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167 Evaluation of the quality of fermented kiwi wines made from different kiwifruit cultivars. Food
Bioscience, 2021, 42, 101051. 2.0 21
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A hybrid of ultrathin metal-organic framework sheet and ultrasmall copper nanoparticles for
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211 Enzymatic degradation of mycotoxin patulin by an extracellular lipase from Ralstonia and its
application in apple juice. Food Control, 2022, 136, 108870. 2.8 16

212 Production of yeast hybrids for improvement of cider by protoplast electrofusion. Biochemical
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218 Identification and characterization of Lactobacillus paracasei strain MRS-4 antibacterial activity
against Alicyclobacillus acidoterrestris. LWT - Food Science and Technology, 2021, 150, 111991. 2.5 15
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fruits during the drying process. Food Chemistry, 2022, 386, 132774. 4.2 15

221
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230 Protein abundance changes of Zygosaccharomyces rouxii in different sugar concentrations.
International Journal of Food Microbiology, 2016, 233, 44-51. 2.1 13

231 Biomass reinforced graphene oxide solid/liquid phase membrane extraction for the measurement of
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