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Email: ancheng.huang@jic.ac.uk

Research areas

o Plant specialised metabolism
o Plant natural product biosynthesis — Pathway/ enzyme discovery and

elucidation

) Synthetic biology and metabolic engineering

o Mechanisms concerning enzyme-mediated catalysis and protein engineering
o Metabolomics (targeted and untargeted)
Education

09/2010-12/2014, Ph.D. (Natural Product Chemistry), The University of Adelaide, Australia.

Awarded Dean'’s Commendation for Doctoral Thesis Excellence

09/2009-07/2010, Graduate, South China University of Technology.
Recipient of 1st class scholarship; Exempted from the national graduate entrance examination

09/2005-07/2009, Bachelor of Engineering, South China Agricultural University.
Top 1st out of 500 in terms of overall credit

Work experience

10/2018 — present, Post-doctoral Scientist, John Innes Centre, UK.

10/2016 — 09/2018, Post-doctoral Scientist (Marie Sktodowska-Curie Individual Fellow),
Department of Metabolic Biology, John Innes Centre, UK. (Project: Biosynthesis of novel plant
terpene natural products)

12/2015 — 09/2016, Post-doctoral Scientist, Department of Metabolic Biology, John Innes
Centre, UK. (NIH funded GNPN Project: Discovery of biosynthetic enzymes for the synthesis

of plant novel natural products)

4/2015 — 11/2015, Post-doctoral fellow, State Key Laboratory of Quality Research in Chinese
Medicine, Macau University of Science and Technology, Macau, China.

Prize and awards
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»  Marie Sktodowska-Curie Individual Fellowship, 10/2016-09/2018

> Dean’s Commendation for Doctoral Thesis Excellence, 12/2014
HongManTang graduate Certificate for Outstanding Undergraduates in Research, South

China Agricultural University, top 10 out of 500, 6/2009.
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