|X 2= 22 22Y
AZ OPH MET|AO 29| MAAES &l =4EHLICt

=

Genelix™Real-time PCR Detection kit : ME2ME 2N 7|2 HIECZE ASHTOIM 2D HEGHA AISE

Qe A& dE J|E. MESNO| HAE ZE ME=F 4 Virus, Vegan, GMO S TSt XHI|IEE 35 3.

e Forlabs : 7HHGID YMHOZ MEE 4 Q= Sample Handling =7t i740] 43110 AE|7 220 =2 AHZ0|
Mot U ME W, WX P WA| I F40 Zot £5] TARIC] B 5|4 =2 3|8°| PU Swab HE 35 5.

Geneka™(NGS Analysis Service) : AEAMRA0| S5tz T2 958 NGS 2MAMH|A 35,

GeNext™(NGS Analysis System) : AEA|22| NGS 24 MY U0A L20|L ZHE of 2 ™St &

2 HF. AZAFMEE et U2 AFAE AEE4 2 QC reportingS ot £FHE NS H2M, IHA

7t AHHHLE NGS Analysis Laboratoryg 288 4 UEE X[&.

© HAEZEAN

Genelix™ ForLabs ForLabs
Genelix™ Real-time Simple Bag Simple Diluent
PCR Detection Kit

LR
ForLabs ELERITEN
PU Swab, Squeeze NGSEA MHIA

o0F =i
=
% B8
g
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© FAtATH
ME A AFO|HE|Z(Thermo Fisher Scientific Inc.)2 MM 2|t 722 M 7|XHHE 7HE 6t T 236t 3|AIR
M AIZOMN & SHTRE QITHDIME 24, 0/3tet 2M, 0|2 2t2| 242 fITHEY EE 2MS Rt USLICH AL
= SANQINIZ, Yo 22 B &34, 12|10 ME X4 g 2&E 20| MBSt 1usS Solf %‘é MIA Q| 77kt
2R AMIXE0| 7|oh= 71 52 72 AZ 23, oy, TIflY BES UHE fEél%% 2 S0 gL E
St I7Mg EoF MAS 7145, THRSHH, QHFGH] CHECHE AMHZUS HIEO R At 7|5 HAUXQl 22Y Lot
ot 7|sgoz M 7|28 MESIL BT O W21 Hetoh HY, H40| 7tst ASQHnt S| TUto)| tiet 24
2 K|l E2|0xt FHLct

© HAES
1) Oxoid & Remel O|ME HIYE HYX|
2) QuantStudion5 & SureTect - Food Pathogen Detectiong /8t RT-PCR &H| & 7|E
3) NGS ZTd# 7|E (SGS AllSpecies ID kit)
4) ATCC BEHF: 0|ME 4y ¥ ¥FTF Culti-loop & Quanti—cults plus

= HHII’SS%.WQF 25 DM ESTRH L KitY OCE =3 32

5) AGS (Atmosphere Generation System) : ®7|M, 0|37 & CO.Q74 D|ME BHY¥ &4 =4

6) CiYst 0| ME 53 M3t5t 7|E : RaplD (4AIZt 2ol 0|42 SH0| 7Hs5t kit)

© HAZEAN

AGS (Atmosphere Generation System) ATCC BE#F (B & FETH)

Ol dE HHAE HiX|

0|ME S8 A5tst 7|E (RapID) NGS &1 7|E(SGS AllSpecies ID kit) QS5 & SureTect Food Pathogen Detection(RT-PCR)
P —
27 < ‘f&; 4 9.- \:»
‘{;’h 12 & '] l

1) Oxoid & Remel microorganism culture medium

2) QuantStudion5 & SureTect = RT-PCR Instrument and kits for Food Pathogen Detection

3) NGS species identification kit (SGS AllSpecies ID kit)

4) ATCC standard strain: Microbial qualitative and quantitative strain Culti-loop & Quanti—cults plus
= Supply various microbial for Growth Promotion Test and QC of dentification equipment or kits.

