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h Paper IF Citations

217 uirectedKevolutionKofKmaltogenicKamylaseKfromKsacillusKlicheniformisKαXfdkKvnhancingKactivityKandK
thermostabilityKimprovesKbreadKqualityKandKextendsKshelfKlifeYYKFoodiChemistryWK2022WKdibWKbdcccc 8.5 0

216 γemiXαationalKuesignKofK®roteusKmirabilis´ lXrminoKrcidKueaminaseKforKvxpandingKztsKγubstrateK
γpecificityKinK˛–X’etoKrcidKγynthesisKfromKlXrminoKrcidsYKCatalystsWK2022WKbcWKbhf 4

215 γubstrateXγpecificKvngineeringKofKrminoKrcidKuehydrogenaseKγuperfamilyKforKγynthesisKofKaK
VarietyKofKthiralKrminesKandKrminoKrcidsYKCatalystsWK2022WKbcWKdia 4 1

214 tonstructingKsimplifiedKmicrobialKconsortiaKtoKimproveKtheKkeyKflavourKcompoundsKduringKstrongK
aromaXtypeKsaijiuKfermentationYYKInternationaliJournaliofiFoodiMicrobiologyWK2022WKdgjWKbajfje 5.8 3

213 znitialKfungalKdiversityKimpactsKflavorKcompoundsKformationKinKtheKspontaneousKfermentationKofK
thineseKliquorYYKFoodiResearchiInternationalWK2022WKbffWKbbajjf 7 1

212
 ptimizationKofKanKintraXoralKsolidXphaseKmicroextractionKSγ®”vTKcombinedKwithKcomprehensiveK
twoXdimensionalKgasKchromatographyXtimeXofXflightKmassKspectrometryKSxt´ ˆ�´ xtXδ w”γTKmethodK
forKoralKaromaKcompoundsKmonitoringKofKsaijiuYYKFoodiChemistryWK2022WKdifWKbdcfac

8.5 1

211
rssessingKtheKcontributionKofKodorXactiveKcompoundsKinKicewineKconsideringKodorKmixtureXinducedK
interactionsKthroughKgasKchromatographyXolfactometryKandK lfactoscanYYKFoodiChemistryWK2022WK
diiWKbdcjjb

8.5 1

210
rKγustainableKrpproachKforKγynthesizingKSTXeXrminopentanoicKrcidKwromK“evulinicKrcidKtatalyzedK
byKγtructureXxuidedKδailoredKxlutamateKuehydrogenaseYYKFrontiersiiniBioengineeringiandi
BiotechnologyWK2021WKjWKhhadac

5.8 1

209
zdentificationKofKtompoundsKtontributingKtoKδrigeminalK®ungencyKofKsaijiuKbyKγensoryKvvaluationWK
×uantitativeK”easurementsWKtorrelationKrnalysisWKandKγensoryKVerificationKδestingYYKJournaliofi
AgriculturaliandiFoodiChemistryWK2021WK

5.7 3

208 zterativeKrlanineKγcanningK”utagenesisKtonfersKrromaticK’etoneKγpecificityKandKrctivityKofK
“XrmineKuehydrogenasesYKChemCatChemWK2021WKbdWKfced 5.2 1

207 ”odellingKandKpredictingKpopulationKofKcoreKfungiKthroughKprocessingKparametersKinKspontaneousK
starterKSuaquTKfermentationYYKInternationaliJournaliofiFoodiMicrobiologyWK2021WKdgdWKbajejd 5.8 2

206 zmpactKofKtanninsKonKintraoralKaromaKreleaseKandKretronasalKperceptionWKincludingKdetectionK
thresholdsKandKtemporalKperceptionKbyKtasteWKinKmodelKwinesYYKFoodiChemistryWK2021WKdhfWKbdbija 8.5 1

205 themicalKandKγensoryKtharacterizationKofKVidalKzcewinesKwermentedKwithKuifferentKYeastKγtrainsYK
FermentationWK2021WKhWKcbb 4.7 2

204
vvolutionaryKcouplingXinspiredKengineeringKofKalcoholKdehydrogenaseKrevealsKtheKinfluenceKofK
distantKsitesKonKitsKcatalyticKefficiencyKforKstereospecificKsynthesisKofKchiralKalcoholsYKComputationali
andiStructuraliBiotechnologyiJournalWK2021WKbjWKfigeXfihd

6.8 1

203 γtructureXguidedKstericKhindranceKengineeringKofKsacillusKbadiusKphenylalanineKdehydrogenaseKforK
efficientK“XhomophenylalanineKsynthesisYKBiotechnologyiforiBiofuelsWK2021WKbeWKcah 7.8 2

202 tomparisonKofK®otentK dorantsKinKδraditionalKandK”odernKδypesKofKthineseK“iquorKSsaijiuTKsasedK
onK dorKrctivityKValuesKandK”ultivariateKrnalysesYKFoodsWK2021WKbaWK 4.9 2

201 UseKofKelicitorsKtoKenhanceKorKactivateKtheKantibioticKproductionKinYKCriticaliReviewsiiniBiotechnologyWK
2021WKbXce 9.4 2
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200 rKphenylalanineKdynamicKswitchKcontrolsKtheKinterfacialKactivationKofKαhizopusKchinensisKlipaseYK
InternationaliJournaliofiBiologicaliMacromoleculesWK2021WKbhdWKbXbc 7.9 11

199
genYKnovYWKspYKnovYWKaKnovelKmemberKofKtheKfamilyKisolatedKfromKpitKclayKusedKforKmakingKthineseK
strongKaromaXtypeKliquorYKInternationaliJournaliofiSystematiciandiEvolutionaryiMicrobiologyWK2021WK
hbWK

2.2 7

198 ®ropeptideKinK“ipasekK–ewKznsightsKintoKztsK”echanismKofKrctivityKandKγubstrateKγelectivityKbyK
tomputationalKuesignYKJournaliofiAgriculturaliandiFoodiChemistryWK2021WKgjWKecgdXechf 5.7 3

