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EDUCATION 

Ph.D. (May 2002)    Major: Food Science (Nutraceuticals) 

Rutgers, The State University of New Jersey, NJ 

Dissertation: Antioxidant and Arachidonic Acid Modulation Properties of the Exocarp (Skin) 

of Almond (Prunus Amygdalus) 

Master (Feb 1997)    Major: Food Science and Technology 

Kyungpook National University, Daegu, Korea. 

Thesis: The Isolation of Antioxidative Compounds from the Peels of Korean Citrus Species 

Bachelor (Feb 1995)    Major: Food Science and Technology 

Kyungpook National University, Daegu, Korea. 

 

 

WORK EXPERIENCE 

Professor (2016 to present), Associate Professor (2011 to 2015), Assistant Professor & Full 

Time Lecturer (September 2004 to 2010) 

Department of Food & Life Sciences, College of BNIT, Inje University, Gimhae, Korea  

Vice-Chair (2010 to 2012) Industry-University Cooperation Foundation, Inje University, 

Gimhae, Korea 

Director (2010 to 2012, 2016 to 2018) Inje Global Technology Transfer Center, Inje 

University 

Director (2010 to 2013) Business Incubation Center, Inje University 

Director (2010 to 2013) Small Business-University Cooperation Center, Inje University 

Postdoctoral Associate (June 2002 to August 2004) 

Dr. A.N. Tony Kong’s Lab, Department of Pharmaceutics, Ernest Mario School of Pharmacy, 

Rutgers, The State University of New Jersey, NJ, USA 

 

OTHER PROFESSIONAL EXPERIENCE 

2018 to present  Secretary General, The Korean Society of Food and Nutrition, Korea 

2018 to present  Member of Review Board for Health Claims and Advertisement of 

Heath Functional Food, Korea Food and Drug Administration/Korea 

Health Supplements Association, Korea 

2017  Associate Editor, Journal of Medicinal Food, Mary Ann Liebert, Inc. 

Publishers, USA  

2016 to 2018 Member of Scientific Advisory Board for New Food Ingredient, Korea 

Food and Drug Administration, Korea 

mailto:jeongws@inje.ac.kr
mailto:jeongws815@gmail.com


2016 to present  Member of Global Scientific Advisory Board of Mannatech, Inc, USA  

2016 Secretary for General Affairs, The Korean Society of Food and 

Nutrition, Korea 

2016 to 2017 Guest Editor for special issue “Nutrients and Phytochemicals for Skin 

Health”, International Journal of Molecular Sciences (Publisher MDPI), 

Switzerland 

2016 to 2017 Guest Editor for special issue “Current Trends in Ginseng Research”, 

Molecules (Publisher MDPI), Switzerland 

2014 Visiting Scholar, Ernest Mario School of Pharmacy, Rutgers, The State 

University of New Jersey, NJ, USA 

2013, 2015 Scientific Secretary, The Korean Society of Food and Nutrition, Korea 

2011 Associate Editor, Preventive Nutrition and Food Science (formally: 

Journal of Food Science and Nutrition) 

2009  Associate Editor, Korean Journal of Food Preservation  

2006 to 2010 Editorial Board, Journal of the Korean Society of Food Science and 

Nutrition & Preventive Nutrition and Food Science (formally: Journal 

of Food Science and Nutrition) 

2006 to 2012  Associate Editor, Journal of Pharmaceutical Engineering, Korea 

2006 to 2008  Adjunct Special Scientist, Changwon National University, Korea 

 

 

RESEARCH INTEREST 

Nutraceuticals, functional foods, phytochemicals 

Molecular mechanisms of natural chemopreventive, liver protecting, anti-inflammatory, hair 

growth promoting, skin protecting, microbiome modulating and antioxidant compounds 

Oxidative stress & the underlying mechanisms of volatile organic compounds (environmental 

toxicants & their molecular mechanisms) 

 

HONORS AND AWARDS 

Most Cited Ginseng Paper Award, the Korean Ginseng Society, 2013 

Albert Kleinman Fund in Food Science Scholarship, the Kleinman Foundation, Fall 2001 – 

Spring 2002. 

Conference Travel Awards, Graduate School-New Brunswick, July 2001, March 2001, July 

2000. 

Full Scholarship Award, the Soo-Dang Scholarship Foundation, Spring 1995 - Fall 1996. 

Tuition-Waiver Scholarship, Graduate School of Agriculture, Spring 1995. 

