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Profile

Zhao Li-Ming is the professor in the department of food science and technology at East China
University of Science and Technology (ECUST). Zhao is Secretaryof Party Committee of School of
Biotechnology at ECUST, and the Director of R&D Center of Separation and Extraction Technology
in Fermentation Industry (“SETCFI”), and the Dean of ECUST—HI-TECH Biobased Material
Research Institute, and the Director of Key Laboratory of Biobased Material Engineering of China
Light Industry, and he is also the Professor of Shanghai Collaborative Innovation Center for
Biomanufacturing Technology (SCICBT). He is the Visiting/Adjunct professor in Jinan University
and Shanxi University. Dr. Zhao is the associate Director of Youth Work Committee, China
Association of Food Science and Technology (From 2016); Director, Expert of Technician
Committee, China Association of Biology and Fermentation Industry (From 2011); Expert of
Experts Committee, China Health—care Association; Director of Shanghai Food Institute; Zhao is the
Editorial Boards of Food Science & Nutrition, Current Biotechnology, Science and Technology of
Food Industry, China Brewing.

Dr. Zhao received his Bachelor Degree in Food Science (1999.6), Master Degree (2001.12) and
Doctor Degree (2009.12) from Jiangnan University. He has rich of experiences in R&D and
engineering because he had ever worked for companies for 9 years before he came to ECUST in
2010. In April 2010, hecame to the school of Biotechnology of ECUST. In July 2011, he was
promoted to associate professor, and promoted to professor in July 2015.Dr. Zhao’ s research
focuses on development and application research on chitin and its” derivatives, separation and
purification technology, and biobased materials. Specially interests in: 1) chitin and its derivatives
(green biomanufacturing, separation and purification, and functional evaluation); 2) membrane and
chromatography separation technology and equipment; 3) Biobased material research (Development
of new bio-based materials, nano-based materials and their applications in food and medicine).

Dr. Zhao has wonthe National High-level personnel of special support program (" Ten-thousand
people plan"), Science & Technology Nova Program, Shanghai “ShuGuang” project. the "Lunshiyi
Education Fund Outstanding Young Scholar" in 2018, "Baogang Excellent Teacher" in 2017, "China
Industry-University-Research Cooperation Innovation Award (individual)" in 2015, "China Food
Science and Technology Association Scientific and Technological Innovation Award - Outstanding

Youth Award" in 2013, and the second “ECUST Young Talents President Award" in 2015.

Research Field

Food, pharmaceutical and material engineeringbased on separation and extraction technology.

Research results and selected published papers

During the past several years,Dr. Zhao has accomplishedseveralscientific projects at national and
ministerial level, including NationalKeyResearchandDevelopmentProject,major program funded by
National Natural Science Foundation of China (NSFC), the National High-tech R&D Program of
Chian (863 Program). In addition, he has finished more than 20 projectsfrom enterprises. Dr. Zhao
obtained 5 provincial and ministerial science and technology awards (3 first prizes), and applied for
36 patents. 6 utility model patents, 25 patents in total, and authorized 1 American PCT patent. Dr.
Zhao has published 110 academic papers, 70 of which were included in SCI.Dr. Zhao published his
monograph of the Application of Membrane Technology in Food and Fermentation Industries in July
2011, and he is the editor in chief of a teaching book Principle of Food Engineering (Scheduled by
Ministration of Education of China),which was published in Sept. 2013, and editor in chief of Food
Engineering Processing published in Dec. 2019. He also editedthe monograph of Oligosaccharides of

Chitin and Chitosan: Bio-manufacture and Applicationspublished by Springer Nature in Sept. 2019.
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