
I am very grateful to Dr. Park and Seafood Lab.  It is an experience of study-
ing in Surimi Research Group I will never forget and will value for the rest of 
my life. 

1. The beautiful scenery of Astoria, the history of the town and the storm im-
pressed me deeply. 

2. Because of my poor English, I had some timid attitude. Dr. Park encouraged
me to communicate with others, expressed my thoughts, and read the local 
news every day. 

3. I read all thesis of graduate student guided by Dr. Park, and try to under-
stand the history and progress of the Surimi Research Group. 

4. Security is always the top priority. I regularly participated in laboratory
safety training, and learned laboratory safety protection methods and labora-
tory drug classification management. 

5. During the 22nd OSU Surimi School (USA) and the 14th Surimi Industry
Forum (USA), I worked as lab assistant in the training of surimi processing 
and quality evaluation. This expirience helped me understanded how to better 
serve the enterprise and how to transform the technology.  

6. Although we all came from different countries, but a homely laboratory at-
mosphere made me feel like a spring breeze, especially regular gathering in 
Hongkong resterant. 

7. Members of the international Surimi-based

Product Appraisal committee（Angee, Yuka, 

Zatil, Youming, Dr Park, Matt） 

8. Dr. Park demonstrated how to make Surimi
Pasta Prottuccini. Abolutely, it’s the first bac-
tch of Surimi Pasta Prottuccini in the world. 

Youming Liu 
OSU-SFL 2013-2014 

I just want to say a special thanks to Jihoon, Howard, Poom, Yuki, and Katie for their 
help in making surimi and fish protein isolate. Boys stayed in the pilot plant with me 
until 5 in the morning! Thank you Dr. Park for supporting me such a hard but fun 
projects! 

I would like to thank Angee for all of her help, proof reading, suggestions, and being 

a great friend over the years!  I loved walking along the river with her! 

Yuka Kobayashi 
PhD 2016-PARK 



One time when Dr Park was out of town Matt wanted to 

go fishing instead of going to work. Dr Park called the lab 

at around 10AM looking for Matt and when Matt wasn’t 

there he told him he had to be at the lab every day from 

8AM-5PM until he graduated. The next day Matt arrived 

at the lab 3 minutes before 8AM and took a picture 

standing next to the clock and sent it to Dr Park. That is 

the picture shown above. Matt is not a morning person! 

Matt Fowler 
MS 2014-PARK 



Professor Park is a really nice professor. Although I mainly majored in fish processing, 
different from surimi products, and I didn’t know surimi very well, he explained the re-
search of surimi very interesting and carefully for me. So, I became like the surimi prod-
ucts! 

Because of him, I can finish the research very successfully. Working hard every day in 
Sea Food Lab, and finished the research very efficiently, it’s really an impressive experi-
ence I cannot experience and imagine in Japan. 

And this became a good episode when I hunt for job. Fortunately, I can enter the top lev-

el company in the world easily but it’s very difficult for other Japanese student. Thank 

you very much, Professor Park. I am so lucky to meet you~ 

Kai Kang 
BS 2016 

OSU-SFL 2016 

Before my internship program in OSU Seafood Lab, I could say that I was an empty can without any-
thing inside. However, after the 1 year program I was able to stuff myself with knowledge, passion and 
confidence. During the program, I would have to say that I had few difficulties. I would not have over-
come it without the help from Dr.Park and lab members. 

 As I am an undergraduate student, it was actually much more difficult than I have expected before my 
departure. First of all, I did not know anything about seafood or surimi. As my major in Korea is Food 
Science and Biotechnology of Animal Resources, I have actually thought the basics would be similar. 
However, two fields showed whole different trend. Due to this problem, Dr.Park gave me a one on one 
lecture every week about surimi seafood. Thanks to his help, I was able to learn about surimi seafood 
and also found myself attracted to this field. 

Secondly, as this was my first time working at a lab I had difficulties working on the experiments. I did 
not know anything about the methods to run the tests and how to work in the devices. Because of this, 
I was worried every time when I had to run tests. However, thanks to Angee Hunt and Ning, who always 
helped me and taught me, I was able to overcome this problem.  

Lastly, this was my first time to be abroad by myself. I did not have any family members or friends who 
could share my feelings or time. We did have other students however, they defended one by one and 
only student left in the lab was me. Dr.Park must have figured out that I was lonely. He offered me to 
enroll a class in Clatsop Community College to learn American culture and make friends. Also, he took 
me many places with him on the weekends to relieve my stress. 

For these reasons, I really thank Dr.Park and other lab members who had helped me so much during my 
internship program. Although I am currently in my home country Korea, I would be glad to help them if 
they require my help. 

Kevin Kim 
BS 2019 

OSU-SFL 2017-2018 



STUDENT AWARDS 

YUKA KOBAYASHI 
 Bill Wick Fisheries Award ($2,000), OSU HMSC, June 2014

 PFT Student’s Oral Competition, 1st Place, Astoria, OR, March 2, 2015

 Holt Fishery Award, June 2015 ($1300)

 Walter Jones Award, HMSC, OSU. $1,500 (2015)

 PFT Student’s Poster Competition, 2nd Place, Semiahmoo, WA, Feb 21-24, 2016

TAO YIN 
 PFT Student’s Poster Competition, 1st Place, Astoria, OR, March 2, 2015

 JINHWAN LEE 
 PFT Student’s Poster Competition, 2nd Place, Astoria, OR, March 2, 2015

 KAFTA Student Paper Competition ($750), 3rd Place, Chicago, IL, July 12, 2015

 PFT Student’s Oral Competition, 3rd Place, Semiahmoo, WA, Feb 21-24, 2016

 KAFTA Student Paper Competition ($1000), 1st Place, Chicago, IL, July 17, 2016

ROBIN JUNG 
 KAFTA Student Paper Competition ($750), 2nd Place, Chicago, IL, July 17, 2016

 KAFTA Student Paper Competition ($1000), 2nd Place, Las Vegas, July 26, 2017.

