W 3

i

HiNBEIXZ amiE5IESZR

Bl - BItERNHTESEEZFEELE 68 S
HBéw : 430023

Email: yi.he@whpu.edu.cn

%z , 81 , BEuE , ETHARESIT. NEBILEERATIT  REERUFEFLER | BItE
ERNGREVFZLEEEIVERSER. BRILIS—XBERIEETE Biotechnol. Adv. ( FIWEF
12.831) , Chem. Sci. ( #l@E-F 9.556 ) , Food Chem. , Appl. Microbiol. Biot. , Molecules ,
Fungal Biol. EREAFRIENZRE (H ES| SEHEX—RK ) , ERMFI—EB. BRIRRPEFIE
20 I , #8512 IR, #B4E Food Chem., Scientific Reports , Process Biochem., Nat. Prod. Res.
FZHERFRRIATHERER. RLERSERBRRZES. taaARZEES. ItaHETH
FERAARITSEAALTE., RiNHGEERZEHITVEE. tEBR&ERINIERAHTS
OFFEGRE, EAERRESRIERAREE.

5Ty

o MEVIRBABFMESE. EWELEREENAMSRIMR B HIHEhIHEE,
REEZYRNARIEREEHE

o RN EMAEH B LR EMEINEHAR
o INEEEABRMIALSHA

HEES

® 2013.11-2015.10 ERARKSIEFIEL BENERAE BILRHARE EPHFEEL
SIf : Prof. Russell J. Cox

® 2010.09-2015.12 &+ (WiHEE) SLPRIAZ ERHNFERAZR aaiEEW
S : PREERIE

® 2006.09-2010.06 F+ HNTEXF HISHHEFER £HIEEW



TEZH

® 2015.12-2019.12 HiNETKE , RERFFEETIESR , HIF
e 2020.01-E%S HiNIETXZE , eRiE5TESE , BIis

FiHiRiE

o (HHEEMFMMENSE)
o (RmEYHEAR)
°o (RmPH)

RFRMEEX

o HAFEX

1. Yi He*, Bin Wang, Wanping Chen, Russell J. Cox, Jingren He*, Fusheng Chen*. Recent
advances in reconstructing microbial secondary metabolites biosynthesis in Aspergillus spp..
Biotechnology Advances. 2018, 36(3): 739-783.

2. Yi He, Russell J. Cox*. The molecular steps of citrinin biosynthesis in fungi. Chemical
Science. 2016, 7, 2119-2127.

3. Tian Jiang, Ying Mao, Lushan Sui, Ning Yang, Shuyi Li, Zhenzhou Zhu, Chengtao Wang,
Sheng Yin, Jingren Hex, Yi He*. Degradation of anthocyanins and polymeric color formation
during heat treatment of purple sweet potato extract at different pH. Food Chemistry. 2019,
274: 460-470.

4. Aoran Li, Ruoshi Xiao, Sijia He, Xiaoyu An, Yi He*, Chengtao Wang*, Sheng Yin, Bin
Wang, Xuewei Shi,* and Jingren He*. Research Advances of Purple Sweet Potato
Anthocyanins: Extraction, Identification, Stability, Bioactivity, Application, and
Biotransformation. Molecules. 2019, 24, 3816.

5. YiHe, Zhuoyu Hu, Aoran Li, Zhenzhou Zhu, Ning Yang, Zixuan Ying, Jingren He*,
Chengtao Wang*, Sheng Yin and Shuiyuan Cheng*. Recent Advances in Biotransformation
of Saponins. Molecules. 2019, 24, 2365.

6. Yi He, Yanchun Shao, Fusheng Chen*. Efficient gene targeting in /igase /V-deficient

Monascus ruber M7 by perturbing the non-homologous end joining pathway. Fungal Biology,
2014, 118, 846-854.

7. Yi He, Qingpei Liu, Yanchun Shao*, Fusheng Chen*. ku70 and ku80 null mutants improve the

gene targeting frequency in Monascus ruber M7. Applied Microbiology and Biotechnology,
2013, 97, 4965-4976.

8. (KEEMTZ4), 2018, T4

o. PR¥, BE, MR/, TRIES, BIREAE, AR CRINAE LA B R BRI PR A
HEYIEYETEYY, TPEEREE, 2020, 39 (1) : 98-103

10. ZRH0R, HEH, T, VR, fTERAC, MUEee. AR REEIERUERIE T2 & R AT,
b fRE, 2019, 38 (1) : 193-199

=



TR, FEOR, FIEHM, B2, MR AR ZE IR b R KSR
RSN LR AR BT 9T, B Dol RHL, 2018, 4: 6-11.

