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CHENG, KUAN-CHEN Ph.D. 

 

Professor 

Work Address 

 R401A, Food Science and Technology Bldg., 

 National Taiwan University 

 Taipei, Taiwan 10617 

 +886-2-3366-1502 (office) 

 +886-2-2632-0849 (Fax) 

 

e-mail: kccheng@ntu.edu.tw 

Web:https://kuanchencheng.wixsite.com/english 

                                                                         

Education 
2006/09 – 2010/08 Ph.D., Agricultural and Biological Engineering, Pennsylvania 

State University, University Park, PA, USA  

Thesis title: Enhanced Production of Bacterial Extracellular 

Polysaccharides and Material Property Analysis. 

2003/09 – 2005/06 M.S., Microbiology & Biochemistry, National Taiwan University, 

Taipei, Taiwan.  

Master Thesis: Development of Functional Fermented Foods 

from Black Soybean by Submerged Culture of Rhizopus spp. 

1997/09 – 2001/06 B.S., Agriculture Chemistry, National Taiwan University, Taipei, 

Taiwan.  

Graduation Project: Enhanced Production of Extracellular 

Amylase by Thermobifida fusca. 

 

Academic and Professional Appointments 
2019/08 ~ present Professor  

Research interests include bioconversion of agricultural raw and 

waste commodities into value added products; strain development; 

microbial genetic engineering; novel bioreactors; downstream 

processing; design and characterization of new biomaterials; 

modeling of biosystem. 

2015/08 ~ 2019/07   Associate Professor, Institute of Food Science & Technology/ 

Institute of Biotechnology, National Taiwan University, Taipei, 

Taiwan. 

2016/06 ~ Consultant of China Medical University Hospital, Taichung, 

Taiwan 

2016/06 ~ 2016/09 Visiting scholar, Department of Food Science, Rutgers 

University, NJ, USA 

2015/02 – 2015/07 Adjunct Assistant Professor, Department of Food Science, 

National Pingtung University of Science and Technology, 

Pingtung, Taiwan 

mailto:kccheng@ntu.edu.tw
https://kuanchencheng.wixsite.com/english
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2012/08 -  

 

2011/08 – 2015/07 

Group Leader of Research of National Center for Food Safety 

Education and Research (NCFSER), NTU 

Assistant Professor, Institute of Food Science & Technology/ 

Institute of Biotechnology, National Taiwan University, Taipei, 

Taiwan. 

2010/08 – 2011/07 Post-Doc fellow, Chemical and Environmental Engineering, The 

University of Arizona, Tucson, AZ 

⚫ National Alliance for Advanced Biofuels and Bio-products 

(NAABB) 

⚫ Algae cultivation. 

⚫ Evaluating water quality for algal cultivation. 

⚫ Supervise graduate students and manage lab. 

⚫ Write technical reports, peer-reviewed publications and 

grants proposal. 

2006/09 – 2010/08 PhD Graduate Assistant, Agricultural and Biological 

Engineering, Pennsylvania State University, University Park, PA. 

⚫ Selection of additives on bacterial cellulose production. 

⚫ Enhanced bacterial cellulose production using biofilm 

reactor. 

⚫ Material property analysis of bacterial cellulose composite. 

⚫ Medium optimization of pullulan production. 

⚫ Pullulan production using biofilm reactor and its property 

analysis. 

⚫ Modeling of pullulan production kinetics. 

⚫ HACCP plan for chocolate ice cream production. 

⚫ Project of industrial-scale ethanol production using 

continuous fermentation.  

⚫ Plant tissue culture and molecular biology (BIOTC 459/ lab). 

⚫ Animal cell culture and tissue engineering (BIOTC 489/ lab). 

2017/06~ 

2017/06~ 

2012/09~ 

 

2012/09~ 

 

2008/08- 2010/08 

Member of Anti-aging and Health Society of Taiwan. 

Lifetime member of Agricultural Association of Taiwan. 

Lifetime member of Taiwan Association for Food Science and 

Technology. 

Lifetime member of Taiwanese Journal of Agricultural 

Chemistry and Food Science. 

