N

R BEXR

> C A # ¥ L (Yao-wen Huang)

R HHERERBARE R L AR, F B@ERA23 3] (China Study
Abroad Program) £ 4£, & INE H 24+

FK: o RPHEFANE R IR
LETBREREALREREHIZ, EHRRRET SHEM, R o%
A IENIE FAE
LEEFRERELEI LW HEHIR
Bl KFHFFIE LRI LT R

FRMB: RREARMAY: R A KA A % 6 HaR o B A
F; R &AL E B R A AT

HERE . KB4, AL HA (ORI BRIEA); DAL mE ML
(R QRAZAEE),; 3HE S (WLBRAR),;, FHELERST (FFRAHRA);
vTERESEEBRERE S (AREIGEZFREAR) RIVE HR

HEHZ:
#2 1k B FRLH £4i5
1964-1968 EER- S S e @y
1976-1978 %4 52 K% (University of Georgia) A+
1978-1983 %4 5 K% (University of Georgia) 154
A2 1k B IHEL i
1969-1973 BT HEFFERER RS R B3
1971-1972 R 5 IE B A B ST BT RN (FAE—SF)
1973-1076 B HEFZERERESE R AR
1982-1989 HHERFHEFRE TS KEMHEFE

1989-1995 BELERERRASHAE R Bh# A%
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1995-1999 BELERKERRASHAE A SIE €l

1999-1Z A~ BaEKEREBAILHAE R I

2007-2008 B 25 KRERERAFE AR BRI (—FH)

2011 R KERrnHfte i FHaFE ()
BEEEIER:

a. HACCP 3&3FF (4 4A3EHEHE . Association for Food and Drug Officials; AFDOS
524 E B W& 1989, International HACCP Alliance; IHA B ¢ HACCP % %
2013, YA & Grocery Marketing Association; GMA £ ¥ 7 35§ 2014)

b. Food Safety Manager Certification £ &t 4 42 48 J23E B3 BT (M & 28 3E AR -
National Restaurant Association; NRA % B Bl & &4k ¥ & 1994 A% National
Food Safety Registry B K £ 3&4c 4343 P .8 1995)

c. Certified Food Scientist ZE M & S 4L #F (M 2 48 3E# A% : Institute of Food
Technologists; IFT £ B & se £ § 2 2013)

d. Process Authority & do/m TR HE B B AZ T (2 283544 . Food and Drug
Administration; FDA £ B & & 254 B & & 2010)

e. New Product Development Professional #7 & &= #f 2+ 4% % (Product Development
Management Association; PDMA % B & 5o 4 & & 32 1) 2 1998)

f. Certified Fishery Technician K Z H ff (< 8:E#4E: FERBHF X emF

FHAK E W EABA 1972)

LR FE B A AR R M A

EHIRTFAE 199 FREBLSBREZAMERE TR RKEFLS TEFSERAZE
R AT TR B R LBEFRE, RAIE “LESTH IS A
HACCP” Z&. X%, TNET T MIEINANaRMEREZATAG HZ 2Rk E R L.
BAT, A LB KE MBI R ERLT S AF HACCP 3EI78 8B, AW £
SEEFE L E S, LHREN w%dz?% &8 E AL I HZ & FH AR RT
KEHFEA (1972), f£ £ B 1= 88 BUF R F 2 50 3D, B 0.4
HACCP (AFDOs, IHA % GMA %#&k‘zéﬁ;z@&) , ServSafe (B ¥ £ s4 42331, NRA
3&3E), FDA(E B & S E 1 BeRie 2 K &R s TR H THEMEF), CFS GEM A
Se AR, W IFT ARSE) 55 34 B B BRK P S A bt



1. Fellow, International Academy of Food Science and Technology (IAFoST) (2014)
R+ (BB ZRAFR)

Fellow, Institute of Food Technologists (2009) &+ (£BA&SAHEE4L)

3. Professional Achievement Award, Southeastern Regional Sections of the IFT (1999)

FEAE (FRARSARER)

4. Outstanding Service Award, Chinese American Food Society (1990) 4 i IR % 3
(R£E2%R)

5. Professional Achievement Award, Chinese American Food Society (1993) & ¥ &3t
® (F£ERRER)

6. Distinguished Teacher Award, Gamma Sigma Delta UGA Chapter (1996) 4 i # %7

# (£BEERA%E A2Gamma Sigma Delta)
7. D.W. Brooks Award for Excellence in Global Programs, University of Georgia (2009)

D.W. Brooks # i BB # B # (F6 EX %)

