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Education: 

2015-2019 Ph.D. Food Science University of Massachusetts Amherst 

2013-2015 M.S.        Food Science   University of Georgia 

2008-2012       B.S.  Biotechnology  Northwest A & F University, China 

 

Professional Experience: 

2022.09-Present Assistant Professor, Faculty of Medicine, Food and Nutrition Science, Macau, China 

2020-2022.07    Associate Researcher, Food and Biological Engineering, Jiangsu University, China 

2015-2019    Research Assistant, Food Science, University of Massachusetts, Amherst 

2013-2015    Research Assistant, University of Georgia, Center for Food Safety 

 

Research Focuses  

• Beneficial effects of nutrients and food components on glucose homeostasis and lipid metabolism, as 

well as their relationship with gut microbiota;  

• The underlying connection between the long-term exposure of food/environmental contaminants and the 

development of obesity and diabetes. 

Other Experience and services  

Guest editor for a special issue of Journal of Food Quality and a reviewer for several journals, including 

Journal of Agricultural and Food Chemistry, Journal of Functional Foods, and Current research in Food 

Science. 

Honors and Professional Service 

Honors 

  • 2021 One paper was classified as the highly cited papers in Essential Science Indicators 

  • 2021 Winners of Jiangsu province entrepreneurship and innovation program 

  • 2019 Francis Oral Competition Scholarship (First place), UMass Amherst 
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  • 2018 The Second Award of Citri-Fiber Product Development Competition  

• 2015-2018 Peter M Salmon fellowship, UMass Amherst 

  • 2009-2012 The First Prize Scholarship, Northwest A & F University 
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Meeting Presentations and Abstracts 

1. Peng, Y., Park, Y.  Chicoric acid promotes glucose uptake via AMP-activated protein kinase α-

dependent pathway. Annual Board Advisor Meeting, Food Science Department, UMass, Amherst. 5 April 

2019 (oral presentation). 

2. Peng, Y., Sun, Q., Yue, Y, Park, Y. Effects of Chicoric acid on lifespan extension in Caenorhabditis 

elegans. The 56th Society of Toxicology Annual Meeting, Baltimore, Maryland, 12-16 March 2017 (oral 

presentation).  

3. Peng, Y., Cui, Y., Alali, W. Salmonella levels associated with skin of turkey parts. International 

Association of Food Protection, Portland, 26-28 July 2015 (oral presentation). 

 