Coordinator of Microbiol Engineering Lab. Dept. of 

Agricultural and Biological Engineering, Pennsylvania State 

University, University Park, PA. 

⚫ Lab management. 

⚫ Communicate with other labs. 

2010/01- 2010/05 Teaching Assistant of Microbiological Engineering Lab. Dept. 

of Agricultural and Biological Engineering, Pennsylvania State 

University, University Park, PA. 

⚫ Served as a lab TA (Microbial cultivation, bioreactor 

operation, and data analysis by using HPLC and 

spectrophotometer). 
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2008/08 – 2008/12 Teaching Assistant of Engineering Elements of Biotechnology 

and Microbiology Lab. Dept. of Agricultural and Biological 

Engineering, Pennsylvania State University, University Park, PA.  

⚫ Served as a lab TA (Microbial cultivation, fermentation, and 

data analysis).   

2008/07 Supervisor for Pennsylvania Governor’s School for the 

Agricultural Sciences (PGSAS). Dept. of Agricultural and 

Biological Engineering, Pennsylvania State University, University 

Park, PA. 

⚫ Supervised two high school students in their independent 

study project entitled “Enhanced Ethanol Fermentation”. 

2005/08 – 2006/08 Associate Researcher, Proteomic Department, Biomedical 

Engineering Center, Industrial Technology Research Institute, 

Hsin-Chu, Taiwan.  

⚫ Proteomics for tissue engineering applications - Isolation, 

purification and identification of candidate cancer markers in 

human fluids. 

⚫ Identification and comparison of short peptide using Mass 

spectrometry.  

2003/09 – 2005/06 Research Assistant of National Science Council, Taipei, Taiwan.  

⚫ Development of functional foods from fermented black 

soybean (Submerged and solid state fermentations).  

⚫ Human cell line tests of cytotoxic activity of fermented black 

soybean. 

⚫ Expression of cholesterol oxidase gene from Arthrobacter 

simplex in Pichia pastoris. 

2004/02 – 2004/06 Teaching Assistant of Applied Microbiology Lab. Department of 

Agriculture Chemistry, National Taiwan University, Taipei, 

Taiwan. 

⚫ Served as a TA and lecturer of lab. (Microbial selection and 

cultivation, fermentation, and data analysis) 

2000/06 – 2001/09 Research Assistant, Department of Agriculture Chemistry, 

National Taiwan University, Taipei, Taiwan. 

⚫ Enhanced production and purification of extracellular 

amylase. 

1998/06 – 1998/08 Summer Intern, Department of Agriculture Chemistry, National 

Taiwan University, Taipei, Taiwan. 

⚫ Study on the folic acid content in Taiwanese traditional food.  

⚫ In vivo animal experiment (rat) on blood cholesterol 

concentration. 

    

Teaching 
Production, characterization and application of biomaterials (2 credits; 100%) 

Study and Writing in Applied and Food Microbiology (2 credits; 100%) 

Microbial fermentation engineering (2 credits; 50%) 

Food fermentation (2 credits; 50%) 
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Food microbiology (3 credits; 50%) 

Food microbiological analysis (1.5 credit; 100%) 

Selected topics in advanced biotechnology (II) (3 credits; 33%) 

Bioresource chemistry (2 credits; 30%) 

Food biotechnology (2 credits; 10%) 

Special Topics in Food Science (2 credits; 10%) 

Research and Experimental Methods in Food Science and Technology (I) (2 credits; 10%) 

Research and Experimental Methods in Food Science and Technology (II) (2 credits; 10%) 

Food safety and regulation (3 credits; 10%) 

Applied microbiology and biotechnology (2 credits; 25%) 

 

Special Skills 
Fermentation: medium evaluation, anaerobic/aerobic cultivation, bioreactor operation and 

design, modeling of cultivation kinetics, submerged/solid state fermentation (bacteria, yeast, 

fungi), aseptic techniques. 

Biomaterials property analysis: FTIR, X-ray diffraction analysis, viscosity meter, 

microscopy (FE-SEM, TEM), thermogravimetric analysis (TGA), dynamic mechanical 

analysis (DMA). 

