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Basic Information
School : School of Life and Health Sciences
Gender： Female
Date of Birth： 197910
Title： Professor
Education： Ph.D of Philosophy
Tutor： Doctoral supervisor
Interest of
research:

Food Soft Matter and Colloids

Academic Background
From September 1999 to July 2003, Jilin University, Bachelor's degree in Optical
Information Science and Technology;
From September 2003 to July 2006, Jilin University, Master's degree of Condensed
Matter Physics;
From September 2006 to July 2011, University of Western Ontario, Ph.D of Condensed
Matter Physics.

Oversea visiting
2017/12-2018/12, Visiting Professor, Johns Hopkins University, USA;

Enrollment Information
1. Enrollment Discipline: Master and Doctor Program of Food Science
2. Research direction: Plant protein self-assemble, Food colloids at liquid-liquid, Food
soft matter physics, Food oral processing

3. Enrollment Year: 2024-2025

Representative Projects

1. Hubei Province International Science and Technology Cooperation Project “Study
on the Mechanical Properties of Plant Protein Assembly Simulating Meat Myofibril
Structure”, China, Co-Project leader;

2. Outstanding Youth Grant of Natural Science Foundation of Hubei Province “The
mechanism and regulation of pH- responsive microgel interface using interfacial
microrheology”, China, Project leader;

3. Key Science and Technology Research Program of Hubei Provincial Department of
Education, Interfacial microrheology of different protein assemblies at oil/water
interface, China, Project leader;

4. Hubei University of Technology Green Industry Leading Program - Outstanding
Talent Fund “Key Technologies for the Structure and Functional Utilization of Protein



Self assembling Aggregates”, China, Project leader;

5. The Funding of the Key Laboratory of Fermentation Engineering of Ministry of
Education, Effect of Polysaccharides on the Stability of Natural Oils Bodies, China,
Project leader;

6. National Scholarship Council (CSC) Visiting Scholar Program, Active interfacial
microrheology of protein assemblies at oil-water interface using magnetic tweezers,
China, Project leader;

7. Natural Science Foundation of China-General Project (NSFC), Micromechanical
properties of natural oil bodies using atomic force microscopy, China, Project leader;

8. Natural Science Foundation of China for Young Scientist (NSFC), Microrheology of
typical food emulsion system, China, Project leader;

9. Outstanding Youth Scientist Foundation of Hubei University of Technology,
Microstructure and mechanical properties of natural oil body emulsion-gels, China,
Project leader;
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