First Rank, Graduate Admission Test, Department of Food Science and Technology, 

November 1994. 

Full Scholarship, College of Agriculture, Spring & Fall 1994. 

Study Abroad Award (China), Korea Research Foundation, Winter 1991. 

 

PUBLICATIONS (selected) *corresponding author, # first author 

 

Van-Long Truong, Ah-Ng Tony Kong, Woo-Sik Jeong*. Red Ginseng Oil inhibits TPA-

Induced Transformation of Skin Epidermal JB6 Cells. Journal of Medicinal Food (In press, 

Epub ahead of print) 

 



Youn Kumju, Park Ji-Hyun, Lee Seonah, Lee Seungeun, Lee Jinhyuk, Yun Eun-Young, 

Jeong Woo-Sik, and Jun Mira. BACE1 Inhibition by Genistein: Biological Evaluation, 

Kinetic Analysis, and Molecular Docking Simulation. Journal of Medicinal Food (In press, 

Epub ahead of print)  

 

Van-Long Truong, Mira Jun, Woo-Sik Jeong*. Role of resveratrol in regulation of cellular 

defense systems against oxidative stress. Biofactors 44:36 (2018) 

 

Van-Long Truong, Min Ji Bak, Changook Lee, Mira Jun, Woo-Sik Jeong*. Hair 

Regenerative Mechanisms of Red Ginseng Oil and Its Major Components in the 

Testosterone-Induced Androgenic Alopecia C57BL/6 Mouse Model. Molecules 22:1505 

(2017) 

 

Seonah Lee, Kumju Youn, Woo-Sik Jeong, Chi-Tang Ho, Mira Jun. Protective Effects of 

Red Ginseng Oil against Aβ25-35-Induced Neuronal Apoptosis and Inflammation in PC12 

Cells. International Journal of Molecular Sciences. 18:2218 (2017) 

 

Kumju Youn, Yoonjin You, Jinhyuk Lee, Woo-Sik Jeong, Chi-tang Ho, Mira Jun. 

Polymethoxyflavones: Novel β-Secretase (BACE1) Inhibitors from Citrus Peels. Nutrients. 

9(9): 973 (2017) 

 

Min Ji Bak, Van-Long Truong, Se-Yeon Ko, Xuan Ngan Giang Nguyen, Pajaree Ingkasupart, 

Mira Jun, Soon-Gi Hong, Jong-Won Lee, Woo-Sik Jeong*. Induction of Nrf2/ARE-

mediated cytoprotective genes by red ginseng oil through ASK1–MKK4/7–JNK and p38 

MAPK signaling pathways in HepG2 cells. Journal of Ginseng Research. 40(4):309 (2016) 

 

Van-Long Truong, Se-Yeon Ko, Mira Jun, Woo-Sik Jeong*. Quercitrin from Toona sinensis 

(Juss.) M.Roem.Attenuates Acetaminophen-Induced Acute Liver Toxicity in HepG2 Cells 

and Mice through Induction of Antioxidant Machinery and Inhibition of Inflammation. 

Nutrients. 8(7):431 (2016)  

 

Min Ji Bak, Van-Long Truong, Se-Yeon Ko, Xuan Ngan Giang Nguyen, Pajaree Ingkasupart, 

Mira Jun, Jin Young Shin and Woo-Sik Jeong*. Antioxidant and Hepatoprotective Effects of 

Procyanidins from Wild Grape (Vitis amurensis) Seeds in Ethanol-Induced Cells and Rats. 

International Journal of Molecular Sciences. 17(5):758 (2016)  

 

Kim H, Youn K, Ahn MR, Kim OY, Jeong WS, Ho CT, Jun M. Neuroprotective effect of 

loganin against Aβ25-35-induced injury via the NF-κB-dependent signaling pathway in PC12 

cells. Food & Function. 6:1108-1116 (2015)  

 

Hyeri Kim, Kumju Youn, Eun-Young Yun, Jae-Sam Hwang, Woo-Sik Jeong, Chi-Tang Ho, 

Mira Jun. Oleic acid ameliorates Aβ-induced inflammation by downregulation of COX-2 and 

iNOS via NFκB signaling pathway. Journal of Functional Foods. 14:1-11 (2015)  

 

Bak MJ, Jeong WS, Kim KB. Detoxifying effect of fermented black ginseng on H2O2-

induced oxidative stress in HepG2 cells. International Journal of Molecular Medicine. 

