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1969-1973 Associate Instructor, Department of Fisheries Technology, National Taiwan Ocean
University, Taiwan
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Teach “new food product development” (graduate and undergraduate capstone course); “introduction of
food science and technology” (undergraduate course); “seafood technology” (graduate student course);
“food science internship.”
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Food safety and microbiology; Rapid detection of pathogenic bacteria and toxins using nanorod-based
techniques; Validation of critical control points in HACCP system; Functional food product/process
development.
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Professional Memberships

Institute of Food Technologists (since 1977); International Association for Food Protection (1978)
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Phi Beta Delta (Honor Society for International Scholars, 1989); Gamma Sigma Delta (Honor Society
for Agriculture 1990); Phi Tau Sigma (Honor Society for Food Society, 1990); Phi Kappa Phi
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Patents and Patents Pending
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