Jing Zhao

5500 Campanile Drive, San Diego, CA 92182-7251
Email: jzhao2@sdsu.edu

EDUCATION

Ph.D. Animal and Food Sciences. University of Kentucky, Lexington, KY.

B.S. Food Quality and Safety. China Agricultural University, Beijing, China.

B.S. Marketing. China Agricultural University, Beijing, China.
PROFESSIONAL EXPERIENCE

2022–present
Assistant Professor, School of Exercise and Nutritional Sciences, San Diego State University, San Diego, CA
2016–2022
Assistant Professor (tenured), School of Kinesiology, Nutrition, and Food Sciences, California State University, Los Angeles, CA.
2015–2016
Post-doctoral Research Assistant, Department of Animal and Food Sciences, University of Kentucky, Lexington, KY.
2014–2015
Visiting Post-doctoral Research Fellow, Department of Nutrition, Food, and Exercise Sciences, College of Human Sciences, Florida State University, Tallahassee, FL. 
2012–2014
Post-doctoral Research Assistant, Department of Animal Sciences, College of Agricultural & Life Sciences, University of Wisconsin, Madison, WI 
2008–2012
Graduate Research Assistant, Department of Animal and Food Sciences, University of Kentucky, Lexington, KY.
2005–2008
Undergraduate Research Projects, College of Food Science and Nutritional Engineering, China Agricultural University, Beijing, China.

2007
Internship in Chicken Processing Division, Beijing Dafa Chia Tai Co., Ltd, Beijing, China.

2006
Internship at China National Institute of Standardization, Beijing, China.

RESEARCH

· Extraction and functional characterization of alternative proteins; 
· Characterization and development of flavors from alternative proteins;

· Development and characterization of stable blue pigments from spirulina;
· Nutrient composition and consumer acceptance of edible insects;

· Bio- and techno- functions of proteins, peptides, and amino acids.

TEACHING
· FST 3200-01 Food Chemistry (Fall 2016-2021)

· FST 3200-02 Food Chemistry Laboratory (Fall 2016-2021)
· FST 3230-01 Food Analysis (Spring 2017-2021)
· FST 3230-02 Food Analysis Laboratory (Spring 2017-2021)
· FST 4210-01 Sensory Evaluation of Food Products (Fall 2016, Spring 2017, 2018 & 2020)
· FST 4210-02 Sensory Evaluation of Food Products Laboratory (Fall 2016, Spring 2017, 2018 & 2020)
· FST 4250-01 Food Preservation Technologies (Spring 2020 & 2021)
· FST 4250-02 Food Preservation Technologies Laboratory (Spring 2020 & 2021)
· FST 4540-01 Special Topics in Food Science: Food Proteins (Spring 2017, Spring 2018, Fall 2019)
· FST 4540-01 Special Topic in Food Science: Food Colorants (Fall 2020 & 2021)
· FST 4600-01 Animal Food Product Technology (Fall 2016-2020)
· NTRS 3100-01, 03 Scientific Aspects of Food Preparation (Fall 2020 & 2021, Spring 2021)
PUBLICATIONS
Peer-Reviewed Journal Articles

