
STAR Session ⅢⅢⅢ (Room 402A)

시 간 No. 발표제목 발표자(소속)

11:00-
11:10

P01-22
Validation and Development Study for the Quantification of 

Enzymatically Modified Steviol Glycosides 

Sojeong Yoon
(Gyeongsang National 

University)

11:10-
11:20

P02-155
Dental Caries Associated Biofilms Exposure to Electrolyzed 

Water: Metagenomic and Metatranscriptomic Analysis

Xiuqin Chen
(Kangwon National 

University)

11:20-
11:30

P02-156
효소적 포접 방법을 이용한 quercetin의 수용성 및 안정성 

향상
이예림

(한림대학교)

11:30-
11:40

P02-157
시니어를 위한 면역기능 및 항산화 강화 동충하초 양갱의 

품질 특성
박은빈

(을지대학교)

11:40-
11:50

P03-88
Antioxidative Capacities and Physicochemical Properties of 

Yanggaeng Treated Corni Fructus Powder
Hyunsoo Jang

(Dankook University)

11:50
12:00

P03-126
Monitoring and optimization of roasting conditions of lime 

(Citrus aurantifolia) peel for flavonoid recovery and 
anticancer activity

Dong Min Kim
(Pukyong National 

University)

12:00-
12:10

P05-03
Production, identification of caffeic acid glucoside using 

Leuconostoc dextransucrase and its functional 
characterization

Hyeon Jun Seong
(Chonnam National 

University)

12:10-
12:20

P05-67
Characteristics of potential probiotic Weissella confusa 

MKHW1 and Weissella cibaria MKHW33
Heewon Moon

(Dankook University)

12:20-
12:30

P05-128
Structural Insights on Novel Antibiofilm Mechanism of SAEW 

Combined Preheating Technology against Multi-resistant 
Staphylococcus aureus Biofilm 

Pianpian Yan
(Kangwon National 

University)

12:30-
12:40

P08-356
Probiotic bacteria를 이용한 와송 (Orostachys japonica A. 

Berger) 추출물 발효의 항산화 및 미백 효과
배연지

(경북대학교)

12:40
12:50

P08-429
Antioxidant effects of polysaccharide from Gelidium amansii 

against hydrogen peroxide induced oxidative stress
김정헌

(한국식품연구원)

12:50-
13:00

P09-11
Correlating Volatile Aroma Compounds Identified in 

Traditional Doenjang Produced in Gyeonggi Region to it 
Sensory Characteristics

In-Seo Hwang
(Jeonbuk National 

University)


