
[bookmark: _GoBack]Dear Dr. Dr Matthew Wilson,
 
I hope this message finds you are doing well.
 
My name is Xiaoyuan FAN, and I have completed my master's Master’s degree in Food Science and Engineering at Jiangnan University. I am writing to express my keen aspiration to receive your supervision for undertaking strong interest in pursuing doctoral research in under your supervision, focusing on the development of analytical methods using Mass Spectrometry techniques for the analysis of primary and secondary metabolites in food, beverages beverages, and environmental matrices.	Comment by karla: 回复：个人认为这种情况可以保留这段话
 
For my future research, I intend to explore the My intended research involves profiling of bioactive metabolites in agri-food by-products using novel advanced mass spectrometry techniques, with a specific focus on . I aim to investigate how leveraging advanced innovative extraction, purification, and identification methods can comprehensively understand the transformation of be used to convert by-products into functional ingredients, and elucidate the underlying mechanisms for promoting . This would contribute to resource utilisation, enriching expand libraries of natural ingredient librariesingredients, and supporting support interdisciplinary research in foodomics and nutritional sciences. .
 
While preparing this researchmy research plan, I was extremely lucky to encounter came across your excellent insightful paper titled “Electronic tongue measurements Tongue Measurements as a predictor Predictor for sensory properties Sensory Properties of vacuum-packed minced beef Vacuum-Packed Minced Beef – A preliminary study. Preliminary Study.” This study systematically analyzed the changing patterns of work thoroughly analysed sensory characteristics (such as off-flavor, sourness, and umami) of changes in vacuum-packed ground beef during storage by combining e-storage, integrating electronic tongue data with headspace solid-phase microextraction gas chromatography-mass spectrometry (SPME GC-MS) technologyMS techniques. Research indicates that It revealed the limitations of traditional microbial indicators (such as total colony count) have limited correlation with in reflecting sensory quality, while quality and demonstrated how electronic tongue and headspace SPME GC–-MS technologies analyses can more accurately predict the shelf life of meat, providing innovative tools for food quality assessmentlife. The article emphasizes paper highlighted the potential power of interdisciplinary analysis techniques in the sustainable utilization of improving food resources, especially by analyzing the correlation between microbial metabolism quality assessment and sensory changes to optimize food optimising processing and storage strategies. This is similar to how I aim to use novel . Your research has significantly influenced my thinking, particularly in applying mass spectrometry techniques to explore the profiling functional potential of bioactive metabolites in agri-food by-products, uncovering the hidden potential of these by-products and transforming them into valuable functional ingredients. Your contributions have greatly influenced and shaped my academic pursuits.
 
With During my experience studying natural products and microorganisms as an undergraduate and then pursuing a master's degree in the same fieldpostgraduate studies, I learned fundamental gained experience in natural product research techniques like basic extraction products and microbial research. I acquired core skills in extraction, purification, grasped the and preliminary identification and characterisation of natural products, initial screening of bioactive componentscompounds, and conducted as well as structural elucidation of purified phenolic compounds utilising hyphenated techniques including using UPLC-Q-TOF-MS and MADLIMALDI-TOF-MS. Most importantly, I joined My postgraduate work involved participating in a research group focused on natural product utilisation during my postgraduate period. Participating in research projects related utilisation, where I contributed to the functionality and resource-recycling of natural products, projects such as exploring examining the antibacterial mechanism of phenolic substances phenolics from betel nut against Streptococcus mutans mutans, and the extraction of extracting value-added compounds from betel nut residue, enabled me to deeply understand . These experiences deepened my understanding of the great potential health benefits of natural products in promoting health and the significance of improving resource utilisation, as well as the importance of sustainable development in this fieldresource use. GraduallyOver time, I developed an a strong interest in exploring the extraction, separation, and purification of bioactive compounds, which motivated me to pursue a PhD to explore relevant —an interest that now drives my pursuit of PhD research.
 
Enclosed is my resumeCV, which is a microcosm of outlines my academic careerbackground and research experience. I look forward to would be grateful for the possibility of engaging with you and seeking an opportunity to discuss how my background, skills, skills and passion can best serve research interests align with the innovative projects underway ongoing work in your team. group.
 
Thank you for your time and consideration. I look forward to the possibility of working under your guidance.
 
Best regards,
 
Xiaoyuan FAN

