dEE, 22, 1989 4F 1 H, TEE L, AR, REEEE
M EHE: JER DR E 8 R RS, A LS iR LR
| REEE SNSRI R SR . IR, ERHA R A RO B A
e, BHETEATH. EFLARR LI Bem H 4% 9
Wi, PAl—1EABWH AR SCI R 13 5, ESI &#i5118C 1 5, HiEA
BEF] 6 T, #2405 0, HEPr (GEED BREFR 10, SHEE
3 ¥, A Springer Hihi 1 3, 3R FGHE BRI 1 I,
[EDRR I 22 2 B} 2R = 2642 1 i, BT International Journal of Food
Science and Technology 7<% 8l 3 4
T Y R A8 KN T R T DXGETEAT 100 i g Tk K%
Bt R TG 18623718373
45 : jing hong@haut.edu.cn

FARRIR

>

NV =

International Journal of Food Science and Technology 7<% Fll 4w

> EEARERE I GRU) HhikE R eI TR
» Food Chemistry.Food Research International . International Journal of Food Science and
Technology. Journal of Food Processing and Preservation. IAX £ fb AkH7 25 F A 4 H
TIH A
HES5THEER
> 2017.12- B4 R DR Rum Al Y
> 2016.10 - 2017.10 KLEHLE RS, 70 7AW, Bahiirit
> 2014.09-2017.12  fERGELTORSE, AL TRESR, M4
> 2011.09 - 2014.06 V[ ToloK %, i b, Wit
> 2007.09 - 20110.6 V[ Fd TollK%:, b b, %4
B R SIRSE 75 A
Tk ThREALIE i e TR i 1%
N T 5
AR 4 22 ] i B RS 5 ) 4%
HIZRE
ARERE: OREIELWEE) o B
B (Food Rheology)
SRR

(—) EFRFHBHT B
[1] T FE & A VIR A5 R A8 20 s SEEBe = T TROAR AL : AR BOR 5 3R 12 4 2 I

T A R A R B R S N, 2023.01-2024.12, F ¢

[2] TR A BHT BHEBOG T« FLIR 1 11 () Wi Ak B e 2053 P S B AR B A2 A I T

IR FERFSE, 2022.01-2023.12, FEF

[31 E Z AV A A5 MR A TH-AF 7 B bt X AR P 45 LR SR A, 2022.01-2022.12,




[4]
[5]

[6]
[7]
[8]
[9]

FHr

EFRENYoitsRoE: aaELRSRA, 2020.06-2021.06, FHF

TR 2E T8 S IUH « ANZZR R AR A S AN N A5 R 5 W THI 0 22 A4 1 2 T
FS5ENA, 2021.01-2022.12, £

T 28 ) B R A R P B S = T O : i B R A T VX N E R 2 IR IR
ghith S D ReRE s 7T, 2019.01-2020.12, FHF

e 8 R R R AR 45 9 B IR - SRR R AN RS R Ve R o 1
R 2 485 A6 o 4= 22 THI ) S PR 5200, 2019.01-2022.01, FEHF

KE 2 RN A B A 8h 3 4 KT A0 A4 22 AR 52 o HLBE B AT,
2019.01-2021.12, FFF

[ 5 A AR 3, 5 KR H, CARS-03, E IR E Ak R-/N 32
P AR R I THEAR KA EIEEK, 2021-01 & 2025-01, 5

[10] HIAAFRHE: &Mk 2 S 757 ok RARPRHERC B AT 61T, 2019.12-2020.10, &5
[ T E KA E LTI . FTalagam e @E R Ak Ll EH,

2020.07-2022.12, =5

[12]EZF BRBI#IE SRR S, FERFESTIH, 31801461, 3T KR EF /KA H

] 2 285 P el i e 45 Mg A B FL IR R ML, 2019.01-2021.12, &5

[13] I E AR 25k i 300 H « 2T 240 s o AR AR I B Mok HL 3 BB A P

i, 25

(=) REEESRI

[1]

[2]

[3]

[4]

[5]

[6]

[7]

Jing Hong, Wanxue Guo, Peixia Chen, et al. (2022). Effects of bifidobacteria
fermentation on physico-chemical, thermal and structural properties of wheat starch.
Foods, 11: 2585. (X, IF=5.561)

Jing Hong, Di An, Mansheng Wang, et al. (2021). Wheat noodles enriched with A-type
and/or B-type wheat starch: physical, thermal and textural properties of dough sheet and
noodle samples from different noodle-making process. International Journal of Food
Science and Technology. 56(6): 3111-3122 (—.[X, IF=3.713)

Jing Hong, Di An, Xin-An Zeng, et al. (2020). Behaviors of large A-type and small
B-type wheat starch granules esterified by conventional and pulsed electric fields
assisted methods. International Journal of Biological Macromolecules, 155:516-532.
(—X TOP, IF=8.052)

Jing Hong, Di An, Limin Li, et al. (2020). Structural, rheological and gelatinization
properties of wheat starch granules separated from different noodle-making process,
Journal of Cereal Science, 91: 102897 (—.[X,, IF=4.075)

Jing Hong, Chaopeng Li, Di An, et al. (2020). Differences in rheological properties of
esterified total, A-type and B-type wheat starch and their effects on the quality of
noodles. Journal of Food Processing and Preservation, 44(3), e14342. (IF=2.190)
Shuai Gao, Jing Hong*, Chong Liu, et al. (2021). Comparative study of different
fermentation and cooking methods on dough rheology and the quality of Chinese
steamed/baked bread. Journal of Food Processing and Preservation. 00: €16221. (/Y
[X, IF=2.60)

