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OOppeenniinngg  rreemmaarrkk  ffmm  tthhee  CChhaaiirr,,  KKAASSTT

Good morning, dear distinguished speakers, discussion participants, and KAST (Korean Academy

of Science and Technology) members, thank you for coming and attending this workshop on

“Designing Health Food for the Future”. And I appreciate very much to KFRI (Korea Food Research

Institute), especially, Dr. Dae-Young Kwon helping this KAST-KFRI joint expert workshop held in

here. 

KAST was founded 20 years ago, 1994. KAST has played a pivotal role in Korean Science and

technology by operating a broad spectrum of diverse science programs, advising national level

leaders on science policies, etc. The Division of Agricultural and Fishery Sciences has prepared

two international conferences in memory of the 20th anniversary. First, today’s workshop here,

and Second, we are going to have a main 20th Anniversary International Symposium on Food,

Health and the Future in Council Chamber, Korea Chamber of Commerce and Industry near Seoul

train station tomorrow. I invite you all come to the conference. 

Today, we are going to have a round table discussion after two guest speakers’ talk. We will have

discussion time with the speakers and distinguished speakers for tomorrow, especially, Dr.

Robert Huber, Novel prize laureate, and Dr. Marika Mikelsaar. 

Finally I appreciate organizing committee members and especially chairman of the Committe, Dr.

Cherl-Ho Lee for the designing and programing well of this workshop.

I hope that you can have very fruitful and precious time here getting information on designing

health food for the future.

Thank you very much.

Dr. Kun-Young Park

Chair and Fellow

Agricultural and Fishery Sciences Division, KAST
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WWeellccoommee  aaddddrreessss

Dear KAST and KFRI Joint Experts Workshop Participants,

It is my great pleasure for me to welcome you on behalf of the Korea Food Research Institute and

the Korean Academy of Science and Technology for the Joint Expert Workshop on October 23th,

2014. This round table is free discussions about “Designing Health Food for the Future” with the

invited speakers of KAST International Symposium on October 24th, 2014 at Korea Chamber of

Commerce and Industry in Seoul, KAST members, Food industry experts and KFRI researchers. 

Aging population is accelerated fast in Korea and the healthcare cost is dramatically escalating.

With the strong demand on healthy long life, new concept of functional food is bringing the

people’s attention such as genetics, epigenetics, nutrition, and personalized foods based on the

customized food platform technology development. Along with the development of science and

technology, healthy functional food market is growing at a remarkable speed. The importance of

communication between scientists in the world for finding the value of food will be emphasized by

developing science, contents, value, tradition and their culture. Based on finding the value of each

traditional food, science technology will be able to develop a new creative area in the world food

market. In Korea, traditional fermented foods such as Chungkukjang, Doenjang and Kochujang

have been recognized as healthy functional food by their nutritional and pharmaceutical value. By

developing the creating shared value on healthy food, we should increase chances to nourish our

life. 

I believe this workshop brings together the best people from basic science to the food industry

and allows you to meet and discuss about designing healthy functional food. 

Thank you very much. 

Dr. Dae-Young Kwon

Fellow

KAST
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10:00-10:05 OOppeenniinngg rreemmaarrkk

- DDrr.. KKuunn--YYoouunngg PPaarrkk (Chair, Agriculture and Fishery Sciences Division, KAST)

10:05-10:10 WWeellccoommee aaddddrreessss

- DDrr.. DDaaee--YYoouunngg KKwwoonn (Fellow, KAST) 

10:10-10:30 TTrreennddss iinn hheeaalltthh ffuunnccttiioonnaall ffoooodd mmaarrkkeett 

--  DDrr.. PPaauull SSeeeehhrraa (Director, Amway Korea R&D) 

10:30-10:50 RReesseeaarrcchh aaccttiivviittiieess oonn ffuunnccttiioonnaall ffoooodd iinn KKFFRRII 

- DDrr.. IInn WWooookk CChhooii (Head/Principal Researcher, KFRI)

10:50-12:00 PPaanneell ddiissccuussssiioonn 

- DDrr.. RRoobbeerrtt HHuubbeerr (Max Planck Institutes, Germany, 

1988 Nobel Prize Laureate in Chemistry)

- DDrr.. SSaanngg CChhuull PPaarrkk (Fellow, KAST / Samsung Advanced Institute of 

Technology, Korea)

-DDrr.. MMaarriikkaa MMiikkeellssaaaarr (University of Tartu, Estonia)

-DDrr.. SSaanngg WWoooonn CChhooii (Cha Medical University, Korea)

-DDrr.. JJuunngg HHaann YYoooonn PPaarrkk (Fellow, KAST / Hallym University, Korea)

-DDrr.. DDoonngg HHwwaa SShhiinn (Fellow Emeritus, KAST / Chonbuk National University, Korea)

-DDrr.. HHyyuunn JJiinn PPaarrkk (Fellow, KAST / Korea University, Korea)

-DDrr.. KKii WWoonn LLeeee (Associate Member, KAST / Seoul National University, Korea)

-DDrr.. CChhaanngg YYoonngg LLeeee (Fellow Emeritus, KAST / Cornell University, USA)
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- DDrr.. CChheerrll--HHoo LLeeee (Chair, Organizing Committee / Korea Food Security Research Foundation)



12:00-12:20 QQuueessttiioonnss aanndd ccoommmmeennttss bbyy tthhee ppaarrttiicciippaannttss 

