
                  Fan, Daming 

Ph.D., Professor 

Tel：0510-85326696 

E-mail：fandm@jiangnan.edu.cn; fandaming@gmail.com 

Areas of Expertise：Food physical processing; Frozen prepared food 

                   

2017-Present  Vice Director，School of Food Science and Technology，Jiangnan University，PRC 

2017-Present  Professor，Jiangnan University，PRC 

2015-2017  Postdoctor，The University of Hong Kong，PRC 

2012-2017  Lecturer，Associate Professor，Jiangnan University，PRC 

2008-2012  PhD Candidate，Jiangnan University，PRC 

2005-2008  Master Degree Candidate，Jiangnan University，PRC 

2001-2005  Undergraduate Student，Jiangnan University，PRC 

 

Prof. Fan is mainly engaged in the basic research and technology development in food physical processing and 

frozen prepared food.  

The main research focuses on the mechanism of electromagnetic response of food, and the study and development 

of processing technology. The research interest is the basic research and technology development of microwave 

for industrial and civil use, namely the mechanism involved in the effect of microwave on food raw materials and 

composition, the safety evaluation of microwave processing, heat and mass transfer rules and nutrients changes 

during microwave reheating, research and application of the combination of microwave processing technology for 

frozen prepared aquatic and cereal food. 
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