Molecular biology: polymerase chain reaction (PCR), yeast two-hybrid, gene 

transformation.  

Biochemistry: enzyme purification and analysis, enzyme-linked immunosorbent assay 

(ELISA), Western blot, Northern blot, Southern blot, two-dimensional polyacrylamide gel 

electrophoresis. 

Food Processing Engineering: heat exchanger, steam oven, freeze dryer, Good 

manufacturing practices (GMP), Sanitary standard operating procedures (SSOP), Hazard 

analysis and critical control points (HACCP), element analysis.  

Animal cell and tissue culture: MTT assay, flow cytometry, gene transfection, cell fusion, 

cell stain.   

Plant cell and tissue culture: genome DNA isolation, gene transformation, plant tissue 

propagation, embryo rescue.  

Proteomics: mass spectrometry (GC/MALDI/SELDI; GC/MS), peptide sequencing.  

Chemistry: pH meter, chromatography (HPLC, FPLC, TLC, IC, ESCA).  

Software: Proficient in SigmaPlot, Word, PowerPoint, Excel, DNAsist, MATLAB, 

AutoCad, STELLA, finite element (FEM and BEM) computer program.  

Language: Fluent in Mandarin and English; Teaching in English (with Pennsylvania State 

University Teaching Certificate) 

 

Honors, Awards, and Professional Recognitions 
2022/10 

 

2022/10 

2022/06 

2022/03 

 

2021/12 

2021/11 

2022 Shang-Fa Yang Excellence in Agriculture Young Scientist 

Award, The Shang-Fa Yang Memorial Foundation 
ELSEVIER 2021 Top 2% Scientist of the world  

Yong Scholar Research Award, CH Biotech 

Award of Excellence in Research, Health Food Society of 

Taiwan  

Award for Teaching Excellence in English of college, NTU (110) 
ELSEVIER 2020 Top 2% Scientist of the world  
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2020/08 

 

2019/11 

 

2019/06  

 

2017/08 ~ 2020/07 

Excellent Junior Research Investigator Grant, Dept. of Eng. & 

Technol., MOST, Taiwan 

Academic award of Food research (Taiwan Association for Food 

and Technology) 

Technology achievement award of Agricultural Chemical 

Society of Taiwan (2019.06) 

Excellent Junior Research Investigator Grant, Dept. of Eng. & 

Technol., MOST, Taiwan 

2017/06 

 

2016/10 

Academic award of Agricultural Chemical Society of Taiwan 

(2017.06) 

Chiang-Hsu Lien-Chen Food Technology Honorary Award 

(Taiwan Association for Food and Technology)。 

2016 Teaching award of college, NTU. 

2016/06 Tseng, TN, Lo, K, Lin, SP, Lin, YY, Cheng, KC* (2016). 

Excellent poster award. 54th Agricultural Chemical Society of 

Taiwan Annual Meeting. 

2015/09 Lin, SP and Cheng, KC* 2015 Mini Symposium: Frontier of 

Biotechnology Award of excellent thesis. 

2015/09 Hsu, KD and Cheng, KC* 2015 Mini Symposium: Frontier of 

Biotechnology, Best research thesis. 

2015/06 Chu, CY, Lo, YC, Cheng, KC, Lu, TJ, Wang, RB, Lin, PY 

(2015). Excellent poster award. 53th Agricultural Chemical 

Society of Taiwan Annual Meeting. 

2015/06 Lin, SP, Tsai, YS, Tseng, TN, Huang, YH, Cheng, KC* (2015). 

53th Agricultural Chemical Society of Taiwan Annual Meeting. 

2015/03 2015 Health Food Society of Taiwan Conference “Excellent 

Poster” Huang TJ.; Hsu KD.; Chen, CJ; Cheng, KC*. Poster title: 

Skin Whitening Effects from Extracts of Submerged Cultures of 

Ganoderma weberianum. 

