
1st Marine food hub complex designated 

by Ministry of Maritime Affairs and Fisheries 

in South Korea

Mokpo marine food industry center



Center Vision and Overview

Mokpo marine food industry center contributes to local economy activation through m
arine food industry development and its job creation by developing high value added
and branded marine food products using various marine resources of high quality.
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□ Center Vision 

□ Overview 

○ Marine food industry base complex project : 2008 ~ 2012 

○ Area : Site area 14,775.7㎡ / Building area 9,737㎡

- R&D building : 119 types & 287 equipments in 3,816㎡area

- Production building : 51 types & 66 equipments 18 types of production facilities in

5,921㎡area

○ Total project cost : 20 million USD 



History 

□ History

○ ‘07. 3 : Mokpo marine food industry center was designated the 1st Marine food industry 

base complex project by Ministry of Maritime Affairs and Fisheries(MMAF) in South Korea. 

○ ‘10. 5 ~‘12. 6 : Mokpo marine food industry center building was built. 

○ ‘13. 9 ~ ‘15. 4 : Mokpo marine food industry center’s foundation was established. and R&D and 

production equipments was installed. Center members were employed. 

○ ‘15. 6. 4 : Opening ceremony was held. 

○ ’18. 5 : Registered Jeolla-namdo marine food start-up funding center by MMAF

○ ’20. 10 : Registered Official Analytical center by KFDA  second in JeollaNamdo.

○ ‘21. 10 : Mokpo marine food industry center was awarded as only excellent case of local 

economy activation from Presidential committee for balanced national development. 
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Organization and Resources

□ Current organization 

○ Total no. of employees 23 persons / current 19 persons

- Chairman (Mayor of Mokpo city), Director and 12 advisory committee members

□ Core Competencies

○ Growing to be the best & standard marine food industry hub in South Korea 

○ External funding operation capability by conducting various National projects successfully

○ Long standing and strong network from public as well as private sector 

○ Excellent human resource suitable for Research &Business development  

- 4 Ph.D’s & 4 Master’s degrees from the relevant majors including National food engineer
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Key Performances 

ㅇMarine food industry infrastructure enhancement project (Corporate support)

ㅇMarine food industry infrastructure enhancement project

-Quality standardization &safetyevaluation of localseaweedforCorporate ESGmanagement

Performance index Target Performance Achievement rate

No. of new employees 14 135 946%↑

No. of new market development 4 28 700%↑

No. of new product development 10 13 130%↑

Beneficiaries’ local sales increase (USD) 2.3 million 5.2 million 235%↑

Beneficiaries’ export sales increase (USD) 1.2 million 1.5 million 127%↑
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Key Performances 

ㅇMokpo fish cake globalization projectby constructing a smart HACCP factory

-Healthy and functional protein foods from the local marine materials bystate-of-the-art facilities
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Major papers 
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Key Performances 

No. Subject

1 Effectsofvariousdryingmethodsonphysicochemicalcharacteristicsandtexturalfeaturesofyellowcroaker,Foods(2020)

2 Protectiveeffectsofmethoxsalensupplementationonchronicalcohol-inducedosteopeniaandsteatosisinrats,Molecules(2020)

3 DefattedTenebriomolitorLarvaFermentationextractmodifiessteatosis,inflammationandintestinalmicroflorainchronicalcohol-fedrats.Nutrients(2020)

4 Monitoringofenergymetabolismbyorgnicacidprofilinganalysisinplasmaoftype2diabeticmice,Currentmetabolomicandsystembiology(2019)

5
Methoxsalenandbergaptenpreventdiabetes-inducedosteoporosisbythesuppressionofosteoclastogenicgeneexpression inmice, International journalof

molecularsciences(2019)

6
GentiopicrosideisolatedfromGentianascabraBge.inhibitsadipogenesisin3T3-L1cellsandreducesbodyweightindiet-inducedobesemice,Bioorganic&Medicinal

ChemistryLetters(2019)

7 Heshouwu(PolygonummultiflorumThunb.)extractattenuatesbonelossindiabeticmice,PrevNutrFoodSci(2019)

8 Effectsofharvesttimeonphytochemicalconstituentsandbiologicalactivitiesofpanaxginsengberryextracts.Molecules(2020)

9
SuppressionofPMA-inducedhumanfibrosarcomaHT-1080 invasionandmetastasisbykahweolvia inhibitingAkt/JNK1/2/p38MAPKsignalpathwayand

NF-κBdependenttranscriptionalactivities.FoodChemToxicol(2019)

10
Heshouwu(PolygonummultiflorumThunb.)ethanolextractsuppressespre-adipocytesdifferentiationin3T3-L1cellsandadiposityinobesemice,Biomedicine&Pharm

acotherapy(2018)