5) AGS (Atmosphere Generation System): Create an environment for cultivating microorganisms requiring
anaerobic, microaerophiles & CO»

6) Biochemistry kit for identifying various microorganisms: RaplD (kit that can identify microorganisms in 4 hours)
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52 M2 zg7 oz 12194992789
_ www.biomerieux.com

38 02-2188-4729
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_ ml-kr-ind-mkt@biomerieux.com
[E AT 02-553-6264

© S

H02(2E= 19638 2Tt 224 20k HE7 IS0l SJoh S0 o2 MU0l 23X 0|4 S A S22 HE S
0 JUELCH HIRMEIC= SFE ¥ O S /05| Yo ZSI0| 2t S 2Y MEA 2N AE, MY 2 3A
OIS 20kl QTS HIES WAt o~ U= E Al&ot P 0|4 E ZA £28E MS|ULL B2 &2 M
2 S0l IHMOIME 2Tt HES S8 MA5tLl 7|le] BHHE 0|0|XIE B8 4= USLICH
© HAES
GENE-UP®, VITEK® COMPACT PRO
© HANESLN
GENE-UP®
Held DYE, B 0|4E L HIO|2A HES 2I8t Real-time PCR 7|8 &2 4
v M, HiO|2{A AR Tts
v DNA =& (Lysis)0l 96 E, 62 A2
v &7 - DNA £& - PCR 24 - Z1} &0l
v Real-time PCR : %2 4$%9| 0|42 Q¥ SIHOZ HZ -
(3HA 9] £E0|= MS : Primer, FRET Proboes, Melt Peak)
VITEK® COMPACT PRO
A& OdE 3 &2 -
v 2 AlZHY Z1t ®E (GN/GP ZAHE 2A17F 2Hol| 22t JIS) a r
v AZSH W WEEtA SRIAE of &g =
v ISO 7218, BAM, FSIS, MLG, 21 CFR Part 11 &= m E——

v Data management £84 % integrity S
v AEIY0| M2t 30 22 T 60 2 & MEY
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_ www.hygiena.com _ schoi@hygiena.com
(TS 010-8907-7052 o

© S
= AR, o=, YAMHIA, Mok, HAS A S ket MY Z0p0] MLt DidE HE, 2UHE 2 53
SRS Sootl AsHL HHYIsW SHE2 TARIS 8010 Hygienas &7 Z/119] APT ZLIEZ A[AH),
PCR7|EOI MEST HE X EQst AL, S HAE, &F M7 =7 53 MSEUL. Hygienas 248
RHS BIYOZ Ago| g1 MEje 4= A DEE &bl 7153 LA XMSetts Aol HEo

AELICY. 0|2 California® Camarillod] A8 £ UM, Wilmington, Delaware, g=, AT|QI, FHLICH A
VB, HEHE 22 S F MIA o42f XA 10004702 18071 0]4+Q| tH2| &S S35l Hygiena H3E HES THO{5}

_l-_ll'—lIj

© HAESAN
@ hygiena’

/ Environmental Monitoring Solution \\ / Indicator Microorganisms Solution \

[ N—
e e, —
—— * gy — - ——
S — e I
ATPEABLIE 2242 HIZ6) XIBMZS 2|0 6HY 92| 453t 4 QU= MicroSnapI} 91| 0{CIME ZDHEQI0|
7F5%t Cloud”|8t29] SureTrend AZEY|0f
/ Pathogen Detection Solution \ /’ Process Efficiency Solution \
[ A
! et A
b coo sy @emice
- innavais
- TR ammsmm
0|2 CESH= BAX RT-PCRI} 042f EfE2 = 9| PCRO|| &7+ 3t foodproof 7|E, 12|11 AlZA|29| BREHA
E0il H&tst Innovate system

\

Chemical Detecti i N/~ sample Collection Devices N
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|
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|
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ik

Mycotoxin & Allergen ZA 7|EQH ATHX|, Q swabS2| MEMF=F
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© S
- 11D0HHI0| 2EIE)= Goldstandard Diagnostics2| o= H2|H2 2 AlF, Atz, S0 HAE AHAA 7|E, 71715
HSeu

- Goldstandard Diagnostics= 2022 122 Eurofins TechnologiesOlA 2= Y ZUELICH

- Eurofins= A8, MR, 84 ZAL 20f0M 7|& MHIAE XMEste 229 SAIJILICE H MAH 8500{712]
Eurofins Xkl MH|A #E Q510 UM Goldstandard DiagnosticsHlAl= 24101 ME|= 7|7, Kit, KX
ALY CRM S2 One-stop 22MOZ HBotL JUELICH

© HAES
- XSS ELISA A|AR, L2{H Strip Reader, 412 QMM A0 T3t MA2|HH, PCR/ELISA Kit ¥ Lateral
Flow Kit