197 tanKweKcontrolKmicrobiotaKinKspontaneousKfoodKfermentationpKâ��KthineseKliquorKasKaKcaseKexampleYK
TrendsiiniFoodiScienceiandiTechnologyWK2021WKbbaWKdcbXddb 15.3 34

196 vnhancedKcatalyticKefficiencyKandKcoenzymeKaffinityKofKleucineKdehydrogenaseKbyKcomprehensiveK
screeningKstrategyKforK“XtertXleucineKsynthesisYKAppliediMicrobiologyiandiBiotechnologyWK2021WKbafWKdgcfXdgde5.7 3

195 VolatileK rganicKtompoundX”ediatedKrntifungalKrctivityKofKsppYKandKztsKvffectKonKtheK”etabolicK
®rofilesKofKwermentationKtommunitiesYKAppliediandiEnvironmentaliMicrobiologyWK2021WKihWK 4.8 9

194 ”icrobialKtommunityKγuccessionKandKztsKvnvironmentKurivingKwactorsKuuringKznitialKwermentationKofK
”aotaiXwlavorKsaijiuYKFrontiersiiniMicrobiologyWK2021WKbcWKggjcab 5.7 7

193 VolatileKcompoundsKsorptionKduringKtheKagingKofKthineseK“iquorKSsaijiuTKusingK®otteryK®owderYK
FoodiChemistryWK2021WKdefWKbcihaf 8.5 7

192
zlecfi”etKmutationKofKsrucellaKmelitensisKh˛–XhydroxysteroidKdehydrogenaseKsignificantlyK
enhancesKcatalyticKefficiencyWKcofactorKaffinityWKandKthermostabilityYKAppliediMicrobiologyiandi
BiotechnologyWK2021WKbafWKdfhdXdfig

5.7 0

191 rK–ovelK×uantitativeK®redictionKrpproachKforK®ungencyK“evelKofKthineseK“iquorKSsaijiuTKsasedKonK
znfraredKδhermalKzmagerYKFoodsWK2021WKbaWK 4.9 1

190 rromaKreleaseKduringKwineKconsumptionkKwactorsKandKanalyticalKapproachesYKFoodiChemistryWK2021WK
degWKbcijfh 8.5 6

189 rromaKofKzcewinekKrKαeviewKonKyowKvnvironmentalWKViticulturalWKandK enologicalKwactorsKrffectKtheK
rromaKofKzcewineYKJournaliofiAgriculturaliandiFoodiChemistryWK2021WKgjWKgjedXgjfh 5.7 4

188 tonstructionKofKaKsyntheticKmicrobialKcommunityKforKtheKbiosynthesisKofKvolatileKsulfurKcompoundK
byKmultiXmoduleKdivisionKofKlaborYKFoodiChemistryWK2021WKdehWKbcjadg 8.5 6

187 vnzymaticKcascadeKsystemsKforKuXaminoKacidKsynthesiskKprogressKandKperspectivesYKSystemsi
MicrobiologyiandiBiomanufacturingWK2021WKbWKdjhXeba 0

186 rKdatasetKonKodorKintensityKandKodorKpleasantnessKofKcccKbinaryKmixturesKofKhcKkeyKfoodKodorantsK
ratedKbyKaKsensoryKpanelKofKdaKtrainedKassessorsYKDataiiniBriefWK2021WKdgWKbahbed 1.2 2

185 tomputerXaidedKunderstandingKandKengineeringKofKenzymaticKselectivityYKBiotechnologyiAdvancesWK
2021WKfeWKbahhjd 17.8 5

184
xtKˆ�KxtXδ wZ”γKandKU®“tX×Xδ wZ”γKbasedKuntargetedKmetabolomicsKcoupledKwithK
physicochemicalKpropertiesKtoKrevealKtheKcharacteristicsKofKdifferentKtypeKdaqusKforKmakingKsoyK
sauceKaromaKandKflavorKtypeKbaijiuYKLWTiyiFoodiScienceiandiTechnologyWK2021WKbegWKbbbebg

5.4 6

183 uominationKofKpitKmudKmicrobesKinKtheKformationKofKdiverseKflavourKcompoundsKduringKthineseK
strongKaromaXtypeKsaijiuKfermentationYKLWTiyiFoodiScienceiandiTechnologyWK2021WKbdhWKbbaeec 5.4 18

(2021-2021)
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182 vffectKofK®ichiaKonKshapingKtheKfermentationKmicrobialKcommunityKofKsauceXflavorKsaijiuYK
InternationaliJournaliofiFoodiMicrobiologyWK2021WKddgWKbaiiji 5.8 26

181 ®rofilingKprokaryoticKcommunityKinKpitKmudKofKthineseKstrongXaromaKtypeKliquorKbyKusingK
oligotrophicKculturingYKInternationaliJournaliofiFoodiMicrobiologyWK2021WKddhWKbaijfb 5.8 6

180 δheKdeletionKofKγchizosaccharomycesKpombeKdecreasedKtheKproductionKofKflavorXrelatedK
metabolitesKduringKtraditionalKsaijiuKfermentationYKFoodiResearchiInternationalWK2021WKbeaWKbajihc 7 2

179 rKnewKmaltogenicKamylaseKfromKsacillusKlicheniformisKαXfdKsignificantlyKimprovesKbreadKqualityKandK
extendsKshelfKlifeYKFoodiChemistryWK2021WKdeeWKbcifjj 8.5 7

178 ”annitolKandKerythritolKreduceKtheKethanolKyieldKduringKthineseKsaijiuKproductionYKInternationali
JournaliofiFoodiMicrobiologyWK2021WKddhWKbaijdd 5.8 8

177 γtructureXbasedKmechanismskK nKtheKwayKtoKapplyKalcoholKdehydrogenasesZreductasesKtoK
organicXaqueousKsystemsYKInternationaliJournaliofiBiologicaliMacromoleculesWK2021WKbgiWKebcXech 7.9 3