34(6):1516-1522 (2014)  

 



Ryu SH, Kim JW, Kim YS, Lee SH, Cho YB, Lee HK, Kim YG, Jeong WS*, Kim KB*. 

Negligible Pharmacokinetic Interaction of Red Ginseng and Antihypertensive Agent 

Amlodipine in Sprague-Dawley Rats. Journal of Toxicology and Environmental Health-Part 

A-Current Issues. 77(22-24):1372-1383 (2014)  

 

Kumju Youn, Jinhyuk Lee, Eun-Young Yun, Chi-Tang Ho, Mukund V. Karwe,Woo-Sik 

Jeong, Mira Jun. Biological evaluation and in silico docking study of γ-linolenic acid as a 

potential BACE1 inhibitor. Journal of Functional Foods. 10:187-191 (2014)  

 

Van-Long Truong, Min-Ji Bak, Mira Jun, Ah-Ng Tony Kong, Chi-Tang Ho, Woo-Sik 

Jeong*. Antioxidant Defense and Hepatoprotection by Procyanidins from Almond (Prunus 

amygdalus) Skins. Journal of Agricultural and Food Chemistry. 62(34):8668-8678 (2014)  

 

Yoon JH, Youn K, Ho CT, Karwe MV, Jeong WS, Jun M. p-Coumaric Acid and Ursolic 

Acid from Corni fructus Attenuated β-Amyloid25-35-Induced Toxicity through Regulation of 

the NF-κB Signaling Pathway in PC12 Cells. J Agric Food Chem. 62(21):4911-6. (2014)  

 

Bak MJ, Kim KB, Jun M, Jeong WS*. Safety of red ginseng oil for single oral 

administration in Sprague-Dawley rats. J Ginseng Res. 38(1):78-81. (2014)  

 

Youn K, Yun EY, Lee J, Kim JY, Hwang JS, Jeong WS, Jun M. Oleic acid and linoleic acid 

from Tenebrio molitor larvae inhibit BACE1 activity in vitro: molecular docking studies. J 

Med Food. 17(2):284-9. (2014)  

 

Minji Kim, Kumju Youn, Eun-Young Yun, Jae-Sam Hwang, Mok-Ryeon Ahn, Woo-Sik 

Jeong and Mira Jun. Effects of solvent fractions of Allomyrina dichotoma larvae through the 

inhibition of in vitro BACE1 and β-amyloid(25?35)-induced toxicity in rat 

pheochromocytoma PC12 cells. Entomological Research 44(1):23-30 (2014)  

 

Yeo H, Youn K, Kim M, Yun EY, Hwang JS, Jeong WS, Jun M. Fatty Acid Composition 

and Volatile Constituents of Protaetia brevitarsis Larvae. Preventive Nutrition and Food 

Science. 18(2):150-6. (2013) 

 

Bak MJ, Truong VL, Kang HS, Jun M, Jeong WS. Anti-inflammatory effect of procyanidins 

from wild grape (Vitis amurensis) seeds in LPS-induced RAW 264.7 cells. Oxidative 

Medicine and Cellular Longevity. 2013;2013:409321 (2013)  

 

Min-Ji Bak, Soon-Gi Hong, Jong-Won Lee, Woo-Sik Jeong*. Red Ginseng Marc Oil 

Inhibits iNOS and COX-2 via NFκB and p38 Pathways in LPS-Stimulated RAW 264.7 

Macrophages, Molecules, 17(11): 13769-13786 (2012)  

 

Youn K, Jeong WS, Jun M. β -Secretase (BACE1) inhibitory property of loganin isolated 

from Corni fructus. Natural Product Research. 27(16): 1471-1474. (2013)  

 

Seung-Young Hong#, Woo-Sik Jeong#, Mira Jun. Protective Effects of the Key Compounds 

Isolated from Corni fructus against β-Amyloid-Induced Neurotoxicity in PC12 Cells. 

