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extended release of cyclic organic compounds, 256th ACS National Meeting, Boston, MA 

(Aug 20, 2018) 

19. Wang, H., Kong, L., & Ziegler, G. R., Electrospinning of reinforced and functionalized 

starch fibers, Gordon Research Conference: Nano-Enabled Technologies to Improve 

Efficiency, Quality, and Health in Food and Agriculture, South Hadley, MA (June 8, 

2018) 

18. Wang, H., Kong, L., & Ziegler, G. R., Electrospinning of Reinforced Starch Fibers, 14th 

International Hydrocolloids Conference, Nanchang, China (May 25, 2018) 

17. (Invited Speaker) Kong, L., Perez-Santos, D. M., & Ziegler, G. R., Starch-guest inclusion 

complexes: structure, formation, and applications, 14th International Hydrocolloids 

Conference, Nanchang, China (May 22, 2018) 

16. (Invited Speaker) Kong, L., Perez-Santos, D. M., & Ziegler, G. R., Starch-guest inclusion 

complexes – influence of guest structure, 2017 Starch Round Table, San Diego, CA (Oct 

6, 2017) 



CURRICULUM VITAE 

15. Kong, L., Wang, H., Wang, J., & Ziegler, G. R., Electrospinning of Reinforced and 

Functionalized Starch Fibers, 2017 USDA Nanotechnology Grantees Annual Meeting, 

Washington, DC (May 18, 2017) 

14. Kong, L., & Ziegler, G. R., Production and Use of Biopolymer Nano-Fiber Fabrics, 2017 

TechConnect World Innovation Conference, Washington, DC (May 17, 2017) 

13. Kong, L., Wang, H., Wang, J., & Ziegler, G. R., Electrospinning of Reinforced and 

Functionalized Starch Fibers, 2016 USDA Nanotechnology Grantees Annual Meeting, 

State College, PA (Jun 6, 2016) 

12. Kong, L., & Baik, B. K., Degree of starchy endosperm separation from bran as a milling 

quality trait of wheat grain, 2015 AACC International Annual Meeting, Minneapolis, MN 

(Oct 19, 2015) 

11. Perez-Santos, D. M., Kong, L., & Ziegler, G. R., Starch complexation as a function of 

guest molecule features, 2015 Starch Round Table, Minneapolis, MN (Oct 16, 2015) 

10. Kong, L., Wang, H., & Ziegler, G. R., Electrospinning of reinforced and functionalized 

starch fibers, Gordon Research Conference: Nanoscale Science & Engineering for 

Agriculture & Food Systems, Waltham, MA (Jun 09, 2015) 

9. Kong, L., Lee, C., Kim, S. H. & Ziegler, G. R., Characterization of starch polymorphic 

structures using vibrational sum frequency generation (SFG) spectroscopy, 247th ACS 

National Meeting, Dallas, TX (Mar 19, 2014) 

8. Ziegler, G. R., & Kong, L., Electrospinning of starch fibers with starch-guest inclusion 

complexes, 2013 Starch Round Table, Albuquerque, NW (Sep 27, 2013). 

7. Kong, L., & Ziegler, G. R., Consumer product potential for electrospun starch fibers, 2013 

VISION Consumer Products Conference, Orlando, FL (Jan 31, 2013). 

6. Kong, L., & Ziegler, G. R., Fabrication of pure starch fibers by electrospinning, 2012 

Research, Innovation & Science for Engineered Fabrics meeting, Baltimore, MD (Oct 

24, 2012). 

5. Kong, L., & Ziegler, G. R., Electrospinning of starch fibers: correlation of rheological 

properties and electrospinnability, 11th International Hydrocolloids Conference, West 

Lafayette, IL (May 15, 2012). 

4. Kong, L., & Ziegler, G. R., Fabrication of κ-carrageenan fibers by wet spinning: addition 

of ι-carrageenan, 4th International Delivery of Functionality Symposium, Guelph, 

Canada (Aug 22, 2011). 

3. Kong, L., & Ziegler, G. R., Impact of non-equilibrium and non-quiescent conditions on 

the processing of biopolymer mixtures, USDA-AFRI/NRI Project Director Meeting, 

Chicago, IL (Jul 16, 2010), & New Orleans, LA (Jun 10, 2011), & Las Vegas, NV (Jun 24, 

2012). 