176 vffectsKofKinitialKtemperatureKonKmicrobialKcommunityKsuccessionKrateKandKvolatileKflavorsKduringK
saijiuKfermentationKprocessYKFoodiResearchiInternationalWK2021WKbebWKbajiih 7 16

175 δheKeffectsKofKdynamicKbacterialKsuccessionKonKtheKflavorKmetabolitesKduringKsaijiuKfermentationYK
FoodiResearchiInternationalWK2021WKbeaWKbajiga 7 5

174
tomputationalKdesignKofKnoncanonicalKaminoKacidXbasedKthioetherKstaplesKatK–ZtXterminalKdomainsK
ofKmultiXmodularKpullulanaseKforKthermostabilizationKinKenzymeKcatalysisYKComputationaliandi
StructuraliBiotechnologyiJournalWK2021WKbjWKfhhXfif

6.8 3

173 ×uantitativeKrnalysisKofK®yrazinesKandKδheirK®erceptualKznteractionsKinKγoyKγauceKrromaKδypeK
saijiuYKFoodsWK2021WKbaWK 4.9 3

172
rdvancesKinKweSzzTZcXketoglutarateXdependentKdioxygenaseXmediatedKtâ��yKbondKoxidationKforK
regioselectiveKandKstereoselectiveKhydroxylKaminoKacidKsynthesiskKfromKstructuralKinsightsKintoK
practicalKapplicationsYKSystemsiMicrobiologyiandiBiomanufacturingWK2021WKbWKchfXcja

3

171 xradientKznternalKγtandardK”ethodKforKrbsoluteK×uantificationKofK”icrobialKrmpliconKγequencingK
uataYKMSystemsWK2021WKgWK 7.6 4

170 ”aillardKsrowningKznhibitionKbyKvllagicKrcidKviaKztsKrdductKwormationKwithKtheKrmadoriK
αearrangementK®roductYKJournaliofiAgriculturaliandiFoodiChemistryWK2021WKgjWKjjceXjjdd 5.7 2

169 ®erceptualKinteractionsKamongKfoodKodorskK”ajorKinfluencesKonKodorKintensityKevidencedKwithKaKsetK
ofKcccKbinaryKmixturesKofKkeyKodorantsYKFoodiChemistryWK2021WKdfdWKbcjeid 8.5 3

168
zdentificationKofKwaterXsolubleKpeptidesKinKdistilledKspentKgrainKandKitsKangiotensinKconvertingK
enzymeKSrtvTKinhibitoryKactivityKbasedKonKU®“tX×Xδ wX”γKandKproteomicsKanalysisYKFoodiChemistryWK
2021WKdfdWKbcjfcb

8.5 10

167 siodegradationKofKcyanideKwithKγaccharomycesKcerevisiaeKinKsaijiuKfermentationYKFoodiControlWK
2021WKbchWKbaibah 6.2 5

166 γensoryKcharacterizationKofKsaijiuKpungencyKbyKcombinedKtimeXintensityKSδzTKandKtemporalK
dominanceKofKsensationsKSδuγTYKFoodiResearchiInternationalWK2021WKbehWKbbaejd 7 4

165 rdaptabilityKofKaKtaproateX®roducingKsacteriumKtontributesKtoKztsKuominanceKinKanKrnaerobicK
wermentationKγystemYKAppliediandiEnvironmentaliMicrobiologyWK2021WKihWKeabcadcb 4.8 8
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164 γugarKprofileKregulatesKtheKmicrobialKmetabolicKdiversityKinKthineseKsaijiuKfermentationYK
InternationaliJournaliofiFoodiMicrobiologyWK2021WKdfjWKbajecg 5.8 2

163 wormationKandKfateKofKrmadoriKrearrangementKproductsKinK”aillardKreactionYKTrendsiiniFoodiSciencei
andiTechnologyWK2021WKbbfWKdjbXeai 15.3 25

162 zdentificationWKquantitationKandKsensorialKcontributionKofKlactonesKinKbrandiesKbetweenKthinaKandK
wranceYKFoodiChemistryWK2021WKdfhWKbcjhgb 8.5 4

161 znfluenceKofKtanninsWKhumanKsalivaWKandKtheKinteractionKbetweenKthemKonKvolatilityKofKaromaK
compoundsKinKaKmodelKwineYKJournaliofiFoodiScienceWK2021WKigWKeeggXeehi 3.4 1

160 zdentificationKofKangiotensinKconvertingKenzymeKSrtvTKinhibitoryKandKantioxidantKpeptidesKderivedK
fromK®ixianKbroadKbeanKpasteYKLWTiyiFoodiScienceiandiTechnologyWK2021WKbfbWKbbcccb 5.4 9

159 αegulatoryKeffectKofKvolatileKcompoundsKinKfermentedKalcoholicKbeveragesKonKgutKmicrobiotaKandK
serumKmetabolismKinKaKmouseKmodelYKFoodiandiFunctionWK2021WKbcWKffhgXffja 6.1 2

158 siosynthesisKofKchiralKcyclicKandKheterocyclicKalcoholsKviaKt Ztâ��yZtâ�� KasymmetricKreactionsYK
CatalysisiScienceiandiTechnologyWK2021WKbbWKcgdhXcgfb 5.5 3

157 xlnαK–egativelyKαegulatesKxlutamateXuependentKrcidKαesistanceKinK“actobacillusKbrevisYKAppliedi
andiEnvironmentaliMicrobiologyWK2020WKigWK 4.8 8

156 weK–anoparticlesKvnhancedKγurfactinK®roductionKinYKACSiOmegaWK2020WKfWKgdcbXgdcj 3.9 8

155 vxpressionKofK”elittinKinKwusionKwithKxγδKinKandKztsK®urificationKasKaK®ureK®eptideKwithKxoodK
sacteriostaticKvfficacyYKACSiOmegaWK2020WKfWKjcfbXjcfi 3.9 3

