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BN | Food & Biomaterials Science and Engineering Laboratory,
Korea University, since 1979

MARIH 193 & b=
gAY 24 3 U=

 Original research paper 274 ™ (SCI 52 )

Book chapters 20 ™

Books authored/co—authored 24 #

Patents 15 &4
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== Classification of Research papers

== | ¢ Fermentation technology 55
e Protein technology 39
e Extrusion technology 15
e Food irradiation 14

e Food rheology and sensory evaluation 54
e Food precessing & physiological function 25
e NMR application in food science 15
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Development of low-cost food dehydration system using
solar-energy and coal for the village level food preservation
in Korea, International Foundation for Science, Stockholm, Sweden
(March 1981- June 1984)

Utilization of Australian lupinseed in Korea food system,

The Grain Pool of West Australia, Perth, W.A. 6000, Australia.(June 1982-
July 1986)

Utilization of Australian wheat for Korean noodle making,
The Australian Wheat Board, Melbourne, Austalia.(July 1985-June 1987)

The product quality and storage stability of Korean

fermented fish products, The United Nations University, Tokyo,
Japan, (May 1985-February 1987)
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Flavor control in lactic acid fermentation of high protein

vegetable beverages, UNIDO Project No. DP/ROK/89/002, (July 1987-
December 1989)

Industrialization of lactic acid fermentation of cereals and

its dissemination to developing countries, UNIDO Project No.
ROK/89/002/C/01/37, (July 1990-December 1992)

Microbiological study and isolation of Staphylococci from

Korean fermented fish products, The Nestec Ltd., Switzerland
(August 1994-February 1996)

Soya as a main ingredient for drinks, NESTEC Ltd., Vevey,
Switzerland. (October 1966-September 1998)

Development of functional peptide drinks by using soybean

rotein hydrolysate, Nestle Research Center, Lausanne, Switzerland.
?July 1999- August 2001)

281 A5 US$ 708,000
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Fermentation Technology

B FERMENTATION

c Acid Fermentation

of Non-dairy Food and Beverages TECHNOLOGY
IN KOREA

Cherl-Ho Lee

AGRICULTURAL

SERVICES
BULLETIN

SITY PRESS

KOREA UNIVERSITY
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International Course for Food Fermentation Technology
L] KU-UNIDO International Training Program (October 1991-July 1992)

B | A 10-month training course on Food Fermentation Technology at Korea University by
inviting 8 food scientists from the developing countries in Asia and Africa (Nigeria,
Sudan, Philippines, Sri Lanka, Thailand, Vietnham, India and Egypt)
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[1981—1987]
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- OF=AE Extrusion o

s Established in 1985
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AlE extrusion Jl= OHHIZ X/ workshop
— [1986-1995)
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Korean Dietary Culture Film, Part | - VI,

Produced by Traditional Dietary Culture Visual Image Preservation
Project of Korea University (1985-1998).
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s Established in September 1998
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Day 1 : Public Symposium (August 24th)

I O Al :8& 24 09:00~18:20
O ZA o E30|A O|AHD|0|A
— 09:30 7HE|A}: O|RS S5 (2iCl, ==IQ|2Z)

Dr. Michael Doyle (O]= Z=X|0}=&ICH)
EIHAL: O|&i HZE (SHEIA)

10:00 S1. &= ¢=49o} i
- 0|&S W4 (AzicH A4y ulsiclst)
- Dr. Micharl Doyle (O]= =X|0}=&lCH)

11:30 S2. AlES siet=2! 9"}
- 0|=01 1= (AEQIUZECIHE QIsHE2 A7)
- B2 S W (M2 2| 1iCyst)
14:00 S3. A== O|M=E 2=}
- Dr. Robert Buchanan (O0]= Dj2!2H=CH)
- HtAHZI W (A AlEZsth))
15:10 S4. SMAXIESAIE=9| oMM
- Dr. Ann Yaktine (O]=F SHEI&] o|2koi1 A o421 2l)
- 4EZ giAl (st My S stoi el HI0|2EH I MIE])

16:40 S5. HIAIMZAIAIEQ| OlM M
- ul ) 240
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Day 2 : Expert Workshop (August 25th]

O &Al: 83 252 09:30~14:30
O 4 : Uerd38?0a 91?9

Translating Risk Assessment into Policy

ZIE : 0|ES (20l 2, =X |E)

09:00 7|=ZA
- Dr. Sanford Miller (O] O{E2H=CH wBF5)
- o1HA| (SETAMAMER X2
- 0|&S (MELIUE0IMY IR

11:00 X|AEE
- 0| (M2CH =2 nchEt u
- Dr. Robert Buchanan (0|= Dj2!2i=CH 24)
- USE (slnsELNATAH ARPCAH)

13:00 2
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o= - EMEZ(Toxic material),
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— Food safety and Food security
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OIAIOFS M-EEF(APO) TS, 1999.1.27 - 2.4, &2