Molecules 17(9): 10831-10845 (2012) Co-first authors 

 



Min-Ji Bak, Seon Ok, Mira Jun, Woo-Sik Jeong*. 6-Shogaol-Rich Extract from Ginger Up-

Regulates the Antioxidant Defense Systems in Cells and Mice. Molecules 17(7): 8037-8055 

(2012)  

 

Kyung-Sik Song, Woo-Sik Jeong, Mira Jun. Inhibition of β-Amyloid Peptide-induced 

Neurotoxicity by Kaempferol 3-O-(6''-Acetyl)-β-glucopyranoside from Butterbur (Petasites 

japonicus) Leaves in B103 Cells. Food Science and Biotechnology 21(3): 845-851 (2012)  

 

Seon Ok, Min-Ji Bak, Mira Jun, Woo-Sik Jeong*. Chemopreventive and hepatoprotective 

effects of 6-shogaol in HepG2 cells and diethylnitrosamine-treated mice. Cancer Prevention 

Research 17(2): 100-109 (2012) 

 

Seon Ok, Woo-Sik Jeong*. Optimization of Extraction Conditions for the 6-Shogaol-rich 

Extract from Ginger (Zingiber officinale Roscoe). Preventive Nutrition and Food Science 

17(2): 166-171 (2012) 

 

Min-Ji Bak, Mira Jun, Woo-Sik Jeong*. Antioxidant and Hepatoprotective Effects of the 

Red Ginseng Essential Oil in H2O2-Treated HepG2 Cells and CCl4-Treated Mice. 

International Journal of Molecular Sciences 13(2): 2314-2330 (2012)  

 

Min-Ji Bak, Mira Jun, Woo-Sik Jeong*. Procyanidins from Wild Grape (Vitis amurensis) 

Seeds Regulate ARE-Mediated Enzyme Expression via Nrf2 Coupled with p38 and PI3K/Akt 

Pathway in HepG2 Cells. International Journal of Molecular Sciences 13(1): 801-818 (2012)  

 

Saw CL, Cintrón M, Wu TY, Guo Y, Huang Y, Jeong WS, Kong AN*. Pharmacodynamics 

of dietary phytochemical indoles I3C and DIM: Induction of Nrf2-mediated phase II drug 

metabolizing and antioxidant genes and synergism with isothiocyanates. Biopharmaceutics & 

Drug Disposition 32(5): 289-300 (2011)  

 

Min-Ji Bak, Jae-Han Jeong, Hye-Sook Kang, Kyong-Suk Jin, Mira Jun, Woo-Sik Jeong*. 

Stimulation of Activity and Expression of Antioxidant Enzymes by Solvent Fractions and 

Isolated Compound from Cedrela sinensis Leaves in HepG2 Cells. Journal of Medicinal 

Food 14(4): 405-412 (2011)  

 

Kyong-Suk Jin, Min-Ji Bak, Mira Jun, Ho-Jin Lim, Wan-Keun Jo, and Woo-Sik Jeong*. α-

Pinene Triggers Oxidative Stress and Related Signaling Pathways in A549 and HepG2 Cells. 

Food Science and Biotechnology 19(5): 1325-1332 (2010)  

 

Lee HR, Hwang IW, Chung HC, Jeong WS, Kim YC, Chung SK*. Antioxidant Properties of 

Proanthocyanidin Fraction Isolated from  Wild Grape (Vitis amurensis) Peel. Korean Journal 

of Food Science and Technology 42(4) 420-423 (2010) 

 

Kang HS, Kang JS, Jeong WS*. Cytotoxic and apoptotic effects of saponins from Akebia 

quinata on HepG2 hepatocarcinoma cells. Korean Journal of Food Preservation 17(3): 311-

319 (2010) 

 



Yi  JH, Kim MY, Kim YC, Jeong WS, Bae DW, Hur JM, Jun M*. Change of Ginsenoside 

Composition in Red Ginseng Processed with Citric Acid. Food Science and Biotechnology 

19(3): 647-653 (2010)  

 

Jang JH, Noh KH, Choi JN, Shin JH, Ohn JH, Cho JW, Jeong WS, Kim MJ, Song YS*. 

Effect of Hericium erinaceus Mycelia Supplementation on the Oxidative Stress and 

Inflammation Processes Stimulated by LPS and Their Mechanisms in BALB/C Mice. Journal 

the Korean Society of Food Science and Nutrition 39(2): 227-236 (2010) 

 

Min-Ji Bak, Jae-Han Jeong, Hye-Sook Kang, Kyong-Suk Jin, Seon Ok, Woo-Sik Jeong*. 

Cedrela sinensis leaves suppress oxidative stress and expressions of iNOS and COX-2 via 

MAPK signaling pathways in Raw 264.7 cells. Journal of Food Science and Nutrition 14(4): 

269-276 (2009) 

 

Hye-Ryun Lee, Min-Ji Bak, Woo-Sik Jeong, Young-Chan Kim, and Shin-Kyo Chung*. 

