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CURRICULUM VITAE

Name Zhanwu Sheng Gender Male

Position Title Professor

Agricultural products processing research institute,
Institute Chinese Academy of Tropical Agricultural Sciences
(CATAS)

Email shengzhanwu100@163.com

No.5 Shetan Road, Xiashan District, Zhanjiang City, Guangdong,
Province P.R. China. 524013

Tel 18907585288 Fax

Address

Conduct research on food processing technology, control of harmful substances during food processing,
and comprehensive utilization of tropical crop by-products.

Education

College

College of food science, Gansu Agricultural
University Major: Food Science

(from September 1, 2001 to June 30, 2005)
Master

College of food science, Southwest

University Major: Food Science

(from September 1, 2005 to June 30, 2008)
PhD

College of food science, Huazhong Agricultural
University Major: Processing and Storage of Agricultural
Products

(from September 1, 2012 to June 30, 2018)

Working

Haikou Experimental Station, Chinese Academy of Tropical Agricultural Sciences (from August 2008 to
October 2023,)

During this period:

(From April 2011 to October 2011, a visiting scholar at the University of Hawaii, USA.

Obtain the qualification of associate researcher in January 2015 (exceptionally promoted).

From March 2015 to March 2016, a visiting scholar at Louisiana State University, USA.




From April 2017 to October 2023, Deputy Director of the Haikou Experimental Station of the Chinese Academy
of Tropical Agricultural Sciences.
Obtain the qualification of researcher in January 2020.
From October 2020 to October 2022, Deputy County Head of Ding'an County People's Government of Hainan
Province (assigned by the Organization Department of the CPC Central Committee for a two-year term).

Since November 2023, Deputy Director at the Institute of Agricultural Product Processing, Chinese Academy

of Tropical Agricultural Sciences.
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Patent:

1. Zhanwu Sheng, Yang Yang, Binling Ai, Lili Zheng, Xiaoyan Zheng, Xiaodao. A kind of tea oil hair mask for
hair dyeing and its preparation method and application. Chinese Invention Patent, ZL.201810162022.6 (Granted
on October 30, 2020)

2. Zhanwu Sheng, Yang Yang, Xiaolei Li, Binling Ai, Lili Zheng, Xiaoyan Zheng, Xiaodao. A kind of
flavonol-protein complex and its preparation method. Chinese Invention Patent, Z1.201810770265.8 (Granted on
November 17, 2020)

3. Zhanwu Sheng, Yang Yang, Binling Ai, Lili Zheng, Xiaoyan Zheng, Xiaodao. A kind of refined tea oil,
essence, mask for post-sun repair and its preparation method. Chinese Invention Patent, Z1.201810159392.4
(Granted on March 5, 2021)

4. Zhanwu Sheng; Xiaodao; Binling Ai; Xiaoyan Zheng; Lili Zheng; Yang Yang; Shuang Zhong. A method for
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March 17, 2023)

5. Zhanwu Sheng; Xiaoyan Zheng; Yang Yang; Binling Ai; Lili Zheng; Shenwan Wang; Xiaodao. A method for
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Project:

1. Zhanwu sheng et al, National natural science foundation of China, Theoretical principle of banana flower
polyphenols nanoparticles encapsulated by beta-lactoglobulin for inhibiting AGEs in foods based on nano-
dimension. 2019-2022, RMB600,000.

2. Zhanwu Sheng et al, Technological and service support for agricultural production “Integrated experimental
demonstration of technology for reducing losses and increasing efficiency in tropical characteristic-rich cash crop
industries” 2024-2025, RMB2470,000.

3. Zhanwu Sheng et al, the Central Public-Interest Scientific Institution Basal Research Fund of CATAS “Format

ion mechanism of starch/protein-polyphenol nanoparticles and its inhibition of food AGEs” . 2021-2025,
RMB1500,000.

4. Zhanwu Sheng et al, Hainan Province Science and Technology Talent Innovation Project “Construction of
Anti-Protein Adsorption Nanoparticles and Their Mechanism for Inhibiting Food AGEs Formation” 2024-2026,
RMB1000,000.

5. Zhanwu Sheng et al, Hainan Provincial Natural Science Foundation Innovation Research Team Project “ Me
chanism of Inhibiting AGEs Formation in Food Based on Double Network Gel” , 2020-2023, RMB300,000.

Research Awards:

1. In 2024, The new technology for component separation and utilization of banana stalks based on
instantaneous ejection steam explosion, The first prize of Hainan Provincial Technological Invention Award,
ranking first.

2. In 2023, Key technologies for improving the quality and efficiency of traditional processing of camellia seed
oil of Hainan and their integrated application, The second prize of Hainan Provincial Scientific and
Technological Progress Award, ranking first.

3. In 2017, The team "Banana Important Trait Regulation and By-product Utilization Innovation Team" , The
Shennong Zhonghua Agricultural Science and Technology Award for Innovation Teams, ranking second.

4. In 2014, Research and Demonstration of High-value Comprehensive Utilization Technology for Banana Male
Flowers, Stalks, and Inferior Fruits and Other Wastes, The first prize of Hainan Provincial Scientific and
Technological Progress Award, ranking first.

5. In 2014, Research and Demonstration of High-value Comprehensive Utilization Technology for Banana Male

Flowers, Stalks, and Inferior Fruits and Other Wastes, The first prize of Haikou City Scientific and
Technological Progress Award, ranking first.

Standard:

1. In 2013, Technical specification for banana raw fiber pollution-free degumming, The agricultural industry
standard of the People's Republic of China, NY/T 2265-2012, ranked second.