KAITLIN JUNES 
 FiberStar Innovation Competition ($10,000) with Hunt and Park, Jan 2017

 PFT Student’s Oral Competition, 1st Place, The 68th PFT Conference. Vancouver,

Canada. Feb 5-8, 2018.

SUPATTRA SUPAWONG 
 PFT Student’s Poster Competition, 3rd Place, The 68th PFT Conference (Vancouver,

BC, Canada)Feb 5-8, 2018

 IFT Aquatic Food Product Division Student Competition, Finalist, Chicago, IL. IFT

Conference. July 15-18, 2018

KEVIN KIM 
 PFT Student Oral Competition, 1st Place, The 68th PFT Conference. Girdwood, AK,

Feb 4-7, 2018



I will never forget the life and memories in Astoria. It was my first time to visit USA and also first 
time to stay foreign country for a long time. Internship program at the OSU Seafood Lab was 
very good opportunity for me. I’ve learned and experienced so many things such as surimi, 
American life as well as English speaking skills. Based on the knowledge that I learned at the 
OSU Seafood Lab, I research and develop the surimi and surimi seafood at my current work-
place. I always miss and thank Dr. Park and all of our OSU surimi research group friends.  

Jihoon Moon 
MS 2015-WON 
OSU-SFL 2014-2015 

Working at the Surimi Research Group was my 

first experience in the USA. It was very great op-

portunity to learn and lucky to be in Astoria. I 

learned many things not only how to research, 

but also life lessons. Dr. Park always cares the 

students at the Seafood Lab including me. The 

events like the Surimi School, Thanks giving, Hal-

loween, and Christmas were such great memo-

ries. I always miss and thank all the people at the 

OSU Seafood Lab.  

Hwabin Jung 
MS Candidate-WON 
OSU-SFL 2016-2017 

It was my first experience working in America. I 
learned a lot about surimi and surimi seafood, as well 
as the life in America. Dr. Park always cares us as son 
and grandson. I am missing the life and weather in 
Astoria. The parties in Dr. Park’s house were always 
awesome. He always said in the party “cooking is not 
science, it is art!”. 

Howard (Hyeonwoo) Park 
MS Candidate-WON 
OSU-SFL 2015-2016 

 Dr.Park was my best chef during stay-

ing in Astoria. He had cooked not only 

Jajang, Korean style pancake, and In-

dian foods, but also Sangtae soup 

(made from fresh pollocks) for last 

students including me. Sangtae soup 

is good for hangover after drinking 

lots of alcohol. I always miss his soup 

every time I drink  . Thank you so 

much for good dishes, Dr. Park. 

Jina Yoo 
MS Candidate-WON 

OSU-SFL 2018 



I had the opportunity to participate in Surimi School two years ago. I feel so im-

pressed. I think that is open activity for people same work talk, exchange of ideas 

and knowledge. I would like to continue this activity.  

Finally, I would like to thank Dr. Park for great activity. And thanks you to Dr. Ji-

rawat my advisors.  I would like to take this opportunity to express my 

most heartfelt appreciation to you for your assistance. 

Rachata Tengchaiyaphum 
MS Candidate-JIRAWAT 

I would like to express my thanks to Dr. Park and Dr. Jirawat for giving me an 
opportunity to be a part of the surimi research group. Not only academic 
knowledge and skills I received but also to industry relationships. In addition, 
I would like to thank all members of suimi group for all their friendship, I really 
appreciate. 

Sasinee Kunyaboon 

PhD 2017-JIRAWAT 



Centuries ago, Japanese fishermen developed a unique process for preservation of fresh fish 
meat. Surimi is a term that describes a minced fish paste used in preparation of Kamaboko, a 
traditional Japanese food prized for its gel strength and elastic texture. The first written rec-
ord of kamaboko dates back to the 11th century. It was not until 1960 when a freezing meth-
od was developed for surimi with Alaskan Pollock that expansion of the process industry and 
world markets occurred. In the 1980s, the Exclusive Economic Zone (EEZ) settlement 
“Americanized” the remaining Alaskan Pollock resources. 

In 1968, NC State University Professor Frank B. Thomas visited Japan and became interested 
in the surimi process. Thomas arranged for purchase of a Yanagiya fish deboning machine 
and in 1977, NC State University hired Tyre C. Lanier from the University of Georgia to study 
the surimi process and fish protein gelation. Professor Lainer recruited a number of bright 
graduate students to study cryoprotection of minced fish paste and fish protein gelation. Jae 
Park was one of those bright young scientists who studied under Professor Lanier and helped 
to transfer his knowledge to the seafood industry in production of Kanebo, a crabmeat ana-
log. Tyre Lanier along with other food scientists and former graduate students who worked in 
the industry and at academic institutions were primarily responsible for “The Americaniza-
tion of Surimi.” 

Professor Park expanded this knowledge-base by mentoring 
not one but three generations of graduate students. Park 
was responsible for establishing the Surimi School at Ore-
gon State University and delivery of education and training 
workshops worldwide to support economic development. 
His research on methods for improving the surimi process 
and novel ingredients used to enhance fish protein gelation 
are still widely used by the industry today. For his tireless 
efforts and dedication in seafood science and technology, 
colleagues and friends alike refer to Professor Jae W. Park as 
“Surimiman.” 

The Story of SURIMIMAN 

-The story by Dr. David Green (26, Dr. Lanier's student and Dr. Park's lab mate; Professor Emeritus 
- NC State University)-