Antioxidant Properties of Proanthocyanidin Fraction Isolated from Wild Grape (Vitis 

amurensis) Seed. Applied Biological Chemistry (formerly Journal of the Korean Society for 

Applied Biological Chemistry) 52(5): 539-544 (2009)  

 

Kyong-Suk Jin, Ji-Young Park, Mi-Kyung Cho, Ji-Hyun Jang, Jae-Han Jeong, Seon Ok, Min-

Ji Bak, Young-Sun Song, Myo-Jeong Kim, Chung-Won Cho and Woo-Sik Jeong*. 

Modulation of Nrf2/ARE and Inflammatory Signaling Pathways by Hericium Erinaceus 

Mycelia Extract. Food Science and Biotechnology 18(5): 1204-1211 (2009)  

 

Yongfen Ma, Jae-Yeon Jung, Yu-Jung Jung, Ji-Hye Choi, Woo-Sik Jeong, Young-Sun Song, 

Jae-Seon Kang, Kaishun Bi, and Myo-Jeong Kim*. Anti-inflammatory activities of 

coumarins isolated from Angelica gigas nakai on LPS-stimulated Raw 264.7 cells. Journal of 

Food Science and Nutrition 14(3): 179-187 (2009) 

 

Khamtorn Pudtikajorn, Il-Shik Shin, Woo-Sik Jeong, Dongwha Chung*. Kinetic modeling 

of active chlorine generation by low-amperage pulsating direct current in a circulating brine 

solution. Journal of Food Engineering 92: 461-466 (2009)  

 

Li W, Khor TO, Xu C, Shen G, Jeong WS, Yu S, Kong AN*. Activation of Nrf2-antioxidant 

signaling attenuates NFkB-inflammatory response and elicits apoptosis. Biochemical 

Pharmacology 76(11): 1485-1489 (2008)  

 

Jo WK*, Lee JH, Lim HJ, Jeong WS. Naphthalene emissions from moth repellents or toilet 

deodorant blocks determined using head-space and small-chamber tests. Journal of 

Environmental Sciences-China 20(8) : 1012-1017 (2008)  

 

KD Kwon, WK Jo*, HJ Lim, WS Jeong. Volatile pollutants emitted from selected liquid 

household products. Environmental science and pollution research 15(6): 521-526 (2008)  

 

Min-Ji Park, Hye-Sook Kang, Kyong-Suk Jin, Young-Hun Kim, Sun Ok, Jae-Han Jeong, 

Hye-Ryun Lee, Ho-Jin Lim, Wan-Keun Jo, Young-Chan Kim, Shin-Kyo Chung, Woo-Sik 

Jeong*. Chemopreventive Properties of Wild Grape (Vitis amurensis) Extracts. Journal of 

Clinical Biochemistry and Nutrition 43 (suppl 1): 59-61 (2008)  



 

Kyong-Suk Jin, Mira Jun, Wan-Keun Jo, Ho-Jin Lim, Woo-Sik Jeong*. Promises and risks 

of unsaturated volatile organic compounds: limonene, pinene, isoprene. Food Science & 

Biotechnology 17 (3): 447-456 (2008)  

 

Hye-Sook Kang, Min-Ji Park, Kyong-Suk Jin, Young-Hun Kim, Mira Jun, Ho-Jin Lim, Wan-

Kuen Jo, Jong-Sang Kim, Woo-Sik Jeong*. Regulatory role of the root of Chrysanthemum 

zawadskii var. latilobum K. in nuclear factor E2-related factor 2-antioxidant response element 

pathway. Food Science & Biotechnology 17 (2): 367-372 (2008)  

 

Ki-Dong Kwon, Wan-Keun Jo*, Ho-Jin Lim, Woo-Sik Jeong. Characterization of emissions 

composition for selected household products available in Korea. Journal of Hazardous 

Materials 148 (1-2): 192-198 (2007)  

 

Rong Hu, Tin Oo Khor, Guoxiang Shen, Woo-Sik Jeong, Vidya Hebbar, Chi Chen, 

Changjiang Xu, Bandaru Reddy, Kiran Chada, Ah-Ng Tony Kong*. Cancer chemoprevention 

of intestinal polyposis in ApcMin/+ mice by sulforaphane, a natural product derived from 

cruciferous vegetable. Carcinogenesis, 27(10): 2038-2046 (2006)  

 

Tin Oo Khor, Rong Hu, Guoxiang Shen, Woo-Sik Jeong, Vidya Hebbar, Chi Chen, 

Changjiang Xu, Sujit Nair, Bandaru Reddy, Kiran Chada, Ah-Ng Tony Kong*. 

