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1. Ping-Hsiu Huang, Yu-Jie Chen, Yu-Wen Lin, Da-Wei Huang. Gelatin-kappa-carrageenan-based edible 

film incorporated with ethanol extracts from Premna microphylla Turcz leaves for preservation of sailfish 
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Title Associate professor and chairman 
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Education Institute of Food Science and Technology 

Laboratory Laboratory of Food and Bioresource Utilization  

Research 

Interests 

Value-added applications of agricultural by-products 

Development of biodegradable active packaging preservation technology 

Low-alcohol beer development 

Value-added applications of insect biomass 

Functional evaluation of health-beneficial components 

Food hygiene and safety 

Work 

Experience 

1. Chairman, Department of Biotechnology and Food Technology, Southern Taiwan 

University of Science and Technology (2021.8 ~) 

2. Associate professor, Department of Biotechnology and Food Technology, Southern 

Taiwan University of Science and Technology (2021.2 ~) 

3. Assistant professor, Department of Biotechnology and Food Technology, Southern 

Taiwan University of Science and Technology (2019.8 ~ 2021.1) 

4. Assistant professor, Department of Biotechnology, Southern Taiwan University of 

Science and Technology (2018.8 ~ 2019.7) 

5. Chairman, Department of Culinary Management, China University of Science and 

Technology (2016.8 ~ 2017.7) 

6. Assistant professor, Department of Culinary Management, China University of 

Science and Technology (2013.8 ~ 2018.7) 

7. Assistant professor, Department of Food Science, China University of Science and 

Technology (2012.8 ~ 2013.7) 

8. Researcher, Lian Hwa Foods Corporation (2011.8 ~ 2012.7) 

9. Postdoctoral researcher, Department of Food Science, National Pingtung University 

of Science and Technology (2010.3 ~ 2010.7) 
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3. Yu-Wen Lin, Yueh-An Yao, Da-Wei Huang, Chung-Jen Chen, Ping-Hsiu Huang. Modifications on the 
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Conference Papers 

1. 吳靜妤、黃靖嵐、詹佳恩、黃大維。結合觀音葉萃取物阻隔堅果吸濕之生物可分解薄膜。2023 台

灣食品科學技術學會第 53次會員 大會暨研討會，臺南市。本人為通訊作者。 

2. 文廷毓、蘇鈺涵、林至廷、顏凡美、黃大維。添加文旦柚皮部分 取代啤酒花對精釀啤酒品質影
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科學技術學會第 53次會員大會暨研討會，臺南市。 

5. Jain Cen Hao, Huang Da Wei. Study on the development of biodegradable film consist of carrageenan 

and gelatin incorporating with the extracts from Premna microphylla Turcz leaf. 2023 International 

Symposium on Novel and Sustainable Technology. 

6. 張又羚, 黃大維。觀音樹葉果膠特性分析之研究。2022 台食品科學技術學會第 52 次會員大會

暨研討會。 
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9. 白詠湄, 陳惠婷, 林昱文, 黃大維。含豆渣點心餅乾開發之研究。2021台灣食品科學技術學會第

51次會員大會暨研討會。 
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11. 何冠穎, 劉正大, 呂彥璋, 黃大維。紅藜及燕麥啤酒開發與品質指標建立之研究。2020台灣食品

科學技術學會第 50次會員大會暨研討會。 
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50次會員大會暨研討會。 
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Turcz leaf extracts. 2019 International Symposium on Novel and Sustainable Technology, Tainan.  

16. Li, G. P., Xie, Y. H., Luo, W. H., Huang, D.W. Evaluation of Tamarillo on antioxidant activity and α-

glucosidase inhibitory. 2019 International Symposium on Novel and Sustainable Technology. 

17. 張梓揚, 黃佩琳, 黃大維。含膳食纖維麵條儲存安定性及蒸煮品質檢測。2019 台灣食品科學技

術學會第 49 次會員大會暨研討會。 

18. 詹于誼 , 謝育豪 , 羅文章 , 李國平 , 黃大維。文旦柚皮乙酸乙酯區分物抗氧化及抑制α -

glucosidase活性之評估。2019 台灣食品科學技術學會第 49 次會員大會暨研討會。 

19. 陳芊羽, 陳雅琳, 黃大維。咖啡果殼茶包開發之研究。2019 台灣食品科學技術學會第 49 次會

員大會暨研討會。 

 

 

 

Projects 

NSTC Projects: 

Year Project Title (number) 

2023 
Study on development of low-alcohol beer brewing with non-Saccharomyces isolated from fruit 

peel (NSTC 112-2637-E-218-006-) 

2022 
Study of brewing low-alcohol craft beer by Pichia kluyveri and establishing the quality index (II) 

(MOST 111-2637-E-218-003-) 

