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ARTICLE

Aroma-enhancing role of <i>Pichia manshurica</i> isolated from Daqu in the brewing of Shanxi Aged
Vinegar. International Journal of Food Properties, 2017, 20, 2169-2179.

&lt;i&gt;Candida Ethanolica&lt;/i&gt; Strain Y18 Enhances Aroma of Shanxi Aged-vinegar. Food Science
and Technology Research, 2018, 24, 1069-1081.

Optimization of 8€ceZaoheibaod€.wine fermentation process and analysis of aroma substances.
Biotechnology and Biotechnological Equipment, 2020, 34, 1056-1064.

Effect of ultrad€high pressure and ultrad€high temperature treatments on the quality of watermelon
juice during storage. Journal of Food Processing and Preservation, 2021, 45, e15723.

Ester-Producing Mechanism of Ethanol O-acyltransferase<i>EHT1</i>Gene in<i>Pichia pastoris</i>from

Shanxi Aged Vinegar. BioMed Research International, 2019, 2019, 1-9.
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