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	Name
	Juan You
	Gender
	Female
	

	Position Title
	Associate Professor
	

	Working Department
	College of Food Science and Technology
	

	Email
	juanyou@mail.hzau.edu.cn 
	

	Address
	No.1 Shizishan Street, Hongshan District, Wuhan, Hubei Province, China
	

	Tel
	18995617676
	Fax 
	

	Research Interest 

	Critical issues in aquatic product processing and preservation

	Professional Memberships

	Council Member, Hubei Nutrition Society；Key member of National R&D Sub-Center for Conventional Freshwater Fish Processing (Wuhan)，Key Laboratory of Environment and Food Science of the Ministry of Education

	Other Roles

	A peer reviewer for several prestigious international journals, including Food Chemistry, Journal of Agriculture and Food Chemistry, and LWT - Food Science and Technology

	Education & Working Experience

	Education
2008-07 to 2014-06, China Agricultural University, Food Science and Nutritional Engineering, Ph.D.
2012-02 to 2014-02, University of Alberta, Food Science and Human Nutrition, Joint PhD Program.
2003-09 to 2007-06, Wuhan Polytechnic University, Food Science and Engineering, Bachelor.
Working Experience
2019-12 to present, Huazhong Agricultural University, College of Food Science and Technology, Associate Professor.
2014-07 to 2019-11, Huazhong Agricultural University, College of Food Science and Technology, Lecturer.
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