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EXPERTISE 
 
Design and construct of new lipids research labs (e.g. 1982, research labs, Zhengzhou Grain College,    
       China; 1986, research labs, CNOFRI, Xi’an, China; 2012, research labs, C&W campus, Imperial  
       College London, UK)  
 
Lipid biochemistry and nutrition: PUFA basic functions, PUFA in cell membranes, relationship     
      between dietary lipids and health, researches on Lipidomics.  
Food chemistry and lipid chemistry:  properties and reactions, isolation and identification of    
      components.  
 
Specialised in gas liquid chromatography/MS/MS, High pressure lipid chromatography, isolation and 
purification of lipids and individual fatty acids from lipid mixtures.  
Instrument analysis including:   

• UV and IR spectrometry,  
• Element analysis using inductively coupled plasma emmision spectrometry,  
• Amino acid and protein analysis,  
• Nuclear magnetic resonance and Mass spectrometry.  

 
Lipid technology and engineering:  

• Processing of vegetable oils: extraction (mechanical pressing, solvent extraction) and refinery  
           (chemical or physical). 

• Modification of oils and fats: interesterification(chemical or biotechnical), fractionation and  
      hydrogenation 
• Autoxidation and antioxidation of lipids: exploitation of antioxidants and quality control of     

      oils and fats. 
• Production and application of plastic fats:  margarine and shortening, confection fats and    



      chocolate   
• Application of oleochemicals:  food additives, biodiesel, lubricants, cosmetics, etc.   
• Comprehensive utilization of byproducts of oils: vegetable proteins and unsaponifiable    

      matter, etc. 
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