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Instruction 
Dr. Ahn teaches poultry products technology. 
 
Research 
Dr. Ahn's area of research is in basic and applied research related to poultry products such as 
mechanisms and prevention of lipid and protein oxidation in meat and poultry, characterization 
of flavor and taste compounds in irradiated cooked meat products, separation and utilization of 
value-added components from egg, and development of functional bioactive peptides from egg 
proteins. 
 
Instruction 
Poultry Products and Processing Technology Lab website 
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