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	Associate Professor
	

	Working Department
	College of Food Science and Technology
	

	Email
	 huyang@mail.hzau.edu.cn
	

	Address
	Huazhong Agricultural University, Wuhan, China 430070
	

	Tel
	18086408646
	Fax 
	

	Research Interest

	Quality preservation and regulation mechanisms of aquatic foods.
High-value utilization of aquatic collagen and its derivatives.

	Professional Memberships

	Member, Youth Committee of Experts, National Industrial Technology System for Aquatic Products Processing.
Deputy Director, National R&D Center for Freshwater Fish Processing (Wuhan).

	Other Roles

	Guest Editor, Foods (MDPI) and other scientific journals.
Industry Advisor: Drafted policy proposals and contributed to 3 industry standards, aiding enterprise R&D recognition.
Awardee, Second Prize of the Outstanding Scientific Research Award (Science and Technology), Ministry of Education.

	Education & Working Experience

	Education:
Ph.D. 2014-Sichuan University, Chengdu, China.
B.S. 2009-Sichuan University, Chengdu, China.
Working:
2014-Present, College of Food Science and Technology, Huazhong Agricultural University, Wuhan, China.
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