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Representative Projects

Funding Agency Project Title Role

NSFC Young Scientist Fund
Investigation on water activity responsiveness of

mechanical properties of konjac glucomannan-based

Principal

Investigator



self-assembled composites

Hubei Provincial Department

of Human Resources and

Social Security

Study on the water activity response of the konjac

glucomannan - curdlan - collagen structural assembly

composites

Principal

Investigator

Hubei University of

Technology

Study on the water activity response of konjac

glucomannan - protein composite film

Principal

Investigator

Wuhan Danyaxiang

Biotechnology co., Ltd

Study on environmental-friendly lining paper with

high barrier property based on small molecule

diffusion theory

Principal

Investigator

NSFC General Program

Study on evaluation method and instrument for the

characterization of compatibility and self-assembly

structural stability of soft matters

in food

Participator

NSFC General Program

Study on the analysis method of water content and

dynamic water transfer in food systems with complex

composition and structure

Participator

NSFC Young Scientist Fund

Effects of interfacial tension on the construction

process and core-shell structure of monodisperse

microcapsules

Participator

Key Research and

Development Program of

Hubei province

Research and development of nutritious food for

people with dysphagia
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Technology Innovation

Project of Hubei Province

(Major program)

Study on the preparation and adsorption properties of

plant polysaccharides air-purifying aerogel
Participator
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