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<Mr. Cong Lv, a master student, has beené ﬁ = IIIH""iJEII;"EEﬁE
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-working on this project and he is very : Lab of Food Oral Processing
: pleased to present that: :

* A novel experimental method has beené

established to measure tongue surface tem-§
perature by using an infrared thermal (IRT) -
imager (calibrated with a digital thermome- -
ter). This novel method would not only make
temperature visible, but is also quick and :
accurate. As shown in infrared thermal imag- -
es (Figure.l), physical treatment (rinsingé



FOP GROUP NEW MEMBERS : WARM WELCOME

MASTER STUDENTS 2017

Mr. Wei Chen (Levi), graduated from Hunan
Jishou University, is starting his master degree
study at Zhejiang Gongshang University. His re-
search project will focus on rheological studies of
elderly food. He acts as the secretary of Party
branch and is a member of Publicity Committee of
the Graduate Student Union of ZJGSU.

Mr. Yifan Zhang (Ivan) completed his bachelor’s de-

gree at Zhejiang University of Science and Technology.

His project investigates chewing efficiency of human
completed his bachelor’s degree individuals and influencing factors. He is also a member

at Zhejiang Gongshang University and will continue his of Literature and Art Committee of Graduate Student

research in FOP group as a master student. His research Union of ZJGSU. He loves music and singing.

focuses on the studies of oral tribology. He loves physical

activities, especially badminton and Ping-pong. GOOD NEWS

PhD STUDENTS 2017

Ms. Urooj Chaudhry is from Pakistan. She
has recently joined FOP group as a doctoral
. W student. Previously, she completed her BSc

S and MSc in Biochemistry from University of

IR ) Lahore and University of Veterinary and
/A{ | W > Animal Sciences, Lahore, Pakistan, re-
spectively. Before landing in Hangzhou, Urooj worked as a visiting lecturer in
Food and Nutrition department at Minhaj University, Lahore. She has got pres-
tigious CSC fellowship from Chinese government to conduct her doctoral dis- INVITED TALKS
sertation. Her research will focus on the behavior of oral mono-layer and its
impacts on oral sensation. Through this research, she aims to explore novel , No-

. e vember 10, 2017, Qianjiang
spectacles of oral sensational milieu in humans. Nutrition Forum, Hangzhou

“Critical role of food matrix
in delivery and absorption
of nutrients”.

Dr. Christos Ritzoulis, a member of

Mr. Qiong Fu comes from Hunan province. He
completed his bachelor’s degree in Dalian Na-
tionalities University and got his master degree
from Central South University of Forestry and
Technology. Also, he has worked as a research
manager for 3 years at Zhang-jiajie Jinni Bioen-
gineering Co., Ltd (831158). After that, he
held a lecturer position in Hunan Applied Technology University. And now he ence in Dairy_ App|iCE.1ti0nS, “Fat-related
sensory perception of dairy products: mech-
is undertaking his PhD in Food Science at Zhejiang Gongshang University anisms and characterizations”.
and focusing on oral flocculation of food emulsions.

, December 2, 2017, China Special
Food Conference, Taizhou, “The eating ability and food
texture design for elderly population”.

, August 16, 2017, 1st
Annual Expert Convening on Texture Sci-




Dr. Pik Han Chong (Hanley) has
been working on a project spon-
sored by Firmenich Aromatics
(China) Co. Ltd, Shanghai. The
general sensory attributes of tea

Food Oral Processing Laboratory, School of Food Science and Biotechnology, ZJGSU, Hangzhou.
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Pejin, B., Tommonaro, G., Glumac, M., Jakimov, D., & Kojic, V. (2017).
The redox couple avarol/avarone in the fight with malignant gliomas: the