2. Kong, L., & Ziegler, G. R., Spherulite formation in κ-carrageenan dispersions, 10th 

International Hydrocolloids Conference, Shanghai, China (Jun 21, 2010). 

1. Ziegler, G. R., & Kong, L., Gelatin alternatives for confectionery products, 62nd PMCA 

Production Conference, Hershey, PA (Apr 8, 2008). 
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Contracts and Grants  

Funded  

Lingyan Kong (PI), Joy Douglas, Linda Knol, Libo Tan. USDA-NIFA 2024-67037-42691. 

From the Bench to the Community: Food and Nutrition Research Experience for 

Undergraduates. $600,000. 09/2024-09/2028. 

Lingyan Kong (PI), Joy Douglas, Linda Knol, Libo Tan, Jeannine Lawrence, Tiffany Hylton, 

Emmett Lodree. USDA-NIFA 2024-70003-43598. Enhancing the Food and Nutrition Sciences 

Education in West Central Alabama: The Planning Phase. $30,000. 09/2024-08/2026. 

Jeong Nathan (PI), Lingyan Kong (Co-PI, 25% effort), Yu Gan (Co-PI). USDA-NIFA 2023-

67022-40627. Developing Microwave Imaging System with Machine Learning for Detecting 

Foreign Objects in Packaged food. $300,000. 07/2023-07/2025. 

Libo Tan (PI), Lingyan Kong (Co-PI, 50% effort). USDA-NIFA 2023-67018-39554. 

Developing Lutein Emulsion-Based Formula for Supporting Early-Life Health. $300,000. 

04/2023-03/2025. 

Lingyan Kong (PI), Libo Tan (Co-PI). USDA/Alabama Department of Agriculture & 

Industries. $24,582. 11/2022-10/2023. 

Yu Gan (PI), Nathan Jeong, Lingyan Kong (Co-PI, 45% effort at UA). USDA-NIFA 

GRANT13433952. Food quality evaluation leveraging robust, domain adaptive deep learning on 

millimeter wave (mmWave) images. $300,000. 2/2022-1/2024. 

Nathan Jeong (PI), Yu Gan, Lingyan Kong (Co-PI, 20% effort). Microwave Imaging Device 

for Non-invasive In-line Inspection of Watermelon. USDA/Alabama Department of Agriculture 

& Industries. $40,000. 11/2021-/10/2022. 

Lingyan Kong (PI), Libo Tan, Hsiangting Chen, Xiao Tong. USDA/Alabama Department of 

Agriculture & Industries. $39,755. 10/2020-09/2021. 

Feng Yan (PI), Lingyan Kong (Co-PI, 50% effort). USDA-NIFA 2019-05585. Photoactive 

Nanoparticle-Decorated Bio-Nanofibers for Solar Energy Conversion. $199,990. 06/2020-

05/2022. 

Nani Koromete (PI), Lingyan Kong (Co-PI, 50% effort at UA), Libo Tan. USDA/Alabama 

Department of Agriculture & Industries. $24,121.72. 11/2019-05/2021. 

Lingyan Kong (PI), Libo Tan, Tiong King. USDA/Alabama Department of Agriculture & 

Industries. Postharvest Interventions to Improve Quality and Microbial Safety of Microgreens. 

$20,690. 10/2018-10/2019. 

Lingyan Kong (PI). ORAU Travel Grants Program. $800. 06/2018-08/2018. 

Lingyan Kong (PI). ORAU Ralph E. Powe Junior Faculty Enhancement Award. Elucidation of 

starch polymorphic structures and their interconversion. $10,000. 05/2018-05/2019. 

Lingyan Kong (PI), Helene Hopfer. USDA-NIFA 2018-67017-27558. Flavor modulation by 

supramolecular starch-guest inclusion complexation. $424,951. 05/2018-04/2021. 
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Lingyan Kong (PI). University of Alabama College of Human Environmental Sciences: Mary 

A. Crenshaw Endowed Research Fund. Development of starch-guest inclusion complex 

nanoparticles for bioactives/drug delivery. $2,000. 01/2018- 09/2019. 

