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@® Contaminants and im-
ported food in U. S. A.

Leonard Nessen
(Food and Drug Administration,
U.S. A.)

@ Food safety policy in
Korea

Jai Seong Song
(Ministry of Health and Social Wel-
fare, KOREA)

@® The impact of changes
to the international t-
rade in dairy products
on future development-
s-A New Zealand per-
spective

Peter Hobman
(Anchor Products Ltd., NEW ZEALAND)

@ Foods for specified he-
alth use and dietary
fiber in Japan

Keisuke Tsuji
(The National Institute of Health &
Nutrition, JAPAN)

@ Cellular and molecular

biological studies on
the effect of portulaca-
oleracea(extracts and
purified major compou-
nds) on the specific in-
hibition of tumor cell
growth in vivo and in

vitro

Ji-won Yoon
(Julia McFarlane Diabetes Research
Center, CANADA)

@ Improving analytical
methods for determina-
tion of food additives:

sulfites and case study

Hie-Joon Kim

(US Army Natick RDE Center,
U.S. A)

@ Advanced analytical

methodology of pesti-
cides in food

S. Mark Lee
(California Department of Food and
Agriculture, U.S.A.)
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@ New approaches to the
development of broad-
specificity assays for
veterinary drug resi-

dues
Gary Wyatt
(Norwich Laboratory, UNITED
' KINGDOM)

1

@ The U. S. Food and

drug administration’s
seafood hazard analy-
sis critical control po-

int(HACCP) rule

Jong S. Lee

(Professor Emeritus Oregon State
University & University of Alaska,
U.S. A)

@ Physicochemical prop-
erties and physiological
functions of chitosans

Toshio Satch
University,
JAPAN)

(Tokushima Burni

@® Studies on functional
property and safety of
seafood

Jin-Ho Choi
(National Fisheries University of
Pusan, KOREA)

@ Antimicrobial activiti-
es of lactoperoxidase in
milk

Keiichi Shimazaki
(Hokkaido University, JAPAN)

@ Factors affecting the
safety of dairy foods

Robert E. Brackett
(University of Georgia, U. S. A.)

@ Food safety issues in the

twenty-first century

Arthur L. Craigmill
(University of California, U. S. A.)

@ A retrospective study
on the comparison of
outbreaks of food poi-
soning for food hygiene
in Korea and Japan

Won-Chang Lee
(Kon-Kuk University, KOREA)
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[] Session I : Health fun-
ctionality of traditional
food

@ Functional food science

in Europe

Paulus M. Verschuren
(The Netherlands)

@® The role of functional
foods in the Hungarian
diet and healthy nutri-
tion

Peter A. Biacs
(Hungary)

@ The use of therapeutic
foods by traditional

healers in Zimbabwe

Lilian Marovatsanga
(Zimbabwe)

@ Therapeutic foods in
traditional Chinese me-
dicine
Dang Yi
(China)

@ Health concepts in tra-

ditional Korean diet

Cherl-Ho Lee
(Korea)

[] Session II : Health fun-
ctional factors in foods

@® Anticancer factors in
foods

Sung Jin Kim
(U. 8. A.)
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@ Therapeutics of sweet
basil seed in obese wo-
men

Wanjpen Mesomya
(Thailand)

@ Hypocholesterolemic
factors in foods

Kalyana Sundram

(Malaysia)

® Immunomodulatory ef-
fects of diet and age

John Bradley
(Australia)

[] Session III : Health fac-
tors of oriental foods

@ Biological functions in
rice . Anti-viral prote-
ins and anti-allergic
products

Soichi Arai
(Japan)

@ Health functions of so-

ybean foods

Tai-Wan Kwon
(Korea)

@ Antimutagenic and an-
ticancer functions of

kimchi

Kun Young Park
(Korea)

[] Session IV . Health fu-
nctional food compone-
nts

@ Health functional oli-
gosaccharides

Kwan Hwa Park
(Korea)

@ Health functional pep-
tides

Hyong Joo Lee
(Korea)

@® Health effects of die-
tary fatty acids

Lucy Sun Hwang

(Taiwan)

@ Health promoting ef-
fects of phytochemicals

Bernhard Watzl
(Germany)

@® Health functional anti-
oxidants

Katrina M. Brown
(U.K.)