2013 ~ 2016 Excellent Junior Research Investigator Grant, Dept. of Life 

Science, NSC, Taiwan 

2013 ~ 2015 Excellent Junior Research Investigator Grant, Dept. of Eng. & 

Technol., NSC, Taiwan 

2013/08 ~ 2014/07 Outstanding Performance Faculty Awards -Additional stipend 

from College of Bioresources and Agriculture, National Taiwan 

University 

2009/04 Second place winner for the poster presentation at Gamma Sigma 

Delta graduate research exhibition at Penn State University, 2009, 

University park, PA, USA. 

2007/08 ~ 2010/07 Graduate Assistantship. Agricultural and Biological Engineering, 

Pennsylvania State University, University Park, PA, USA. 

2009/1 ~ present Gamma Sigma Delta. The Honor Society of Agriculture. Life 

time membership. 

2008/12 ~ present Alpha Epsilon. The Honor Society of Agric., Food, and 

Biological Engineering. Life time membership. 

2008/12 ~ present Institute of Biological Engineering (IBE) 
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2008/8 Third place winner for poster presentation at Northeast 

Agricultural and Biological Engineering Conference (NABEC), 

2008, Aberdeen, MD. 

2008/8 ~ present American Society of Agricultural and Biological Engineers 

(ASABE) 

1997, 1999/01, 04, 

05 

Fellowship, Association of Paper Manufacturing Taiwan 

1998/01, 04, 05 Scholarship, Chu-Nan Credit Cooperative Association 

2005/06 Biotechnology program certification (20 credits) 

Scholarly Service 

1. Reviewer for CITD, Industrial Devp. Bureau, Ministry of Economic Affairs (2021/4~) 

2. 中華民國教育部 教學實踐研究計畫 審查委員 (2022/02~) 

3. Council member of Taiwan Association for Lactic Acid Bacteria (2021.12~2023.11) 

4. Executive council member of Agricultural Chemical Society of Taiwan 

(40th;2021.10~2023.09) 

5. Executive council member of Taiwan Associate for Food Science and Technology 

(2021.12~2023.11) 

6. Board of supervisors of Taiwan Associate for Food Science and Technology 

(2019.12~2021.11) 

7. Advisory committee member of health food for Taiwan Food and Drug 

Administration (2020.01~2021.12) 

8. General secretary of Agricultural Chemical Society of Taiwan (39th;2019.10~2021.09) 

9. General secretary of Taiwan Association for Food Protection (Affiliate of 

International Association for Food Protection) (2018.2~2022.12) 

10. Council member of Agricultural Chemical Society of Taiwan (2017.8~2019.7) 

11. Preliminary and secondary reviewer of National Primary and High School Science 

Fair for Ministry of Education, Taiwan. (2017, 2018, 2019) 

12. Convener for 56th Annual meeting of Agricultural Chemical Society of Taiwan 

(2017/6)  

13. Organization Committee for the 5th International Conference on Life Science & 

Biological Engineering (LSBE 2016), Kyoto, Japan. (2016/11/22~24) 

14. Organization Committee for International Symposium on Life Science and Biological 

Engineering (ISLSBE 2016), Tokyo, Japan. (2016/8/25~27) 

15. Board of Automation, College of Bioresources and Agriculture, NTU. (2016/8~) 

16. 3rd Fermentation Technology Conference–chairman /Organizer (2016/5/4) 

17. Committee member of Higher Education Forum (2016/4~)  

18. Board of Institutional Animal Care and Use Committee, Shih Chien University 

(2016/4~2018/3) 

19. Managing editor of Taiwanese Journal of Agricultural Chemistry and Food Science 

(2016/1~) 

20. Organization Committee for 2015 Conference of Taiwan Association for Food 

Science and Technology (2015/10) 

21. Council member of Taiwan Associate for Food Science and Technology (2016.1 ~ 

2017.12, 2018.1 ~ 2016.12) 

22. Council member of Taiwan Associate for Food Protection (2016.2~2018.2) 

23. Committee of 1st International conference on research, development and innovation in 
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nanotechnology (2014/9~) 

24. 2nd Fermentation Technology Conference–chairman /Organizer (2014/10/30) 

