Bt B s 5fE L i1 EZREAY 52

— ‘“"%‘Aﬁ/){'

Wz, s A s 5121

o Wt iHHEAR S ST i
o Wi 4AHELE DS LB
o K= i,—’f’ﬁ/i—:éf?x&'«fig % Bh T8 Bris

T | e EWEF LB L TR
g (Research Associate, Department of Biochemistry, University of Cambridge, UK)
B FRRGAFLPPETILFEL L B
(PhD, Biological and Biomedical Sciences, Durham University, UK)
o M EABXAFaRHME L AL
R L A T
7 e £
1. o FFE ST SR ER Y B fRieps 2 FP S Bd i
Ai@%ﬁﬁﬁf“ﬂwgéﬂywu
g 2. AF L HEWMAUE: 2o UM BABRFRELEUE ZmAF L
Vi b
% 2, s < AT 2, > e
E 3. BRA P EpE AEKAPFEEE BB AT
24
o
,T,A; = L

1. 2020-2024 & =% % 31 p HT#H =
(23 ¥ % - 2o %m"% SCI #) 7% <)
2. 2 HEBRFEYT FIREE (2023,2022,2021,2020)

o HIMALMRFTIFHEY v L

o Fiircrp W L (2015-i2 %)

g o 2B XFRFABL LAY - REFHERFLA

T ° %&@ki I Cg- Uik ﬁ g KEFH FAREVHRE - pAGE
CHEEW R MY E CPHIRASESEF LT R

%z&aﬁiﬂz§iéﬁ (2024) ~ #z@agaiagiéw (2019, 2023)

o frmif A (2022)

AR iy
[ ]




A |3 s AR T 2 W ehfk B e KR 2 B A F
I P:? %io%kﬁ FEERY R EMD R M
> |0 FEATHI S R AT R R Y I
T laqpe | AL PO ERF LI R OTA AR E
e f’%’\ OA4rdth~ 2% TH52 vae g § ~ - B
jL ?IF 7’%4‘ S mj&v #/\m F'&l'—‘ Iﬂ}.\/_ﬂ E‘__‘_?IEFF l]"’ ,;} #
© BEFAHRE £ ﬁwaﬁﬁi(% ¥ )5
i’gf—%j‘;hﬁ ﬁﬁ——_ ‘ ?ﬁi
LA c BEAEN (24 EB)FHREFATE SR F
3 CEE-4 XSRS
p COrEL PR R LA B B
T TR R R EUSCRIE BIF Sk § 24 iE RIE
. | - FE AR VL K
m [T [ ER BALITE ~ B84 LI RN~ B SR P
2 . [ 3 33 A*‘ b4 PN M4
X E\Z]K%}‘i ﬁl,‘}'g_-;{— 1[‘ }3-}1@ i‘% Epg_q"]
. &ﬁwéfﬂﬁﬁia%%*%’%éﬁ;ia
| xorard MRS T AFTABETRA
22 ot o o
e I}L@?IEFF Lﬁﬁf’%m & 7}115—1 ig:J %f\g ’ @';%‘F 4%‘34 % ?‘,7&—
. | R EW:?{EFF@WA 3
1,
2|, e ,
" KET R T s pe R FRBIEEE L 3 % bR SR IRAT o MR
g R BLPFRETSTRAFE BT 57
ko |4ess & 0T TR R AT R BHEREE Aty &0
2
i b 2 2 > y B9 4 4L B 20 +
@ i ,,%zIF’ A > B E A4 Ll s 2 L ATFBALHE
= T o TaEAEanflR kx 72k
(FEFAER P FIH LA FUFFRERLIE )
XKiw g Fp
AR e R G R kA ERE A BT RE SRR A PR T R TR

FER #3F

% 23
T~ W
L:é;,(‘g\.‘?_g_ee): 5 ;

PEXRE 113 E 067 24 P

AL




MiEhiE BEOFRIZMER (2020-)

1.

10.

11.