Jing Hong, Di An, Chong Liu, et al. (2020). Rheological, textural and digestible
properties of fresh noodles: Influence of starch esterified by conventional and pulsed
electric fields assisted dual technique with full range of amylose content. Journal of



https://doi.org/10.1016/j.ijbiomac.2020.03.184

Food Processing and Preservation. 44(8): e14567. ( IF=2.190)

[8] Jing Hong, Limin Li, Chaopeng Li, et al. (2019). Effect of heat-moisture treatment on
physicochemical, thermal, morphological and structural properties of mechanically
activated large A- and small B-wheat starch granules. Journal of Food Science,
84(10):2795-2804 (—.[X. TOP, IF=3.693)

[9] Jing Hong, Xin-An Zeng*, Roman Buckow, et al. (2018). Structural, thermodynamic
and digestible properties of maize starches esterified by conventional and dual methods:
Differentiation of amylose contents. Food Hydrocolloids, 83: 419-429. (—[X TOP, IF=
11.504)

[10]Jing Hong, Xin-An Zeng*, Roman Buckow, et al. (2018). Effect of pulsed electric
fields treatment on the nanostructure of esterified potato starch and their potential
glycemic digestibility. IFSET- Innovative Food Science & Emerging Technologies,
45: 438-446. (—[X. TOP, IF=7.104)

[11]Jing Hong, Xin-An Zeng*, Roman Buckow, et al. (2016). Nanostructure, morphology
and functionality of cassava starch after pulsed electric fields assisted acetylation. Food
Hydrocolloids, 54:139-150. (—[X. TOP, IF=11.504)

[12]Jing Hong, Rujiao Chen, Xin-An Zeng* et al. (2016). Effect of pulsed electric fields
assisted acetylation on morphological, structural and functional characteristics of potato
starch. Food Chemistry, 195:15-24. (—[X TOP, IF=9.231 ESI E#5]£30)

[13]Jing Hong, Xin-An Zeng*, Charles S. Brennan, et al. (2016). Recent advances in
techniques for starch esters and the applications: A review. Foods 5(3):50. (—.[X, IF=
5.561)

[L415KFHER, Mz Fe, whih . FLIR B W R SMIE R 0T 4 22 0 8 75 b o S PU A iE P ) 52
)], AR E AR, 2022, 38(6):10.

[15] 48, whFe, A2e3e*. BRI 1R B # vh i A A K T i £ 1 P& A A2 AL E 7 ).
RN, 2021, 46(3):6.

(Z) BRAAEH

[1] EBFs%E#F): Xin-An Zeng, Jing Hong, Zhong Han, Zhiwei Liu. Method for Producing
Intensified Whole-Cereal Flour by Means of Plused Electric Fields in Collaboration
With Ultrafine Pulverization, Patent Authorization No.: US10785983B2 E fr#& A& H :
2020 4 9 A 29 H

[2] i, A, XU, ZRIR & FRAPE. — PR A B Fh b IR B A B 43R 2B = 4 5
FRTH A R BRI 5, B RS . ZL202111418618.6 Hid HI: 2021 45 11 A 26 H
FERCHBA: 2022 4E 12 A 23 H

[3] WHrze, Bede, Wil & XIEM. — Pkl B3 U R B RO R 2R P2 oAk A S VDR 1)
7%, BRS: Z1201510547007.X #AUAH5: CN1050769977 AL H M : 2018
F12H11H

[4] S, W# & . —FR Kb B e e i 2 0 . E T AL E 2R
M7k, RS ZL 201610397384.4 HALA T 5: CN 201610397384 %A H 1#:
20194 10 H 18 H

[6] ®/8, S & vhER. — MR Bk 35 A PR R B 4% A P E IR AL R B T,
LH5: Z1201610368425.7 FZALATES: CN 201610368425 #2AL H#: 2019 4E 10
H18 H




(W) HAmK

[1] “T=R"ERE R BRI E - kel & S AERIn THOR, Bh s,
2019 Fdw: WEE, BFHE: 3475, wE, 2019.11

[2] “+=R ExELHRVBRRIE : 22 TP (U8 8 =% Neleh,
HhE T ARAE, 3w SR, Edn: KR, BTG 640 Ji, B9, 2021.12

[3] Xin-An Zeng* & Jing Hong. %5 154& % 5 Springer H i Chapter in Book-Handbook
of Electroporation. Title: Modification of plant biopolymers by pulsed electric fields.
Volume 4, 2423-2438. DOI 10.1007/978-3-319-26779-1_176-1. 2017.08

[4] Zhong Han*, Jing Hong & Xin-An Zeng. %i’5 1517 Springer AR Chapter in
Book-Handbook of Electroporation. Title: Pulsed electric fields assisted acetylation of
starch. Volume 3, 2297-2315. DOI 10.1007/978-3-319-26779-1_142-1. 2017.08

EAAST S S

[1] 2022 %, WA EAEAFRERAGLEOE (ELAHE) « <8 Y
SR E TR TR B 7T S SO st ik, T AR, HE4 9/11

[2] 2021 4, VARG TV K200 75 367247 B

[3] 2020 4, Vg TV K58 L Jm#BUs KRR =554

[4] 2019 4F, /NEUERRAUAR R E LIRS T, TR RIS =52, k4 4/8

[5] 2019 4E, g Lok K240 5 B 34T

[6] 2018 4F, VAT MV OR SRRV £ it 2 B i A e — 5 K

Sk = AR BA R

P B A B in TR 5 50K, BIRKOV AR E8%, E 50N BoR K
AT TR, WA RSB BIBET T 5 R 9 4 W0 i B 42 B b i T 7 o
RISt -DhRE R & L JER B AN T 5 i BROVE O - SR DO REALAB MG S 8 TR IR 25 .