1. Zhao, J., Wang, Y., & Liu, C.* (2022). Film Transparency and Opacity Measurements. Food Analytical Methods, 1-7. doi.org/10.1007/s12161-022-02343-x.  
2. Wang, Y., Zhao, J., Zhang, S., Zhao, X., Liu, Y., Jiang, J.*, & Xiong, Y. L. (2022). Structural and rheological properties of mung bean protein emulsion as a liquid egg substitute: The effect of pH shifting and calcium. Food Hydrocolloids, 107485. doi.org/10.1016/j.foodhyd.2022.107485.
3. Cao, Y., Li, Z., Li, B., Fan, X., Liu, M., & Zhao, J.* (2022). Mitigation of oxidation-induced loss of myofibrillar protein gelling potential by the combination of pyrophosphate and l-lysine. LWT, 113068. doi.org/10.1016/j.lwt.2022.113068.
4. He, Z., Zhao, J., Liu, C., Li, W., & Wang, Y.* (2022). Ameliorating effect of γ-aminobutyric acid on the physical performance of whey protein films. Food Hydrocolloids, 124, 107207. doi.org/10.1016/j.foodhyd.2021.107207.
5. Wang, Y., Ma, T., Liu, C., Guo, F., & Zhao, J.* (2021). L-Histidine improves solubility and emulsifying properties of soy proteins under various ionic strengths. LWT – Food Science and Technology, 152, 112382. doi.org/10.1016/j.lwt.2021.112382.
6. Zhang, W., Liu, C., Zhao, J., Ma, T, He, Z., Huang, M., & Wang, Y.* (2021). Modification of structure and functionalities of ginkgo seed proteins by pH-shifting treatment. Food Chemistry, 358, 129862. doi.org/10.1016/j.foodchem.2021.129862.
7. He, Z., Liu, C., Zhao, J., Li, W., & Wang, Y.* (2021). Physicochemical properties of a ginkgo seed protein-pectin composite gel. Food Hydrocolloids, 118, 106781. doi.org/10.1016/j.foodhyd.2021.106781.
8. Woolf, E., Maya, C., Yoon, J., Shertukde, S., Toia, T., Zhao, J., Zhu, Y., Peter, P. C. & Liu, C.* (2020). Information and taste interventions for improving consumer acceptance of edible insects: a pilot study. Journal of Insects as Food and Feed, 7(2), 129–139. doi.org/10.3920/JIFF2020.0057
9. Wang, L., Mu, Y., Zhao, J., Wang, X., & Che, H.* (2020). IGRNet: A deep learning model for non-invasive, real-time diagnosis of prediabetes through electrocardiograms. Sensors, 20(9), 2556. doi.org/10.3390/s20092556.
10. Liu, C., Masri, J., Perez, V., Maya, C., & Zhao, J.* (2020). Growth performance and nutrient composition of mealworms (Tenebrio molitor) fed on fresh plant materials-supplemented diets. Foods, 9(2), 151. doi.org/10.3390/foods9020151.
11. Cao, Y.*, Ma, W., Wang, J., Zhang, S., Wang, Z., Zhao, J., Fan, X., & Zhang, D. (2020). Influence of sodium pyrophosphate on the physicochemical and gelling properties of myofibrillar protein under hydroxyl radical-induced oxidative stress. Food & Function, 11(3), 1996–2004. doi.org/10.1039/C9FO02412C
12. Wang, Y., Zhao, J., Zhang, W., Liu, C.*, Jauregi, P., & Huang, M. (2020). Modification of heat-induced whey protein gels by basic amino acids. Food Hydrocolloids, 100, 105397. doi.org/10.1016/j.foodhyd.2019.105397.
13. Wang, Y., Liu, C., Ma, T., & Zhao, J.* (2019). Physicochemical and functional properties of γ-aminobutyric acid-treated soy proteins. Food Chemistry, 295, 267‒273. doi.org/10.1016/j.foodchem.2019.05.128.