Lu WJ, Lian YW, Chang CJ, Lin HJ, Huang CY, Hsu PH, Lin HT. 2024. Screening
and evaluation of potential efflux pump inhibitors with a seaweed compound
diphenylmethane-scaffold against drug-resistant Escherichia coli. Antibiotics. 13:
628. [IF = 4.3, JCR 2023; JIF 69/354 (19.4%), PHARMACOLOGY &
PHARMACY] (Corresponding Author)

Lin HT, Hsu PH, Xie ZM, Lin CJ, and Hwang PA. 2024. Bacillus subtilis-
fermented brown seaweed Laminaria japonica inhibits foam cell formation via
CD36-dependent signaling pathway. Journal of Functional Foods. 115: 106122.
[IF = 5.6; JCR2022; JIF 27/142 (19%), FOOD SCIENCE & TECHNOLOGY]
(First Author)

Kusuma A C, Chou YC, Hsieh CC, Santoso S P, Go AW, Lin HT, Hsiao IL, Lin
SP. 2024. Agar-altered foaming bacterial cellulose with carvacrol for active food
packaging applications. Food Packaging and Shelf Life. 42: 101269. [IF = 8.0;
JCR2022; JIF 11/142 (7.4%), FOOD SCIENCE & TECHNOLOGY]]

Lin HT, Tsai JS, Liao HH, and Sung WC. 2023. The effect of hydrocolloids on
penetration tests and syneresis of binary gum gels and modified corn starch-gum
gels. Gels. 9: 605. [IF = 4.6, JCR2022; JIF 18/86 (20.9%), POLYMER SCIENCE
- SCIE] (First Author)

Sung WC, Lin HT, Liao WC, Fang MC. 2023. Halogen lamp and traditional sun
drying on the volatile compounds, color parameters and gel texture of Gongliao
Gelidium seaweed. Foods. 12: 4508. [IF = 5.2, JCR2022; JIF 34/142 (23.6%),
FOOD SCIENCE & TECHNOLOGY]

Chan DS, Lin HT, Huang YH, Syu YJ, Sung WC. 2023. Prediction and
optimization of frying conditions of air fried pork rind using a direct linking model.
International Journal of Gastronomy and Food Science. 34: 100837. [IF = 3.8,
JCR2022; JIF 54/142 (38%), FOOD SCIENCE & TECHNOLOGY]

Lin HT, Chen GW, Chang KL, Bo YJ, and Sung WC. 2023. Comparison of
physicochemical properties of noodles fortified with commercial calcium salts
versus calcium citrate from oyster shells. Foods. 12: 2696. [IF = 5.2, JCR2022;
JIF 34/142 (23.6%), FOOD SCIENCE & TECHNOLOGY] (First Author)

Hung YH R, Peng CH, Huang MY, Lu WJ, Lin HJ, Hsu CL, Fang MC, Lin HT.
2023. Monitoring the aroma compound profiles in the microbial fermentation of
seaweeds and their effects on sensory perception. Fermentation. 9: 135. [IF =5.12,
JCR 2021; JIF 44/159 (27.7%), BIOTECHNOLOGY & APPLIED
MICROBIOLOGY] (Corresponding Author)

Hung YH R, Lin HJ, Lee EC, Lu WJ, Lin YT, Huang BB, Lin TC, Lin HT. 2023.
Effect of lemon essential oil on the microbial control, physicochemical properties,
and aroma profiles of peeled shrimp. LWT Food Science and Technology. 173:
114340. [IF = 6.06, JCR 2021; JIF 29/143 (19.9%), FOOD SCIENCE &
TECHNOLOGY] (Corresponding Author)

Huang MY, Shen CY, Lin HJ, Lin HT. 2022. Characterization of the antimicrobial
substances produced by Bacillus pumilus D5 against bacterial aquaculture
pathogens. Journal of The Fisheries Society of Taiwan. 49: 173-183.
(Corresponding Author)

Lu WJ, Tsui YC, Chang CJ, Hsu PH, Huang MY, Lai M, Lian YW, Chen CL, Lin
HT. 2022. Characterization and potentiating effects of the ethanolic extracts of the
red seaweed Gracillaria sp. on the activity of carbenicillin against Vibrios. ACS
omega. 7: 46486-46493. [IF =4.13; JCR 2021; JIF 73/179 (40.8%), CHEMISTRY,
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MULTIDISCIPLINARY] (Corresponding Author)

Lin HT, Ting YS, Ndraha N, Hsiao HI, and Sung WC. 2022. Effect of chitosan
incorporation on the development of acrylamide during Maillard reaction in
fructose—asparagine model solution and the functional characteristics of the
resultants. Polymers. 14: 1565. [IF = 4.97; JCR 2021; JIF 16/90 (17.22%), JCI
19/90 (21.1%), POLYMER SCIENCE] (First author)

