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36 κynamicsRandRdiversityRofRmicrobialRcommunityRsuccessionRinRtraditionalRfermentationRofRShanxiR
agedRvinegargRFoodoMicrobiologyeR2015eRmpeRokfq 6 62

35 ExploringRmicrobialRsuccessionRandRdiversityRduringRsolidfstateRfermentationRofRTianjinRduliuRmatureR
vinegargRBioresourceoTechnologyeR2013eRjmqeRlknfll 11 55

34 UnravelingRtheRcorrelationRbetweenRmicrobiotaRsuccessionRandRmetaboliteRchangesRinRtraditionalR
ShanxiRagedRvinegargRScientificoReportseR2017eRpeRrkmi 4.9 39

33 ProtectiveReffectsRofRShanxiRagedRvinegarRagainstRhydrogenRperoxidefinducedRoxidativeRdamageRinR
LOkRcellsRthroughRNrfkfmediatedRantioxidantRresponsesgRRSCoAdvanceseR2017eRpeRjplppfjplqo 3.7 33

32 ShanxiR–gedRVinegarRProtectsRagainstR–lcoholfInducedRLiverRInjuryRviaR–ctivatingRNrfkfMediatedR
–ntioxidantRandRInhibitingRTLRmfInducedRInflammatoryRResponsegRNutrientseR2018eRjieR 6.7 21

31 –cetobacterRpasteurianusRmetabolicRchangeRinducedRbyRinitialRaceticRacidRtoRadaptRtoRaceticRacidR
fermentationRconditionsgRAppliedoMicrobiologyoandoBiotechnologyeR2017eRjijeRpiipfpijo 5.7 21

30 –ntioxidantR–ctivityRofRChineseRShanxiR–gedRVinegarRandRItsRCorrelationRwithRPolyphenolsRandR
FlavonoidsRκuringRtheR×rewingRProcessgRJournaloofoFoodoScienceeR2017eRqkeRkmprfkmqo 3.4 19

29 ChemicalRCompositionRandR–ntioxidantRCharacteristicRofRTraditionalRandRIndustrialRZhenjiangR
–romaticRVinegarsRduringRtheR–gingRProcessgRMoleculeseR2018eRkleR 4.8 19

28
SuccessionRsequenceRofRlacticRacidRbacteriaRdrivenRbyRenvironmentalRfactorsRandRsubstratesR
throughoutRtheRbrewingRprocessRofRShanxiRagedRvinegargRAppliedoMicrobiologyoandoBiotechnologyeR
2018eRjikeRkomnfkonq

5.7 15

27 ImpactsRofRbioprocessRengineeringRonRproductRformationRbyR–cetobacterRpasteurianusgRAppliedo
MicrobiologyoandoBiotechnologyeR2018eRjikeRknlnfknmj 5.7 15

26 EvaluationRofRNutritionalRCompositionseR×ioactiveRCompoundseRandR–ntioxidantR–ctivitiesRofRShanxiR
–gedRVinegarsRκuringRtheR–gingRProcessgRJournaloofoFoodoScienceeR2018eRqleRkolqfkomm 3.4 13

25
ImprovingRaceticRacidRproductionRofR–cetobacterRpasteurianusR–CkiinRinRhawthornRvinegarR
fermentationRbyRusingRbeerRforRseedRculturegRInternationaloJournaloofoFoodoScienceoandoTechnologyeR
2010eRmneRklrmfklrr

3.8 12

24 ShanxiRagedRvinegarRpreventsRalcoholicRliverRinjuryRbyRinhibitingRCYPkEjRandRN–κPHRoxidaseR
activitiesgRJournaloofoFunctionaloFoodseR2018eRmpeRnpnfnqm 5.1 12

23 κivergentR×iosynthesisRofRCfNucleosideRMinimycinRandRIndigoidineRinR×acteriagRIScienceeR2019eRkkeRmlifmmi6.1 11

22 KnowledgeRκomainRandREmergingRTrendsRinRVinegarRResearchsR–R×ibliometricRReviewRofRtheR
LiteratureRfromRWoSCCgRFoodseR2020eRreR 4.9 10

21 MonitoringRmicrobialRsuccessionRandRmetabolicRactivityRduringRmanualRandRmechanicalRsolidfstateR
fermentationRofRChineseRcerealRvinegargRLWTo-oFoodoScienceoandoTechnologyeR2020eRjlleRjirqoq 5.4 9

20 GCRˆ�RGCfMSRanalysisRandRhypolipidemicReffectsRofRpolyphenolRextractsRfromRShanxifagedRvinegarRinR
ratsRunderRaRhighRfatRdietgRFoodoandoFunctioneR2020eRjjeRpmoqfpmqi 6.1 9
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19 PolyphenolfrichRvinegarRextractRregulatesRintestinalRmicrobiotaRandRimmunityRandRpreventsR
alcoholfinducedRinflammationRinRmicegRFoodoResearchoInternationaleR2021eRjmieRjjiiom 7 7

