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Information for Oral Presentation

[안   내]

○ 발표 일시: 2026년 11월 18일(수) 12:30부터 순차 발표 예정

○ 발표 장소: 제주 해비치 호텔 지하 1층 크리스탈홀

○ 발표 자료: 별도 사전 제출 없이 당일 USB 지참

○ 발표 순서: 파일 내 Ctrl+F(검색)를 통해 발표 제목으로 조회

○ 시상 안내: 대학원생 구두발표 시상은 폐회식에서 진행되며, 상장 및 상금은 추후, 논문 

      발표자에게 전달됩니다.

[발표 일정] 

구분 발표자 발표 장소 발표 시간 수상자 발표

Part 1 석사과정 크리스탈 C홀 총 10분 
(발표 및 질의응답 포함)

폐회식

Part 2 박사과정 크리스탈 B홀 총 15분 
(발표 및 질의응답 포함)

[행사장 배치도]
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Part 1

Part 2

발표번호 제목 발표시간

O5-02
Inactivation of Listeria monocytogenes on fresh bell peppers using 

an XLED activated tungsten-based photocatalytic coating
12:30
~12:40

O1-02
WGS-based machine learning for source attribution and 

virulence-related classification of Vibrio parahaemolyticus in China
12:40
~12:50

O4-02
Occurrence and predictive modeling of Bacillus cereus in foods for 

infants/young children and foods for special medical purposes
12:50
~13:00

O4-03
Development and application of a z3276-based LAMP-LFA for 

rapid detection of Escherichia coli O157:H7 in shellfish
13:00
~13:10

O5-01
Evaluation of combined anti-biofilm and antimicrobial efficacy of 
postbiotics and carvacrol against Escherichia coli O157:H7 in beef 

processing environments

13:10
~13:20

O2-01
Quercetin and related flavonoids in foods: method development 

and validation for simultaneous quantification by LC-MS/MS
13:20
~13:30

O5-05
Synergistic antibacterial effect of 405 nm LED-based photodynamic 

inactivation combined with red cabbage anthocyanin extract 
against foodborne pathogens.

13:30
~13:40

O5-03
Phage-derived depolymerase DpoJW1 enhances citric acid-mediated 
antibacterial activity against Shiga toxin-producing Escherichia coli 

in foods

13:40
~13:50

발표번호 제목 발표시간

O5-04
Mechanistic evaluation and applicability of a mist chamber for 

enhanced photodynamic inactivation
12:30
~12:45

O4-01
Phenotypic and surface-dependent heterogeneity in biofilm 

formation among Salmonella isolates from poultry-associated 
environments

12:45
~13:00

O5-06

Occurrence and control of antibiotic resistance genes on fresh 
produce in South Korea: development of an ultrasound-assisted 

photocatalytic washing system and selection of indicator ARGs for 
evaluating control efficacy

13:00
~13:15

O1-01
Scenario-based risk estimation of Vibrio parahaemolyticus in fresh 

flounder using a multi-strain predictive model
13:15
~13:30

O1-03
Comparative growth prediction of foodborne pathogens using 
ComBase: single-pathogen versus multi-pathogen models and 

transferability to foods

13:30
~13:45