© HAEZ2AH

- TXS3tELISA A|ARI2 Eurofins TechnologiesAte] 3H0|54A, 22{Hl, AS= ELISA Kitet validation0] 2
ELUAFLICH

- Strip Reader2 S5l 7|Z Strip &4/Q| &AM HAcI0 By Zut

- Goldstandard DiagnosticsAte] 2 ME2 2 38YE 275 = 1SO

Helss gAFU

£ =013 4 YBLIC
7

f2 M A=IH, AOAC, AFNORS| =

o
=
= 1
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388 02-3775-4251 8 TTAT 02)3443-1070

© YH AT LU HA ES
ASANAE HIgZ| st=HA IGTCY Aftot ‘SEOMAOF Of0|l=dt RD|E 3 7|7°ULC} IGTC(International
Glutamate Technical Committee, =X 2REIH0|E 7|& 3= DJStX{0l K12 X|A5H0] M2|st A5st of
28 2|10 =450 ZHM glutamate2t 22 E HIO|EH|0|AS 5|10 HEet MEE MA =0 Y2(7] 2/aH
19700 M= 5P| HALICH UN, FAO 2 WHOREH HIYE 7|2 QIR HX2 K8, 20|, Z0| 18|
10 SHOIAIOF S MAl =20l 2K X2 E S &S0t A2n, ZHE UsHE Z2AHE HIYo = SHIE HHO MIES
ol =25t UF LT
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?1|Et 7HRLHO _'¢7f LHIXIQI 471X] St HR0 SO7H| 2= ZEUS Yol UMAMI'ZI Mg S =YY

31, 010101407} gl O XIel BEHR! L-SRBUUIEES HELR B4 912 02 27 915k B2X0I 2HOR U
A=A 21 AzU 25 O MM T UOH B0 Y, Al Ee BRI B2 N2 Z
2 A9 2 Argotil

L—é‘—?—%’ﬂ'—tEEOIEW
= Al

oHﬂ”J

52

Ct.

o HJII'
rjo o

| A
=

r

3

2. L-SREMUES st MiA 222 QFHA HIt

w 0|2 FDA - 0|29 8T MSGE 42, 35, H|0|ZIRE 2t &7 ‘ULt O 2 orFst 2X(GRAS:Generally
Recognized As Safe) 2 250 QUSLCH
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© B|AATH

IO QES S IS5 R EAASSE]
01 OfL|3t HOIFIT AISZY S22

Bl 2024 AZEQO7HK] "EAMNH EEE2M™S MSEUL. AFet
MEUY 2 S FEANZA0| 7t 2= 2012 2,00050] F= HHAIAS 7Lt
SULO BYUSE FFNUS Sl M22 AL MZS SU/2 AZSYH, 2#SM, 740 SFAEM, ME
G2 o0 Q17| Aot AZet 40l 7|05t It =5t AFUT

KogeneBiotech is the total solution provider for molecular diagnosis, offering everything from automated
nucleic acid extraction system to result analysis software. Our product line covers real-time PCR assay
in all fields such as clinical diagnostics, emerging diseases, animal diseases and food safety. We supply
our products to the food companies, the government authorities, and the national research institutes.

Also, we always continue to assist you to ensure that our products and technology lead to improve the
public health and safety.
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© HNES

1) Extraction & PCR instrument | 2) Pathogen test System 3) Vegan test System 4) Halal test System
B £ e s
m - =

-
=

© HAIZZAM - Real-time PCR 7|8t 2XFHS QI8 ES 42N

=
1) Extraction & PCR instrument (PowerEXP™ & PowerAmp96™ & PowerAmp16™ Plus)
- PowerEXP™i= OFTIH|E HIE BfAIO 2 10~20% LHO| 32702 MES X{2|51H ME Q0| 2H5tE FtERIX|

o= T o
Etlol Aloflt IREZS 31| ST PowerAmp96™2 BHS 5t 2| HAA dye’t 2HRGI0 67H2] H&
A (PowerAmp16™ Plusi= 472 $& #2)2 R5 EPIS HEOH=H A8 E £ QOH HOH 2E HO2 7
2y, 24, =Y U= 2nE =Eit

2) Pathogen test system (PowerChek™ 20 Pathogen Real-time PCR Kit & PowerPrep™ Pathogen NA
Extraction Kit EXP)
CAE YTHE 2 7IEAE, e I 25 MY A 22 MBI ASSS QUstE DIMES SAI0 HE
& 4 QoM 2M0f LT A|AS0| 02| 2FE|0 Q= premix EfRI0ICE AIFE QXA EFAHHOZ &8
Ol HSEZALO| 7|0f5tar QUL

