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A. Saccharomyces cerevisiae
B. Chlorella pyrenoidosa

C. Fusarium moniriforme

D. Acetobacter xylinum

E. Rhizopus delemar
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1 ~ 2l 3 (20% 0 =42 4)

1 anthocyanins 2. collagen

3 flavonoids 4, blanching

5. gelatinization 6. oxidative rancidity
7 immobilized enzymes 8. pectin

9 functional foods (dietary supplements, nutracieuticals)

10. olestra