14. Wang, Y., Zhao, J., Liu, C.*, & Li, W. (2019). Influence of γ-aminobutyric acid on gelling properties of heat-induced whey protein gels. Food Hydrocolloids, 94, 287‒293. doi.org/10.1016/j.foodhyd.2019.03.031.
15. Liu, C.*, & Zhao, J. (2019). Tenebrio molitor larvae are a better food option than adults. Journal of Insects as Food and Feed, 5, 241–242. doi.org/10.3920/JIFF2019.x003.
16. Woolf, E., Zhu, Y., Emory, K., Zhao, J., & Liu, C.* (2019) Willingness to consume insect-containing foods: A survey in the United States. LWT – Food Science and Technology, 102, 100‒105. doi.org/10.1016/j.lwt.2018.12.010.
17. Costa‐Lima, B., Zhao, J., & Boatright, W. L.* (2018). Chemically stimulated luminescence from food proteins. Cereal Chemistry, 95(6), 881–888. doi.org/10.1002/cche.10106.
18. Jiang, J.*, Zhang, Z., Zhao, J., & Liu, Y. (2018). The effect of non-covalent interaction of chlorogenic acid with whey protein and casein on physicochemical and radical-scavenging activity of in vitro protein digests. Food Chemistry, 268, 334–341. doi.org/10.1016/j.foodchem.2018.06.015.
19. Liu, C., Chhabra, G. S., Zhao, J., Zaffran, V. D., Gupta, S., Roux, K. H., & Sathe, S. K.* (2017). Comparison of laboratory-developed and commercial monoclonal antibody-based sandwich enzyme-linked immunosorbent assays for almond (Prunus dulcis) detection and quantification. Journal of Food Science, 82(10), 2504–2515. doi.org/10.1111/1750-3841.13829.
20. Zhao, J., & Boatright, W. L.* (2017). Static headspace analysis of odorants in commercial rice proteins. Food Chemistry, 221, 345–350. doi.org/10.1016/j.foodchem.2016.10.086.
21. Cao, Y., Zhao, J., & Xiong, Y. L.* (2016). Coomassie Brilliant Blue-binding: a simple and effective method for the determination of water-insoluble protein surface hydrophobicity. Analytical Methods, 8(4), 790–795. (Co-first author) doi.org/10.1039/C5AY02630J
22. Zhao, J., & Xiong, Y. L.* (2015). Interfacial peptide partitioning and undiminished antioxidative and emulsifying activity of oxidatively stressed soy protein hydrolysate in an O/W emulsion. LWT – Food Science and Technology, 61(2), 322–329. doi.org/10.1016/j.lwt.2014.12.022
23. Zhao, J., Xiong, Y. L.*, & McNear, D. H. (2013). Changes in structural characteristics of antioxidative soy protein hydrolysates resulting from scavenging of hydroxyl radicals. Journal of Food Science, 78(2), C152–C159. doi.org/10.1111/1750-3841.12030
24. Zhao, J., Chen, J., Zhu, H., & Xiong, Y. L.* (2012). Mass spectrometric evidence of malonaldehyde and 4-hydroxynonenal adductions to radical-scavenging soy peptides. Journal of Agricultural and Food Chemistry, 60(38), 9727–9736. doi.org/10.1021/jf3026277
25. Zhao, J., & Xiong, Y. L.* (2012). Nitrite-cured color and phosphate-mediated water binding of pork muscle proteins as affected by calcium in the curing solution. Journal of Food Science, 77(7), C811–C817. doi.org/10.1111/j.1750-3841.2012.02766.x
Books and Book Chapters
Published book chapter
1. Liu, C., & Zhao, J. (2019). Insects as a novel food. In L. Melton, F. Shahidi, & P. Varelis (Eds.), Encyclopedia of Food Chemistry (pp. 428‒436). Elsevier. doi.org/10.1016/B978-0-08-100596-5.21782-4.

