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Job Title

Associate Professor
Name Tsai-Hua Kao
Office Tel No. 886-2-29053629
E-mail 072500@mail.fju.edu.tw
Education Ph.D: Fu Jen University, Nutrition and Food Science
M.S.: Fu Jen University, Food Science
B.S.: Fu Jen University, Food Science
Research ® Development of analysis method for determining functional
Expertise component or toxic compound in food
® Functional food development and biological activity
evaluation
® Valorization of food processing by-products
Teaching course | ® Food Processing
® Fundamental Food Analysis
® Food Analysis
® Instrumental Analysis
® Management and Utilization of Food Processing

By-products

Laboratory

Nutraceuticals and Food Processing Lab.

Publications
(2010-2016)
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Nanomed. 9: 5515-5531. SCI.

(2)Kao, T. H., S Chen, C. W. Huang, C. J. Chen, B. H. Chen.
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Taiwan. Food Chem. Toxicol. 71:149-158. SCI
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chemical ionization. J. Func. Foods. 8C:100-110. SCI
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2013. Reduction of carcinogenic polycyclic aromatic
hydrocarbons in meat by sugar-smoking and dietary exposure
assessment in Taiwan. J. Agric. Food Chem. 61:7645-7653.
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Chem. 60: 1380-1389. SCI

(10) Kao, T. H., C. J. Chen and B. H. Chen. 2011. An improved
high performance liquid chromatography-photodiode array
detection-atmospheric pressure chemical ionization-mass
spectrometry method for determination of chlorophylls and
their derivatives in freeze-dried and hot-air-dried Rhinacanthus
nasutus (L) Kurz. Talanta. 86: 349-355. SCI.
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Service

® Hygiene guidance and inspection for food manufacturer
® Bioactivity evaluation for nutraceuticals
® \alue-added for food or food by-products
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