3) Vegan test system (PowerChek™ Animal Real-time PCR Kit Ver.1.0 & PowerPrep™ Universal DNA

Extraction Kit EXP)

CAE ENE Y IBAE, SEE 9 YUE, 8 D VIEAE W SE(1003 01Y) Rl RMAE A= g+ A0
HIZA ZA] 8% 4 QIO DPC2 IC AFR2E DNA &1} PCR uXt Z4Z0| 7Hs3ICt.

4) Halal test system (PowerChek™ Pork Gelatin Real-time PCR Kit & PowerPrep™ Halal DNA Extraction Kit EXP)
DR Bt MES S AT AF0IM X £0| RUAE &2 UL E AESIH M 30 2EES7 |1 S 6t

LRI QI | AJOF LPPOM MUIS| BEFEHAMH O 2 RHEH = UL
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ELISA: T2, 741tR, T2, SSAIR0A BL0| 54

S BRI ZHYELISAIS 0/83H M43t K

STRIP: Lateralflow” &2 0|28 StripEte!

M2 BLYO| SAH HAZA 2 AS & 2

Romer Labs

O AZDF gl A
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Ches
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AC(Immunoaffinitycolumns
7tSolH ZHO|SA HE A,
E HARISHE AL
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Veri-Q PCR 316: £&taA¥MEI2(Real-time P
Aot HAMD| WSO Y AE240| Jtsgiu.
= Fast & M2 MIHS(302 0|U-40Cycle? &)

= Low Cost Channel-type2| Plastic ChipAt&
= Compact & Mobility: ZHE St A0| =2t 4.7kg 2]

o —C

A

TheBioMed-
Realtime PCR
= Easy-to-Use: 25 H
= 4-Mutiplex PCR (FAM, Cy5, HEX, TEXQ| SA|

= High Performance: ChipAt&HAlE St &2 DL E0|=
O] ZHA3I ==Lt g2 A E7ts

CR)2 0|83t0f T

2942 0/50| Ha|

HAM

=

PCR)

Cf. BrothEf@) AHHIXIS 244t &
SE{0| Agar(3HH)2Hs 40| S0f

RIYLILS.

NAVIGEN

ol x|

o
M EE'|7EPE

HEiX|= BiX] RMZ2-E gl0| B2 A3l ALE7Hs St
HEo A2 4= A=S SX0i| T2t LA Mx & 26 MSEY
EHOITH, AgarEtR)(PlateBHEHX()2 mf
IHHENE 7HRl= B

FHIXIZ, AFSXEZt
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=22
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el

CompactDry | dXE0| [ME HALE ZHO[H{X]|

D= MIZ 72 E(2HE|2(0F 712 8)
HHHQS Q10| BEESH I2ESE - M7 SAl §
4 402 W 21 221 7ks5HH, QC 2IEES
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O HANES
1) Immunoaffinity Column / VICAM u.s
2) Vertu Touch ( Myco quick tester ) / VICAM u.s
3) Total Dietary Fiber Analyzers / ANKOM u.s
4) Flex Analyte Extractor( BIEFHI&S | AHIE /AT tEol/XYEE ) /ANKOM  U.S

© HAE=ZAN

1) Mycotoxin Tests (Immunoaffinity Column) / VICAM u.S.
Alfatest WB, Ochratest WB, Zearalatest WB DONtest
WB, Fumonitest WB, AQO (Afala, Ochra), AOZ (Afala,
Ochra, Zearala) 6 in 1 (Afla, Ochra, Fumonisin,
Zearalalenone, DON, Nivalanol, T-2/HT2)

/ VICAM u.s.

AFLA-V ONE, DON-V ONE, FUMO-V ONE, AQUA-VT :
Afla, Ochra,F umo, Zearala, T2/HT2, Glyphosate

3) Total Dietary Fiber Analyzers / ANKOM u.s

1 10| M AS3t =0 UAB.

