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Basic Information
School : School of Life and Health Sciences

Hubei University of Technology

Gender： Male
Date of Birth： 198511
Title： Associate Professor
Education： Ph.D of Food Science
Tutor： Master degree
Interest of
research:

Food Science and Technology，Food
fermentation

Academic Background
From September 2005 to July 2009,Hubei University of Technology, Bachelor's degree
in Food Science;
From September 2009 to July 2012, Huazhong Agriculture of University, Master's
degree of Food Science;
From September 2012 to July 2015, Huazhong Agriculture of University,Ph.D of Food
Science.

Oversea visiting
No overseas study or visiting experience;

Enrollment Information
2018-2019 Science and Technology Commissioner of Hubei Province (second batch)
2021-2022 vice-president of Science and Technology of Hubei Province (Second
Batch)
2024-2025 Doctor Service Group of Hubei Province (thirteenth batch)

Representative Projects

1. National Natural Science Foundation of China Youth program (31901643) ,
“Research on the effect of lipid oxidation products on the structure and gel formation
mechanism of peanut globulin”, 2020.01-2022.12.
2. Young and middle-aged talents project of Hubei Provincial Department of
Education (Q20171407) , “Research on mechanism of peanut protein oxidation on its
digestion characteristics”, 2017.01-2018.12, chair.
3. “Research on the mechanism of biogenic amines formation during soy sauce
brewing”, Hubei University of Technology.
4. Key Project of Hubei Provincial Department of Education (D20171406) , “Study
on the effect of lipid oxidation on protein oxidation in almond kernel during storage”,



2017.01-2018.12, participated.
5. National Natural Science Foundation of China Youth program (31760477) ,
“Molecular mechanism of lipid oxidation on volatile flavor of Xinjiang walnut during
storage”, January 2018-december 2020. Participation.
6. National Natural Science Foundation of China Youth program (31401644) ,
“Proteomics-based screening and identification of Xinjiang amygdala allergens and
analysis of their antigenic epitopes”, 2018.04-2021.12, participated.
7. Key R & D People's Liberation Army General Logistics Department,
“High-efficiency value-added transformation of special aquatic protein and
development of anti-oxidative stress food”, participated in (award-winning) from
January 2014 to December 2015.
8. Key R & D Project of Hubei Province (2021BBA259) , research and demonstration
of deep processing and by-product comprehensive utilization of Red Potato, a
landmark in Hong 'an, 2021.9-2023.12 5 million yuan, participation (second, enterprise
first)
9. The Central Government shall guide the development of local science and
technology(2021BGE045) , development and product creation of key technologies for
the preparation of ACE inhibitory peptides and Ceramide from KONJAC
Angiotensin-converting enzyme (2021.9-2023.121 million yuan) , participated in
(second, enterprise first)
10. Hubei Natural Science Foundation project (2022CFB452) , “Study on molecular
mechanism of detoxification of peanut meal by Tetralococcus halogenes and changes
of flavor quality of soy sauce”, 2022.6-2023.12.
11. Hubei University of Technology school-level teaching and research project
“Research on the application of reversal classroom teaching mode based on
intelligent course platform in experimental design teaching” 2020.1-2021.12
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