Country paper to be presented to the APO Workshop
Seminar on International Trade and Food Security
27 January - 4 February, 1999, Tokyo, Japan

Impact of trade liberalization on food

security situation in Korea

Cherl-Ho Lee

Center for Advanced Food Science and Technology(CAEST)
Graduate School of Biotechnology,

Korea University, Seoul, Korea

L]

%~/ KOREA UNIVERSITY



MA =2 =JI9 2= XIS gl
1970 | 1975 | 1980 | 1985 | 1990 | 1995
O|= 111 174 157 173 142 129
M4 132 171 181 202 223 172
oZA 141 152 178 204 210 181
3= 59 64 96 114 116 114
52 72 80 91 95 114 113
H=(%) - - - 146 138 218
o= - o8 92 94 100 94
aE 46 40 33 31 30 30
o= 81 76 54 48 40 28
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REVIEW

Food Security: The Challenge of
Feeding 9 Billion People

H. Charles ). Godfray,™ John R. Beddington,” lan R. Crute,” Lawrence Haddad,® David Lawrence,”
James F. Muir,® Jules Pretty,” Sherman Robinson,” Sandy M. Thomas,” Camilla Toulmin™®

Continuing population and consumption growth will mean that the global demand for food will
increase for at least another 40 years. Growing competition for land, water, and energy, in addition to
the overexploitation of fisheries, will affect our ability to produce food, as will the urgent requirement
to reduce the impact of the food system on the enwvironment. The effects of climate change are a
further threat. But the world can produce more food and can ensure that it is used more efficently and
equitably. A multifaceted and linked global strategy is needed to ensure sustainable and equitable food
security, different components of which are explored here.

12 FEBRUARY 2010 VOL 327 SCIENCE www.sciencemag.org

KOREA UNIVERSITY
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2009 IUFoST-Japan
9 AlOIE AT K|

e-Newsline

In This Issue

Food Safety and Security
Symposium-Hagoya Japan

IUFo3T breaks into the Bloposphere

IUFoiT Distance Education Module
Update

W hat's Mew This Week

-Kellogz's o stamp out imitation ceresals
az Zorn Flake sales soar
-Actimel adwvert banned over 'misleading'
claims
-fnaly=t ups Coca-Cola estimate
“Supermarkets reducing organic ranges
-Kraftt to wait for Cadbury's O35 results
-UKE consumers want food labelled waith

country of origin

b roft mal-as moaltiomid

P Aello e

IUTUFoST - JAPAN Food Safety and Security Symposium

September 2009 saw the opportunity for the IUFo:T leadership to reaffirm and
renew our long relationship with 1UF0=T founding member, Japan with the
IUFa=T-dapan Food Zafety and Security S=vwmposium, meetings with Japan industry
and research institutes, with our colleagues in IUFo=T Japan and with hands-on
training in Cup-of-Hoodle making.

Som et JURS T dapon Presidend, Tormofiko
Adod, Academy Fellow KafsoygosfHi Missinad and
Acgdemy Fogeding FeEldow grd formes A0S

Foverning Cown il member, Kyoden oo moto

|

The first paper of the symposium was given by Prof Seiichi Homma, the immediate past Commizsioner of
the Food Safety Commizsion, in the Cabinet Office of the lapaneze gowernment. He reminded oz of lapan's
high dependency on imported food, some &0% of its needs. Presszure was therefore on gowvernment both on
food zecurity, and on food safety, az improwved method:s of analyvsiz lowered detection lewvels of pesticids

residues and contaminants. Then Prof Takanori dwine, Director of Food Safety Researvch for LS Japan

& oI
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2009 IUFoST-Japan &S OHM S AIGFOE AlLL Y| Of
— 200944 9212% oI | }]10kHS!

WS » Food Safety and Security in Japan
Seiichi Homma (passed Commissioner of Food Safety Commission)

Food Safety and Food Security — IUFoST Global Role
Geoffrey Campbell-Platt (IUFoST President, Univ. of Reading, UK)

Food Safety and Security in China
Piingfan Rao (Fuzhou Univ., China)

Food Safety and Security in Korea

Cherl-Ho Lee (Korea Univ,. Korea)

Food Safety and Security in Canada
Rickey Yada (Guelph Univ., Canada)
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Korean Dilemma

BN | 1, Grain self-sufficiency below 30% - Does Korean
government take this situation seriously as crisis
and is willing to improve?

2. Rice market will be opened in 2015 — Is Korean rice
competitive to the imported rice?

3. Non-GM crops are disappearing from the world
market — Are Koreans ready to consume GM food?

4. Ever-increasing constrains on food industries — is
Korean food chain sound and responsible for
national food supply?

w0 feigm]
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(Dr. J. Ralph Blanchfield, "The role of food science and
technology in combating food insecurity”, IUFoOST SIB, 2010)
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