Pharmacogenomics of Cancer Chemopreventive Isothiocyanate Compound Sulforaphane in 

the Intestinal Polyps of ApcMin/+ Mice. Biopharmaceutics & Drug Disposition, 27(9): 407-

520 (2006)  

 

Mira Jun, Woo-Sik Jeong*, Chi-Tang Ho. Health Promoting Properties of Natural Flavor 

Substances. Food Science & Biotechnology, 15(3): 329-338 (2006) *corresponding author  

 

Woo-Sik Jeong, Mira Jun, A.-N. T. Kong*. Nrf2: A Potential Molecular Target for Cancer 

Chemoprevention by Natural Compounds. Antioxidants & Redox Signaling, 8(1-2): 99-106 

(2006)  

 

Guoxiang Shen, Woo-Sik Jeong, Rong Hu, Ah-Ng Tony Kong*. Regulation of Nrf2, AP-1 

and NF-B Signaling Pathways by Chemopreventive Agents. Antioxidants & Redox 

Signaling, 7(11-12): 1648-1663 (2005)  

 

Young-Sam Keum, Woo-Sik Jeong, Ah-Ng Tony Kong*. Chemopreventive functions of 

isothiocyanates. Drug News & Perspectives, 18(7): 445-461 (2005)  

 

Mira Jun, Jungil Hong, Woo-Sik Jeong, Chi-Tang Ho*. Suppression of arachidonic acid 

metabolism and nitric oxide formation by kudzu isoflavones in murine macrophages. 

Molecular Nutrition & Food Research, 49(12): 1154-1159 (2005)  

 

Young-Chan Kim, Mira Jun, Woo-Sik Jeong*, Shin-Kyo Chung. Antioxidant  Properties of 

Flavone C-Glycosides identified from Atractylodes japonica Leaves in Human Low-Density  

Lipoprotein Oxidation. Journal of Food Science, 70(9): S575-580 (2005) *corresponding 

author  

 



Woo-Sik Jeong, Young-Sam Keum, Chi Chen, Mohit R. Jain, Guoxiang Shen, Jung-Hwan 

Kim, Wenge Li and Ah-Ng Tony Kong*. Differential expression and stability of endogenous 

Nuclear Factor E2-related factor 2 (Nrf2) by natural chemopreventive compounds in HepG2 

human hepatoma cells. Journal of Biochemistry and Molecular Biology (Currently, BMB 

Reports), 38(2): 167-176 (2005)  

 

Woo-Sik Jeong, A.-N. T. Kong*. Biological properties of monomeric and polymeric 

catechins: Green tea catechins and procyanidins. Pharmaceutical Biology, 42(s1): 84-93 

(2004)  

 

Young-Sam Keum, Woo-Sik Jeong, A.-N. T. Kong*. Chemoprevention by isothiocyanates 

and their underlying molecular signaling mechanisms. Mutation Research-Fundamental and 

Molecular Mechanisms of Mutagenesis, 555(1-2):191-202 (2004)  

 

Woo-Sik Jeong, In-Wha Kim, Rong Hu, A.-N. T. Kong*. Modulation of AP-1 by 

Chemopreventive Agents in Human Colon HT-29 Cancer Cell Line. Pharmaceutical 

Research, 21(4): 649-660 (2004)  
 

Woo-Sik Jeong, In-Wha Kim, Rong Hu, A.-N. T. Kong*. Modulatory Properties of Various 

Natural Chemopreventive Agents on the Activation of NF-B Signaling Pathway. 

Pharmaceutical Research, 21(4): 661-670 (2004)  

 

Shengmin Sang, Karen Lapsley, Woo-Sik Jeong, Paul A. Lachance, Chi-Tang Ho, and 

Robert T. Rosen*. Antioxidative Phenolic Compounds Isolated from Almond Skins (Prunus 

amygdalus Batsch). Journal of Agricultural and Food Chemistry 50(8): 2459-2463 (2002)  

 

Mi-Yeon Kim, Woo-Sik Jeong, Shin-Kyo Chung*. The Physicochemical Quality 

Characteristics of Charcoal Grilled Mackerels. Journal of Food Science, 67(3): 1255-1259 

(2002)  

 

Paul A. Lachance*, Zeina Nakat, Woo-Sik Jeong. Antioxidants: An Integrative Approach 

(Review paper). Nutrition, 17(10): 835-838 (2001)  

 

Woo-Sik Jeong, Paul A. Lachance*. Phytosterols and Fatty Acids in Fig (Ficus carica, var. 

