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Basic Information
School : School of Life Sciences and Health

Engineering
Gender： Female
Date of Birth： 198804
Title： Professor
Education： Ph.D of food science and engineering
Tutor： Master/Doctor degree
Interest of
research:

Anti-glycation, Polyphenol function,
Nutrition and health

Academic Background
From September 2010 to July 2015, Huazhong Agricultural University, China,
MD-PhD;
From September 2006 to July 2010, Huazhong Agricultural University, China,
Bachelor.

Oversea visiting
2013-2015, Visiting scholar, University of Massachusetts, Amherst, USA.
2015-2016, Postdoctor, Hong Kong Baptist University, Hong Kong, CHN.
2021-2022, Visiting scholar, University of British Columbia, Vancouver, CA

Enrollment Information
1. Enrollment Discipline: Master of food science and engineering, Doctor of light
industry technology and engineering.
2. Research direction: Food science and engineering, light industry technology and
engineering, food nutrition and health
3. Enrollment Year: 2023-2024

Representative Projects
1. National Natural Science Foundation of China Youth Project "Molecular mechanism
of lotus pod proanthocyanidins inhibiting the absorption of oligopeptide-AGEs ".
2. Hubei Provincial Natural Science Foundation Youth Project "Analysis of the
Inhibition Mechanism of Proanthocyanidins on the Formation of Advanced
Saccharification End Products in the Aging Process of Beer Based on Mass
Spectrometry".
3. Open Project of Key Laboratory of Fermentation Engineering, Ministry of Education
"Research on the Inhibition Mechanism of Proanthocyanidins on the Formation of
Advanced Saccharification End Products in Food Processing".
4. International Cooperation Fund of "111" Intelligence Introduction Base for Cell



Regulation and Molecular Drugs “Effect of catechin on AGEs absorption
andcytotoxicity in Caco-2 cells".
5. Open Fund of State Key Laboratory of Tea Biology and Resource Utilization " The
mechanism of catechins' restriction on the absorption of exogenous dietary
protein-AGEs and their metabolic intervention".
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