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xnalysisNofNtheNprobioticNcharacteristicsNandNadaptabilityNofNLactiplantibacillusNplantarumNβMβLN
pfgfNtoNgastrointestinalNenvironmentNbyNcompleteNgenomeNsequencingNandNcorrespondingN
phenotypesdNLWTp-pFoodpSciencepandpTechnologybN2022bNglobNggighp
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ProteomicsbN2022bNhlgbNgfjjhm
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34 γffectNofNdifferentNlacticNacidNbacteriaNonNnitriteNdegradationbNvolatileNprofilesbNandNsensoryNqualityN
inNzhineseNtraditionalNpaocaidNLWTp-pFoodpSciencepandpTechnologybN2021bNgjnbNggglpn 5.4 6

33 γffectNofNmicroencapsulationNonNmorphologybNphysicochemicalNpropertiesNandNflavourNprofilesNofN
solidNyoghurtcflavouredNbasesdNInternationalpJournalpofpFoodpSciencepandpTechnologybN2021bNlmbNhlmlchlno3.8 6
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βetectionNofNnitriteNdegradationNbyNLactobacillusNplantarumNβMβLpfgfNthroughNtheNanaerobicN
respirationNelectronNtransportNchainNusingNproteomicNanalysisdNInternationalpJournalpofpFoodpSciencep
andpTechnologybN2021bNlmbNgmfocgmhh

3.8 2

31 RegulationNofNcarotenoidNdegradationNandNproductionNofNapocarotenoidsNinNnaturalNandNengineeredN
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30 WholeNgenomeNsequencingNofNLactobacillusNplantarumNβMβLNpfgfNandNitsNeffectNonNgrowthN
phenotypeNunderNnitriteNstressdNLWTp-pFoodpSciencepandpTechnologybN2021bNgjpbNgggnno 5.4 4

29 zreatinineNcombinedNwithNlightNincreasesNtheNcontentsNofNluteinNandN˛†ccarotenebNtheNmainN
carotenoidsNofNβunaliellaNbardawildNEnzymepandpMicrobialpTechnologybN2021bNglgbNgfppgi 3.8 1

28 InductionNofNcarotenoidNcleavageNbyNsaltNstressNandNtheNeffectNofNtheirNproductsNonNcellNgrowthNandN
pigmentNaccumulationNinNβunaliellaNspdNεxzHycojndNAlgalpResearchbN2020bNjobNgfgpfg 5 6

27 εunctionalNIdentificationNofNTwoNTypesNofNzaroteneNHydroxylasesNfromNtheNGreenNxlgaNRichNinN
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26 PreparationNofNyogurtcflavoredNbasesNbyNmixedNlacticNacidNbacteriaNwithNtheNadditionNofNlipasedNLWTp-p
FoodpSciencepandpTechnologybN2020bNgigbNgfplnn 5.4 10

25 InterventionNofNtriethylamineNonNβunaliellaNtertiolectaNrevealsNmetabolicNinsightsNintoN
triacylglycerolNaccumulationdNAlgalpResearchbN2020bNjnbNgfgonm 5 2

24 TransgenicNmicroalgaeNasNbioreactorsdNCriticalpReviewspinpFoodpSciencepandpNutritionbN2020bNmfbNigplcihgi11.5 9
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zomparisonNofNsixNesterNcomponentsNinNnitrocelluloseNlacquerNthinnerNfromNtheNaspectsNofN
dissolutionNratesbNexplosionNcharacteristicsNandNenvironmentalNinfluencedNProgresspinpOrganicp
CoatingsbN2020bNgipbNgfljhm
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22 IsolationbNexpressionbNandNbiochemicalNcharacterizationqNnitriteNreductaseNfromNLJfgddNRSCpAdvancesbN
2020bNgfbNinongcinooh 3.7 3

21 StructuralNcharacterizationNofNaNnovelNεrdNpolysaccharideNandNitsNimmunityNactivityNinNyxLyecNmiceddN
RSCpAdvancesbN2020bNgfbNifhljcifhmj 3.7 1

20 TranscriptomicNinsightsNintoNtheNheatNstressNresponseNofNβunaliellaNbardawildNEnzymepandpMicrobialp
TechnologybN2020bNgihbNgfpjim 3.8 16
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19 TheNbifunctionalNidentificationNofNbothNlycopeneN˛†cNandN˛µccyclasesNfromNtheNluteincrichNβunaliellaN
bardawildNEnzymepandpMicrobialpTechnologybN2019bNgigbNgfpjhm 3.8 9

18 SodiumNazideNinterventionbNsalinityNstressNandNtwocstepNcultivationNofNβunaliellaNtertiolectaNforNlipidN
accumulationdNEnzymepandpMicrobialpTechnologybN2019bNghnbNgcl 3.8 11