Mission) Fruit and Tree Components. Journal of Food Science, 66(2): 278-281 (2001)  

 

Woo-Sik Jeong*. Antidiabetic and Hypocholesterolemic Effect of Fenugreek (Review paper). 

Food, Nutraceuticals and Nutrition, 23(9): 1-2 (1999). 

 

Woo-Sik Jeong, Seung-Woo Park, Shin-Kyo Chung*. The Antioxidative Activity of Korean 

Citrus unshiu Peels. Foods and Biotechnology (Currentlly, Food Science & Biotechnology), 

6(4): 292-583 (1997)  

 

Shin-Kyo Chung*, Yong-Yeul Chung, Woo-Sik Jeong. Studies on the Browning Inhibition 

of Yam (Dioscorea aimadoimo) during Hot Air Dehydration. The Korean Agricultural 

Chemistry and Biotechnology (Currently, Applied Biological Chemistry), 39(5): 384-388 

(1996)  

 



RESEARCH GRANTS (Current & Recent)  

 

“Protective mechanisms of subtropical gingers against colitis and colon tumorogenesis and 

their effect on gut microbiome – For screening alternative crops against climate change in 

Korea”, Korea Research Foundation (2017.06-2020.05), Dr. Woo-Sik Jeong (PI) 

 

“Development of citron oil product with hair growth promotion activity”, Korea Research 

Foundation (2017.07-2017,12), Dr. Woo-Sik Jeong (PI) 

 

“Hair growth promoting activity and the underlying molecular mechanisms by red ginseng 

oil/water extract and the major oil compounds”, Korea Research Foundation (2014.11-

2017.10), Dr. Woo-Sik Jeong (PI)  

 

“Cellular defense mechanisms of procyanidins from almond skin”, Korea Research 

Foundation (2013.06-2014.05), Dr. Woo-Sik Jeong (PI)  

 

“Anti-inflammatory mechanism of essential oil from red ginseng byproducts and its 

utilization into functional foods/cosmetic sources”, Korea Research Foundation (2010.05-

2013.04), Dr. Woo-Sik Jeong (PI)  

 

“The modulatory properties of decursin derivatives and the mixture on the activation of Nrf2 

signaling pathways and anti-inflammatory pathways”, Korea Research Foundation (2009.09-

2011.04), Dr. Woo-Sik Jeong (PI)  

 

“Regulatory roles of Cedrela sinensis leaves in signal transduction pathways of cancer 

chemoprevention and anti-inflammation”, Rural Development Administration (2008.04-

2010.12), Dr. Woo-Sik Jeong (PI)  

“Biological properties of Momordica charantia L. as a functional food material”, Hamyang 

County, Korea  (2007.09 – 2008.08), Dr. Woo-Sik Jeong (Co-PI)  

“Anticarcinogenic properties of ginger derived 6-shogaol and nutraceutical materials through 

cellular defense mechanism”, Korea Research Foundation (2007.08 – 2010.07), Dr. Woo-Sik 

Jeong (PI)  

 

“Anticancer mechanism of the pericarp of Akebia quinata fruit through the Nrf2/ARE 

pathways”, Korea Research Foundation (2007.09 – 2008.08), Dr. Woo-Sik Jeong (PI-

Advisor)  

 

“Structure determination and mass production of biologically active β-D-glucan from 

Mycelia culture”, Ministry of Commerce, Industry & Energy (2007.06 – 2010.05), Dr. Woo-

Sik Jeong (Co-PI)  

 

“Development of functional food using anticarcinogenic properties of procyanidin from wild 

grape (Vitis amurensis)”, Ministry of Agriculture & Forestry (2006.05 – 2008.04), Dr. Woo-

Sik Jeong (PI)  

 

“Exposure Assessment and Risk Analysis Method Development for Hazardous Air Pollutants 

Using Emission Characteristics, Indoor Chemistry, and Bioassay”, Korea Science & 

Engineering Foundation (2006.02 – 2009.02), Dr. Woo-Sik Jeong (Co-PI)  