154
tharacterizationKofKtheKpotentKodorantsKinKδibetanK×ingkeK‘iuKbyKsensoryKanalysisWKaromaKextractK
dilutionKanalysisWKquantitativeKanalysisKandKodorKactivityKvaluesYKFoodiResearchiInternationalWK2020WK
bdhWKbajdej

7 13

153 vnhancingKtheKthermostabilityKofKαhizopusKchinensisKlipaseKbyKrationalKdesignKandK”uKsimulationsYK
InternationaliJournaliofiBiologicaliMacromoleculesWK2020WKbgaWKbbijXbcaa 7.9 16

152
UnravelingKtheKchemosensoryKcharacteristicsKofKstrongXaromaKtypeKsaijiuKfromKdifferentKregionsK
usingKcomprehensiveKtwoXdimensionalKgasKchromatographyXtimeXofXflightKmassKspectrometryKandK
descriptiveKsensoryKanalysisYKFoodiChemistryWK2020WKddbWKbchddf

8.5 26

151 αegionalKaromaKcharacteristicsKofKsorghumKforKthineseKliquorKproductionYKJournaliofitheiInstituteiofi
BrewingWK2020WKbcgWKdagXdbf 2 1

150 tooperativeKαesponseKofKandKtoK“acticKrcidKγtressKinKsaijiuKwermentationYKJournaliofiAgriculturali
andiFoodiChemistryWK2020WKgiWKejadXejbb 5.7 20

149 ®leasantnessKofKsinaryK dorK”ixtureskKαulesKandK®redictionYKChemicaliSensesWK2020WKefWKdadXdbb 4.8 2

148 tomputationXaidedKengineeringKofKstarchXdebranchingKpullulanaseKfromKsacillusKthermoleovoransK
forKenhancedKthermostabilityYKAppliediMicrobiologyiandiBiotechnologyWK2020WKbaeWKhffbXhfgc 5.7 10

147 vnhancementKofKpullulanaseKproductionKfromKrecombinantKsacillusKsubtilisKbyKoptimizationKofK
feedingKstrategyKandKfermentationKconditionsYKAMBiExpressWK2020WKbaWKbb 4.1 6

(2020-2021)
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146
δheKsiosynthesisK”echanismKznvolvingKcWdX®entanedioneKandKrminoacetoneKuescribesKtheK
®roductionKofKcXvthylXdWfXdimethylpyrazineKandKcXvthylXdWgXdimethylpyrazineKbyYKJournaliofi
AgriculturaliandiFoodiChemistryWK2020WKgiWKdffiXdfgh

5.7 7

145 γtructuralKandKmetabolicKperformanceKofKpXcresolKproducingKmicrobiotaKinKdifferentKcarbonKsourcesYK
FoodiResearchiInternationalWK2020WKbdcWKbajaej 7 12

144 rromaKcharacteristicsKofKtabernetKγauvignonKwinesKfromK“oessK®lateauKinKthinaKbyK×ur´fiWK
–apping´fiKandKxtâ�� KanalysisYKEuropeaniFoodiResearchiandiTechnologyWK2020WKcegWKicbXidc 3.4 5

143
tharacterizationKofK®otentK dorantsKtausingKaK®ickleXlikeK ffX dorKinK”outaiXrromaKδypeKsaijiuKbyK
tomparativeKrromaKvxtractKuilutionKrnalysisWK×uantitativeK”easurementsWKrromaKrdditionWKandK
 missionKγtudiesYKJournaliofiAgriculturaliandiFoodiChemistryWK2020WKgiWKbgggXbghh

5.7 28

142
tharacterizationKofKvolatileKsulfurKcompoundsKinKsoyKsauceKaromaKtypeKsaijiuKandKchangesKduringK
fermentationKbyKxt´ ˆ�´ xtXδ w”γWKorganolepticKimpactKevaluationWKandKmultivariateKdataKanalysisYK
FoodiResearchiInternationalWK2020WKbdbWKbajaed

7 26

141
vffectsKofKδetragenococcusKhalophilusKandKtandidaKversatilisKonKtheKproductionKofKaromaXactiveK
andKumamiXtasteKcompoundsKduringKsoyKsauceKfermentationYKJournaliofitheiScienceiofiFoodiandi
AgricultureWK2020WKbaaWKchicXchja

4.3 19

140 ”odelingKofKindustrialXscaleKanaerobicKsolidXstateKfermentationKforKthineseKliquorKproductionYK
ChemicaliEngineeringiJournalWK2020WKdjeWKbcejec 14.7 11

139 γynergisticKvffectKofK”ultipleKγaccharifyingKvnzymesKonKrlcoholicKwermentationKforKthineseKsaijiuK
®roductionYKAppliediandiEnvironmentaliMicrobiologyWK2020WKigWK 4.8 22

138 ×uantitationKofKpyrazinesKinKsaijiuKandKduringKproductionKprocessKbyKaKrapidKandKsensitiveKdirectK
injectionKU®“tX”γZ”γKapproachYKLWTiyiFoodiScienceiandiTechnologyWK2020WKbciWKbajdhb 5.4 7

137 thineseK“iquorKwermentationkKzdentificationKofK’eyKwlavorX®roducingKsppYKbyK×uantitativeK®rofilingK
withKzndigenousKznternalKγtandardsYKAppliediandiEnvironmentaliMicrobiologyWK2020WKigWK 4.8 16

136 uirectionalKdesignKofKaKstarterKtoKassembleKtheKinitialKmicrobialKfermentationKcommunityKofKbaijiuYK
FoodiResearchiInternationalWK2020WKbdeWKbajcff 7 12

135 zdentificationKandKquantificationKofKsurfactinWKaKnonvolatileKlipopeptideKinK”outaiKliquorYK
InternationaliJournaliofiFoodiPropertiesWK2020WKcdWKbijXbji 3 6