12:20-12:30 SSuummmmiinngg uupp aanndd ccoonncclluuddiinngg rreemmaarrkk

--  Rapporteur: DDrr.. YYoouunn--SSoooo CChhaa (Chonbuk University, Korea), 

DDrr.. OOkk--KKyyuunngg KKoooo (KFRI) 

12:30 LLuunncchh

18:30-20:00 WWeellccoommiinngg ddiinnnneerr wwiitthh jjoouurrnnaalliissttss

- Place: Woonsan (Kwanghwamoon Yongsusan), Finance Center B1, near City Hall

- Participants: Invited speakers, KAST members and KOFRUM members
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TTrreennddss  iinn  hheeaalltthh  ffuunnccttiioonnaall  ffoooodd  mmaarrkkeett    

DDrr.. PPaauull SSeeeehhrraa,, EEuunn MMii KKoo,, DDrr.. JJuuyyeeoonn PPaarrkk,, DDrr.. YYaanngg HHeeee CChhoo

Amway Korea R&D

Chronic disease rates have been rising in many countries, and almost 45% of all deaths from chronic disease are

considered premature, i.e. they occur before age 70.  Primary ethology of these diseases is unhealthy diet,

physical inactivity, and tobacco use.  As a result of increasing awareness, many concerned people strive to

maintain healthier lifestyles with a more balanced diet to prevent these chronic diseases and improve their

physical wellness.  The Nutrilite company has an 80 year history of providing pytonutrient-based products under

the philosophy “Best of Science, Best of Nature” to supplement unbalanced diets to maintain optimal health.

That is, the company philosophy is to increase quality life or human wellness.   New product ideation and

development begins with assessment of consumer needs, market opportunity, and technology assessment.  In

this work, we will share market and consumer data from the globe with some South Korea specific information.

We will also provide perspective on emerging technology trends.  In whole, the global nutrition industry is

expected to grow annually 7%.  The global supplements market, in 2011, was shown significantly higher growth

rate at 7% than the OTC (2%) or RX (4%) markets.  In Korea, the health functional food industry has also seen

rapid growth for 10 years since HFF regulation took effect; in just the last three years, sales have increased 40%

to 1,792 bil KRW (approximately 1.7$b) in 2013 from 1,280 bil KRW in 2010.  Clearly there is ample market and

consumer need and opportunity globally and in South Korea, but technology trends, scientific maturity, and

technical readiness of new ingredients must also be considered before products can be commercialized that can

deliver to consumer expectations and meaningfully contribute to sustained growth in the nutrition industry.
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RReesseeaarrcchh  aaccttiivviittiieess  oonn  ffuunnccttiioonnaall  ffoooodd  iinn  KKFFRRII  

IInn WWooookk CChhooii,, PPhh..DD..

Head, Food Resource Research Center,

Korea Food Research Institute

As people are more concerned about health, more demands on health food and scientific information on

relationship between health and diets are required. In line with these demands, KFRI is making every effort to

provide technologies for functional food development as well as information on mechanism by which food

components ameliorate metabolic disorders and solve nutritional problems. Here we introduce some of our

efforts.

A number of epidemiological studies have implicated that obesity is a primary risk factor for many diseases such

as type 2 diabetes (T2D), cardiovascular disease (CVD) and cancer.  In human study, obese research subjects who

had taken black soybean peptides (BSP) for 12 weeks experienced significant reduction in body weight, body

mass index (BMI), and body fat mass. We observed that eleven serum metabolites were increased and 20

metabolites were decreased significantly. In particular, lysoPC 16:0 with a VIP value of 12.02 is esteemed to be

the most important metabolite for evaluating the differences between the two groups. Since metabolites present

in the blood directly reflect the body°Øs physiological changes, we expect to obtain further insight into the

health-promoting effects of soybean peptides as well as that of fermented soybean products that have long been

known as healthy food in Korea. 

In functional foods coping with allergy, we demonstrated that some ingredients such as Scutellaria baicalensis

Georgi (skullcap) inhibited allergen permeation by measuring transepithelial electrical resistance (TEER) and the

quantity of permeated OVA in intestinal epithelial Caco-2 cells and in an animal study. These findings

demonstrated that skullcap extract might attenuate a food allergic response by inhibiting allergen permeation in

vitro and in vivo. We also developed the natural seep aids from Korean foods and plants. We demonstrated sleep-

promoting effects of functional food ingredient from brown seaweeds in animal and human study. It is under the

review for individual authorized functional foods in KFDA. 

KFRI also tries to develop technologies to enhance functional properties of phytochemicals by modifying their

metabolism. Although phytochemicals are known to be effective in preventing certain diseases, their poor

absorption and poor bioavailability could be big obstacles for their future application. Most phytochemicals are

metabolized to more hydrophilic conjugates during absorption and hepatic metabolism. We found that these

metabolites play less impact on target tissues than expected. Luteolin has strong anti-inflammatory activities

otherwise their hepatic metabolites, including methylated luteolin (diosmetin), showed much lower anti-

inflammatory activities. When luteolin and COMT (Catechol-O-Methyl Transferase) inhibitor were co-

administered, however, anti-inflammatory activities of luteolin were significantly improved in an animal study.

We also searched for phase II inhibitors for the purpose of bypassing conjugation of absorbed phytochemicals in

hepatocytes to maintain their bio-functional excellence on target tissues.
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