AolMe 2A47|2A 23,3
A e RS 47| RAS A SUE 7171,

3“(HWKI A I’S%Oil

P'E
0_Fﬁr>*

4) FLEX Analyte Extractor (HIEIZI&QEZ|AE|S /ATISEol/X[YSEE) /ANKOM  U.S

XIZH BIEIRI A D E U SHAHE 242 XS5 51%S
Be0] 4742 A7} 75310 2412F OlLfO] Blt-3t 1KY, THY 55 2
SUS XSO U0 XY el FAstet
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©

LI |

Waterse Z& ¥ Al M2 3fet2d, 24 |, 0| Ha| ATEQNHE S AZ ZAAIARS JHUSt
& 7|YYULIT Waters?| & £ 82 AF 24 HFHO0| Chfet E

HI2S Hdotl, ¢iES SHAM7IH, 7t 528 332 XS &H6k= bl 7|t

MAZZ

» Sample Preparation: Oasis Prime HLB MZ X X2

* ACQUITY UPLC/UHPLC Systems: ACQUITY UPLC Premier Systems

» Quantitation software: waters_connect MS Quan

* Triple Quadrupole Mass Spectrometry: Xevo TQ Absolute XR

HAEZ=2M

ot Highest Qualty s Skoples Sample Sample Preparation: Oasis Prime HLB M& HXz2|
M 20 #=10 HRotH ZHHSHE SPEE Of7[0A AI’“E'LIUI
oo = Waters Oasis SPE K22 ZH?I5t sorbent®t IS A0 2 XS EL
W CO 1. Oasis HEOR ZIEHo(T A48 M2 HIE2A SRISE of H7i3t 4
ol @ I 1 ;L"T?El EH 0| 0|27|7tK|, ChFEt ME HMA2| 7 AS E5L 4+ Y
L— = -

ACQUITY UPLC/UHPLC: ACQUITY UPLC Premier Systems

% S MaxPeak Highperformance Surface(HPS) 7|&8 M 2510 240 21z
///l/m ot EMERC 22| H HE 2 YA, 24 20| AEHX| 42
Acouity:= AS z|A3foH0] D0 TEH M2IHN BM §8HE S0ELICL

Quantitation Software: waters_connect MS Quan
HUSHD A3 IYRA Y ANS NIoH0), AE L B 249
ot AEE "Moo A7 IE ST HI0IH M| £2HYLICH

O
bll
).

Triple Quadrupole Mass Spectrometry: Xevo TQ Absolute XR
S6te] Aot 2 S5 HEHANME 0| J2S FUSHH 4
5= XM =145 Tandem Quadrupole RZFEA7|LICH 3L

0|23t atet=20i| KM= O H2 HHTHE 8011 M 2FALS
& £ UdsLCH

* 38! PFAS, pesticides, veterinary drugs, natural toxins testing &

o oo M
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_ www.bruker.com/microbiology _ BioTyper.BDAL.KR@bruker.com
(ETE 02-403-0034 R
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S8 Z0H0f A2l 1gs Ut FHIEH

= L oo = oll=E

o H SE AYE Bt Tiefet B0HM A8 R = Uy
HB| N M Z0| S50 UAFUTL 8t 202 E HYFEAY|, HeU2Y7|, #AZISE(NMR)R Xray

MALDI Biotyper2t IR Biotyper2| A7 HZ2M U ARE

=

O HAIZ=LN

Bruker MALDI Biotyper siriuse Mz, £l 2 7[Ef 0|4 201 Ciol FEte =2 STEZUE MSotH, §5| YATIH,
SR, SEELHY Y AEN 5o 200N S8t A UL 2%

= COY=SE 20IA SHHl 7|s2 4
20 Ao, I/ dEd 3 7|20 T MR 2 Z0HE MSH2RM LY S8 20 M 2851
=

Fast microbial identification and -.
same-day strain typing

MALDI Biotyper” si

MALDI Biotyper® sirius System

IR Biotyper®

Fast, easy and cost-effective
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© S
ETNAE2 AFQ| g S2E M40t Yatoh| THE 4~ U= Real-time PCR 7|8 AZHH ZITH FH| &
FIES WY -Mx 3%._ HE 71GYUC

el HACCP, MBS S NBOT 7|20 RESlE BUE I 438 ABELLCL
X2 HES UF-300/340/400 Al2|X AFS BT AL BETS JHR|D], ABEF 105(M2a}, 2|AE2/0},

Ecoli 0157 S)0il tisl A&8t ZE0| 7hsEiUCt
ETNAE2 DA HA 2HE M LZ0| 2K 2l £RM4S MSotH, AF o =H2E St AH|X M| Z2ket 9
Y2 & YO0l 7ot BYGI0l =5t AF U

