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RESEARCH INTERESTS 

Dr. Ryu’s research is in the areas of food microbiology, food toxicology and food 
safety with emphasis on mycotoxins in foods.  Areas of his interest also include food 
toxicology and the fate of toxicants in foods during processing.  His current research is 
focused on the chemical and toxicological evaluation of fumonisin B1 in extruded corn 
grits. 
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