[GFI] Korea glossary of key terms

English (key terms)

3D printing (in food context)
academia

air-lift fermentation

algae

alternative protein industry
alternative protein (alt protein)
amino acids

animal agriculture

animal husbandry

animal protein

animal-free meat, eggs, and dairy
antibiotics

antinutritional factors
aquatic eutrophication
artificial cells

autotrophic

B2B (business to business)
B2C (business to consumer)
bacteria

bacterial contamination
batch fermentation

beetroot extract

binder

bio-fermented food industry
bio-manufacturing industry
bioengineering technology
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These terms in Korean



bioindustry

biomass fermentation
biomedicine
bioprocess design
bioprocess engineering
bioprocess technology
bioreactor

biosafety evaluation
biosynthetic pathway
biotechnology

breeding livestock and poultry
carbohydrate equivalent
carbon dioxide equivalent
carotenoids

carrier

casein

catalyzer

cell culture media

cell factories

cell line development
cell walls

cellular agriculture
chemical engineering/chemical industries
chlorophyll

cholesterol

climate change

collagen
commercialization
continuous fermentation
cultivated meat
cultivated seafood
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cultivator (another name for bioreactor)

cultural media components
dairy

dairy triglycerides

de novo synthesis
de-risking

decentralized production
demographic changes
dietary fibre

digestibility and absorption rate
directed evolution
dissolved oxygen content
doubling time
downstream

dry fractionation

early adopters
ecosystem

egg albumen proteins
emulsification

emulsifier

encapsulation

enzymatic activity
enzymes

erythritol
essential amino acids
exogenous genes
exponential growth
feedstock

fermentation
fermentation engineering

fermentation-derived alternative protein

companies
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fermentation-derived biomass
fermentation-derived dairy molecules

fermentation-derived ingredients

fermentation-enabled alternative protein

fermentation-enabled alternatives
fermented plant proteins

fetal bovine serum (FBS)
fibronectin

flexitarian

Food & Drug Administration (FDA in USA)

food additives

food grade

food safety

food security

food service and retail
food supply system
fractionation

functional properties
fungi

gelatin

gelation

gene editing

gene stability
generational stability
genetically modified foods
genetically modified organisms (GMO)
Good Food Institute
greenhouse gas emissions
ground meats

growth factors

growth hormones
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go-to-market strategy
heme

high-protein content
high-value-add proteins
human insulin

hybrid products
hyphae

inactivation

industrial cluster effect
information technology
innovative companies
intracellular gene level
kelp

lactic acid bacteria
lactoferrin
leghemoglobin

life cycle assessment (LCA)
low moisture extrusion
macroalgae

market launch

meat substitutes
medium components
memorandum of understanding (MoU)
metabolites

methane
methanotrophic
microalgae
microalgae-based products
microbes

microbial fermentation
microbial growth
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microbial metabolites
microorganisms
minced

miso

molecular food
moulds

mushrooms
mycelium

myoglobin

nitrogen

non-animal-derived growth factors
non-governmental organization (NGO)

non-profit organization (NPO)
novel food ingredients

open access

optimization

organic acids

organoleptic

ovalbumin

patties

pesticides

pharmaceutical fields

plant protein

plant-based

plant-based dairy
plant-based ingredients
plant-based products
plant-based protein processing
plant-derived ingredients
plant molecular farming
polysaccharides

"= AR
oA

22
e
WAk ae) /w43
w80l

H A

A
nho] @ Zzul

A A

B RS
u g )7
R
AMZS A FE ds

o E A 2

n{n

2

=l

H 7] 9} ¥

ﬂﬁﬁﬁﬁﬁﬁﬁﬁﬁééPor,%:(om
oX oX ox ox HH 2 ~ ¢
o

oft Mo mE mf wE mo M M omg 12 N T opE off Mo

S Mr o oX oX
é”.:
N
Iiﬂl



precision fermentation
premium outlet

prepared foods (ready-to-eat, ready-to-cook,
etc)

proof of concept (POC)

protists

R&D (research & development)
recombinant chymosin
recombinant protein

regulatory authorities

reimagining (i.e. "reimagining protein)

rennet

roadmap

saturated fat

scaffolding

scaling up production

sea vegetables

sensory properties/characteristics
serum-free cell culture media
Singapore Food Agency (SFA)
solubility

soy

spirulina

starch sugar

startup

steviol glycosides

supply chain

sustainable

Sustainable Development Goals (SDGs)
talent (talent cultivation, talent pipeline)
target molecule selection
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taste, flavor

techno-economic analysis (TEA)

texture
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think tank

tissue culture

umami
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wet fractionation
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whole-cut meats
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year-over-year (YOY)
year-to-date (YTD)

yeast
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yeast-based meats
zoonotic diseases

o
BH
7D.
1o
Ho

—_—

0