© TAES
YAHEHI(Real-time PCR) : UF-300/340/400
UHI|E : MBSRUET|E, TotalPatho(105 ASSR SAl ZAH7|E)

© MAE=ZA
1). UF A|2|= Real-time PCR ZH|

=93 el AbZ

A Y A2 AR HAES TIHohE AR Hgfet
iEé!EI AHT UL 40% L{2|2 Tllsl= AL A2k
HHRIUIZ RA9 Holdnt 22dS sUaUICL

4740 SROR 22 12 NEETS SAN HAL & 4 QU
UF-340 EQILICE, 5t 0| 326\ AES ZI3 2 /0] LA 2t 4]

UF-300

M

5T %Eﬂ H2 RA0IA XEet MS YL,

2% ™ M| YHo|, st FEFH U3 ZNX| One-step
UF-400 O= ZlIl%|= Real-time PCRYLICH Mz HHA GlO|= o “
oA HI=HIZ A ’.‘_'f?ﬁga* = AtE S 7HEUH. -
) ME=ER HYEIIE
=3 el AL

e | AZEEC ZQ 0IH 1052 HE 7|EZ, AOAC, AZTH 7|
SD’\j';jeRcTﬁCo':EKft 0] D2 AU FIEQILIC) AR9| Primerdl Probe B
Bio-chipOll LIXEI0] Q101 BTt 42 9 sS2oZ MsS

&

(10s) Fag 4 IsLic
TotalPath Salmonella, Clostridium, E.coli 0157 & 1082 M55+ o
orarratno Of CH3} 3t B0l EIAER Fi £A] 2420 7Hst 7 |EQILICE

Rapi:Direct™ STHYE A2 liits —’F—%ﬂ"" 7|EYLLE SXA2| HE
Extraction kit for 2 245G ZEAE A S e »~ UACE 55
Foodborne pathogen| LICt.
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- 3|0t I =EX = 20000 Aot ISO 9001 21&
- IO I EZX = 7|20kt FH| H AIFRE 2N 7|=1t
- EXt ME38to| 7|x A2FQl New England Biolabs, Long
Technologies, Z4I ERHE F 5HAQI Spatial biology &0
- HIZ|OHH| I =2 X|= HI0| M UTS Lloh XX a4

g2 AE st M2 7Y

HETX U HAH 2SH MSoH S840 AgUCH
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sequencing 2| M%7l Oxford Nanopore
Bruker?| of= 2| H LT}
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fol MR}
IS FTSI0, 7151 MBS 298 SHE FLIC,
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O mAE=
Oxford Nanopore Tech, Bruker, NEB

=
AMHutst XSS 7| 2 AT AMSShE Al 2 |, £7|MIE Hi 0l S3HE 3D cell culture systemE£E ZME
2 ot0|H 2 =2 X|Q! Single Cell Spatial Biology, Long—Read sequencing system 2 MH|ATFX] 7{2] M £0f
HEE M5t AL

Oxford Nanopore nanoStrin g

Technologies

AERARG

osMx” CellScape
\Digital Spatiol Profiler  Spatial Molecular Imager Precise Spatial
Proteomics Platform
Explore the nanopore Sequencing solution «Up t0 800 Gene : esolution - Single Cell Resolution
i » = + GXymiRNA, CNV il Proteomics
Oxford Nanopore= DNA U RNAE E48}0f Short-read 42 e issUBHRE ti % — - Up to 100 Protein

Ultra Long-read7tx] A|24 & st AJAA QLT

DeNovix bms
. ALAMAR

¢ — JsvnTHEGO  BSHEASHE@

355 [ ‘ Biolabs

PR e e W

‘CELL DROP DS-11 SERIES. MIC gPCR CYCLER 'MYRA Liquid Handler ARGO™ HT System RESEARCH SERVICE Kr ‘New England Biolabs
d

Qreonti orbsTics GeneReach SPh‘,e,’: BiOp ®1z0N

= T
8] | =

WAVE SYSTEM CLINOSTAR™ SAPPHIRE FL AZUREIMAGER  TISSUEFAXS CYTOMETRY taco™ Prop Bead beater _ Cyto-mine Chroma Qsep Series Gen2 GEV columns+AFC V2
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© SIAAN
FIINEIHI0| QB i AEOHHA T2t MBS M2 MALHR SR 1A RBIACH, THEOIAL] 1517t0)
:&*a AZOIY T AN FBS BIZIOE DS ZALS LSUIX| o ZAL THI0| HESHE NH5HD UL,