@ In vitro studies for fun-
ctional components

Masaaki Yoshikawa

(Japan)

@ In vivo assessment of
food functionality : Ef-
fect of Portulaca ole-
racea on specific inhibi-
tion of tumour growth

Ji-Won Yoon
(Canada)
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@® Assessment of whole-
someness of irradiated
foods

J. F. Diehl
(Federal Reaserch Center for Nutri-

tion, Germany)

@ Quality
chilled products in the

changes of

distribution China

W. E. L. Spie

(Karlsruhe Univ., Germany)
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@® Fermented foods and
their importance in our
diet

G. Cample-Platt
(The Univ. of Reading, UK)

@ Definition and nutri-
tion & medical signifi-
cance of dietary fiber

Leon Prosky
(Former Program Managet-Nutri-
tion, FDA, USA)

@® Medical food and die-
tary fiber

Mujo Kim
(Taiyo Kagagu Co., Japan)

@ Protective role of phe-
nolic antioxidants in
dietary plants against

oxidative stress

Toshihiko Osawa
(Nagoya Univ., Japan)

@ Molecular mobility and
food stability

Owen Fenema
(Univ. of Wisconsin, USA)

O 28 2%

@ Isolation and identifica-
tion of shikonin pig-
ments from Lithosper-

mum erythrorhizon
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(BX AFFe, 'EXAEY 4F
FF)
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@ Antimicrobial activity
of comercially avail-
able tea

Mee-kyung Lee, Deoghwan Oh,
Bu-Kil Park
(Dept. of Food Science, Kangwon

National Univ.)

@® J3ogRE I 2HE

AAE A A
349 $5

, 198, #9%
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@ Ohmic heatingo] o5&
g g0
9

U)X

BRE, OJ{E, A/F
(A HEHETHL 8
AEIG2AATAE)

® EFHe 3HE-(pollen)
A xy s g}

AEe, A, AFH, 3EA
(BT FNLETL)

@ Creep and dynamic rhe-
ological behavior of to-
mato concentrates . Ef-
fect of concentration
and finisher screen size

Byoung-Seung Yoo and M. A.
Raol

(Korea Foods Industry Association,
1Dept. of Food Science and Technol-
ogy, Cornell Univ.)
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@ Acidic solubilization of

apple pomace

Jae-Kwan Hwang, Yong-Jin
Cho, Jung-Sun Choi and Chong-
Tai Kim

(Korea Food Research Institute)

® EawAe) vjolzzs} 2
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(F4FNLEAT, ‘A HFzet)
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® WA W FFo
A A 9 jg.x_liug_/}_

® Wi Wo]F Leuconos-
toc mesenteroides M-100
3} Leuconostoc parame-
senteroides P-1009] )
Ay 54

Beq, A9,

3 Hgz, Aesl, AdE,
R

(A= o)

@ Leuconostoc paramesen-
teroides®] WAMg wWolF
2o] A= A A
7t& 3}

A8z, 3L, AL, AdE,
7&}-/\&3

(A5 uBE3E)

® A1 yEol T #F

® 7o=z30 Aud ¥
Aol Bak AT

A, A, ALY
(A5 Ygsfety, 'FFeadEd)

@ Purification and char-
acterization of a bacte-
riocin produced by Lac-
tobacillus sp. AP-1077
isolated from Kimchi

® 32 LWEF W] IE

333, ATY
(AEY 4EFE})

@ Antimicrobial activity
of soluble chitosan hy-
drolysates against Kim-
chi lactic acid bacteria

@® RAPD-PCRYE o]&3l
7 21+l Leuconostocs:2)
447 WolE FE

He7, oS, 288!, A
et AFFetat, 'FAAEY AF
FF)

(L

@ tF 57 7154

Bz, HH R, 283, 2F
(A= ol EF)

@ Digestion trials of rice
germ for new style bev-
erage making

Dong Hwa Shin and

Jong Ku Chung'

(Dept of Food Science and Technol-
ogy, Chunbuk National Univ., 1Shin
Yang Rice and Oil Co. Litd)

@ Antimicrobial activity
of Glycyrrhiza glabra L.
var on Listeria monocy-

togenes

Eun Young An and

Dong Hwa Shin

(Dept. of Food Science and Technol-
ogy, Chunbuk National Univ.)