2021 
Study of brewing low-alcohol craft beer by Pichia kluyveri and establishing the quality index 

(MOST 110-2637-E-218-006-) 

2019 
Study of the development on functional craft beer and the establishment of quality index (MOST 

108-2637-E-218-007-) 

2015 

Study of extracts and fermentation products of passion fruit pericarp on improving glucose uptake 

in insulin-resistant cells and comprehending the hypoglycemic mechanism (MOST 104-2311-B-

157-001-) 

 

 

 

 

 



Government Projects: 

Year Project Title (number) 

2024 
2022 Tainan Food Safety and Hygiene Management System Project, Public Health Bureau, 

Tainan City Government (1700-B112001) 

2023 
2023 Industry-Academia Collaboration - Food Automation Production Quality Management 

Talent Cultivation Program, Ministry of Education (17001120239-EDU) 

2023 

2023 Higher Education Teaching Practice Research Project - Impact of Integrating Design 

Thinking and Real-Time Feedback Systems on Learning Outcomes in New Product Development 

Practical Courses, Ministry of Education (17001120259-EDU) 

2022 
2022 Tainan Food Safety and Hygiene Management System - 2023 Follow-up Expansion Project, 

Public Health Bureau, Tainan City Government (14001120051-GP-2) 

2022 
2022 Industry-Academia Collaboration Project - Food Technology and Mechanical Automation 

Industry Practical Talent Cultivation Program, Ministry of Education (17001110248-EDU) 

2022 

2022 Higher Education Teaching Practice Research Project - Exploring the Impact of Problem-

Based Learning and Real-Time Feedback Systems on Learning Outcomes in Food Processing 

Courses, Ministry of Education (17001110243-EDU) 

2022 
2022 Tainan Food Safety and Hygiene Management System Project, Public Health Bureau, 

Tainan City Government (13001110085-GP-3) 

2021 
2020 Tainan Food Safety and Hygiene Management System - 2021 Follow-up Expansion Project, 

Public Health Bureau, Tainan City Government (13001100043-GP-4) 

2021 
Environmental Sustainability Education Promotion Project - "Green Magic Fun Food" Training 

Camp, Ministry of Education (17001100063-EDU) 

2020 
2020 Tainan Food Safety and Hygiene Management System Project, Public Health Bureau, 

Tainan City Government (13001090148-GP-5) 

2020 
2020 Youth and Elderly Co-Creation, Hand in Hand to Build Smart Age-Friendly Communities, 

Ministry of Education (4B001090032-EDU-13) 

2019 
2019 Tainan Food Safety and Hygiene Management System Project, Public Health Bureau, 

Tainan City Government (13001080078-GP-16) 

 

Industrial Collaboration Projects: 

Year Project Title  

2022 
Assessment of Mosquito Repellent Components from Guanyin Tree Leaves and Product 

Development. Green Mountain Forestry Co., Ltd. 

2022 
Development of Technologies and Educational Training Using Big Data and Artificial 

Intelligence in Healthcare. Chi Mei Medical Foundation Chi Mei Hospital.  

2022 
Good Hygiene Practice (GHP) Guidance Program. Nan Pao Resin Chemical Co., Ltd. Project 

Principal Investigator 

2021 Development of Powdered Extract from Stevia Leaves. Yan Hou Tang Trading Co. 

2021 
Milling of Guanyin Tree Leaves and Development of Application Products. Green Mountain 

Forestry Co., Ltd. 

2021 Development of Instant Tea Powder. Ru Chuang Zao Xiang Trading Co. 

2020 
Development of Processed Products from Guanyin Tree Leaves. Green Mountain Forestry Co., 

Ltd. 



Year Project Title  

2019 Whole Fruit Dried Product Development Project. Yunji Trading Co., Ltd. 

2019 Component Analysis and Product Development of Guanyin Tree Leaves. New Greenism Co., Ltd. 

2019 
Management Program for the Use of Domestic Fresh Pork in School Lunches. Taiwan Excellent 

Agricultural Products Development Foundation. 

 

Professional Certificates 

1. National Examination Certified Food Technician (Certification No. 006945) 

2. ISO 14067:2018 Carbon Footprint Standard Lead Verifier (SGS 131606677S07015) 

3. ISO 22000 Food Safety Management System Internal Auditor (SGS 2013/IQAKHH0066S/01004) 

4. ISO 9001 Quality Management System Internal Auditor (TC21-2014-01-18-22) 

5. Level C Baking Technician (Technical Certification No. 077311476) 

6. HACCP Practical Training Course - Practical Class (No. 273, Year 100, Hongshi Training) 

7. Hospitality Service Quality Audit Management Certified - Level A License (HSQM-T97000029) 

8. BBOM Leisure B&B Management Talent - Level B License (Taiwan Internal Certification No. 

1000239935) 

 

 

 

 

 

 

 