25. NTU-UIUC 2014 Global Issues Forum –Urban Agriculture and Food Safety/Security - 

participants (2014/11/03~04) 

26. Host of 2013 Mini Symposium: Frontiers in Biotechnology (2013/8/24~25) 

27. Council member of NTU Biochemical Science and Technology School Alumni 

Association (2013/11~2015/12) 

28. Editorial board, College of Bioresources and Agriculture (院刊), NTU 

(2012/8~2014/7) 

29. International affairs committee (board) of Graduate Institute of Food Science and 

Technology (2012/4/1~) 

30. Director of research, National Center for Food Safety Education and Research, 

NCFSER. National Taiwan University, Taipei, Taiwan. - (2012/8~2015/7) 

31. General Affairs, NTU Food Science and Technology School Alumni Association ,  

(2011/9~) 

32. Local Organization Committee of 2011 International Conference on Food Factors- 

(2011) 

 

Journal Editorial Board 

Editorial board, Henry Journal of Nutrition & Food Science (2015/10 ~ present) 

Editorial board, SM Journal of Food and Nutritional Disorders (2015~present) 

Editorial board, Journal of Food Processing and Beverages (2013~present) 

Editorial board, International Food Research (2013~present) 

Editorial board, Journal of Industrial Microbiology & Biotechnology (2011-present) 

Guest Editor, International Journal of Chemical Engineering (2011) 

Managing editor, Taiwanese Journal of Agricultural Chemistry and Food Science 

(2016~2019)  

 

Project reviewer for Croatian Science Foundation (Croatia); Agency for Science, 

Technology and Research (A-Star) (Singapore); National Science Center, Poland (Poland) 

 

Reviewer for Transactions of the ASABE, Journal of Basic Microbiology, Carbohydrate 

Polymers, Folia Microbiologica, African Journal of Biotechnology, Food Biotechnology, 

Journal of Industrial Microbiology & Biotechnology, Enzyme and Microbial Technology, 

Biocatalysis and Agricultural Biotechnology, Bioprocess and Biosystems Engineering, 

Journal of Energy Resources Technology, Bioresource Technology, Industrial & 

Engineering Chemistry Research, Biotechnology for Biofuels, Journal of Food and Drug 

Analysis, ScienceAsia, Food and Bioprocess Technology, Molecules, CLEAN, Industrial & 

Engineering Chemistry Research, Journal of Agricultural Science and Technology, Journal 

of Traditional and Complementary Medicine, Critical Review in Microbiology, Journal of 

Food Science, BioMed Research International, Food Chemistry, International Journal of 

Biological Macromolecules,  Applied Biochemistry and Biotechnology, Current Applied 

Physics, Journal of Food Science and Engineering, PLOS ONE, Process Biochemistry, 

Scientific World Journal, Journal of Molecular Catalysis B: Enzymatic, Food & Function, 

International Journal of Food Engineering, Journal of Environmental Sciences, Journal of 

Natural Fibers, Phytochemical Analysis,, Science Education Monthly (Taiwan), Journal of 
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International Cooperation, Acta Alimentaria, Journal of marine Science and technology, 

科學教育月刊 (Taiwan), Journal of Marine Science and Technology, Marine Drugs, 

Journal of Biomedical Materials Research: Part A, Saudi Journal of Biological Sciences, 

Sustainable Environment Research, Energy Conversion and Management, Biochemical 

Engineering Journal, Journal of Microbial & Biochemical Technology, Journal of Science 

and Engineering Technology, Cereal Chemistry, Bioprocess and Biosystems Engineering, 

International Journal of Genetics and Molecular Biology, Advances in Polymer Technology, 

Applied Energy. Scientific Reports, AIMS Bioengineering, Biotechnology and 

Bioengineering, Electronic Journal of Biotechnology, Applied Sciences, ACS Sustainable 

Chemistry & Engineering, Microorganisms, Sustainable Environment Research, 3 Biotech, 

International Journal of Food Science and Technology, Fuel, Archives of 

Dermatological Research, Journal of Genetic Engineering and Biotechnology, 

International Journal of Food Properties, Biological Engineering Journal, International 