Textbook

1. Liu, C., & Zhao, J. (2021). Food Chemistry (3rd ed.). bluedoor Publishing. ISBN-13: 978-1-77494-231-4.

2. Liu, C., & Zhao, J. (2019). Food Chemistry (2nd ed.). bluedoor Publishing. ISBN-13: 978-1-64386-298-9.

3. Liu, C., & Zhao, J. (2018). Food Chemistry. bluedoor Publishing. ISBN-13: 978-1-68135-477-4.
Book in preparation

1. Zhao, J.; Liu, C. Flavour and Consumer Perception of Food Proteins. Book under contract with the Royal Society of Chemistry Publishing. To be published in 2022.
Abstracts & Presentations
1. Chang, Y.; Lau, S.; Li, Y. O.; Liu, C.; Zhao, J. (2022). Characterization of Transglutaminase-Treated Rice Protein and Its Application in Gluten-Free Pasta. Poster presentation at the Institute of Food Technologists (IFT) Annual Meeting. July 9-12, 2022
2. Li, Y.; Wensel, P.; Zhao, J. (2022). Improved pH-Stability in Genetically Engineered C-Phycocyanins. Poster presentation at the Institute of Food Technologists (IFT) Annual Meeting. July 9-12, 2022
3. Liu, C., & Zhao, J. (2021). In-silico assessment of allergenicity and cross-reactivity of mealworm (Tenebrio molitor) allergens. Poster presentation at the Institute of Food Technologists (IFT) 81st Annual Meeting: Virtual event, July 19–21, 2021.
4. Rosenbloom, A., Lavine, N., Makin, J., Shertukde, S., Zhao, J., & Liu, C. (2020). Inhibition of enzymatic browning during protein isolation from mealworm (Tenebrio molitor) larvae. Poster presentation at the IFT 80th Annual Meeting: Virtual event, July 13–15, 2020.

5. Woolf, E., Maya, C., Yoon, J., Zhao, J., Zhu, Y., & Liu, C. (2020). Informational and sensorial interventions for improving consumer acceptance of edible insects. Poster presentation at the IFT 80th Annual Meeting: Virtual event, July 13–15, 2020.
6. Garcia, M. T., & Zhao, J. (2019). Extraction and solubility of rice bran proteins. Poster presentation at the Southern California Food Science and Technology Faculty Consortium Student Research Showcase: Irvine, CA, USA, Nov. 20, 2019.
7. Perez, V. & Zhao, J. (2019). Capsaicinoids in snack products and their stability under thermal processing conditions. Poster presentation at the IFT 79th Annual Meeting: New Orleans, LA, USA, June 2–5, 2019. 

8. Salami, E., Zhao, J., & Liu, C. (2019). Functional properties of germinated brown rice protein extracted from three methods. Poster presentation at the IFT 79th Annual Meeting: New Orleans, LA, USA, June 2–5, 2019. 
9. Zhao, J. (2018). Odor compounds and their formation in rice protein. Oral presentation at the IFT 78th Annual Meeting: Chicago, IL, USA, July 15–18, 2018.
10. Woolf, E., Zhu, Y., Zhao, J., Emory, K., & Liu, C. (2018). Factors that affect willingness to consume insect-based foods in the United States. Poster presentation at the IFT 78th Annual Meeting: Chicago, IL, USA, July 15–18, 2018. 

11. Masri, J., Perez, V., Liu, C., & Zhao, J. (2018) Growth rate and antioxidant activities of mealworms fed with antioxidant-supplemented diets. Poster presentation at the IFT 78th Annual Meeting: Chicago, IL, USA, July 15–18, 2018. 

12. Salami, E., Vanegas, P., Liu, C., & Zhao, J. (2018). Solubility and antioxidant activities of rice bran proteins prepared from three extraction methods. Poster presentation at the IFT 78th Annual Meeting: Chicago, IL, USA, July 15–18, 2018. 

13. Syed, R. J., Zhao, J., & Wu, Y. (2018). Physicochemical and functional properties of pigeon pea (Cajanus Cajan) protein. ePoster presented at the IFT 78th Annual Meeting: Chicago, IL, USA, July 15–18, 2018.

14. Zhao, J., Salami, E., & Boatright, W.L. (2018). The yield, solubility and metastable radical formation in rice proteins affected by the starting materials and extraction methods. Poster presentation at the USDA Project Director Meeting: Boston, MA, USA, June 8, 2018. 
15. Liu, C., Woolf, E., Zhao, J., Kim, S., & Shertukde, S. (2018). Functional properties of mealworm proteins. Invited oral presentation at the American Oil Chemists’ Society (AOCS) 109th Annual Meeting & Expo: Minneapolis, MN, USA, May 6–9, 2018.

