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Discover Values:
Fermented Food Culture in ASEAN and Korea
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14:20-14:50 © 30" Reillumination of fermented foods : past and their future approach
: - A AE2}(Shin Dong Hwa)
HECHet W Fojlw 4 (Honorary professor, Jeonbuk National University)
ol A EAMATISIIH 3|% (President, Korea Food Industry Promotion)

. HIEL (Vietnam)
SRR S(HUE)X|] MEWTSA - $iCh Q|0)M2 JHX| QA X|44
: : Fermented foods in traditional cuisine of HUE :
14:50-15:15 : 25" value, heritage and continuity in contemporary cuisine in HUE
: -1 Ab: ™ E Ol M (Tran Duc Anh Son)
EtQ Ch & 2 SAHIL| CHEO[A}
(Managing Director, Tao Dan Thu Quan Books Company)

Ef= (Thailand)
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15:15-15:40 : 25": Thua nao, a thai indigenous fermented soybean : the value and it's trends
5 - A} Of7EKO] 27| 0H|I| & (Ekachai Chukeatirote)
OHIFE Y CHet W w2~ (Professor, Mae Fah Luang University)

15:40-15:55 - 15’ Coffee Break
: St (Korea)
L rEa|: 32 3 23t JiX|9t X|4 753t nj2fH|
15155-16:20 25" The cultural value of "Jang” and it's vision for a sustainable future

-9 Ab:FIE (Chung Hae Kyung)
2 MCHetu W=~ (Professor, Hoseo University)

Ol L{|A|Of (Indonesia)
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16:20-16:45 : 25" The beauty behind tempeh-indonesian fermentation food
: -9 Ap: QICtRILIE2 L (Wida Winarno)
QI L[A |t HIHEEHHE HZIXt (Founder, Indonesian Tempe Movement)

2|0 A|O (Malaysia)
: - HHTA| - L|o[A[ore] Lot g ZAlnt Al 2310 Of5H
A e | ot | Understanding malaysian food culture :
16:45-17:10 25 a wonderful blend of fermented foods
: -1 AR ARR! 2 2EED (M. Shahrim Ab Karim)
T E2} 2O A|OfF CHEtW W=~ (Professor, Putra Malaysia University)
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BX} SHEE U Folgh
b % 2HA0] (Bak Sangmee)
17:10-17:30 : 20" ot=2|=30{Cetw W= (Professor, Hankuk University of Foreign Studies)
: : QUAT Bt HSEE MALY| L O|F (President, Evaluation Body,
UNESCO Convention for the Safeguarding of the Intangible Cultural Heritage)
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On-line Pre-registration
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