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surface enhanced Raman spectroscopy. Analytical Methods, 2020, 12, 376-382.

First Insight into the Probiotic Properties of Ten Streptococcus thermophilus Strains Based on In 9.9 18
Vitro Conditions. Current Microbiology, 2020, 77, 343-352. ’

Identification and Characterization of the Small Heat Shock Protein Hsp20 from Oenococcus oeni

SD-2a. Current Microbiology, 2020, 77, 3595-3602.

Multivariate analysis reveals effect of glutathione-enriched inactive dry yeast on amino acids and

volatile components of Riwi wine. Food Chemistry, 2020, 329, 127086. 8.2 27



20

22

24

26

28

30

32

34

36

MINGTAO FAN

ARTICLE IF CITATIONS

Free and bound volatile compounds in &€ Haywarda€™ and &€ Hort16A4€™ Riwifruit and their wines. European
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Effect of glutathione&€enriched inactive dry yeast on color, phenolic compounds, and antioxidant
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2017,7,52. :
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