FRERYHR

Bt #ig WmTESID

FTEERN: BFRREFSUEEHR

HRERA: SFEYMRREENA, 52+l
REAFASHA

BB FHR{E(E-mail): margaretphd@ 126.com

2020.11-8%, [ IREFAFERFHTERKS,
2012/11—2020/11, " RBFAFREREFRAIBIR,;
2016/08--2017/07, ZEE West Virginia University i5[8)%& ;
2009/07--2012/10, | REFAFREREIZHEHIT;
2006/09--2009/07, FERF TS G FHRIMEFENFEL,
2003/09--2006/07, iR T KFRHEREFmL,;

1998/09-2002/07, [REGEAY BRNFSTESL +,

HEAE

1. BFEFIREH MR EF TSI
LiEEanaiamet, BTmEsiRE, RAEEFEFSFRIARERIIET I
ikl FE—ETRETFEFFIIREERHRIMAIE.

2. EFRFTEERMEEREINTHRAMR



LISFEI AR, IRRBESERA, BERAR, FEFRAFIREEHRATTR
STHREEERR, NH—PRSEFENRFESMIMERERASTT.
FEFIBINE M LR

HEIRE

1. BREAMAITL "EERCRHREET" ERTRARSE, BRIERINIEASERS
FEFARITA, 2020YFD0901102, 2019-2022, EiHEHF;

2. TRERUWRITIE, IMREWARWFWHEAKRREFTEN-NEERINTRUER,
2019KJ146, 2019-2024, FIF1EH;

3. WM APESHXERAA S EIN, EF4HIFKD FIK LOPs FFARENEFIhaEZLF
KR ARIZT, KIYF202101-07, 2019-2022, FE1ERHR,;

4. TREBARZEES, BRFKRANEIESREZIRIUKEEEBRRED FIERE.
2016A030313810, 2016-2019, FIFLERR;

5. RWEFAFAREEIRINE, WEFWRARREREIR, CARS-48, 2019-2024, EERAK
B5F. &

RMHEIEX

1. Huina Zheng, Sarah K. Beamer, Kristen E. Matak, Jacek Jaczynski*. Effect of

K-carrageenan on gelation and gel characteristics of Antarctic krill (Euphausia superba)
protein isolated with isoelectric solubilization/precipitation[J].Food Chemistry, 2019, 278:
644-652.

2. Huina Zheng*, Liang Shimikng, Xue Gaozhan, Ren Dingding, Cao Wenhong, Zhang

Chaohua& Yuan Jianjun. Effect of heat pretreatment before isoelectric
solubilization/precipitation on the characteristics of Pacific oyster (Crassostrea
hongkongensis) and Antarctic krill (Euphausia superba) protein isolates[J]. International
Journal of Food Science and Technology, 2021, 56 (2): 682-691.

3. Gaozhan Xue, Dingding Ren, Chunxia Zhou, Huina Zheng,* GEifl{E&), Wenhong Cao,




Haisheng Lin, Xiaoming Qin & Chaohua Zhang. Comparative study on the functional
properties of the pearl oyster (Pinctada martensii) protein isolates and its electrostatic
complexes with three hydrophilic polysaccharides. International Journal of Food
Properties, 2020,23(1):1256-1271.

Yang Wen, Li Jinzhen, Ren Dingding, Cao Wenhon, Lin Haisheng, Qin Xiaoming, Wu

Leiyan*, Zheng Huina*(i&ifl{E#& ).Construction of a water-in-oil-in-water (W/O/W)

double emulsionsystem based on oyster peptides and characterisation offreeze-dried
products, International Journal of Food Science and Technology, 2021, 56, 6635—6648.

Huina Zheng, Chaohua Zhang, Xiaoming Qin, Jialong Gao & Tianyong Li. Study on the

protein fractions extracted from the muscle tissue of Pinctada martensii and their

hydrolysis by pancreatin [J]. International Journal of Food Science and Technology, 2012,
47 (10): 2228-2234.

FREMOE

1.
2.
3.

(&), ISBN: 978-7-1090-9002-6, H[E A HfR#:, 2015
(KN T 5HRAH)Y , ISBN: 978-7-5184-0042-3, W [E% T H kR, 2014
KPS T ) , ISBN: 978-7-5645-0307-9, M A7 fitt, 2011



