[bookmark: _GoBack]
Dear A/Prof. Senaka Ranadheera,
 
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 strong interest in undertaking doctoral research in under your supervision, focusing on the development of analytical methods using Mass Spectrometry techniques mass spectrometry for the analysis of primary and secondary metabolites in food, beverages, beverages and environmental matrices，and combine . I am also keen to explore the integration of food fermentation processes with nutritional and health evaluations to expand broaden the application scenarios of functional beverages in areas such as anti-inflammatory, intestinal health inflammatory effects and other fields.gut health.
 
For my future research, I intend My proposed research aims to explore the profiling of profile bioactive metabolites in agri-food by-products using novel mass spectrometry techniques, with a specific focus on . I intend to investigate how leveraging advanced extraction, purification, and identification methods can comprehensively understand support a comprehensive understanding of the transformation of by-products into functional ingredients, and elucidate the underlying . This will help clarify mechanisms for promoting that enhance resource utilisation, enriching enrich natural ingredient libraries, and supporting contribute to interdisciplinary research in foodomics and nutritional sciences. .
 
While preparing shaping this researchresearch direction, I was extremely lucky to encounter had the pleasure of reading your excellent paper titled Optimization “Optimisation of fermentation process Fermentation Process and characterization Characterisation of non-alcoholic functional beverage Non-Alcoholic Functional Beverage from pigmented rice varieties. Pigmented Rice Varieties.” This study focuses on investigated the process optimization optimisation and functional characteristic characterization characterisation of non-alcoholic fermented beverages made produced from colored coloured rice (black riceblack, red ricered, and brown ricebrown). The Using the response surface method, the optimal fermentation conditions (were identified as 37°C, C for 16 hours) were determined by the response surface method, and a functional beverage with zero alcohol content. The resulting beverage, rich in polyphenols and antioxidant activity was successfully developedactivity, contained zero alcohol. The study highlights highlighted the commercial potential of flavored flavoured fermented rice water (FFRW) in the food and beverage sector ) due to its rich nutritional and functional properties. FurthermoreMoreover, the consumption of FFRW will protect supports the preservation of traditional knowledge, ensure sustainable livelihoods, and contribute to achieving broader development goals. This is similar to how I aim to use novel . Your work strongly resonates with my goal of using mass spectrometry techniques to explore the profiling untapped potential of bioactive metabolites in agri-food by-products, uncovering the hidden potential of these by-products and transforming convert them into valuable high-value functional ingredients. Your contributions have greatly influenced and shaped research has had a significant influence on my academic pursuitsdirection.
 
With Through 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 have developed a solid foundation in natural product research techniques like basic and microbial research. I gained practical experience in extraction and purification, grasped the preliminary identification and characterisation characterisation of natural products, initial screening of bioactive components, and conducted structural elucidation of purified phenolic compounds utilising using hyphenated techniques including such as UPLC-Q-TOF-MS and MADLI-TOF-MS. Most importantlyDuring my master’s degree, I joined a research group focused on natural product utilisation during my postgraduate period. Participating in research projects related to the functionality and resource-recycling utilisation of natural products, such as exploring . I took part in projects investigating the antibacterial mechanism activity of phenolic substances compounds from betel nut against Streptococcus mutans and mutans, as well as the extraction of value-added compounds from betel nut residue, enabled me to deeply understand . These experiences deepened my understanding of the great health potential of natural products in promoting health and products, the significance importance of improving efficient resource utilisationuse, as well as and the importance relevance of sustainable development in this fielddevelopment. Gradually, I developed an They also fuelled my growing interest in the extraction, separation, and purification of bioactive compounds, which motivated leading me to pursue a PhD to explore relevant doctoral research.
 
Enclosed is my resumeCV, which is a microcosm of outlines my academic careerbackground. I look forward to would be very 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 might align with the innovative projects work underway in your team. 
.
 
Best regards,
 
Xiaoyuan FAN