Chan DS, Lin HT, Kao LY, Sun WC. 2022. A Kinetic Model of Acrylamide
Formation inside of the heat boundary layer. Journal of Food Engineering. 333:
111132, [IF = 6.20; JCR 2021; JIF 26/143 (17.8%), FOOD SCIENCE
TECHNOLOGY]

Lu WJ, Huang YJ, Lin HJ, Chang CJ, Hsu PH, Ooi GX, Huang MY, Lin HT. 2022.
Phenolic compound ethyl 3,4-dihydroxybenzoate retards drug efflux and
potentiates antibiotic activity. Antibiotics. 11: 497. [IF = 5.22, JCR 2021; JIF
68/279 (24.2%), PHARMACOLOGY & PHARMACY] (Corresponding Author)
Lin HJ, Lin YL, Huang BB, Lin YT, Li HK, Lu WJ, Lin TC, Tsui YC, Lin HT.
2022. Solid- and vapour-phase antifungal activities of six essential oils and their
applications in postharvest fungal control of peach (Prunus persica L. Batsch).
LWT Food Science and Technology. 156: 113031. [IF = 6.06, JCR 2021; JIF
29/143 (19.9%), FOOD SCIENCE & TECHNOLOGYT] (Corresponding Author)
Lin HT, Hou PH, and Sung WC. 2021. Kinetics of oil absorption and moisture loss
during deep-frying with different thickness of pork skin. Foods. 10: 3029. [IF =
4.35, JCR 2020; JIF 37/143 (25.9%), JCI 37/163 (22.7%), FOOD SCIENCE &
TECHNOLOGY] (First Author)

Lin HT, Chan DS, Huang YH, and Sung WC. 2021. Kinetics of moisture loss and
oil absorption of pork rinds during deep-fat, microwave assisted and vacuum-
frying. Foods. 10: 3025. [IF = 4.35, JCR 2020; JIF 37/143 (25.9%), JCI 37/163
(22.7%), FOOD SCIENCE & TECHNOLOGY] (First Author)

Lu WJ, Hsu PH, Chang CJ, Su CK, Huang YJ, Lin HJ, Lai M, Ooi GX, Dai JY,
and Lin HT. 2021. Identified seaweed compound diphenylmethane serves as an
efflux pump inhibitor in drug-resistant Escherichia coli. Antibiotics. 10: 1378. [IF
=4.639, JCR 2020; JIF 75/275 (27.3%), JC195/352 (26.9%), PHARMACOLOGY
& PHARMACY] (Corresponding Author)

Hung YH, Chen GW, Pan CL, and Lin HT. 2021. Production of ulvan
oligosaccharides with antioxidant and an-giotensin-converting enzyme-inhibitory
activities by microbial enzymatic hydrolysis. Fermentation. 7:160. [IF =3.97, JCR
2020; JIF 56/159 (35%), JC1 67/161 (41.6%), BIOTECHNOLOGY & APPLIED
MICROBIOLOGY] (Corresponding Author)

Lu WIJ, Hsu PH, and Lin HT. 2021. A novel cooperative MBL fold
metallohydrolase from pathogen Vibrio vulnificus exhibits B-lactam antibiotic-
degrading activities. Antimicrobial Agents and Chemotherapy. 65: €00326-21. Doi:
10.1128/AAC.00326-21. [IF = 5.19; JCR 2020; JIF 56/275 (20.4%), JCI 30/352
(8.5%), PHARMACOLOGY & PHARMACY] (Corresponding author)

Li HK, Chang CF, Lin HJ, Lin JL, Lee YT, Wu YH, Liu CY, Lin TC, Hsu PH and
Lin HT. 2021. Conversion of a thiol precursor into aroma compound 4-mercapto-
4-methyl-2-pentanone using microbial cell extracts. Fermentation. 7:129. [IF =
3.97, JCR 2020; JIF 56/159 (35%), JCI1 67/161 (41.6%), BIOTECHNOLOGY &
APPLIED MICROBIOLOGY] (dot: 10.3390/fermentation7030129)
(Corresponding Author).

