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Visiting Professor: Prof. Zhenyu Li Email: lizhenyu@nwafu.edu.cn
College of Food Science and Engineering, Northwest A&F University (NWAFU), P.R. China
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PSU Virtual Visiting Professor

Welcome to special lecture
1. Advance in forward osmosis for food applications

2. Green membrane for sustainable development

Prof. Dr. Zhenyu Li
Northwest A&F University
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Register https://zoom.us/j/9990018104

Thailand 10.00 a.m. - 12.00 p.m.
China 11.00 a.m. - 13.00 p.m.

ResearchGate
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The Advance in Forward Osmosis
for Food Applications

Prof. Zhenyu Li

College of Food Science and Engineering
Northwest A&F University, China
Jan. 24, 2022
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From RO to FO: Development of membranes involving osmotics

Cellulose Acetate RO membrane

Pros: Hydrophilicity; Strength
Availability; Chlorine tolerance
Dense Fouling resistance; Low cost

Porous

RO Non-woven
Energy intensive
40-80 bar
3-6kwh/m? water
Complicated configuration
high pressure

Porous {
ﬂ Non-woven {

FO

Cons: Narrow pH range; Narrow temperature
range; Biological fouling;
Membrane resistance; Compaction at
high pressure

Thin film composite (TFC) RO membrane
Pros: Better water flux;
Better salt rejection

Cons: Chlorine sensitive;
Fouling sensitive.




“Green” Membrane
for Sustainable Development

Prof. Zhenyu Li

Membrane for sustainable development
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PSU Virtual Visiting Professor

Prof. Zhenyu Li

College of Food Science and Engineering
Northwest A&F University, China

Collaborative Meeting via ()zoom
Monday, 24" January 2022 350 5:00 pi China time)




Collaborative Meeting
PSU & NWAFU

Introduction of Department of Nutrition
College of Food Science and Engineering
NWAFU

Zhigang Liu
Professor, Ph.D.
BRI AZEREHZESTERR

Centers of Excellence, Faculty of Agro-Iindustry

ICE-SSI = International Center of Excellence in Seafood
Science and Innovation

CE-IBSUB = Center of Excellence in Innovative
Bi h y for ble Utilization of Bioresources

c G:=
Gastronomy

CE-BMPI = Center of Excellence in Bio-based Materials and
Packaging Innovation

CE-FS = Center of Excellence in Food Safety

CE-AFS = Center of Excellence in Agri-Food Sustainability
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Master of Science (MSc.) and Doctor of!
Philosophy (Ph.D.) in Functional Food and
Nutrition

> Food and Nutriti a
study that integrate the relation of functional food, food
safety, nutrition, and health science. The curricula
offered at Prince of Songkla University, Is one of very few
degree offering in Asia and in the world. It is taught
exclusively by selected faculty members from various
disciplines. e

' PHILOSOPHY

e tats
>> To develop future professionals from all over the
world with expertise in functional food and nutrition
both of business and government sectors. NFF plans to
offer the programs with global perspectives

by
in other fes, such

ing with
as, USA, India, and SE Asia

>> Funetional Food Nutrition curricula are taught in

Eny
of diseases and health maintenance, and R&D innovation
of food products, clinical trials and health claims. In-
depth learning will also be accompanied by
knowledge building skills in product development and
ce. Students will be prepared with
\ -al tools needed for the job
market In the industry, regulatory and academics.

M.Sc. Degree: Master of Science Program

In Functional Food and Nutrition

1. Name of degree and major

Full name: Master of Science (Functional Food and
Nutrition)

tion name: M.Sc. (Functional Food and Nutrition)

credit in the program

thesis only) 36 credits

mixed mode coursework & Thesis) 36 credits
Plan B (Coursework with Minac Thesis) 36 ccedits

= Ph.D. Degree: Doctar of Philosophy Program

In Functional Food and Nutrition
1. Name of degree and major

Full name: Doctor of Philosophy (Functional Food and
Nutrition)

Abbreviation name: PhD. (Functional Food and
Nutrition)

2. Total credit in the program
Plan 11 or 2.1 (thesis only) 48 credits
Plan 12 or 2.2 (mised mode; coursework & Thesis) 72

credits




Focus course

Knowledge

Comprehension

Proficiency
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