16. Forsel, M., McCombe, A, & Zhao, J. (2018). The influence of roasting and brewing methods on the caffeine content and antioxidant activities of coffee. Poster presentation at the 26th Cal State LA Research, Scholarship, and Creative Activities (RSCA) Student Symposium: Los Angeles, CA, USA, March 2, 2018.

17. Masri, J., Perez, V., & Zhao, J. (2018). Growth rate and antioxidant activities of mealworms fed with antioxidant-supplemented diets. Oral presentation at the 26th Cal State LA RSCA Student Symposium: Los Angeles, CA, USA, March 2, 2018.

18. Salami, E., Vanegas, P., & Zhao, J. (2018). Solubility and antioxidant activities of rice bran proteins prepared from three extraction methods. Oral presentation at the 26th Cal State LA RSCA Student Symposium: Los Angeles, CA, USA, March 2, 2018.

19. Zhao, J. (2018). Flavor compounds and their formation in food proteins. Invited oral presentation at the Society of Flavor Chemist 432nd Meeting: Los Angeles, CA, USA, January 18, 2018.
20. Zhao, J. (2017). An overview of the advances in protein processing technologies. Invited oral presentation at the AOCS 108th Annual Meeting and Industry Showcases: Orlando, FL, USA, April 30 – May 3, 2017.
21. Sample, P., & Zhao, J. (2017). Characterization of betalain pigments from plants. Oral presentation at the 25th Cal State LA RSCA Student Symposium: Los Angeles, CA, USA, February 24, 2017.
22. Zhao, J., & Boatright, W. L. (2016). Characterization of primary odorants in rice proteins by static headspace analysis. Poster presentation at the IFT 76th Annual Meeting: Chicago, IL, USA, July 16–19, 2016.
23. Liu, C., Zhao, J., Alasvand Zarasvand, S., & Sathe, S. K. (2015). Immunoreactivity of pistachio proteins assessed by a monoclonal antibody-based enzyme-linked immunosorbent assay. Oral presentation at the 7th International Chemical Congress of Pacific Basin Societies (Pacifichem): Honolulu, HI, USA, December 15–20, 2015.

24. Rao, Q., Labuza, T. P., & Zhao, J. (2015). Storage stability of food protein hydrolysates. Oral presentation at the AOCS 106th Annual Meeting and Industry Showcases: Orlando, FL, USA, May 3–6, 2015.

25. Zhao, J., & Claus, J. R. (2014). Lipid oxidation stability of cooked turkey influenced by sodium replacing salts. Poster presentation at the IFT 74th Annual Meeting: New Orleans, LA, USA, June 21–24, 2014.

26. Zhao, J., & Claus, J. R. (2013). Influence of partial or complete replacement of sodium chloride with potassium chloride blends on protein extraction and meat quality of cooked sausages. Oral presentation at the 59th International Congress of Meat Science and Technology: Izmir, Turkey, August 18–23, 2013.

27. Zhao, J., & Claus, J. R. (2013). Influence of partial or complete replacement of sodium chloride with potassium chloride blends on protein extraction and meat quality of cooked sausages. Poster presentation at the IFT 73rd Annual Meeting: Chicago, IL, USA, July 13–16, 2013.

28. Zhao, J., & Xiong, Y. L. (2012). Localization of peptides and suppression of lipid oxidation in an o/w emulsion stabilized by Tween 20 and radical-scavenging soy protein hydrolysate. Poster presentation at the IFT 72nd Annual Meeting: Las Vegas, NV, USA, June 25–28, 2012.

29. Zhao, J., & Xiong, Y. L. (2011). Thermal aggregation of hydroxyl radical-stressed antioxidative soy peptides. Poster presentation at the IFT 71st Annual Meeting: New Orleans, LA, USA, June 11–14, 2011.