Journal of Food Microbiology, Biotechnology Progress, Energies, Brazilian Journal of 

Microbiology, Current Medicinal Chemistry, Bioscience, Biotechnology, and Biochemistry, 

Food Hydrocolloids, Journal of Polymers and the Environment, Journal of Natural Fibers, 

Biomass Conversion and Biorefinery, Journal of Applied Polymer Science, Journal of 

Nanostructure in Chemistry, Probiotics and Antimicrobial Proteins, Journal of Functional 

Foods, Critical reviews in Biotechnology, Plant Physiology and Biochemistry, Separation 

Science and Technology, RSC Advances, Macromolecular Bioscience, Smart Science, 

Heliyon, Biotechnology Letters, Journal of Food Processing and Preservation, ACS Applied 

Materials & Interfaces, Bioengineered, Journal of Chemical Technology and Biotechnology, 

Journal of Polymers and the Environment,  Environmental Science and Pollution 

Research, Industrial Crops & Products, Biopolymers, Food and Bioproducts Processing, 

Future Foods, Food Chemistry Advances, Microbial Biotechnology, Fermentation, 水產研

究, 宜大生物資源學刊, 台灣農學會報. 
 

Patent 
1. Liu, JR, Cheng, KC and Lee A. (2016) Bacillus amyloliquefaciens and uses of 

zearalenone detoxification. (R.O.C. #: I545193). 

2. Cheng, KC and Lin, SP (2016) New Acetobacter with high bacterial cellulose 

productivity. (R.O.C. #:I567194). 

3. Hsu, KD and Cheng, KC (2019). Extract of Ganoderma formosanum mycelium and 

preparation method thereof. (R.O.C. #I645861).2019.01 

 

Publications 
Invited and Peer Reviewed Technical Articles 

1. Cheng, KC, Demirci, A and Catchmark, JM, Advances in biofilm reactors for 

production of value-added products. 2010. Applied Microbiology and Biotechnology 

87:445-456. 

2. Cheng, KC, Demirci, A and Catchmark, JM, Current knowledge of pullulan – from a 

production aspect. 2010. Current Topics in Biotechnology. 5:29-48.  

3. Cheng, KC, Catchmark, JM and Demirci, A, Bacterial cellulose – from an application 

aspect. 2010. Current Topics in Biotechnology. 5:1-20. 

4. Cheng, KC and Ogden, KL, Algal biofuels: the research. Chemical Engineering 

Progress 2011. 107:42-47. 
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5. Cheng, KC, Demirci A. and Catchmark, JM, Pullulan: biosynthesis, production, and 

applications. 2011 Applied Microbiology and Biotechnology. 92(1):29-44. 

6. Satyanarayan, RSD, Cheng KC, and Demirci, A, Electrolyzed oxidizing water 

technology. 2011. Resource Magazine of American Society of Agricultural Engineers. 

September/October:12-13. 

7. Kimura, S, Tung, YC, Pan, MH, Su, NW, Lai, YJ* and Cheng, KC*. Black garlic: a 

critical review on its production, bioactivity and application. 2017. Journal of Food 

and Drug Analysis 25(1):62-70. 

 

Peer Reviewed Articles 

8. Lu, JJ, Cheng, MC, Khumsupan, D, Hsieh, CC, Hsieh, CW, Cheng, KC*. 2023. 

Evaluation of fermented turmeric milk by lactic acid bacteria to prevent UV- induced 

oxidative stress on human fibroblast cell. Molecules. (under review) 

9. Lin, SP, Singajaya, S, Lo, TY, Santoso, SP, Hsu, HY, Cheng, KC*. 2023. Evaluation 

of porous bacterial cellulose produced from foaming templating with different 

additives and its application in 3D cell culture. International Journal of Biological 

Macromolecules. (In revision) 

