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Study Informaiton

 International Scholar in Processing and Storage of Agricultural Products, KU Leuven,
Leuven, Belgium, 2013.01-2014.01

 Ph.D. in Processing and Storage of Agricultural Products, China Agricultural University,
Beijing, China, 2009.09-2014.06

 B.S. in Food Science and Engineering, Jilin University, Jilin, China, 2005.09-2009.06

Professional Memberships

 Senior Member of Chinese Society of Food Science and Technology
 Deputy Secretary General of Fruit and Vegetable Processing Branch of Chinese Society of

Food Science and Technology
 Deputy Director of Hubei Key Laboratory of Fruit & Vegetable Processing & Quality Control

Other Roles

 Editorial Board of Journal of China Fruit Vegetable
 Guest Editor for Molecule, Special Issue "Effect of High-Pressure Processing on Food

Chemical Properties"
 Editorial Board of Sustainability
 Guest Editor for Sustainability, Special Issue "Sustainable Diets and Technologies in Food

Processing"

Education &Working Experience

 Associate Professor, College of Food Science and Technology, Huazhong Agricultural
University, China, 2017.12-present

 Lecturer, College of Food Science and Technology, Huazhong Agricultural University,
China, 2014.07-2017.11
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Additional Information

Scientific Research Fields:
 Non-thermal fruit and vegetable processing and quality control;
 Polysaccharide modifications and function;
Scientific Research Projects:
 "14th Five-year" National Key Research and Development Plan, Research and development

of non-thermal key technologies for high-value raw fruit and vegetable pulp
 National Natural Science Foundation of China, Regulation mechanism of high pressure

processing mediated interaction between citrus pectin and carotenoids on carotenoid
bioavailability

 National Natural Science Foundation of China, Study on the mechanism of high pressure
assisted enzymatic de-esterification of pectin

 Hubei Province Key Research and Development Plan Project, Key technology research and
demonstration for automatic production of fermented vegetable


