Resume of Yuying Hu

Basic Information

School : School of Life and Health Sciences

Gender: Female

Date of Birth: 199307

Title: Associate Professor

Education: Ph.D in Food Science

Tutor: Master degree

Interest of Gastrointestinal fate of emulsion-based
E s research: delivery system

Academic Background

From September 2022 to July 2015, Hubei University of Technology, Bachelor's
Degree in Food Science and Engineering;

From September 2015 to July 2017, Huazhong Agricultural University, Master's
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