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�  Inflammation and Cancer Biology 

�  Diabetes and diabetic wound healing 

�  Nanomedicine for cancer therapy (Drug delivery system) 

�  Natural Products Research for inflammation, diabetes and cancer 

Scholarships 

� 2011.3–2015.3 Kyungpook National Univ. (Korea) Division of Applied 

Biosciences (Ph. D.) 

� 2009.3-2011.3 Kyungpook National Univ. (Korea) Division of Applied 

Biosciences (M.S.E.) 

Research Students Supervision 
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Professional and Scientific Activities  

Frontiers in Pharmacology | Ethnopharmacology (SCI: IF, 3.483), editorial board; 

Combinatorial Chemistry & High Throughput Screening (SCI: IF, 0.952), editorial 

board; Canadian Journal of Gastroenterology and Hepatology (SCI: IF, 2.147), guest 

editor; Journal of Food Microbiology, editorial board ; Australian Journal of Science 

& Technology, editorial board; Journal of Clinical Nutrition and Food Science, 

editorial board ; SM Cell Science & Therapy, editorial board 

 

Reviewer for The Following Journals 

Food Research International (18); Journal of Separation Science (13); Natural 

Product Research (14), International Journal of Food Properties (9); Medicinal 

Chemistry Research (5); Journal of the Science of Food and Agriculture (2); 

Phytomedicine (3); Journal of Ethnopharmacology (15); Phytochemistry Review (2) 

 

Invited Talks  

International Symposium on Phytochemicals in Medicine and Food, Fuzhou China 

(ISPMF 2017） 

European Symposium on Phytochemicals in Medicine, Lile, France 
 
Recently, Dr. Chen have published paper in Critical Reviews in Food Science and 

Nutrition (IF 6.707, 4), Trends in Food Science and Technology (IF 8.539, 4) 

Frontiers in Pharmacology (IF 4.418), Food Chemistry (IF 5.359, 2), Food and 

Chemical Toxicology (IF 3.977), Journal of Agricultural and Food Chemistry (IF 

3.412), Journal of Functional Foods (IF 3.470, 5), Food and Function (IF 3.289, 4) 

for more than 50 papers (as first or corresponding author). Cited for 429 times, 

h-index is 25。  
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