10. Hsieh, CC, Yu, SH, Kuo, HC, Cheng, KW, Hsu, CC, Lin, YP, Khumsupan, D, Lin, SP, 

Hsieh, CW, Cheng, KC*. 2023. Extracts of fermented Chenopodium formosanum 

(Djulis) sprouts attenuate PM2.5-induced alveolar macrophage inflammatory stress 

response via NF-B pathway regulation. Food Chemistry. () 

11. Hsieh, CC, Yu, SH, Cheng, KW, Liou, YW, Hsu, CC, Hsieh, CW, Kou, CH, Cheng, 

KC*. 2023. Solid-State Fermentation for Large-Scale Production of Fermented 

Chenopodium formosanum (Djulis) Sprouts and their Metabolites Analysis. Food 

Research International. (under review) 

12. Lai, YT, Chen, CH, Lo, YC, Hsieh, CW, Hsu, FC, Cheng, KC*. 2023. Application of 

aroma-producing yeasts and ageing technology in Kyoho fortified wine. Australian 

Journal of Grape and Wine Research. (under review) 

13. Khumsupan, D, Lin, SP, Hsieh, CW, Santoso, SP, Chou YJ, Hsieh, KC, Lin, HW, Ting, 

Y, Cheng, KC*. 2023. Current and potential applications of atmospheric cold plasma 

in the food industry: A review. Antioxidants. (under review) 

14. Hsu, FC, Lin, WT, Hsieh, KC, Cheng, KC, Wu, JSB, Ting, Y*. 2023. Mitigating the 

allergenicity of peanut allergen Ara h 1 by cold atmospheric pressure argon plasma jet. 

Journal of the Science of Food and Agriculture (doi: 10.1002/jsfa.12454) 
15. Lai, YT, Hou, CY, Lin, SP, Lo, YC, Chen, CH, Hsieh, CW, Lin, HW, Cheng, KC*. 

2023. Sequential culture with aroma-producing yeast strains to improve the quality of 

Kyoho wine. Journal of Food Science. (doi: 10.1111/1750-3841.16468) 

16. Hsiao, YF, Shao, YC, Wu, YT, Hsu, WK, Cheng, KC, Yu, CC, Chou, CH, Hsieh, 

CW*. 2023. Physicochemical properties and protective effects on UVA-induced 

phtoaging in Hs68 cells of Pleurotus ostreatus polysaccharides by fractional 

precipitation. International Journal of Biological Macromolecules. 

(doi.org/10.1016/j.ijbiomac.2022.12.254) 

17. Angkawijaya, AE, Bundjaja, V, Santoso, SP, Go AW, Lin, SP, Cheng, KC, Soetaredjo, 

FE, Ismadji, S. 2023. Biocompatible and biodegradable copper-protocatechuic 

metal-organic frameworks as rifampicin carrier. Biomaterials Advances. 

(DOI:10.1016/j.bioadv.2022.213269) 

https://doi.org/10.1016/j.ijbiomac.2022.12.254
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18. Sulistiyo CD, Cheng, KC
§
, Suandi HJ, Yuliana M, Hsieh, CW, Ismadji, S, 

Angkawijaya, AE, Go AW, Hsu, HY, Tran-Nguyen, PL, Santoso, SP*. 

2022.  Removal of hexavalent chromium using durian in the form of rind, cellulose, 

and activated carbon: Comparison on adsorption performance and economic 

evaluation. Journal of Cleaner Production. 380:135010. (IF=11.072) 

19. Tang, Y, Mak Ch, Zhang, J, Jia, G, Cheng, KC, Song, H, Yuan, M, Zhao, S, Kai, JJ, 

Colmenares, JC, Hsu, HY*. 2022. Unravelling the interfacial dynamics of band-gap 

funneling in bismuth-based halide perovskites. Advanced Materials. 

(doi.org/10.1002/adma.202207835) (IF=32.086) 
20. Khumsupan, D, Lin, SP, Chou, YJ, Hsieh, KC, Hsu, HY, Ting, Y, Cheng, KC*. 2022. 

Applications of atmospheric cold plasma in agricultural, medical, and bioprocessing 

industries. Applied Microbiology and Biotechnology. 106: 7737-7750. 

