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Basic Information
School： School of Life and Health Sciences
Gender： Male
Date of Birth： 199102
Title： Associate professor
Education： Ph.D of Fermentation Engineering
Tutor： Master degree
Interest of
research:

Fermentation engineering, waste
management, cleaner production

Academic Background
From September 2008 to July 2011, Jiangnan University, Bachelor's degree in
Biological Engineering;
From September 2011 to December 2016, Jiangnan University, Ph.D in Fermentation
Engineering.

Enrollment Information
1. Enrollment Discipline: Food Science, Biological Engineering
2. Research direction: Food science, light industry technology and engineering
3. Enrollment Year: 2023-2024

Representative Projects
1. The Wuhan East Lake New Technology Development Zone Project "Research and
Application of Key Technologies for High-value Utilization of Brewing By-products",
Project leader.
2. The Liquor Making Biological Technology and Application of Key Laboratory of
Sichuan Province "Research on the Key Technology of Comprehensive Utilization of
Distiller's Grains Waste to Produce Biofuel", Project leader.
3. The School-enterprise cooperation project "Research on the High-value Utilization
Technology of Brewing Wastewater", Project leader.
4. The School-enterprise cooperation project "Research on the Key Technologies for
High-value Utilization of Distiller's Grains Waste", Project leader.
5. The School-enterprise cooperation project "Research and Industrialization of
Cooking Wine Production with Rice Wine Waste", Project leader.
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