Resume of Bing CUI

Basic Information

School : School of Life and Health Sciences
Gender: Female

Date of Birth: 198608

Title: Lecturer

Education: Ph.D of Engineering

Tutor: Master degree

Interest of Structural design of novel plant-based
research: food, Study on physical properties and

application of food hydrocolloids

Academic Background

From September 2009 to July 2012, Huazhong Agriculture University, Master's degree
of Engineering;

From September 2019 to July 2023, Huazhong Agriculture University, Ph.D of
Engineering.

Enrollment Information

1. Enrollment Discipline: Master of Engineering
2. Research direction: Food Science
3. Enrollment Year: 2023-2024

Representative Projects

1. PhD Research Initiation Program "Study on mechanism of improving gas-liquid
interfacial properties of egg white by mild heat treatment", Hubei University of
Technology, Project leader.
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