Dear Prof. Said Ajlouni,
 
I hope you are doing well.
 
I hope this message finds you well.
 
My name is Xiaoyuan FAN, and I have completed my master’s degree in Food Science and Engineering at Jiangnan University. I am writing to express my strong interest in undertaking doctoral research under your supervision, focusing on the development of analytical methods using mass spectrometry for the analysis of functional compounds in food, beverages, and environmental matrices.
 
My intended research involves profiling bioactive metabolites in agri-food by-products using advanced mass spectrometry techniques. I am particularly interested in how the integration of sophisticated extraction, purification, and identification methods can support a deeper understanding of by-product transformation into functional ingredients. This would help elucidate mechanisms that enhance resource utilisation, expand natural ingredient libraries, and contribute to interdisciplinary research in foodomics and nutritional sciences.
 
[bookmark: _GoBack]While refining this research direction, I had the good fortune to read your paper titled “Identification of Phenolics Profile in Freeze-Dried Apple Peel and Their Bioactivities during In Vitro Digestion and Colonic Fermentation.” This study provided a comprehensive analysis of phenolic compounds in freeze-dried apple peels and their dynamic changes during in vitro digestion and colonic fermentation using LC-ESI-QTOF-MS/MS technology. A total of 88 phenolic compounds were identified, with 34 released during digestion. Phenolic acids demonstrated the highest bioaccessibility at 68%. Although antioxidant activity declined during digestion, the inhibitory effects on α-amylase and α-glucosidase were enhanced. This research underscores the potential of apple peels as functional food ingredients for improving gut health through microbiota and metabolite modulation. Your findings closely align with my own goals of using mass spectrometry to uncover the value of agri-food by-products and transform them into health-promoting compounds.

My academic training has centred on natural products and microorganisms. During my undergraduate and postgraduate studies, I acquired essential skills in natural product research, including extraction, purification, preliminary identification, and characterisation. I also carried out bioactivity screening and structural elucidation of phenolic compounds using hyphenated techniques such as UPLC-Q-TOF-MS and MADLI-TOF-MS. During my master’s degree, I joined a research group focused on natural product utilisation. Participating in projects on the antibacterial mechanisms of phenolic substances from betel nut against Streptococcus mutans, and the extraction of value-added compounds from betel nut residue, deepened my appreciation for the health potential of natural products, the importance of efficient resource use, and the relevance of sustainability in this field. These experiences fostered my growing interest in the extraction, separation, and purification of bioactive compounds, which ultimately motivated me to pursue doctoral research.
 
Enclosed is my CV, which outlines my academic background in more detail. I would be grateful for the opportunity to discuss how my skills, experience, and interests might contribute to your ongoing research.
 
Best regards,
 
Xiaoyuan FAN
