Oral Presentation I (Room 303): Doctoral Program Graduate Student

Al ZE | No. WES HEERH(A L)
Development of a novel technology for high-moisture Hyun Woo Choi
09:00- . . . .
OP01 textured soy protein using a vacuum packaging and (Seoul National
09:15 . . . .
pressurized heat (vacuum-autoclaving) treatment University)
09:15- OP02 CGTaseol oJall A H Ao]FEolE R 2E o] &3 AR
09:30 aF 23 wgo o A e FE = A (Fr o gkan)
. Seung Hwan Ham
09:30- Development of gold nanoparticles-based aptasensor for .
OP03 . . . o (Seoul National
09:45 label-free colorimetric detection: gliadin in real foods . .
University)
09-45- Taxongmlg diversity, nitrate metabgl.lsm‘ar.ld genetlch Sun Min Park
OP04 |characterization of culturable mesophilic nitrite producing . .
10:00 T . . (Korea University)
bacteria in raw ingredients and processed baby foods
10:00- Rapid nondestructive prediction of physicochemical Hae-Il Yang
) OP05 properties of kimchi sauce with artificial and (World Institute of
10:15 . . .
convolutional neural networks Kimchi)
Evaluation of green kiwifruit juice extract on .
: . . . . Ha Eun Kim
10:15- OP06 physicochemical properties, antioxiodant activity and (Chonnam National
10:30 tenderness of beef M. semitendinosus with in vitro . .
" University)
digestion
10:30- Evaluation of ergosterol and phytosterols as markers for Eunji- Choi )
10:45 OP07 the fungal spoilage of red pepper powder (Sookmyung Women's
’ gal spotiag bepper p University)
10:45- Sensory evaluation and food innovation: a new Yeon-Joo Lee
11:00 OP08 multi-step sensory profiling to quantify product (Ewha Womans

attributes determining consumer satisfaction

University)




