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Basic Information
School : School of Life and Health Sciences
Gender： Male
Date of Birth： 198109
Title： Professor
Education： Ph.D of Food Science
Tutor： Doctor degree, Master degree
Interest of
research:

The nano & micro structure of foods
Food emulsions, Food hydrogels

Academic Background
From September 2000 to July 2004, Northwest University of Agricultural & Forest,
Bachelor's degree of food science;
From September 2004 to July 2007, Northwest University of Agricultural & Forest,
Master's degree of food science;
From September 2010 to July 2014, South China University of Technology, Ph. D of
Food science.

Oversea visiting

Enrollment Information
1. Enrollment Discipline: Undergraduate or master's students majoring in food,
medicine, and health-related fields
2. Research direction: Food emulsion, Food hydrogel
3. Enrollment Year: 2024-2025

Representative Projects
1.Natural Science Foundation of China "Formation of the protein micro-aggregates
during food thermal processing and its influencing mechanism on the protein
digestion", China, Project leader.
2.Natural Science Foundation of China " Interfacial adsorption and food emulsion
stabilization mechanisms of natural polysacharrides-based microgels", China, Project
leader.
3.Natural Science Foundation of Hubei Province " Inhibition mechanism of oil
oxidation behavior by gelating the oil. ", China, Project leader.
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