@ Bacteriocidal effect of
Kuwanon G on Listeria
monocytogenes

Eun Young An and

Dong Hwa Shin

(Dept. of Food Science and Technol-
ogy, Chunbumk National Univ.)

@ 391 -#el¢] Bifidoba-
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@ Antimicrobial
substance in needle of

active

Pinus densiflora
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@ Isolation and identifica-
tion -of cell adhesion in-
hibitors from Angelica

gigas
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@® New aminopeptidase N
inhibitor produced by
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Streptomyces
ensis SL-387

neyagawa-

A (FFAEFHATL)

@ Trichoderma harzianum
o] AyAaksh= AlaF Wezhd
A3 A&ER

0)|F3(FFYFFHATFL)

@ Characterization and
chemical structures of
new antitumor and
immunomodulating su-
bstances produced by
Streptomyces  ostreogri-
seus

AFH (FEAHFLATL)
@® Formitella fraxineazX-

B ¥ely ogRe s
T 9 H99 34

25 E(FIAYBFHATL)

@ Cytotoxic and PKS ac-

tivating agents from

the root of Angelica
gigas Nakai

IR (BFAFFAITL)

@ Streptomyces lydicus W
YEC 108 as a biocon-
trol agent to control
plant pathogens

AP (BEAFFTHETL)

@ Construction of amy-

lolytic ~ Saccharomyces
cerevisiae using glu-
coamylase gene(STAL)
of Saccharomyces dia-

staticus
o2 (BB FAT L)

@® A molecular approach
in the study of thermo-
stable xylose isomera-
se from three Thermus
species

P A (PP ITETL)

@ Cloning and analysis of
the Streptomyces
chibaensis D-Xylose(G-
lucose) isomerase gene

FAA(FEH)

@ 23telA  EeE)g osmo-
philic genus Aureoba-
sidium®] cellular fatty
acids composition

o]ZE (FH714)

@ Isolation of Sphing:

omonas strains from

natural mineral water

o|Z=

(Korean Collection for Type Cultures)

@ Construction of a food-

grade cloning vector

using a lactococcal
plasmid and a nisin

resistance gene
A (A8 Faze)

@ Expression and purifi-
cation of modified soy-
bean proglycinins from
Escherichia coli

AR (AFd aheat)

@ Properties of electrof-
usant between Lactoba-
cillus acidophilus 88 and
Lactobacillus sp. J-C7

EEEICRE R 2

@ Overexpression of glu-
cose oxidase in Saccha-

romyces cerevisiae
TR (FWEd)

@ Sequencing analysis of
the plasmid from Bifi-
dobacterium longum KJ

WS (e 4EFA)

© T BE EQAE o
88 £4% A7 A
23}

A &3] (EAY AFFeET)

@® A novel aqueous two-
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phase system for pro-
tein partitioning

297

('Bioseparation Process R. U.)
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(Zed 4F4 T

@ Purification and prop-
erties of phytase from
Penicillum waksmanni

FAIE?
('KIST 4B83gdT4 S8nded
7, AL FEALETAH)

@ Thermoactinomyces vul-
garis KFB-C1000] 2JAF
3= W<¥A chitinase?)
A 2 543

(zeid) r3Feetd, 'nejd gz
e 3 A 2P ATAE)

@ Purification and char-
acterization of chitin
deacetylase from Pseu-
domonas sp. JK04

