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Dr. Yu Xi is currently an Associate Professor at the Faculty of Medicine, Macau University of
Science and Technology. She received her Bachelor's and Master's degrees from Jilin University,
her PhD from the National University of Singapore, and completed her postdoctoral research at

Nanyang Technological University. Her current research areas include food and TCM safety
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analysis, nanosensor fabrication, functionality delivery, plant-based innovative material
development, and Al-assisted analytical technology development. She has published over ninety
SCI papers in top industry journals, including Trends in Food Science & Technology, Food
Chemistry , Journal of Hazardous Materials, Journal of Agricultural and Food Chemistry,
Analytical Chemistry etc. She was invited to serve as a youth editorial board member for Food
Research and Development, Journal of Light Industry, and Advanced Gut & Microbiome Research,
as well as a guest editor for Frontiers in Nutrition, Foods, Healthcare, International Journal of
Molecular Science etc. She also serves as a member of the Student Affairs Office of the Macau
University of Science and Technology, a member of the Macau Higher Education Development
Promotion Association, an expert reviewer for the Macau Quality Brand Promotion Center of the
Hengqin Guangdong-Macau In-Depth Cooperation Zone, a member of the Hengqin-Macau Health
Education Expert Group of the Hengqin Guangdong-Macau In-Depth Cooperation Zone, and a
member of the Environmental Exposure and Health Risk Control Professional Committee of the
Guangdong Provincial Environmental Science Society.Her research has been reported by media
outlets such as The Strait Times and TDM. She has led 3 projects funded by the Macao Science and
Technology Development Fund, 1 project funded by the Macao Foundation, 1 project funded by the
Sichuan Provincial International Science and Technology Innovation Cooperation Fund, 1 project
funded by the Zhuhai Municipal Industry-University-Research Cooperation Fund, 2 projects funded
by the Macao University of Science and Technology Foundation, and participated in 1 key research
project funded by the Guangdong-Hong Kong-Macao Greater Bay Area Joint Laboratory
Construction Project and 1 project funded by the Wilmar International Arowana Nutrition and
Safety Research Fund.

The research group welcomes students with backgrounds in food science and technology, chemistry,

materials science, pharmacy, and biological sciences to apply for master's and doctoral programs.
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Food and TCM safety analysis, nanosensor fabrication, functionality delivery, plant-based
innovative material development, and Al-assisted analytical technology development.
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PhD, Food Science and Technology, National University of Singapore;

MSc, Analytical Chemistry, Jilin University
BSc, Chemistry, Jilin University
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Postdoc Research Fellow, Nanyang Technological University (2018-2019)

Research Associate, Dalian Institute of Chemical and Physics, Chinese Academy of Science
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