134 themometricKanalysisKofKthineseKredKwinesKusingKstirKbarKsorptiveKextractionKcombinedKwithKxtâ��”γK
analysisYKEuropeaniFoodiResearchiandiTechnologyWK2020WKcegWKffXgh 3.4 1

133 vvolutionaryKcouplingKsaturationKmutagenesiskKtoevolutionXguidedKidentificationKofKdistantKsitesK
influencingKsacillusKnaganoensisKpullulanaseKactivityYKFEBSiLettersWK2020WKfjeWKhjjXibc 3.8 10

132 δhreeKvxtractionK”ethodsKinKtombinationKwithKxtˆ�xtXδ w”γKforKtheKuetailedKznvestigationKofK
VolatilesKinKthineseKyerbaceousKrromaXδypeKsaijiuYKMoleculesWK2020WKcfWK 4.8 3

131 zncreasingKcXfurfurylthiolKcontentKinKthineseKsesameXflavoredKsaijiuKviaKinoculatingKtheKproducerKofK
precursorKlXcysteineKinKsaijiuKfermentationYKFoodiResearchiInternationalWK2020WKbdiWKbajhfh 7 7

130 wunctionalK”icrobiotaKforK®olypeptideKuegradationKduringKyypertonicK”oromiXwermentationKofK
®ixianKsroadKseanK®asteYKFoodsWK2020WKjWK 4.9 4

129
δheKcarbapenemKresistanceKgeneKblaKisKdisseminatedKbyKaKconjugativeKplasmidKcontainingKtheKnovelK
transposonKδnggibKinKrcinetobacterKjohnsoniiK”bjYKAntimicrobialiResistanceiandiInfectioniControlWK
2020WKjWKbic

6.2 5
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128
cX’etoglutarateXxeneratedKznKVitroKvnzymaticKsiosystemKwacilitatesK
weSzzTZcX’etoglutarateXuependentKuioxygenaseX”ediatedKtXyKsondK xidationKforK
ScWdWeTXeXyydroxyisoleucineKγynthesisYKInternationaliJournaliofiMoleculariSciencesWK2020WKcbWK

6.3 2

127 δemperatureXznducedKrnnualKVariationKinK”icrobialKtommunityKthangesKandKαesultingK
”etabolomeKγhiftsKinKaKtontrolledKwermentationKγystemYKMSystemsWK2020WKfWK 7.6 16

126 ”etaproteomicsKinsightsKintoKtraditionalKfermentedKfoodsKandKbeveragesYKComprehensiveiReviewsi
iniFoodiScienceiandiFoodiSafetyWK2020WKbjWKcfagXcfcj 16.4 21

125
vngineeringKofKaKthermoXalkaliXstableKlipaseKfromKαhizopusKchinensisKbyKrationalKdesignKofKaKburiedK
disulfideKbondKandKcombinatorialKmutagenesisYKJournaliofiIndustrialiMicrobiologyiandiBiotechnologyWK
2020WKehWKbabjXbada

4.2 1

124
 ptimizationKandKvalidationKofKaKheadKspaceKsolidXphaseKmicroextractionXarrowKgasK
chromatographyXmassKspectrometryKmethodKusingKcentralKcompositeKdesignKforKdeterminationKofK
aromaKcompoundsKinKthineseKliquorKSsaijiuTYKJournaliofiChromatographyiAWK2020WKbgbaWKegafie

4.5 28

123 vfficientKproductionKofKSγTXbXphenylXbWcXethanediolKusingKxylanKasKcoXsubstrateKbyKaKcoupledK
multiXenzymeKvscherichiaKcoliKsystemYKMicrobialiCelliFactoriesWK2020WKbjWKih 6.4 2

122
tharacterizationKofKtheK’eyKrromaKtompoundsKinK”arselanKWineKbyKxasK
thromatographyX lfactometryWK×uantitativeK”easurementsWKrromaKαecombinationWKandK missionK
δestsYKMoleculesWK2019WKceWK

4.8 20

121 γtructuralKsasisKbyKWhichKtheK–XδerminalK®olypeptideKγegmentKofK“ipaseKαegulatesKztsKγubstrateK
sindingKrffinityYKBiochemistryWK2019WKfiWKdjedXdjfe 3.2 9

120 ”odelingKandKαegulationKofKyigherKrlcoholK®roductionKthroughKtheKtombinedKvffectsKofKtheKtZ–K
αatioKandK”icrobialKznteractionYKJournaliofiAgriculturaliandiFoodiChemistryWK2019WKghWKbagjeXbahab 5.7 26

119 γuccessionKrateKofKmicrobialKcommunityKcausesKflavorKdifferenceKinKstrongXaromaKsaijiuKmakingK
processYKInternationaliJournaliofiFoodiMicrobiologyWK2019WKdbbWKbaidfa 5.8 48

118 znKVitroK®roductionKandKzdentificationKofKrngiotensinKtonvertingKvnzymeKSrtvTKznhibitoryK®eptidesK
uerivedKfromKuistilledKγpentKxrainK®rolaminKzsolateYKFoodsWK2019WKiWK 4.9 10

117 γtructuralKinsightsKintoKalcoholKdehydrogenasesKcatalyzingKasymmetricKreductionsYKCriticaliReviewsi
iniBiotechnologyWK2019WKdjWKdggXdhj 9.4 31

116 zndustriallyKproducedKpullulanasesKwithKthermostabilitykKuiscoveryWKengineeringWKandKheterologousK
expressionYKBioresourceiTechnologyWK2019WKchiWKdgaXdhb 11 28

115 uecipheringKtheKcrucialKrolesKofKtranscriptionalKregulatorKxadαKonKgammaXaminobutyricKacidK
productionKandKacidKresistanceKinK“actobacillusKbrevisYKMicrobialiCelliFactoriesWK2019WKbiWKbai 6.4 18

