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Future food and the role of food cookery Science

Hee Sup Kim

Food and Nutrition Department, University of Suwon

Abstract

The environment which surrounds us such as climates, technology change rapidly. Forecasting the future of food
by reviewing the subject at the moment would be meaningful, because we could understand the impact of new
technology, set the new goal and create the future by speaking out on issues of our concern and by our choices.
There are two points of view on our future, one is pessimistic view due to the food and the water shortage, as
well as environmental contamination. Another is optimistic view mainly because of innovative technologies.
Biotechnology would enable to develope the personalized food using nutrigenomics, nutrigenetics, and
nutraceuticals. Nanotechnology and shelf-life extension techniques would contribute great deal to the development
of the future food. Consumer’s concern for the health and the wellness as well as palatability would affect the
development of future food so that the involvment of food cookery scientists are more important to meet the

consumer’s needs and trends.

Key Words : Future Food, Biotechnology, Nanotechnology, Personalized food, Nutrigenomics., Cookery science

st oo wag A3 WslE =z wed A8

| o 21 o NES ABHRT o] HANA xAFHEL HYe
AREE HE oW J]dE & F QA Anu
ooz e oW AFL He A A7 A B

Aolo Bt 71E old JE Ha Az
2 & Bgte Rt eI7t Fas & .2 =
G AT Adot N B 5]
2% Qln 9FA delA HE FE & 1. D= H=sks 019
E Qe Aol B AR 23 ES N g A2ae RS A Holeht A %kg_
o] 9@ ZB AFo] FHolhekr & 2SI gld] AAA, A9F, A WS
= e Aot A $AE oW A A BozA Asdit. @AY Har)&d 715011/‘1,
F2 22 AW Uzt FEe A gl AgsE We AT ATTHHEL 041%
2 73 449 Y&EL 98 BUs A @5 Ao A BFe AN £ e A3 A5
2 /% AP Fo2E aFE 4 A 2R WHe WeE 10~50dez B 5 wur
] AQoziy & JHUIAE A 2EE sER 70 Augd B d37)3r0] ol
BEEA 92 4B 4 242 goUA 22?7 AL Atk
ol QB N ARe FoLA AAANY 4F W g Az og: AA, A= # A%
@Rz 59 A AW A4E2000 - 552 -



4 9

g oldgezn #r|E AR As] AFHTF A
A FAFoE YeElYy] Ho ojd JE R FojEA
g rlg AZ8y] A% Aol A, A HEFF
Fe O4dEz gasn FrHez HHE A5F
oz vlge AEgd 714 xRty Ve F
He A ALE 5 Atk AA, =8 HAgES AT
e AIEEC] A2L FEE AY MEL BN
=4 3L 23 F4F N3E £2FHE F Ao
s A2e vHg 32 5 Aok BAAL] de
289 PFE ZTPFeEN YUt AFste viE
AN F A

A 20471 AT+ F7L 7IE HA, 84 939, IT
A, 2Rl APFHol ATEY 609 ATelA

2 stz Qg & 4TS & Aldth o Al
Fer|&e vgoR £ AYE FETFLEAN 4
EAdel o BEE v BE oUW U
AA AT 20308714 90 e E71E A= o4&
g o)Fe] FEF &9 AEFH A4F Y, A8H
A NEE FGET F ojok gk AAE AFel W
gt AZe gr7E A Hojof ke AHE EAS
W FAl @A IS FHastetar Ad AFYLS
g g A FEE Frof ste AQE AT

u] 2] 8191 Joel A. Barker= ®|2]&] 2] Fo gt of
&2 A9 AgAe] ko] AFFHLR o] dF
slof ot FFsAE 2 AYH ZHAE Super
TechnEcology, Limit TechnEcology, Local TechnEcology,
Nature TechnEcology, Human TechnEcology TtHA7FA| 2
WAtk Zzbe] Aol gEd FEHA 2AE

M ord

Fig. 1. What would we eat in the future?
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Fig. 3. Future food forecasting by two points of view,

Table 1. Time plan of research projects for the specific food development skills.
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