ㅇ Scientific paper(122), Patent (34), Marine food technoloy transfer(8)

※ Published 6 Scientific paper within JCR(Jounal Citation Reports) upper 5%
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Key Performances

No. Subject

11 Asmall-moleculeinhibitortargetingtheAURKC-IκBαinteractiondecreasestransformedgrowthofMDA-MB-231breastcancercells.Oncotarget(2017)

12
Protectiveeffectofrutaecarpineagainstt-BHP-inducedhepatotoxicitybyupregulatingantioxidantenzymesviatheCaMKII-AktandNrf2/AREpathways.FoodC

hemToxicol(2017)

13 Inhibitoryeffectsof l-theanineonairwayinflammationinovalbumin-inducedallergicasthma.FoodChemToxicol(2017)

14
CapsaicinInhibitsDimethylnitrosamine-InducedHepaticFibrosisbyInhibitingtheTGF-β1/SmadPathwayviaPeroxisomeProliferator-ActivatedReceptorGammaActivation

.JAgricFoodChem.(2017)

15 SaponinsfromtherootsofPlatycodongrandiflorumamelioratehighfatdiet-inducednon-alcoholicsteatohepatitis.BiomedPharmacother(2017)

16 ScopoletinSupplementationAmelioratesSteatosisandInflammationinDiabeticMice.PhytotherRes.(2017)

17 Anti-obesityandanti-hepatosteatosiseffectsofdietaryscopoletininhigh-fatdietfedmice.JournalofFunctionalFoods.(2016)

18
Anti-adipogenicandanti-diabeticeffectsof cis-3’,4’-diisovalerylkhellactone isolated fromPeucedanumjaponicumThunb. leaves invitro.BioorgMedChe

mLett.(2016)

19 Anti-steatoticandanti-inflammatoryrolesofsyringicacidinhigh-fatdiet-inducedobesemice.FoodFunct.(2016)

20 BetulinicAcidIncreaseseNOSPhosphorylationandNOSynthesisviatheCalcium-SignalingPathway.JAgricFoodChem.(2016)

ㅇ Scientific paper(122), Patent (34), Marine food technoloy transfer(8)

※ Published 6 Scientific paper within JCR(Jounal Citation Reports) upper 5%
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Major patents 
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Key Performances 

ㅇ Scientific paper(122), Patent (34), Marine food technoloy transfer(8)

※ Published 6 Scientific paper within JCR(Jounal Citation Reports) upper 5%

No. Patent no. Issue date Subject

1 PCT/KR2019/010853 2019.8
Phamaceutical composition Porphyra dentata Kjellman extract for skin 
regeneration

2 10-1736691 2017.5. Dried Croaker using barley extract and manufacturing method thereof

3 10-1907781 2018.10. Dried Croaker using barley extract and manufacturing method thereof

4 10-1923813 2018.11. Liguefied seasoning, product method of liquefied seasoning

5 10-1923814 2018.11.
Natural seasoning for powder using fermented seafood and its 
preparation method

6 10-1981428 2019.5.
Phamaceutical composition Porphyra dentata Kjellman extract for skin 
regeneration

7 10-2021263 2019.9
Phamaceutical composition Porphyra dentata Kjellman extract for skin 
regeneration

8 10-2021264 2019.9
Phamaceutical composition Porphyra dentata Kjellman extract for skin 
regeneration17
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Current major projects 

□ Marine food industry infrastructure enhancement project

ㅇ Period : 2022.

ㅇ Cost : 1.2 million usd

ㅇ Contents :

1) Marine food industry activation by supporting product R&D technology and start-up

incubation

2) National accredition of 1st professional seaweed industry center by Ministry of Maritime

Affairs and Fisheries in South Korea

□ Mokpo fish cake globaliization& local economy activation project

ㅇ Period : 2021. ~ 2023.

ㅇ Cost : 8 million usd

ㅇ Contents : Healthyand functionalprotein foods from the localmarinematerials bystate-of-the-art facilities
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Current major projects 

□ Jeolla-namdo marine food start-up funding center project

ㅇ Period : 2022.

ㅇ Cost : 1.3 million usd

ㅇ Contents : Discovering and supporting marine food company with huge potential

□ Official F&B analysis center operation project accredited by KFDA

ㅇ Period : 2020. ~ 2023.

ㅇ Items : Food (Official physico-chemical & microbiological & texture analysis)

ㅇContents:

1)Officialanalysis,QC&QAofHACCPmanualsupportofmarinefoodcorporation

2)QualitystandardizationandSafetyevaluationofrawmarinematerialsandfoodproducts
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