30. Zhao, J., & Xiong, Y. L. (2010). Structural changes of antioxidative soy protein hydrolysates resulting from inactivation of hydroxyl radicals. Oral presentation at the IFT 70th Annual Meeting: Chicago, IL, USA, July 17–20, 2010.

31. Zhao, J., & Xiong, Y. L. (2010). The influence of calcium ion and pH on cured pork: color and water- holding capacity. Poster presentation at the IFT 70th Annual Meeting: Chicago, IL, USA, July 17–20, 2010.
32. Zhao, J., & Xiong, Y. L. (2009). Antioxidant activity and the fate of soy protein hydrolysates following oxidative attack. Oral presentation at the IFT 69th Annual Meeting: Anaheim, CA, USA, June 6–9, 2009.
FUNDED RESEARCH GRANTS

External funds

Active:

1. Wensel, P., Roth, E., Singh, S. S., Zhao, J. SBIR Phase I: Cyanobacteria Metabolic Engineering for Dye Stability. ($224,417). Grant awarded by National Science Foundation (NSF) Small Business Innovation Research Program (Award #2026192). Project period: 12/12/2020–12/11/2021. Role: Co-PI.
2. Zhao, J., Liu, C., Li, Y. O. Improving the Heavy Metal Safety and Applications of Rice Protein Ingredients. ($150,000). Grant awarded by California State University Agricultural Research Institute. Project period: 3/14/2019–3/13/2021. Role: PI.
Completed:

1. Wang, Y., Zhao, J., Porter, E., Tian, F., Momand, J. A. MRI: Acquisition of a Surface Plasmon Resonance Microscopy System for Interdisciplinary Research and Research Training. ($209,745). Grant awarded by NSF Major Research Instrumentation Program. Project period: 8/1/2018–7/31/2021. Role: Co-PI.
2. Zhao, J., Boatright, W. L. Improving the Sensory Attributes of Rice Protein Isolates. ($149,998). Grant awarded by USDA-NIFA Agriculture and Food Research Initiative: Foundational Program. Project period: 6/1/2017–5/31/2020. Role: PI.
3. Ba, Y., Pazouki, A. MRI: Acquisition of a Rheometer for Research and Research Training in Science and Engineering at CSULA. ($192,170). Grant awarded by NSF Major Research Instrumentation Program. Project period: Oct. 2018–Sep. 2021. Role: Key personnel.

4. Zhao, J. Influence of Non-Protein Ingredients on Protein Oxidation during Rice Protein Processing. ($12,720). Grant awarded by Southern California IFT Section. Project period: 7/1/2017–6/30/2018. Role: PI

5. Zhao, J. Book Editing: Flavour and Consumer Perception of Food Proteins. Assigned time award funded by Cal State LA Research, Scholarship and Creative Activities Grant Program. Project period: 1/1/2021–6/30/2021.

6. Zhao, J. Influence of Processing on the Sensory Attributes of Rice Protein Powers. ($5,000). Mini-grant awarded by Cal State LA Research, Scholarship and Creative Activities Grant Program. Project period: 7/1/2018–6/30/2019.

7. Zhao, J. Optimization of Rice Protein Extraction Methods for Improved Protein Functionalities. Assigned time award funded by Cal State LA Research, Scholarship and Creative Activities Grant Program. Project period: 7/1/2018–6/30/2019.

8. Zhao, J. Experiential Learning in Food Science ($4,500). Cal State LA Instructionally Related Activities Grant Program. Project period: 7/1/2018–6/30/2019.

9. Zhao, J. Characterization of Antioxidant Peptides of Plant Origin. ($5,000). Mini-grant awarded by Cal State LA Research, Scholarship and Creative Activities Grant Program. Project period: 7/1/2017–6/30/2018.

10. Zhao, J. Improving the Solubility and Functionalities of Rice Protein Isolates. Assigned time award funded by Cal State LA Research, Scholarship and Creative Activities Grant Program. Project period: 7/1/2017–6/30/2018.

