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Basic Information
School : School of Economics and Management
Gender： Male
Date of Birth： 198702
Title： Lecturer
Education： Ph.D of engineering
Tutor： Doctor degree

Interest of
research:

Intestinal health, Food microbiology

Academic Background
From September 2009 to July 2013, Hubei University of Technology, Bachelor's
degree in Food Science and Engineering；
From September 2013 to July 2016, Hubei University of Technology, Master's degree
of Food Engineering;
From September 2017 to July 2021, Jiangnan University, Ph.D of Food Science and
Engineering.

Representative Projects
1. Jiangsu Province Excellent postdoctoral program"Study on the alleviating effect and
mechanism of Bifidobacterium conjugated linoleate on colitis", China, Project leader.
2. China Postdoctoral Foundation project"Mechanism analysis and clinical effect
evaluation of Bifidobacterium longum CCFM681 alleviating colitis", China, Project
leader.
3. Jiangsu graduate research innovation program"Conjugated linoleic acid alleviates
colitis dose in mice", China, Project leader.
4. National key research and development plan project"Innovation and demonstration
of large-scale preparation technology of new core ingredients for baby dairy products",
China.
5. National Natural Science Foundation of China, Surface Project "Mechanism of
action of probiotics regulating intestinal dysfunction induced by high sulfur diet",
China.
6. National Natural Science Foundation of China, Surface Project "Protective
mechanism of Bifidobacterium brevis CCFM683 on intestinal barrier", China.
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