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Basic Information
School: School of Life and Health Sciences
Gender： Male
Date of Birth： 198803
Title： Associated Professor
Education： Ph.D of Food Science
Tutor： Master degree
Interest of
research:

frozen food and its health concerns,
cryoprotective manufacturing,
bio-inspired coacervations.

Academic Background
From September 2006 to July 2010, Huazhong Agricultural University Chutian
College, Bachelor's degree in Food Science;
From September 2010 to July 2013, Huazhong Agricultural University, Master's degree
of Food Science;
From August 2013 to May 2017, Kansas State University, Ph.D of Grain Science.
From November 2017 to October 2019, Huazhong University of Science and
Technology, Postdoctor of Chemistry.

Oversea studying
2013/08-2017/05, Ph.D student, Kansas State University, USA;

Enrollment Information
1. Enrollment Discipline: Master of Food Science; Master of Biological Engineering
2. Research interest: frozen food and its health concerns, cryoprotective manufacturing,
bio-inspired coacervations.

3. Enrollment Year: 2023-2024

Representative Projects
1. National Natural Science Foundation of China. “Elucidate the synergistic
cryoprotective mechanism of adenosine monophosphate and basic amino acids to fish
myosin denaturation on the basis of its head-to-tail structures”, No. 32201953, PI,
2023-2025.
2. Hubei Province Natural Science Foundation. “Underlying Mechanism of the
stabilization effect of Tannic Acid to Overheating-induced Myosin Aggregations and
Gel Deterioration”, PI, 2021-2023.
3. “Shuguang Program” of Wuhan Science and Technology Bureau, PI, 2022-2024.
4. Key Laboratory of Bulk Grain and Oil Deep Processing Ministry of Education.



“Elucidate the Key Structures of Cryoprotective Carrageenan to the Storage
Performance of Frozen Dough”, PI, 2021-2023.
5. Collaborative Grant-in-Aid of HBUT National “111” center for cellular Regulation
and Molecular Pharmaceutics. “Supramolecular Synergy between Proteins and
Polyphenols in Water-Resistant Bio Adhesives”, PI, 2021-2024.
6. Open Project Program of Guangdong Provincial Key Laboratory of Intelligent Food
Manufacturing. “Molecular Mechanism of Zwitterionic Chitosan that Inhibits
Freezing-induced Deterioration of Fermented Dough”, PI, 2022-2023.
7. Open Access Projects of the Key Laboratory of Fermentation Engineering, Ministry
of Education, PI, 2022-2024.
8. HBUT Startup Fund of overseas returnees. “Study on the Interfacial Properties of
Cationic Polysaccharide Aggregates”, PI, 2021-2023.
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Coacervation and Robust Underwater Adhesion. Advanced Functional Materials,
2022, 32, 2105464. (Nature Index indexed paper, IF: 19)

2. Zhu X, Chen J, Hu Y, Zhang N, Fu Y, Chen X*. Tuning complexation of
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curcumin encapsulation. Food Hydrocolloids, 2021, 110, 106135. (ESI highly
cited papers)
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myosin denaturation: The importance of saccharide charges. Food Hydrocolloids,
2024, 152, 109915.

4. Zhu X, He D, Chen Y, Duan X, Li Y, Yuan Y, Zhan F, Li B, Teng Y*. Adenosine
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2024, 450, 139434.
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200, 116172.
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Research International, 2023, 169, 112871.
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carboxymethyl cellulose. Food Hydrocolloids, 2020, 105, 105758.

13. Song C, Chen X, Hao R, Cai D, Zhu X*, Liu H*, Chen J*, Liu W*. Cocoon-based
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State-of-the-Art Manufacturing. Foods, 2024, 13, 6.

15. Zhu X*, Zhu M, He D, Li X, Shi L, Wang L, Xu J, Zheng Y, Yin T*.
Cryoprotective Roles of Carboxymethyl Chitosan during the Frozen Storage of
Surimi: Protein Structures, Gel Behaviors and Edible Qualities. Foods, 2022, 11,
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16. Zhu X, Wei C, Zhang F, Tang Q, Zhao Q*. A Robust Salty Water Adhesive by
Counterion Exchange Induced Coacervate. Macromolecular Rapid
Communications, 2019, 40(7), 1800758.
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