114 gXScXwormylXfXmethylXbXpyrrolXbXylThexanoicKrcidKasKaK–ovelKαetronasalKsurntKrromaKtompoundKinK
γoyKγauceKrromaXδypeKthineseKsaijiuYKJournaliofiAgriculturaliandiFoodiChemistryWK2019WKghWKhjbgXhjcf 5.7 12

113
vfficientKchiralKsynthesisKbyKγaccharomycesKcerevisiaeKsporeKencapsulationKofKtandidaKparapsilosisK
xlucciγerZSγTXcarbonylKreductaseKzzKandKsacillusKspYKYXXbKglucoseKdehydrogenaseKinKorganicK
solventsYKMicrobialiCelliFactoriesWK2019WKbiWKih

6.4 3

112 yighlyKαegioselectiveKandKγtereoselectiveKyydroxylationKofKwreeKrminoKrcidsKbyKaK
cX xoglutarateXuependentKuioxygenaseKfromYKACSiOmegaWK2019WKeWKidfaXidfi 3.9 10

111 themicalKandKγensoryKtharacterizationKofKtabernetKγauvignonKWinesKfromKtheKthineseK“oessK
®lateauKαegionYKMoleculesWK2019WKceWK 4.8 6

(2019-2020)

7



110
ueterminationKofK“inoleicKrcidK xylipinsKinKthineseKsaijiuKUsingKUltraX®erformanceK“iquidK
thromatographyKwithK×uadrupleXδimeXofXwlightK”assKγpectrometryKSU®“tX×δ wX”γTKandK–uclearK
”agneticKαesonanceKS–”αTYKAnalyticaliLettersWK2019WKfcWKcbgfXcbhj

2.2 6

109 vxploringKtheKimpactsKofKrawKmaterialsKandKenvironmentsKonKtheKmicrobiotaKinKthineseKuaquK
starterYKInternationaliJournaliofiFoodiMicrobiologyWK2019WKcjhWKdcXea 5.8 45

108
tonstructionKofKγyntheticK”icrobiotaKforKαeproducibleKwlavorKtompoundK”etabolismKinKthineseK
“ightXrromaXδypeK“iquorK®roducedKbyKγolidXγtateKwermentationYKAppliediandiEnvironmentali
MicrobiologyWK2019WKifWK

4.8 52

107 γolidXstateKfermentedKthineseKalcoholicKbeverageKSbaijiuTKandKethanolKresultedKinKdistinctKmetabolicK
andKmicrobiomeKresponsesYKFASEBiJournalWK2019WKddWKhcheXhcii 0.9 11

106
tharacterizationKofKtheK’eyKrromaKtompoundsKinKrgedKthineseKαiceKWineKbyKtomparativeKrromaK
vxtractKuilutionKrnalysisWK×uantitativeK”easurementsWKrromaKαecombinationWKandK missionK
γtudiesYKJournaliofiAgriculturaliandiFoodiChemistryWK2019WKghWKeihgXeiie

5.7 57

105 zmprovingKvxpressionKofKsovineK“actoferrinK–X“obeKbyK®romoterK ptimizationKandKtodonK
vngineeringKinKandKztsKrntibacterialKrctivityYKJournaliofiAgriculturaliandiFoodiChemistryWK2019WKghWKjhejXjhfg5.7 5

104 αawK”aterialKαegulatesKwlavorKwormationKviaKurivingK”icrobiotaKinKthineseK“iquorKwermentationYK
FrontiersiiniMicrobiologyWK2019WKbaWKbfca 5.7 23

103 ”elanoidinsKfromKthineseKuistilledKγpentKxrainkKtontentWK®reliminaryKγtructureWKrntioxidantWKandK
rtvXznhibitoryKrctivitiesKznKVitroYKFoodsWK2019WKiWK 4.9 11

102 canKαeduceKrceticKrcidK®roducedKbyKγpontaneousKwermentationK”icrobiotaYKMicroorganismsWK2019WK
hWK 4.9 10

101
rnKrlkylpyrazineKγynthesisK”echanismKznvolvingKlXδhreonineXdXuehydrogenaseKuescribesKtheK
®roductionKofKcWfXuimethylpyrazineKandKcWdWfXδrimethylpyrazineKbyKsacillusKsubtilisYKAppliediandi
EnvironmentaliMicrobiologyWK2019WKifWK

4.8 20

100 γystematicallyKengineeringKtheKbiosynthesisKofKaKgreenKbiosurfactantKsurfactinKbyKsacillusKsubtilisK
bgiYKMetaboliciEngineeringWK2019WKfcWKihXjh 9.7 61

99 themosensoryKcharacteristicsKofKregionalKVidalKicewinesKfromKthinaKandKtanadaYKFoodiChemistryWK
2018WKcgbWKggXhe 8.5 27

98
vnzymeKvngineeringKsasedKonKXXrayKγtructuresKandK’ineticK®rofilingKofKγubstrateK“ibrarieskKrlcoholK
uehydrogenasesKforKγtereospecificKγynthesisKofKaKsroadKαangeKofKthiralKrlcoholsYKACSiCatalysisWK
2018WKiWKfbefXfbfc

13.1 22

97 siodegradationKofKvthylKtarbamateKandKUreaKwithK“ysinibacillusKsphaericusK”δddKinKthineseK“iquorK
wermentationYKJournaliofiAgriculturaliandiFoodiChemistryWK2018WKggWKbfidXbfja 5.7 18

96
tomparisonKofKtheKaromaticKprofileKofKtraditionalKandKmodernKtypesKofKyuangK‘iuKSthineseKriceK
wineTKbyKaromaKextractKdilutionKanalysisKandKchemicalKanalysisYKFlavouriandiFragranceiJournalWK2018WK
ddWKcgdXchb

2.5 20

95 siofunctionalizedKM’iwifruitXrssemblyMKofK xidoreductasesKinK”esoporousKZn ZtarbonK
–anoparticlesKforKvfficientKrsymmetricKtatalysisYKAdvancediMaterialsWK2018WKdaWKbhafeed 24 11

