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Research Interests

 Surimi-based products processing and preservation technology

 Aquatic product processing, fresh-keeping, safety control and comprehensive utilization of

byproducts

 Development of new processing technology for freshwater fish and cereal

 Modern processing technology of chinese traditional food

Professional Memberships

 Institute of Food Technologists (USA), member

 Agricultural Product Processing and Storage Association, member

 Chinese Nutrition Society, member

 Aquatic Products Engineering and Technology Research Center of Hubei Province, PI

 National R&D Branch Center for Conventional Freshwater Fish processing (Wuhan), PI

Other Roles

Vice Dean of College of Food Science & Technology

Education &Working Experience

Working Experience

2000/07--now College of Food Science & Technology, Huazhong Agricultural University

 2013/06--2014/06 Seafood Research & Education Center, Oregon State University, USA

(Visiting Scientist)

http://www.iciba.com/safety/
http://www.iciba.com/control/
http://www.iciba.com/comprehensive/
http://www.iciba.com/utilization/


Education Background

Ph.D. - Storage & Processing Engineering of Agricultural Products, Huazhong Agricultural

University, Wuhan, China, 2010

M.E. - Storage & Processing Engineering of Agricultural Products, Huazhong Agricultural

University, Wuhan, China, 2000

B.S. - Food Science & Engineering, Huazhong Agricultural University, Wuhan, China, 1997
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