12. Xinguang Qin, Wanrong Li, Yi He, Qi Wang, Zhenzhou Zhu, Gang Liu, Jie Cai, Shuyi Li, Qi
Wang. Green Extracts from Chinese Medicinal Plants as Bio-source of Drugs. 2019, DOI:
10.1007/978-981-13-3810-6 11 In book: Plant Based “Green Chemistry 2.0”.

13. Wanping Chen”, Runfa Chen*, Qingpei Liu*, Yi He, Kun He, Xiaoli Ding, Lijing Kang,
Xiaoxiao Guo, Nana Xie, Youxiang Zhou*, Yuanyuan Lu, Russell J. Cox, Istvén Moln&a*,
Mu Li, Yanchun Shao, Fusheng Chen*. Orange, red, yellow: biosynthesis of azaphilone
pigments in Monascus fungi. Chemical Science. 2017, 8, 4917-4925.

14. Wanping Chen*, Yi He, Youxiang Zhou, Yanchun Shao, Yanli Feng, Mu Li, Fusheng Chen*.
Edible filamentous fungi from the species Monascus, early traditional fermentations, modern

molecular biology, and future genomics. Comprehensive Reviews in Food Science and Food
Safety. 2015, 14, 555-567.

15. Qingpei Liu, Nana Xie, Yi He, Li Wang, Yanchun Shao, Hongzhou Zhao, Fusheng Chen*.
MpigE, a gene involved in pigment biosynthesis in Monascus ruber M7. Applied
Microbiology and Biotechnology, 2014, 98, 285-296.

o mxxe:‘c
1. MER: EAGKBERTHZBMABSER, H BeEemEMHEARKRS, mEHe

}ll, 2019.11.29-12.2.

2. Citrinin a mycotoxin neglected in traditional fermented foods, The International
Academic Forum on Traditionally Fermented Foods in the World, Wuhan, China, 2019
Nov, 3-5.

3. Uncovering citrinin biosynthesis in Monascus ruber by reconstructing its biosynthetic
pathway in the secondary host Aspergillus oryzae, BioTech 2017 & 7t Czech-Swiss
Symposium with Exhibition, Prague, 2017 June, 13-17.

4. FET BRI AN YR S SRS W T AE M IR AR P I AR & g AR LIRS R R .
2018 <7 4L EH PR AR 2, i Ee48 M, 2018.10.16-19.

5. Uncovering the molecular steps of citrinin biosynthesis in Monascus ruber. 2017 &

MAEMF S ARES, FEeHM, 2017.10.20-24.

SR

o —ffia=REMNBRSRREHSESE, ZL201610043065.3

o —HFIBIEYREAIFAEISNEREIRES . ZL 201720486708

o —FINEEIHBAKEEREFIESZE . CN2017112865913

o —fhImBRMERERATIFEGZ . CN2018108272483

o —IhERiBMEAITRITEEIELT MBERR IS R ELFIE 5% . CN2018109964922

o —HSEEHER-IHBRESYRAETIERGE, CN109699888 A

o —IRINEBERBNAS S EEANFLASINREREHSSZ . 201910872005.6
o —RRREIBNEFEEBNAZSHEREHFESZE . CN201910791850.0

o —IMERREAZERIEREHSHEIERERESHBAEZEEL: . CN201910769382.7



FARFER

HtEERATITY  REERUZEZEEER | HItHBERINPHENESHEETIERRS
R, $8{E Food Chem., Scientific Reports , Process Biochem., Nat. Prod. Res.EZf[E
FREBTIZREHRER.

HmRE

THEEESE pksCTEERIF mRNA idEHEERIEHEM SRS FE , BRBAR
FHE£ (31701590)

BARKERHREER - IMIGREIBFNHE. SEFRIERARERNERR , Bita8
ARFEEE LIRE (2017CFB309 )

EFARIFZERNI e RMRENGE., SERMERRBUHERMERFENHS BItEH
BTRERAHRFIHISTEAALIR (Q20171709)

Biotech 2017 International Conference , i ERLEARTHRIIRE
BEFERFNMERECIENIHMERESUHREREINZT , At RmRT LR AH
FARU TR

EFMEHEUEANRRPESRASHZNHAR  IRIBXFRRRESRLILTER
EFFRIRRE

Rk

BRMIIT SRR~ mAg  EILETIRE

i, FEREEREMIFRNFESUHEXBEARR , EIFHERE
THRRETIZRABSRIENISHE , EUFTRE

IDEELI AR JC-4G TEMERLER T2 | BILETIRE
EERERBRSETSINEAREAT AL | BILEEIRE

s MP S M FRAKER AL , EIEFERH

BEER

RieRm. £, AFZFEXEUFREREFEPNARE  ERBUMIRIE. ZIARLE. &
& RYEFFER