94
vthylKtarbamateKwormationKαegulatedKbyK“acticKrcidKsacteriaKandK–onconventionalKYeastsKinK
γolidXγtateKwermentationKofKthineseK”outaiXwlavorK“iquorYKJournaliofiAgriculturaliandiFoodi
ChemistryWK2018WKggWKdihXdjc

5.7 24

93 sackboneKandKzleX˛·bWK“euWKValKmethylKyWK–WKandKtWKchemicalKshiftKassignmentsKforKαhizopusKchinensisK
lipaseYKBiomoleculariNMRiAssignmentsWK2018WKbcWKgdXgi 0.7 3

Yan Xu
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92 tompositionalKuifferencesKandKγimilaritiesKbetweenKδypicalKthineseKsaijiuKandKWesternK“iquorKasK
αevealedKbyK”assKγpectrometryXsasedK”etabolomicsYKMetabolitesWK2018WKjWK 5.6 31

91 vnvironmentalK”icrobiotaKurivesK”icrobialKγuccessionKandK”etabolicK®rofilesKduringKthineseK“iquorK
wermentationYKAppliediandiEnvironmentaliMicrobiologyWK2018WKieWK 4.8 75

90
zmprovedKγolubleKvxpressionKandKtatalyticKrctivityKofKaKδhermostableKvsteraseKUsingKaK
yighXδhroughputKγcreeningKγystemKsasedKonKaKγplitXxw®KrssemblyYKJournaliofiAgriculturaliandiFoodi
ChemistryWK2018WKggWKbchfgXbchge

5.7 5

89
zmprovementKofKtheKrctivityKandKγtabilityKofKγtarchXuebranchingK®ullulanaseKfromKsacillusK
naganoensisKviaKδailoringKofKtheKrctiveKγitesK“iningKtheKtatalyticK®ocketYKJournaliofiAgriculturaliandi
FoodiChemistryWK2018WKggWKbdcdgXbdcec

5.7 18

88 γpecificKVolumetricKWeightXurivenKγhiftKinK”icrobiotaKtompositionsKWithKγaccharifyingKrctivityK
thangeKinKγtarterKforKthineseKsaijiuKwermentationYKFrontiersiiniMicrobiologyWK2018WKjWKcdej 5.7 15

87 δheKhighKexpressionKofKrspergillusKpseudoglaucusKproteaseKinKvscherichiaKcoliKforKhydrolysisKofKsoyK
proteinKandKmilkKproteinYKPreparativeiBiochemistryiandiBiotechnologyWK2018WKeiWKhcfXhdd 2.4 4

86
zdentificationKofKcXyydroxymethylXdWgXdiethylXfXmethylpyrazineKasKaK’eyKαetronasalKsurntKwlavorK
tompoundKinKγoyKγauceKrromaKδypeKsaijiuKUsingKγensoryXxuidedKzsolationKrssistedKbyK”ultivariateK
uataKrnalysisYKJournaliofiAgriculturaliandiFoodiChemistryWK2018WKggWKbaejgXbafaf

5.7 21

85
tharacterizationKofKtheK’eyKrromaKtompoundsKinKthineseKVidalKzcewineKbyKxasK
thromatographyX lfactometryWK×uantitativeK”easurementsWKrromaKαecombinationWKandK missionK
δestsYKJournaliofiAgriculturaliandiFoodiChemistryWK2017WKgfWKdjeXeab

5.7 36

84 γourceKtrackingKofKprokaryoticKcommunitiesKinKfermentedKgrainKofKthineseKstrongXflavorKliquorYK
InternationaliJournaliofiFoodiMicrobiologyWK2017WKceeWKchXdf 5.8 93

83
sacillusKlicheniformisKaffectsKtheKmicrobialKcommunityKandKmetabolicKprofileKinKtheKspontaneousK
fermentationKofKuaquKstarterKforKthineseKliquorKmakingYKInternationaliJournaliofiFoodiMicrobiologyWK
2017WKcfaWKfjXgh

5.8 82

82 ”ysteryKbehindKthineseKliquorKfermentationYKTrendsiiniFoodiScienceiandiTechnologyWK2017WKgdWKbiXci 15.3 248

81 xenomeKandKtranscriptomeKanalysisKofKsurfactinKbiosynthesisKinKsacillusKamyloliquefaciensK”δefYK
ScientificiReportsWK2017WKhWKeajhg 4.9 51

80 ®roductionKofKsurfactinKfromKwasteKdistillersRKgrainsKbyKcoXcultureKfermentationKofKtwoKsacillusK
amyloliquefaciensKstrainsYKBioresourceiTechnologyWK2017WKcdfWKjgXbad 11 54

79
tharacterizationKofKtheKδypicalK®otentK dorantsKinKthineseKαoastedKγesameXlikeKwlavorKδypeK“iquorK
byKyeadspaceKγolidK®haseK”icroextractionXrromaKvxtractKuilutionKrnalysisWKwithKγpecialKvmphasisK
onKγulfurXtontainingK dorantsYKJournaliofiAgriculturaliandiFoodiChemistryWK2017WKgfWKbcdXbdb

5.7 79

78 γynergisticKvffectKinKtoreK”icrobiotaKrssociatedKwithKγulfurK”etabolismKinKγpontaneousKthineseK
“iquorKwermentationYKAppliediandiEnvironmentaliMicrobiologyWK2017WKidWK 4.8 36

77 vxploringKtheKmicrobialKoriginsKofKpXcresolKandKitsKcoXoccurrenceKpatternKinKtheKthineseK
liquorXmakingKprocessYKInternationaliJournaliofiFoodiMicrobiologyWK2017WKcgaWKchXdf 5.8 20

76 γortaseKrXmediatedKcrosslinkedKshortXchainKdehydrogenasesZreductasesKasKnovelKbiocatalystsKwithK
improvedKthermostabilityKandKcatalyticKefficiencyYKScientificiReportsWK2017WKhWKdaib 4.9 9

