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Dr. Zhong Tian is currently an associate professor at Faculty of Medicine, Macau 
University of Science and Technology (MUST). He received his bachelor's degree in 
Food Science and doctoral degree in Agricultural Engineering from Jilin University, 
and completed his postdoctoral research at School of Chemistry and Chemical 
Engineering, Shanghai Jiao Tong University. Prior to joining MUST, Dr. Zhong Tian 
worked at Zhuhai College of Jilin University, serving as a professor and the head of 
the Department of Food Science, and concurrently as a master's supervisor at the 
Southern Research Institute of Jilin University. During this period, he served as a 
visiting scholar at the Institute of Food and Agricultural Sciences, University of 
Florida (UF/IFAS) in the United States. Dr. Zhong Tian’s research mainly focuses on 
the applications of biomaterials and nanotechnology in food safety and drug delivery. 
Currently, he has published over 40 papers as the first or corresponding author in 
SCI-indexed journals, including Trends in Food Science & Technology, 
Comprehensive Reviews in Food Science and Food Safety, Carbohydrate Polymers, 
Food Chemistry and Food Hydrocolloids. As the principal investigator (PI), he has 
served as the principal investigator for over 10 research programs including the joint 
project supported by the National Natural Science Foundation of China and the 
Macao Science and Technology Development Fund (NSFC-FDCT). Furthermore, Dr. 
Zhong Tian also serves concurrently as a member of the Teaching Steering 
Committee for Food Science Specialties in Guangdong Province, a review expert for 
the "Bay Area Standards," a review expert for the "Macao Supervised Production" 
certification logo, and an editorial board member of the journal Scientific Reports. 
His research group welcomes students with academic backgrounds in food science, 
biomaterials, pharmacy, or related disciplines to join and pursue graduate studies at 
the master’s or doctoral level. 
 

Academic Qualification 
PhD in Agricultural Biological Environmental and Energy Engineering, Jilin University; 
BSc in Food Science and Engineering, Jilin University. 

Teaching Area 
Food chemistry and analysis, Food research and development, etc. 

Research Area 
The applications of biomaterials and nanotechnology in food safety and drug 
delivery 

Working Experience 
Associate Professor, Faculty of Medicine, Macau University of Science and 



Technology (Jul 2024 - Now); 
Assistant Professor, Faculty of Medicine, Macau University of Science and Technology 
(Sep 2020 - Jun 2024); 
Visiting Scholar, Institute of Food and Agricultural Sciences, University of Florida 
(Aug 2018 - Aug 2019); 
MSc supervisor, Southern Research Institute, Jilin University (Sep 2016 - Aug 2020); 
Associate Professor/Professor/Department head, School of Pharmacy and Food Science, 
Zhuhai College of Jilin University (Sep 2015 - Aug 2020); 
Postdoctoral fellow, School of Chemistry and Chemical Engineering, Shanghai Jiao 
Tong University (July 2013 - Oct 2015). 
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