17 γffectsNofNtriethylamineNonNtheNexpressionNpatternsNofNtwoNGiPβHsNandNlipidNaccumulationNinN
βunaliellaNtertiolectadNEnzymepandpMicrobialpTechnologybN2019bNghnbNgnchg 3.8 2
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TwocStageNzultivationNofNβunaliellaNtertiolectaNwithNGlycerolNandNTriethylamineNforNLipidN
xccumulationqNaNViableNWayNToNxlleviateNtheNInhibitoryNγffectNofNTriethylamineNonNyiomassdNAppliedp
andpEnvironmentalpMicrobiologybN2019bNolbN
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15 HighcvalueNbioproductsNfromNmicroalgaeqNStrategiesNandNprogressdNCriticalpReviewspinpFoodpSciencep
andpNutritionbN2019bNlpbNhjhichjjg 11.5 44

14 zarotenoidsNbiosynthesisNandNcleavageNrelatedNgenesNfromNbacteriaNtoNplantsdNCriticalpReviewspinp
FoodpSciencepandpNutritionbN2018bNlobNhigjchiii 11.5 40

13 xnalysisNofNcarotenogenicNgenesNpromotersNandNWRKYNtranscriptionNfactorsNinNresponseNtoNsaltN
stressNinNβunaliellaNbardawildNScientificpReportsbN2017bNnbNinfhl 4.9 22

12 γffectsNofNSaltNzoncentrationsNandNNitrogenNandNPhosphorusNStarvationsNonNNeutralNLipidNzontentsN
inNtheNGreenNMicroalgaNβunaliellaNtertiolectadNJournalpofpAgriculturalpandpFoodpChemistrybN2017bNmlbNigpfcigpn5.7 15

11 zonstructionbNexpressionNandNcharacterizationNofNaNfusionNproteinNHyscεvcIεN˛‡NinNKomagatellaN
WPichiaXNpastorisNXiidNEnzymepandpMicrobialpTechnologybN2017bNgfhbNnjcog 3.8 4

10 TheNsaltcregulatedNelementNinNtheNpromoterNofNlycopeneN˛†ccyclaseNgeneNconfersNaNsaltNregulatoryN
patternNinNcarotenogenesisNofNβunaliellaNbardawildNEnvironmentalpMicrobiologybN2017bNgpbNpohcpop 5.2 15

9 UsingNγGεPNasNaNreporterNtoNconfirmNtheNfunctionNofNphytoeneNdesaturaseNpromoterNinNβuanliellaN
bardawildNAlgalpResearchbN2016bNhfbNgmchg 5 2

8 InhibitingNLycopeneNzyclasesNtoNxccumulateNLycopeneNinNHighN˛†czarotenecxccumulatingNβunaliellaN
bardawildNFoodpandpBioprocesspTechnologybN2016bNpbNgffhcgffp 5.1 23

7 zharacterizationNandNexpressionNofNxMPcformingNxcetylczoxNSynthetaseNfromNβunaliellaNtertiolectaN
andNitsNresponseNtoNnitrogenNstarvationNstressdNScientificpReportsbN2016bNmbNhijjl 4.9 12

6 zharacterizationNandNnitrogenNdeficiencyNresponseNofNxTPccitrateNlyaseNfromNunicellularNalgaN
βunaliellaNtertiolectadNAlgalpResearchbN2016bNhfbNnncom 5 1

5 TheNsaltcregulatedNelementNinNtheNpromoterNofNlycopeneN˛†ccyclaseNgeneNconfersNaNsaltNregulatoryN
patternNinNcarotenogenesisNofNβunaliellaNbardawildNEnvironmentalpMicrobiologypReportsbN2016bNgpbNpoh 3.7

4 zharacterizationNandNεunctionalNIdentificationNofNaNGeneNγncodingNGeranylgeranylNβiphosphateN
SynthaseNfromNβunaliellaNbardawildNJournalpofpAgriculturalpandpFoodpChemistrybN2015bNmibNnoflcgh 5.7 13

3
MutationNbreedingNofNSaccharomycesNcerevisiaeNwithNlowerNmethanolNcontentNandNtheNeffectsNofN
pectinasebNcellulaseNandNglycineNinNsugarNcaneNspiritsdNJournalpofpthepSciencepofpFoodpandpAgriculturebN
2015bNplbNgpjpcll

4.3 2

2
ReductionNofNmethanolNinNbrewedNwineNbyNtheNuseNofNatmosphericNandNroomctemperatureNplasmaN
methodNandNtheNcombinationNoptimizationNofNmaltNwithNdifferentNadjunctsdNJournalpofpFoodpSciencebN
2014bNnpbNMhifocgj

3.4 10
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1 xdvancingNoleaginousNmicroorganismsNtoNproduceNlipidNviaNmetabolicNengineeringNtechnologydN
ProgresspinpLipidpResearchbN2013bNlhbNiplcjfo 14.3 284
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