3%
(B AFIFterd+2)
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@ Optimum conditions for
the bacteriocin produc-
tion from Lactococcus
sp. J-105J

ELDICRE R RELES

@® Bacteriocin production
by Lactococcus sp. J-C3
isolated from Kimchi

23 (34 wg et

@ Antioxidant producting
microorganism from

Korean fermented food
uogyd

(Sae Chan Naturophaty Research

Institute)
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® 2HEsizg F9] MCPD
4 Levulinic acid®] &

s )7

5T, 2, 9, 3%
HERQ**

(HEAFATA, *ned faFdst,
**E3tetat)

@ Increased f-carotene
synthesis in Blakeslea
tripora under strong
alkaline culture condi-

tion

244
(Bioprocess Tech. Div., KRIBB)

@ Optimization of pH
control and effect of
ammonium ion concen-
tration for overproduc-
tion of demethylchlor-
tetracycline

AP (F2)

@ Use of animal blood

proteins as nitrogen
sources for the cultiva-
tion of lactic acid bac-

teria
A7) (5U)
@ x A 9% &3

A3 e] Gel bead =
ARE

A5, o34, AT, A9
(4 4E3A, A 4E9%uT)

@ Changes of microbial
population, enzyme act-
ivities and major com-
ponents during fermen-
tation of Korean tradi-
tional Doenjang and

Kochujang Meju

28 TF
(FFHENLTATHL)
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11§ %710] Vancomycin
4 EEE A mA=

I
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o

133, F49* 198, 138
(ALAZ hA3d d7HEd, *AL
A7 FEIT4 daATH)

® I YL EA] Pl
A EH5EY] 3

ot P

(AFdf y=3zhers)

@® Use of RAPD-PCR(ra-
ndom amplified poly-
morphic DNA Polymer-
ase chain reaction)

method for a detection

of pathogenic Listeria

monocytogenes
(A 4FFeta))

® AErI) B4} G&
Fgole) 29

g Adsietoe oagsts, 17
FEFZABAD

@ Thermal death times of
Vibrio vunificus strains

with different morpho-
types

AEol(FEd AEFFE)

® 7148 AAEAA S wle]
eIzt vBES %
ST YR 9

4, 18Y%, AFB*, g
*, w85

(A& AFFs, *(F)LGAA
ARA 2 EFL)

® %4 Il we A
o nAE F5 24

AR, A4, ¢, A4
(FFHFNLATL)

@ Development of S. cer-
evisiae strains that
have higher RNA con-
tent than the wild type

TR A (A HEFS)

@ Screening and physi-
ological functionality
of yeast from tradition-

al Meju
o]F (A #Fdzea})

@ Bacteriocin production
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by a lactic acid bacteri-
um isoalted from tradi-
tionally fermented Meju

BB (FAd w3t

@ Bacteriocin production
by Lactococcus latis CA
238-6 isolated from wh-
ite Kimchi

LYY (A 4FFHH)

@ Characterization of ba-
cteriocin production by
a lactic acid bacterium
LAB 311-3
from Kimchi

isolated

ARA (ZAd 4FFE)

@ Antibiosis of lactic acid

bacteria isolated from

traditionally fermented
Meju

B (A w3t

@ Zygosaccharomyces rou-
xiie] A4 7id= 54
7H2E BT WY 24

BAF, o4E, Y8, WA
(7R BT AFAZT, A AF
AEFHT} 2 EIFLAITAEH)

® Zx)oA 22T Lactoco
ccus sp. H-5597} 2J4ks}
+ bacteriocin®] A 9
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olRF, F&7, BB, 4V, B
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(BBFHATL,

Hhol @ A1) ATE)

® - AlFFe 539 A9
A 2FHF S (SPC)
8] Adx

2=, A%, AFL*
(A GE3est, A3l Feetah)

@ Phenolic content and
superoxide radical in-
tensity of Korean wi-
nes

1733
CrEdd A4F9¢e3)

@ Paracoccus denitrificans
£ ol &% s d4id
o g8y P(3HV) ho-
mopolyester?] 234
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