PROGRAM

09:30-10:00

Registration

10:00-10:15

Opening

Opening remarks
- Dr. Dae Young Kwon (Former President /
Principal Research Investigator, Korea Food Research Institute)
Welcoming Remarks
- Prof, Sung Hyun Park (President of the KAST)

Congratulatory Remarks
- Prof. Jean-Francois Bach
(Permanent Secretary of the FAS, Paris Descartes University)

10:15-10:20

Session 1

10:20-11:00

Photo Session

- Chaiir: Prof. Jung = 1 University)

Topic: Overview of Korean Fermented Food
- Dr. Dae Young Kwon (Korea Food Research Institute)

11:00-11:40

Topic: Probiotics, Allergy and Auto-Immune Diseases
- Prof, Jean—Francois Bach
(Permanent Secretary of the FAS, Paris Descartes University)

11:40-12:10

Topic: Human Gut Microbiome in Health and Disease
- Prof. Dusko Ehrlich (INRA)

12:10-13:30

Luncheon at Grand Ballroom, Plaza Hotel




Session 2

- Chair: Dr. Wan Soo Park (General Director, World Institute of Kimchi)

13:30-14:00  Topic: Obesity, Metabolic Diseases, Immunity and Gut Microbiota
: Interest for Healthy Foods and Probiotics
- Prof. Daniel Ricquier (Foreign Secretary of the FAS, Paris Descartes University)

14:00-14:30  Topic: Health Benefits of Kimchi and Kimchi Lactic Acid Bacteria
- Prof. Kun—Young Park (Pusan National University)

14:30-15:00  Topic: Probiotic Lactobacillus Sakei Probio-65 and Its Skin Health Improvement

- Prof. Yong-Ha Park (Yeungnam University)

15:00-15:30  Afternoon Coffee Break

Session 3
- Chair: Dr. Ho Nam Chun (Former Vice—President, Danone Pulmuone Co.. Ltd.)

15:30-16:00  Topic: Functional Metagenomics to Decipher Food-Microbe-Host Crosstalk
- Prof. Jogl Doré (INRA)

16:00-16:30  Topic: Fermented Soybean Products in Korea and Their Functionalities
- Prof. Dong—Hwa Shin (Chonbuk National University)

16:30-17:00  Topic: Alimentation of the Future: An Industrial Perspective
- Dr. Christine M'ini (DANONE)

17:00-17:30  Topic: Development of Evidence-Based Probiotic Strains
- Prof. Geun Eog Ji (Seoul National University)

17:30-17:40  Concluding