18 EvaluationRofRantimicrobialRactivityRofRwaterfsolubleRflavonoidsRextractRfromRThunbgRleavesgRFoodo
ScienceoandoBiotechnologyeR2019eRkqeRjqnlfjqnr 3 6

17
TheRevolutionaryRresponseRofRalcoholRdehydrogenaseRandRaldehydeRdehydrogenasesRofR
–cetobacterRpasteurianusRCGMCCRliqrRtoRethanolRadaptationgRFoodoScienceoandoBiotechnologyeR
2015eRkmeRjllfjmi

3 6

16 UnravellingRtheRcompositionRandRenvisagingRtheRformationRofRsedimentsRinRtraditionalRChineseR
vinegargRInternationaloJournaloofoFoodoScienceoandoTechnologyeR2019eRnmeRkrkpfkrlq 3.8 3

15 MetabolicRprofileRofRmainRorganicRacidsRandRitsRregulatoryRmechanismRinRsolidfstateRfermentationRofR
ChineseRcerealRvinegargRFoodoResearchoInternationaleR2021eRjmneRjjimii 7 3

14 InitialR–nalysisRonRtheRCharacteristicsRandRSynthesisRofRExopolysaccharidesRfromRwithRκifferentR
SugarsRasRCarbonRSourcesgRPolymerseR2020eRjkeR 4.5 2

13
PolyphenolsRExtractedRfromRShanxif–gedRVinegarRInhibitRInflammationRinRLPSfInducedRR–WkomgpR
MacrophagesRandRICRRMiceRviaRtheRSuppressionRofRM–PKhNFf˛”×RPathwayR–ctivationgRMoleculeseR
2021eRkoeR

4.8 2

12 ×ioaugmentationRbyR––FjfnRImprovesRtheR×acterialR–ctivityRandRκiversityRofRCerealRVinegarRUnderR
SolidfStateRFermentationgRFrontiersoinoMicrobiologyeR2020eRjjeRoilpkj 5.7 2

11 –ctivatedRcarbonRfromRteaRresidueRasRefficientRabsorbentsRforRenvironmentalRpollutantRremovalR
fromRwastewatergRBiomassoConversionoandoBiorefineryej 2.3 1

10 ExpirationRκateRPredictionRofR×iocontrolR–gentRPreparedRwithR×acillusRsubtilisR×nprRUsingRtheR
–cceleratedR–gingRMethodgRPolishoJournaloofoMicrobiologyeR2017eRoneRmojfmom 1.8 1

9 κeletionRofRGeneRrecGRandRitsRSusceptibilityRtoR–ceticR–cidRinREscherichiaRcoligRLectureoNotesoino
ElectricaloEngineeringeR2014eRlnjflnq 0.2 1

8 –nalysisRandRcontrolRofRmicrobialRgasRproductionRinRfermentedRchiliRpastegRJournaloofoFoodoProcessingo
andoPreservationeR2020eRmmeRejmqio 2.1 1

7 NearfinfraredRspectroscopyRandRmachineRlearningfbasedRtechniqueRtoRpredictRqualityfrelatedR
parametersRinRinstantRteaggRScientificoReportseR2022eRjkeRlqll 4.9 1

6 κeterminationRofR×ileR–cidsRinRRatRCecalRContentsRbyRLCâ��MSgRChromatographiaeR2017eRqieRjpllfjplr 2.1 0

5 KineticsRofRpredominantRmicroorganismsRinRtheRmultifmicroorganismRsolidfstateRfermentationRofR
cerealRvinegargRLWTo-oFoodoScienceoandoTechnologyeR2022eRjnreRjjlkir 5.4 0

4
StructureRfeatureRandRantidepressantflikeRactivityRofRaRnovelRexopolysaccharideRisolatedRfromR
MarasmiusRandrosaceusRfermentationRbrothgRInternationaloJournaloofoBiologicaloMacromoleculeseR
2020eRjoneRjomofjonn

7.9 0

3 HighlandR×arleyRReplacesRSorghumRasRRawRMaterialRtoRMakeRShanxiR–gedRVinegargRAppliedoScienceso
ySwitzerlandzeR2021eRjjeRoilr 2.6 0

2 UnravelingRtheRmetabolicRnetworkRofRorganicRacidsRinRsolidfstateRfermentationRofRChineseRcerealR
vinegargRFoodoScienceoandoNutritioneR2021eRreRmlpnfmlqm 3.2 0
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1 MonascusRvinegarRprotectsRagainstRliverRinflammationRinRhighffatfdietRratRbyRalleviatingRintestinalR
microbiotaRdysbiosisRandRenteritisgRJournaloofoFunctionaloFoodseR2022eRrleRjinipq 5.1 0
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