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(LAB) Cells. PLoS ONE, 2015, 10, e0143431. 2.5 21
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Transcriptomic Analysis of the Molecular Mechanisms Underlying the Antibacterial Activity of
IONPs@pDA-Nisin Composites toward <i>Alicyclobacillus acidoterrestris</i>. ACS Applied Materials
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166 The toxicity mechanism of different sized iron nanoparticles on human breast cancer (MCF7) cells.
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169
Microencapsulation of Lactobacillus plantarum by spray drying: Protective effects during simulated
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7.5 21
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179 Iron oxide nanoparticles functionalized with nisin for rapid inhibition and separation of
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A hybrid of ultrathin metal-organic framework sheet and ultrasmall copper nanoparticles for
detection of hydrogen peroxide with enhanced activity. Analytical and Bioanalytical Chemistry, 2021,
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182 Effect of mixed Lactobacillus on the physicochemical properties of cloudy apple juice with the
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185 Structure-Dependent Inhibition of Stenotrophomonas maltophilia by Polyphenol and Its Impact on
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patulin in apple juice. Journal of Hazardous Materials, 2020, 388, 121802. 12.4 18
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193 Isolation and Identification of Thermo-Acidophilic Bacteria from Orchards in China. Journal of Food
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197 Identification and characterization of epiphytic yeasts on apples in China. RSC Advances, 2017, 7,
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Evaluation of physicochemical properties of Qinling Apis cerana honey and the antimicrobial activity
of the extract against Salmonella Typhimurium LT2 in vitro and in vivo. Food Chemistry, 2021, 337,
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199 Biosynthesis of selenium nanoparticles of Monascus purpureus and their inhibition to
Alicyclobacillus acidoterrestris. Food Control, 2021, 130, 108366. 5.5 17

200 Detoxification of patulin by Lactobacillus pentosus DSM 20314 during apple juice fermentation. Food
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Accessing spoilage features of osmotolerant yeasts identified from kiwifruit plantation and
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203 Varietyâ€•based discrimination of apple juices by an electronic nose and gas chromatographyâ€“mass
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216 Adsorption Mechanism of Patulin from Apple Juice by Inactivated Lactic Acid Bacteria Isolated from
Kefir Grains. Toxins, 2021, 13, 434. 3.4 15
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218 Identification and characterization of Lactobacillus paracasei strain MRS-4 antibacterial activity
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219 Purification, characterization and antioxidant activity of selenium-containing polysaccharides from
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224 Effect of inoculation method on the quality and nutritional characteristics of low-alcohol kiwi
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227 Detoxification of Ochratoxin A by pulsed light in grape juice and evaluation of its degradation
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paracasei. Food Control, 2013, 34, 168-176. 5.5 12



15

Tian Li Yue

# Article IF Citations

235
In situ oxidized magnetite membranes from 316L porous stainless steel via a two-stage sintering
process for hexavalent chromium [Cr(VI)] removal from aqueous solutions. Chemical Engineering
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Preparation of species-specific monoclonal antibody and development of fluorescence immunoassay
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237 Dual-emission carbon dots based ratiometric fluorescent sensor with opposite response for
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239 Characterization of bacteriocin bificin C6165: a novel bacteriocin. Journal of Applied Microbiology,
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Biological Macromolecules, 2022, 210, 703-715.
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chemometrics and wavelength selection. RSC Advances, 2018, 8, 222-229. 3.6 7

276 Preparation and Characterization of Lactobacilliâ€•Loaded Composite Films with Sustaining
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