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Convener
09:00~09:30 |Registration
Opening Ceremony
vos0-goso NEIARBEIRSIF (SRS x|8H3
5 AL TEA SE (ME sYY YRS (Wikim)
09:50~10:00 |Break time
Session I
10:00~10:30 | [Keynote speak.er] ﬁ’g*o" .3'-4“-'(*1%“6—1'1__!'-)_ _ _
What does the intestinal microbiome tell us in irritable bowel disease? o=
AT B (SR ATY) (M2
10:30~11:00 |The role of Lactiplantibacillus argentoratensis AGMB00912 in gut microbiota and health
improvement
11:00~11:20 |Break time
Qe WA (M ETEtE)
11:20~11:50 |The milk-enriched infant gut microbiome drives functional capacity for both breast 715t
feeding and weaning ('SI-%II:T{)
HEZ 0| A (00| AHIO|2) =
1150~12:20 Commercialization of Lactobacillus gasseri BNR17, a weight management probiotic
12:20~14:00 |Lunch break
Session II
12:00~14.30 | [Keynote speaker] M w4 (n2{cistm)
Probiotics as gut microbiota modulators MEX|
O[S ShAL (MIAIZIX| AT 2) (eI H})
14:30~15:00 |The role of kimchi lactic acid bacteria as probiotics for alleviating alcoholic liver damage
and as effective starters for kimchi fermentation
15:00~15:20 |Break time
15:20~15:50 §|H§E$ (k“ lelil) . . . . -
Food microbiology application based on targeted muti-amplicon production o|FEH
15:50~16:20 Exﬂ% E¢ (%:;%'-EHQE) (KRIBE)
Identification and characterization of key metabolic microbes in the human gut
Closing Remarks
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