© mE=

Petricore(D|M2 71X ZEHX|)

AE 0142 N0 A8ols B2 21X TEHXIE S 2%, 22 2HMZ S0 dSoIASU. Sl 3RS
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© SIAAN
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© HAES
UZEEHIRI/HRLXIE/pHOIE]/20|1Z/EEEA7]/GCE B5HE7| 2, BEEA

SCIEX TripleQuad 5500+ LC-MSMS System-QTRAP Ready HEHEZ LA204 X2
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© S

19941 92 01% Food Safety2ts S 0f2f O B12tS 20| AZ I M 7|LIT A oHHT e

=]
£ ?let 24, Mo, RUHZS XIFUN AF 1Y H MSUTE ST 7100t IA XI4HQ

HSot7| Aot ==otl AFUL

© HANES
HAPS
1) B g Mo DJME Mg 7HHOH totFe ME
2) HCHLEA0| T : MHLEZ 74E 240]0] Bt
3) Poultry Rinse bag : &, =58 Hid 2AH
4) RsMaddr| : Nadxa| #23t 2|

© HANESLN
NEOGEN
1) Sponge Stick : EEHALE AHX| AH
2)LM1 : EHREE ATP SHAH|

KIKKOMAN
1) Lumitester Smart : EHQ T ATP =X ZH|

GOLD STANDARD DIAGNOSTICS
1) Microgen GN-ID, Listeria—ID : D|ME slst 28 7|E
2) Microgen Path-Chek Kits : BEH AS=EH HE 7|E

FlavorActiV
HSTAE MIME| 7|E
HAPS NEOGEN
St 5| A H HHEEA0| 0 S Poultry Rinse bag| AtSAlEdE7| Neogen Sponge Stick
fed®|
\’f o g
| |
e
GOLD STANDARD DIAGNOSTICS NEOGEN KIKKOMAN FlavorActiV
Microgen GN-ID, Listeria-ID | Microgen Path-Chek Kits LM1 Lumitester Smart | 2sSZAE MA2Z)7|E
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_ https://sciex.com/kr _ sciexkorea@sciex.com
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© S

HHENT| ME 7Y

SCIEXE HE 240t £ 24 200N 71 528 2M DtHIE si2e - UE 02S X[ASLICH SAXQI 7%,
EfEsh MElMut 02 XS Higo R X 5 4 0|4 LC-MS/MS 205 MEsi1 QUELCh

19814 Z|E9| M AL Triple Quadrupole ZZHEXM7|Z ZAI5H0[2f, SCIEXE MHS

FE 7l ERMS ASHOZ Jhdol &L
SCIEXE OI=0 2ME FASH, MAXC 4Y ntst 2 7|5 Sl 7|2l Danaher?| YHO 2 A 4 st HIO| K|
Of 3 QObF LY AIZOIAT Of2 THE I i, AlE Bl 2 O, Ay A0 AL ElE IStV (7] HH| & AZEQ02t

MHIAE HMSoh=s 22 7|YYUth

HAE=
SCIEX 7500+ system, ZenoTOF 7600+ system

SCIEX 7500+ A|A”2 BX H 24 2010|M SUHQI 7|&S MEoHH,
ST HEZA00M 2 AZHSQHEIT 28H) 2|10 HEE Jils* U=
=

SCIEX ZenoTOF 7600+ AIAHIS H2f S| 26, 70| U SHANS 3h
N717] fll ATH A S RHRIS %715t Zeno Trap XI2I0| 7H5 3t QTOFY
LICk 7T Scan DIA 7152} 2% 2413 SHH(EAD) 7152 Saf 52 S014
I} LTS MBS
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© FAtATH

AIZ OFF A O|ME A bS53} &HH| 2}, Autoclave, $87|H{QF M, Spiral Plater, Lab Blender 52| &3
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© HAES
1) MALDI-TOF MS System
2) Scan 4000

© HAESAN
1) MALDI-TOF MS System
o AU, USAY, AZ & Yot ATS ot =1 eIt IME ST SHS
2) Scan 4000
* 042 R Petri dish, medialll & 7+s$t Automatic colony counter & inhibition zone reader

interscience

| Scan 4000
T
—

“aso

.

(MALDI-TOF MS System) {Scan 4000)
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