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주요업적

- Bacteroides thetaiotaomicron VPI-5482 glycoside hydrolase family 66 homolog

catalyzes dextranolytic and cyclization reactions. FEBS J 279: 3185-3191, 2012
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김영민교수님 Cycoledextran (CI) 대량생산및활용
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1. 미생물및효소를이용한유용식품소재및생리활성소재대량생산

2. 캘러스(callus)를활용한유용생물소재의대량생산및생물전환을통한

고기능성화

3. 난용성식품소재가용화기술개발

4. 천연고감미소재발굴및생물전환을통한산업화

5. 경제성을고려한식품공정개선 및개량

6. 공학적인기법을활용한면류개발

연구분야

Steviol Glycosides생산및활용

1) Rubusoside production by SSGas

2) Steviol production by SPGase

Steviol glycosides synthesis

Kim et al., Appl. Microbiol. Biotechnol., 97:8151-8161 (2013)

Kim et al., J. Agric. Food Chem., 60:6210-6216 (2012)

AI inhibitor of  curcumin (= KW-100)

Solubility of  curcumin used to steviol glycosides

Kim et al., Submitted to Food Sci. Biotechnol.

Patent, KR/1077920

Solubility of  water-insoluble materials

Funane& Kim et al., B.B.B, 72:3277 (2008)

Mass production of  cyclodextran

CI ProductionVS

Cyclodextran for Cariogenic Agents

Funaneand Kim et al., J. Biotechnol., 130:188-192 (2007)

Kawabata et al., Food and Clinical Nutrition, 1:43-38 (2006)

1) Dextran production by dextransucrase 2) Cyclodextran production by CITase

CITase activity 
was increased to 

44 times

G22-10 had 110 
times as much 

CITase activity as 

that of 
wild type (1) strain.