Lin HT, Chan DS, Kao LY, and Sung WC. 2021. Effect of hydroxymethylfurfural
and low-molecular-weight chitosan on formation of acrylamide and
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hydroxymethylfurfu-ral during Maillard reaction in glucose and asparagine model
systems. Polymers. 13: 1901. [IF = 4.33; JCR 2020, JIF 18/88 (18%), JCI 19/90
(21.1%), POLYMER SCIENCE] (First author)

Chen GW, Lin HT, Huang LW, Lin CH, and Lin YH. 2021. Purification and

identification of cholesterol micelle formation inhibitory peptides of hydrolysate

from high hydrostatic pressure-assisted protease hydrolysis of fermented seabass

byproduct. International Journal of Molecular Sciences. 22: 5295. [IF =5.92, JCR

2020; JIF 67/298 (22.5%), BIOCHEMISTRY & MOLECULAR BIOLOGY]

(First author)

Lin HT, Wu HX, Sung WC. 2021. Hardness and quality of abalone (Haliotis

discus hannai Diversicolor diversicolor) muscle as suitably softened for seniors.

International Journal of Food Properties. 24: 579-591. [IF = 2.72; JCR 2020; JIF

72/144 (50%), JCI 72/160 (45%), FOOD SCIENCE & TECHNOLOGY] (First

author)

Huang CH, Chen WC, Gao YH, Chen GW, Lin HT, Pan CL. 2021. Enzyme-

assisted method for phycobiliproteins extraction from Porphyra and evaluation

of their bioactivity. Processes. 9: 560. [IF =2.847; JCR 2020; JIF 74/143 (51.7%),

JCI 68/156 (43.6%), ENGINEERING, CHEMICAL]

Johnson A, Kong F, Miao S, Lin HT, Thomas S, Huang YC, Kong ZL. 2020.

Therapeutic effects of antibiotics loaded cellulose nanofiber and k-carrageenan

oligosaccharide composite hydrogels for periodontitis treatment. Scientific

Reports. 10: 18037. [IF =4.379, JCR 2020; JIF 17/73 (23.3%), JC119/126 (15%),

MULTIDISCIPLINARY SCIENCES]

Lu WJ, Lin HJ, Hsu PH, Lin HT. 2020. Determination of drug efflux pump

efficiency in drug-resistant bacteria using MALDI-TOF MS. Antibiotics. 9: 639.

[IF = 4.639, JCR 2020; JIF 75/275 (27.3%), JCI 95/352 (26.9%),

PHARMACOLOGY & PHARMACY] (Corresponding Author)

Johnson A, He JL, Kong F, Huang YC, Thomas S, Lin HT, Kong ZL. 2020.

Surfactin-loaded x-carrageenan oligosaccharides entangled cellulose nanofibers

as a versatile vehicle against periodontal pathogens. International Journal of
Nanomedicine. 15: 4021-4047. [IF = 6.4, JCR 2020; JIF 27/275 (9.8%), JCI

56/352 (15.9%), PHARMACOLOGY & PHARMACY]

Lin HT, Huang MY, Kao TY, Lu WJ, Lin HJ, Pan CL. 2020. Production of lactic

acid from seaweed hydrolysates via lactic acid bacteria fermentation.

Fermentation. 6: 37. [IF =3.97, JCR 2020; JIF 56/159 (35%), JC167/161 (41.6%),
BIOTECHNOLOGY & APPLIED MICROBIOLOGY] (First and Corresponding

Author)

Lin HJ, Xiao Joe JT, Lu WJ, Huang MY, Sun TH, Lin SP, Li YC, Tsui YC, Lu

MW, and Lin HT. 2020. Secretory production of functional grouper type I

interferon from Epinephelus septemfasciatus in Escherichia coli and Bacillus

subtilis. International Journal of Molecules Sciences. 21: 1465. [IF = 5.92, JCR

2020; JIF 67/298 (22.5%), BIOCHEMISTRY & MOLECULAR BIOLOGY]

(Corresponding author)

Chen CC, Lin HJ, Lu WJ, Wu JJ, Chew CH, Wong CH, Yang CY, and Lin HT.

2020. Enhanced repeated-batch bioethanol fermentation of red seaweeds

hydrolysates using microtube array membrane-encapsulated yeast. Journal of
Biobased Materials and Bioenergy. 14:138-145. (doi: 10.1166/jbmb.2020.1932)

[IF=0.71, JCR 2020; JIF 64/74 (86.5%), CHEMISTRY, APPLIED] [JCI 119/133

(89.5%), ENERGY & FUELS] (Corresponding author)




