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2、Authorized patent
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Agricultural Sciences, ZL201610048704.5
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3. Authorized project
[1] National Natural Science Foundation of China "The Mechanism for the effect of degree of
amylopectin polymerization on the retrograded properties of jackfruit seed starch" (31501403),
2016.01～2018.12, 237,200 Yuan, Project manager, finalized
[2] Hainan Natural Science Foundation Innovation Research Team Project "Research on the
Relationship between the Functional Properties and Structure of Jackfruit Fruit"
(2017CXTD018), 2017.01～2019.12, 300,000 Yuan, Project manager, finalized
[3] Sub-project of the National Key R&D Program "Integrated Innovation of Technology for
Modified Cassava Starch Processing and Comprehensive Utilization its By-products"
(2020YFD1001204), 2020.03-2022.12, 270,000 Yuan, Project manager, in research
[4] Hainan Province’s key R&D project "Research and Application of Key Technologies for
Postharvest Fresh-keeping of Jackfruit" (ZDYF2019069), 2019.04-2021.04, 660,000 Yuan,



Project manager, in research
[5] the Chinese Central Public-Interest Scientific Institution Basal Research Fund "Research on
the key preparation technology of nano microcapsule spice extract" (1630142017020),
2017.01~2021.12, 500, 000Yuan, Project manager, in research
4. Awards
Chu Zhong, Zhang Yanjun, Tan Lehe, Xu Fei, He Shuzhen, Zhu Science, Wu Gang, Lu
Shaofang, Xu Yuanwu, Yan Jiao, "Key Technology of Jackfruit Processing Industry and New
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