11. Zhao, J. Laboratory Training Enhancement in Food Chemistry ($4,500). Cal State LA Instructionally Related Activities Grant Program. Project period: 7/1/2017–6/30/2018.

PROFESSIONAL AFFILIATIONS

2016–present
Southern California Institute of Food Technologists Section (SCIFTS)

2008–present
Institute of Food Technologists (IFT) 

2009–2010
American Meat Science Association (AMSA)

PROFESSIONAL SERVICES AND VOLUNTEERING EXPERIENCE

2019–present
Journal of Food Science Editorial Board Member

2019–present
IFT Education Extension and Outreach Division Board Member (secretary in 2019–2021)
2017–present
IFT Protein Division Board Member
2014–present
Manuscript reviewer for Journal of Agricultural and Food Chemistry, Food Chemistry, Journal of Food Science, Journal of Functional Foods, Food Bioscience, Journal of Chemistry, LWT–Food Science and Technology, and Foods
2021–2022
SCIFTS Scholarship Committee Member
2021
IFT21 Protein Division Graduate Student Competition Judge

2020–2021
IFT21 Technical Research Paper Abstract Reviewer
2020
IFT20 Session Moderator: Leveraging Protein Waste with Novel Products, Processing, and Packaging Solutions 

2018
IFT19 Track Reviewer for Session Proposals

2018
Organizer and Moderator for IFT 2018 Annual Meeting Session: Flavors of food protein ingredients and their applications in product formulation
2018
Panel reviewer for USDA grant proposals

2016–2018
Serving in IFT eMentor program

2016–2017
Juror of the 2017 IFT Babcock Hart Award

2016, 2017
Member of the IFT Feeding Tomorrow Undergraduate Scholarship Jury 

2014
Volunteer and Technical Session Co-moderator for the 67th RMC in Madison, WI, USA

2006 summer
Volunteer researcher on agricultural development in Rikaze, Tibet, China and teacher for primary and high school students in Tibet, China, China Agricultural University

2005
Agriculture educator in rural areas in Shanxi Province, China, Agricultural Development and Countryside Service Association, China Agricultural University
PROFESSIONAL AWARDS AND FELLOWSHIPS

2019
Publons Top Peer Reviewer Award: Top Reviewer in Agricultural Sciences

2018
USDA E. Kika De La Garza Fellowship

2018
Cal State LA Exceptional Levels of Service to Students

2018
Food Chemistry: Outstanding Contribution in Reviewing
2013
Iron Chef Competition winning team, AMSA Reciprocal Meat Conference (RMC) in Auburn, AL, USA.

2010–2011
IFT Foundation Graduate Scholarship 

Since 2010
Phi Kappa Phi honor society inductee 
Since 2009
Gamma Sigma Delta honor society inductee
2009–2010
Kentucky Opportunity Fellowship, University of Kentucky 

2005–2007
Excellent Academic Scholarship, China Agricultural University 

2007
AiPu Food Scholarship, China Agricultural University

2005
Syngenta Scholarship, China Agricultural University
PROFESSIONAL CERTIFICATIONS

2010
HACCP Certificate registered with American Meat Institute and International HACCP Alliance

2007
Senior Food Quality Inspector registered with Ministry of Human Resources and Social Security of China

PROFESSIONAL DEVELOPMENT

2021

Center for Effective Teaching and Learning (CETL) Inclusive Teaching Course

2020

IFT Short Course: Certified Food Scientist Preparatory Course

2020

IFT Short Course: Survey of Flavor Technology – Applications and Interactions

2020

CETL Alternative Instruction program

2020

CETL T.E.C.H workshops

2019

Online Steps of Data Analysis Webinars (offered by StatsWhisperer)

2019

CETL Mindful teaching and learning workshop
2018

CETL Canvas workshops

2017

Quality Matters (QM): Teaching Online-An Introduction to Online Delivery
2017

CETL’s Course Redesign for Student Success Program
2016

CETL T.E.C.H workshops, Third Thursday Tea Workshops
1

