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Research Interest

Our research is focused on the study of yeast and bacterial physiology, especially in the context of

grape wine and other fruit wine fermentations. We also have an interest in the control and

automation of fruit and vegetable fermentation processes.
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Member of American Society for Enology and Viticulture
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Ph.D.9/2007-7/2011 Wine Microbiology College of Enology, Northwest A&F University,
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9/2008-1/2011 Exchange Ph.D. student at Department of Food Science, Cornell University,
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2/2012-12/2014 Lecturer of food science, college of food science, HZAU
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