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Academic Background
From July 1998 to present, Professor in Hubei University of Technology;
From September 2003 to July 2007, Wuhan University, PhD in Biochemistry and
Molecular biology;
From September 1995 to July 1998, Northwest Agriculture and Forestry University,
Master's degree in Food Science and Engineering.

Representative Projects
1、 National Natural Science Foundation of China, Study on molecular mechanism of
high-heat induced glutenin aggregation and Aspergillus combined deaggregation,
Project leader.
2、 National Natural Science Foundation of China, Study on mechanism of Lipase
selective synthesis of dihydromyricetin esterification by Aspergillus Niger HGD0823.
3、 National Natural Science Foundation of China, Screening of the peptides
promoting α-synclein correctly folded.
4、 National Natural Science Foundation of China, Study on catalytic mechanism and
molecular Evolution of Nattokinase.
5、 Enterprise project, molecular nutrition application research of
Sanghuangporus spp, project leader.
6、 Enterprise project, processing function and application research of livestock and
poultry blood protein, project leader.
7、 Enterprise project, research on key processing technology of Polygonatum,
project leader.
8、 Provincial Department of Education, Research on co-production separation
technology of high value-added protein components in egg yolk, project leader.
9、 Doctoral initiation project, rice residue protein modification and application
research, project leader.
10、 Enterprise project, development and industrialization of high-quality rice soy
sauce, project leader.
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