8. D.W. Brooks Award for Diversity, University of Georgia (2012) D.W. Brooks # &
FAXKFR(FELEXT)

9. International Diversity Award, University of Georgia (2014) # i B % T 5 #
(HHEXE)

10. B b 3 EEHCEH (2007) (R L& MEHERSE)

11 R A3 A8 (2011) (B 6B EFKE)

12. #IF L EF % (2012) (Fmakh BUR)

N

11. ER R m

a. BRSHZR “E” (1) RERARSHAEFE “L7 (2 AR SHFR
BBz me R REA, SAREELRAZZL,

b, AR BMREELELRHE Q) ARG ERZLELL T I EHKE
T

c. EERRFARERAE (W) ARMERREARLRLIESELZEAR;

d. EEXRERBAZAREHGE 6) ALXREEE IR ERBEEAHHRK
T 25 BAVAT 77 @ 0 15 32 4T

e. &ibE K5 D.W. Brooks B BBH LR (6) ABEESAHFE (7) &
EERERBEREERALEA

f. BZEHEFRY “l#H2E” (2007) AR “Hlii A 4” (2011) AT
R BN AT (2012) B PHISHAEE R Z R

12. FTEEFARRIRERM: (RAZFNER)

1. Chen, J., Wu, X., Huang, Y.-W., and Zhao, Y. 2014. Detection of E. coli using SERS
active filters with silver nanorod array. Sensor and Actuators B: Chemical 191: 485-490.
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Wu, X., Xu, C., Tripp, R.A., Huang, Y.-W., and Zhao, Y. 2013. Detection and
differentiation of foodborne pathogenic bacteria in mung bean sprouts using field
deployable label-free SERS devices. Analyst 138 (10), 3005-3012.

Wu, X., Chen, J., Park, B., Huang, Y.-W., and Zhao, Y. 2013 "The Use of Silver
Nanorod Array-Based Surface-Enhanced Raman Scattering Sensor for Food Safety
Applications" in "Advances in Applied Nanotechnology for Agriculture” edited by
Bosoon Park and Michael Appell, ACS Symposium Series, Vol. 1143 (American
Chemical Society Publication) Chap. 5, pp. 85-108.

Wu, X., Gao, S., Wang, J.-S., Wang, H., Huang, Y.-W., and Zhao,Y.P. 2012. "The
Surface-enhanced Raman Spectra of Aflatoxins: Spectral Analysis, Density Functional
Theory Calculation, Detection and Differentiation,” Analyst 137, 4226-4234.

Chen, J., Abell , J., Huang, Y.W., and Zhao, Y.P. 2012. On-Chip Ultra-Thin Layer
Chromatography and Surface Enhanced Raman Spectroscopy. Lab Chip, 12: 3096-3102.
Du, X.B., Chu, H.Y., Huang, Y.-W., and Zhao, Y.P. 2010. Qualitative and quantitative
determination of melamine by surface-enhanced Raman spectroscopy using silver
nanorod array substrates. Appl. Spectroscopy 64:781-785.

Chen, L.-C., Chiang, W.-D., Chen, W.-C., Chen, H.-H., Huang, Y.-W., Chen, W.-J., and
Lin, S.-B. 2012. Influence of alanine uptake on Staphylococcus aureus surface charge
and its susceptibility to two cationic antibacterial agents, nisin and low molecular weight
chitosan. Food Chem. 12: 2397-2403.

Yang, Y.-C., Huang, Y.W., Hsieh, C.-H., Huang, Y.-R., and Chen, C.-H. 2012. A unique
specification method for processed unicorn filefish products using a DNA barcode
marker. Food Control. 25: 292-302.

Huang, K.-M., Liu, S.-M., Huang, Y.-W., Huang, K.L., and Hwang, D.-F. 2011. Food
poisoning caused by sunfish Masturus lanceolatus in Taiwan. J. Food Drug Anal.
19:191-196.

Huang, K.-M., Liu, S.-M., Chen, Y .-J., Huang, Y.-W., Deng, J.-F., and Hwang, D.-F.
2010. Identification of causative agents and species in shrimp implicated in a food
poisoning case in Taiwan. J. Food Prot. 73:2250-2255.

