[bookmark: _GoBack]Dear Dr Matthew Wilson,
 
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 pursuing doctoral research 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, and environmental matrices.
 
My intended research involves profiling bioactive metabolites in agri-food by-products using advanced mass spectrometry techniques. I aim to investigate how innovative extraction, purification, and identification methods can be used to convert by-products into functional ingredients. This would contribute to resource utilisation, expand libraries of natural ingredients, and support interdisciplinary research in foodomics and nutritional sciences.
 
While preparing my research plan, I came across your insightful paper “Electronic Tongue Measurements as a Predictor for Sensory Properties of Vacuum-Packed Minced Beef – A Preliminary Study.” This work thoroughly analysed sensory changes in vacuum-packed ground beef during storage, integrating electronic tongue data with headspace SPME GC-MS techniques. It revealed the limitations of traditional microbial indicators in reflecting sensory quality and demonstrated how electronic tongue and GC-MS analyses can more accurately predict shelf life. The paper highlighted the power of interdisciplinary techniques in improving food quality assessment and optimising processing and storage strategies. Your research has significantly influenced my thinking, particularly in applying mass spectrometry to explore the functional potential of food by-products.
 
During my undergraduate and postgraduate studies, I gained experience in natural products and microbial research. I acquired core skills in extraction, purification, and preliminary identification of bioactive compounds, as well as structural elucidation using UPLC-Q-TOF-MS and MALDI-TOF-MS. My postgraduate work involved participating in a research group focused on natural product utilisation, where I contributed to projects such as examining the antibacterial mechanism of phenolics from betel nut against Streptococcus mutans, and extracting value-added compounds from betel nut residue. These experiences deepened my understanding of the potential health benefits of natural products and the importance of sustainable resource use. Over time, I developed a strong interest in exploring the extraction, separation, and purification of bioactive compounds—an interest that now drives my pursuit of PhD research.
 
Enclosed is my CV, which outlines my academic background and research experience. I would be grateful for the opportunity to discuss how my skills and research interests align with the ongoing work in your group.
 
Thank you for your time and consideration. I look forward to the possibility of working under your guidance.
 
Best regards,
 
Xiaoyuan FAN