21. Chan, KH, Cheng, CK, Gavahian, M, Yudhistira, B, Santoso, SP, Cheng, KC*, Hsieh, 

CW*. 2022. The Impact of Different Pretreatment Processes (Freezing, Ultrasound 

and High Pressure) on the Sensory and Functional Properties of Black Garlic (Allium 

sativum L.). Molecules. 27, 6992. 
22. Santoso SP*, Kurniawan, A, Angkawijaya, AE, Shuwanto, H, Warmadewanthi, IDAA, 

Hsieh, CW, Hsu, HY, Soetaredjo, FE, Ismadji, S, Cheng, KC. 2023. Removal of 

heavy metals from water by macro-mesoporous calcium alginate–exfoliated clay 

composite sponges. Chemical Engineering Journal. 452(2):139261. (IF=14.66) 
23. Punthi, F, Yudhistira, B, Gavahian, M, Chang, CK, Cheng, KC, Hou, CY, Hsieh, CW*. 

2022. Pulsed electric field-assisted drying: A review of its underlying mechanisms, 

applications, and role in the fresh produce plant-based food preservation. 

Comprehensive Reviews in Food Science and Food Safety. 

21(6):5109-5130. (IF=15.786)  

24. Chen, HY, Lin, CH, Hou, CY, Lin, HW, Hsieh, CW, Cheng, KC*. 2022. Production 

of Siamenoside Ⅰ and Mogroside IV from Siraitia grosvenorii using immobilized 

β-glucosidase. Molecules. 27:6352. 
25. Hou, CY, Hsieh, CC, Huang, YC, Kuo, CH, Chen, MH, Hsieh, CW, Cheng, KC*. 

2022. Development of functional fermented dairy products containing Taiwan djulis 

(Chenopodium formosanum Koidz.) in regulating glucose utilization. Fermentation. 

8:423. 
26. Santoso, SP*, Aliwarga, HK, Laysandra, L, Angkawijaya, AE, Soetaredjo, FE, Putro, 

JN, Yuliana, M, Pasila, F, Cheng, KC, Hsu, HY, Ismadji, S. 2022. Trends on the 

development of hybrid supercapacitor electrodes from the combination of graphene 

and polyaniline. Fine Chemical Engineering.3:47-65. 

27. Cheng, KC, Hsiao, HC, Hou, YC, Hsieh, CW, Hsu, HY, Chen, HY, Lin, SP*. 2022. 

Improvement in violacein production by utilizing formic acid to induce quorum 

sensing in Chromobacterium violaceum. Antioxidants. 11:849. 

28. Tang, Y, Mak, CH, Jia, G, Cheng, KC*, Kai, JJ, Hsieh, CW, Meng, F, Niu W, Li, FF, 

Shen, HH, Zhu X, Chen, HM, Hsu, HY*. 2022. Lead-free hybrid perovskite 

photocatalysts: surface engineering, charge-carrier behaviors, and solar-driven 

applications. Journal of Materials Chemistry A. 10:12296-12316. (IF=14.511) 

29. Lin, H
§
, Cheng, KC

§
, Lin, JA, Hsieh, LP, Chou, CH, Wang, YY, Lai, PS, Chu, PC, 

Hsieh, CW. 2022. Pholiota nameko polysaccharides protect against ultraviolet 

https://t.author.email.elsevier.com/r/?id=h4a9bf957,137ff2d7,e915b8d&e=dXRtX2NhbXBhaWduPVNUTUpfQVVUSF9TRVJWX1BVQkxJU0hFRCZ1dG1fbWVkaXVtPWVtYWlsJnV0bV9hY2lkPTgwNDA2ODU5JlNJU19JRD0mZGdjaWQ9U1RNSl9BVVRIX1NFUlZfUFVCTElTSEVEJkNNWF9JRD0mdXRtX2luPURNMzE0MjM5JnV0bV9zb3VyY2U9QUNfJnAxPVMwOTU5NjUyNjIyMDQ1ODM4&s=rFq576p9-CvRyAEdx-R6h3yBx-17g2OW2Pph5iQ8qIw
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