AT R R W LGB E

(1-6) AT A& K F 3w A Z AR R 22 R4 £ AR 3 vABR AR A 3R
B ABRAF F 4. A B & AR R A F A 2 g4, mH AREZ R
WP ERE. ZHEESRRAENT EFRHABEARAARAZE M, SHRNE, A5
MR EFRAG LM EE. ZARBEGIRARATINERELERZ TR LY.
2010 F, FHERE LB A5 E B F 4] (US Patent #7880876) & 4”7 #| B & & 54
ds g R RA i A4 ("Methods of use for surface enhanced raman
spectroscopy (SERS) systems for the detection of bacteria). ¥ #|Z &£ B 4B ANELIET


http://pubs.rsc.org/en/content/articlelanding/2012/AN/C2AN35378D
http://pubs.rsc.org/en/content/articlelanding/2012/AN/C2AN35378D
http://pubs.rsc.org/en/content/articlelanding/2012/AN/C2AN35378D
http://www.sciencedirect.com/science/article/pii/S0308814612011235
http://www.sciencedirect.com/science/article/pii/S0308814612011235
http://www.sciencedirect.com/science/article/pii/S0308814612011235
http://journals.ohiolink.edu/ejc/article.cgi?issn=09567135&issue=v25i0001&article=292_ausmfppuadbm
http://journals.ohiolink.edu/ejc/article.cgi?issn=09567135&issue=v25i0001&article=292_ausmfppuadbm
http://journals.ohiolink.edu/ejc/article.cgi?issn=09567135&issue=v25i0001&article=292_ausmfppuadbm
http://www.freepatentsonline.com/7880876.html
http://www.freepatentsonline.com/7880876.html

14.

15.

Yiping Zhao, Richard A. Dluhy, Ralph A. Tripp, Hsiao Yun Chu, and Liu, Yongjun ¥ A. i&
s A Z A T E AR eAOET VIIRA, TR, KSR, 2 Hik
H;FhE OB Rakk, RMEHF, RHRRE. WARREA I TR EEXE
P AE AR EF R AR R B

S A7 ALK B AT FAMARAE IR L
R R A AR LA B FIr A 8 A
1. IFT (B R &AHER) 1993-1994 FEEHALER IR
2. IFT-South (£ B & B2 eAHE4A) 1997-1998 Tk
3. IFT(£BAE®BAHHELR) 1999-2000 Een AT R
4. IFT (XB R &AHER) 2001-2003 SAERRER
5. IFT (£ B A& BAHE L) 2002-2003 RHEAGR LM I
6. IFT (£BAESAHELR) 2005-2006 BR4E F JE
7. PhiTau Sigma (£ & = #+4 % & £ &) 2008-2010 ek
8. CFP (£ B & sb%a ki) 2012-2014 FHRa£H
9. GHI (8BRS kM A #1338K) 2014-3% 4 B E B B A5
10. GAFP (& & N R S22 WA 1995-1997 Tk
1. 2£pmF L 1990-1991 Tk
12. R v EF AWM 1999-2000 & &
13. £ & & 2 LA H B A 2011-2012 Tk
14. A ILAHEWAS 2015-2017  #HATHHEE
15.  PHRAERAMHHEL 2000-3% 4 EoE % S e e
16. 48 3 4 B S AR BRARIZ B BAT 0 2002-iz 4 FA T
LR B AT AR S AT AR R AL

(1-6) IFT (Institute of Food Technologists: % B & se At £ 2) A £ B L oA FH
BEEABE-—AR XN FAR, BAUL—BATL2E. HF28F225HF,
FEREHERRB T LA, R ALRE N, FHIEAZTHFLEBN, 255 %
Nt ERFAIEN TR LFRATRHAHEL AR BZTEIBIAE. (7) Phi
TauSigma (B AR RS LM A) REGERERENZTEALTS, RELHE
(8) CFP (£B R %A RKME) 4 H3TH 43T Food Code (B shik#)
(9) GHI (B BRERA=2518

B3R

A AR E R e A A Z 353, B g Bvh ).
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17.