Gregory R. Ziegler (PI), Lingyan Kong (Co-PI, 50% effort). USDA-NIFA 2015-67021-22994. 

Electrospinning of reinforced and functionalized starch fibers. $419,207. 01/2015-12/2018. 

Invited Reviewer for Grant Proposals 

• Panel reviewer: USDA-NIFA Nanotechnology for Agricultural and Food Systems program 

• Panel reviewer: USDA-ARS Research Project Plan (Midwest Area) 

• Panel reviewer: University of Alabama Internal Research Grant Program 

Invited Reviewer for Peer-Reviewed Journals 

Food Chemistry; Biomacromolecules; Carbohydrate Polymers; Food Hydrocolloids; Food & 

Function; Food Biophysics; Food Research International; Journal of Agricultural and Food 

Chemistry; Journal of Rheology; International Journal of Biological Macromolecules; Powder 

Technology; Science and Technology of Food Industry (Chinese); Czech Journal of Food 

Sciences; Journal of Cereal Science; Journal of Applied Polymer Science; American Journal of 

Industrial Engineering 

Editorial 

• Journal of Future Foods    Associate Editor 

• Food Frontiers     Associate Editor 

• Food Science and Human Wellness  Editorial Board 

• Grain & Oil Science and Technology  Editorial Board 

• Food Innovation and Advances   Editorial Board 

• International Journal of Biological Molecules Guest Editor 

• Journal of Agriculture and Food Research Guest Editor 

• Frontiers in Sustainable Food Systems  Guest Editor 

• Frontiers in Nutrition    Guest Editor 

• Foods      Guest Editor 

Teaching Experience 

Instructor, Department of Human Nutrition & Hospitality Management, University of Alabama 

• NHM 691: Grant Writing for Translational Nutrition Research (since Spring 2020) 

• NHM 509: Research Methods in Nutrition (since Fall 2022) 

• NHM 454: Experimental and Functional Food Science (Since Fall 2020) 

• NHM 253: Food Science (since Fall 2017) 

• NHM 250: Principles of Food Preparation (Fall 2019) 

• NHM 101: Introduction to Nutrition (Spring & Fall 2018) 
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New Course Development 

• NHM 253: Food Science (online; Summer 2020 - ) 

• NHM 454: Experimental and Functional Food Science (online; Fall 2022 - ) 

• NHM 691: Grant Writing for Translational Nutrition Research (on campus; Spring 2020 - ) 

Teaching Assistant, Department of Food Science, The Pennsylvania State University 

• FDSC 497: Food Product and Process Design for African Markets (Fall 2013) 

• FDSC 413: Science and Technology of Plant Foods (Fall 2009) 

• FDSC 400: Food Chemistry (Fall 2008) 

Professional Organizations 

• Institute of Food Technologists (IFT) 

• American Society for Nutrition (ASN) 

• Gamma Sigma Delta - The Honor Society of Agriculture 

• North America Chinese Association for Nutrition (NACAN) 

• Chinese American Food Society (CAFS) 

• Society of Food Engineering (SoFE) 

Honors and Awards 

2024 John L. Blackburn Advisor of the Year 

2024 UA AAPI Association Distinguished Service Award 

2023 Outstanding Undergraduate Research Mentor Award 

2021    HES Leadership Board Excellence in Scholarly Research Award 

2021 Top Faculty Mentor Award 

2018    ORAU Ralph E. Powe Junior Faculty Enhancement Award 

2013    First Place, Penn State Annual Postdoctoral Research Exhibition 

2012    Finalist, Team Advisor, Dow Sustainability Innovation Student Challenge 

2012    Second Place, Team Leader, Penn State Idea Pitch Competition 

2012    Third Place, Penn State Annual Graduate Exhibition 

2011    Second Place, Team Leader, Ag Business Springboard Competition  

2010    William B. Rosskam Memorial Scholarship in Food Science 

2008    Roger and Barbara Claypoole Distinguished Graduate Fellowship in Ag Sciences               

2004    Mars Scholarship by Mars China, Inc 