) BB AR W, FARAT RS AR BR, &l R R B
. (10) GAFP (HFEMNEmxathsa) FAEARERRLAWMAZIMRE, EoR 0
Seh R E REREREBFRABA—F. LS BEAFHETR, RELR
FEEREABAER TR EEFRNEASINABRELSSTEEA—F, BAY
Mz A e BEABEET (1) FERELEA, (12) FELAWHA, (13) .4
AWM URE (14) 2R ELARETH AP, 2ERLXF RS FRATHTR RS
BEBRESAERYALE. FHFAHSIELER, Y4515 FERSAHSES
Foe & B2 At 22 E 2 F B 6 MR, & MmO A E AT R e AT IR A, 3 1o g A5
REBZA. I, LA WM A BANEALRES T MBS S; b, A6k, ALK
RN HCRELT 55, RMF SAHBAEFH. 2HRBREEERBROESELK,
742009 FREBENSEALTRELRELTHEEEHEETZIFELEHREAS
MEINIE. (16) 41814 B Se AR B AT P o8 B i o 2 db 45 A AR IR HE B P

S RFIIAERIE R

1. International Journal for Food Engineering (B R & &= T#2 f] ] Open access
Journal): (2012- i2 %), Editor (%&£#)

2. International Journal of Traditional and Alternative Medicine ( B B 4% 4t % 4% 8 B 4
A #1): (2014- i£ 4), Editor Board (4» &% 5 )

3. Food Technology Quarterly of the Chinese Institute of Food Science and Technology
(P oM S B S BT 2= F]), (2009-32 4), Deputy Director of Editorial Committee (4
R X

4. Shanghai JliaoTong University Food Safety Series Publication (L # % i kK % £ s %
43k F): (2014-i€ 4), Editor (4 $7)

LR EH AV

(1) BB RS TAAFIR D@ LGS L PR ESZ A ) BEAR4% A
EEAFITBRREET A mFFHHE SCI, B A S P A %4,
FAH T, sacE; B, ERORILHER, TRFFEALHT. o
VA, %% S B BB, AR AF AP AR AR B2 9. R R P B A A
BRELBITZHP: Q) “PiIre . BERBAEFR” (Food Technology
Quarterly of the Chinese Institute of Food Science and Technology; CIFST) Z 4% 4
2| /£ % B (Deputy Director of Editorial Committee) & FiEAS R & BE0:E
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Z#H L. ZMPIR B E R AR LA FE 2 (Institute of Food Technologists; IFT) &
EBAT, RELEABES>XTRAIFTAAF: “fsed#” (Food Technology) .
Ht, “PFIrRam: ReBH SR EAFRERRRARELZ “ERHK” F
AR, A WG) EHEZERE B MALZEIT, ORBEA G EEHHRT.
2014 FALIE 2 A du oK B AFFAT B A& KT R A da 2 BT

PHEFHFFLEREARREZIRL:

. Institute of Food Technologists’(IFT) Annual Conference Symposium Organizer and

keynote speaker for the past 20 years in USA (& #2218 1 —+F R, 4 -F5F3
REERRSARFAZIEZME, T4, TEFAITTRE) FHLERIANESD
BRI R e, EE, Rk eF GFHTA IFT #LHREEEF)

Director and speaker on Pre-IFT Short Course “Product development for food

processing and packaging professionals,” Chicago, IL, USA (2010) (348 % B & 5%

HEE2F 2 “ERFTERBFATR” RIEL RSN, TR T ERE
FAEF AL )

Invited speaker at the International Food Safety Conference on Shanghai World Expo
in Shanghai, P.R. China (2010) (/& % %tk & Lig ¥R b e 2 4F L AME: 23K
W LigEFRER LGSR HRI ZH)

. Organized “Application of Nanotechnology in Food and Agriculture” Conference in

Atlanta, GA, USA (2008) (£ #, 1 #, A T AHREZAMAI A ARE Mk g
HFEAVAH R AR B BOR A LT 4, LA AR R AEH)

. Organized “Hazard Analysis and Critical Control Points (HACCP) System” Symposia

and Workshops for past 20 years in China at difference locations (&41, £ # AR %
FRBE AN EHK: “AEMHEEEFE” RERZEA). THILTFE 1991
FlEE AR R R EM G R T B KRR TR E AR £ b 58 T3
BB R LiBEFRE, RAIE “LESATKEH 5 HACCP” %

Z A&, RET 2SN 2R MR, BAT, ALEXKEAHRBRZET AR
HACCP 3E3178 B, A& oK A & 24 % o, IS4 A9