75 vffectKofK”icrobialKznteractionKonKUreaK”etabolismKinKthineseK“iquorKwermentationYKJournaliofi
AgriculturaliandiFoodiChemistryWK2017WKgfWKbbbddXbbbdj 5.7 5

(2017-2018)
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74
tharacterizationKofKVolatileKγulfurKtompoundsKinK”outaiK“iquorsKbyKyeadspaceKγolidX®haseK
”icroextractionKxasKthromatographyX®ulsedKwlameK®hotometricKuetectionKandK dorKrctivityK
ValueYKJournaliofiFoodiScienceWK2017WKicWKcibgXcicc

3.4 29

73 UnravelingKtoreKwunctionalK”icrobiotaKinKδraditionalKγolidXγtateKwermentationKbyKyighXδhroughputK
rmpliconsKandK”etatranscriptomicsKγequencingYKFrontiersiiniMicrobiologyWK2017WKiWKbcje 5.7 94

72 wlavorK®rofileKofKthineseK“iquorKzsKrlteredKbyKznteractionsKofKzntrinsicKandKvxtrinsicK”icrobesYK
AppliediandiEnvironmentaliMicrobiologyWK2016WKicWKeccXda 4.8 32

71 uisorderKpredictionXbasedKconstructKoptimizationKimprovesKactivityKandKcatalyticKefficiencyKofK
sacillusKnaganoensisKpullulanaseYKScientificiReportsWK2016WKgWKcefhe 4.9 14

70 zlluminatingKrnaerobicK”icrobialKtommunityKandKtooccurrenceK®atternsKacrossKaK×ualityKxradientK
inKthineseK“iquorKwermentationK®itK”udsYKAppliediandiEnvironmentaliMicrobiologyWK2016WKicWKcfagXbf 4.8 78

69
yighlyKselectiveKantiX®relogKsynthesisKofKopticallyKactiveKarylKalcoholsKbyKrecombinantKvscherichiaK
coliKexpressingKstereospecificKalcoholKdehydrogenaseYKPreparativeiBiochemistryiandiBiotechnologyWK
2016WKegWKecjXdd

2.4 4

68
znKsituKexpressionKofKSαTXcarbonylKreductaseKrebalancingKanKasymmetricKpathwayKimprovesK
stereoconversionKefficiencyKofKracemicKmixtureKtoKSγTXphenylXbWcXethanediolKinKtandidaKparapsilosisK
ttδttK”cadabbYKMicrobialiCelliFactoriesWK2016WKbfWKbed

6.4 2

67 zmprovedKcadaverineKproductionKfromKmutant’lebsiellaKoxytocalysineKdecarboxylaseYKEngineeringi
iniLifeiSciencesWK2016WKbgWKcjjXdaf 3.4 7

66 bWbXuiethoxymethaneKandKmethanethiolKasKageKmarkersKinKthineseKroastedXsesameXlikeKaromaKandK
flavourKtypeKliquorYKEuropeaniFoodiResearchiandiTechnologyWK2016WKcecWKbjifXbjjc 3.4 21

65 vfficientKproductionKofKScTyWKSbdTtWKSbfT–XenrichedKindustrialKenzymeKαhizopusKchinensisKlipaseKwithK
nativeKdisulfideKbondsYKMicrobialiCelliFactoriesWK2016WKbfWKbcd 6.4 8

64 tloningWKexpressionKandKcharacterizationKofKtwoKthermostableKesterasesKfromKrquifexKaeolicusKVwfYK
JournaliofiMoleculariCatalysisiB:iEnzymaticWK2016WKbddWKγccaXγccj 4

63 siocontrolKofKgeosminXproducingKγtreptomycesKsppYKbyKtwoKsacillusKstrainsKfromKthineseKliquorYK
InternationaliJournaliofiFoodiMicrobiologyWK2016WKcdbWKbXj 5.8 33

62 “ipasesKfromKtheKgenusKαhizopuskKtharacteristicsWKexpressionWKproteinKengineeringKandKapplicationYK
ProgressiiniLipidiResearchWK2016WKgeWKfhXgi 14.3 35

61
zdentificationKandKquantificationKofKtheKcaproicKacidXproducingKbacteriumKtlostridiumKkluyveriKinKtheK
fermentationKofKpitKmudKusedKforKthineseKstrongXaromaKtypeKliquorKproductionYKInternationali
JournaliofiFoodiMicrobiologyWK2015WKcbeWKbbgXbcc

5.8 71

60
tharacterizationKofKkeyKodorantsKinKthineseKchixiangKaromaXtypeKliquorKbyKgasK
chromatographyXolfactometryWKquantitativeKmeasurementsWKaromaKrecombinationWKandKomissionK
studiesYKJournaliofiAgriculturaliandiFoodiChemistryWK2015WKgdWKdggaXi

5.7 78

59
zmprovingKflavorKmetabolismKofKγaccharomycesKcerevisiaeKbyKmixedKcultureKwithKsacillusK
licheniformisKforKthineseK”aotaiXflavorKliquorKmakingYKJournaliofiIndustrialiMicrobiologyiandi
BiotechnologyWK2015WKecWKbgabXi

4.2 54

58 αedesigningKalcoholKdehydrogenasesZreductasesKforKmoreKefficientKbiosynthesisKofKenantiopureK
isomersYKBiotechnologyiAdvancesWK2015WKddWKbghbXie 17.8 41

57 tomparisonKandKchemometricKanalysisKofKtheKphenolicKcompoundsKandKorganicKacidsKcompositionKofK
chineseKwinesYKJournaliofiFoodiScienceWK2015WKiaWKtcaXi 3.4 24

Yan Xu
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56 xenomicKandKtranscriptomicKanalysesKofKtheKthineseK”aotaiXflavoredKliquorKyeastK”δbKrevealedKitsK
uniqueKmultiXcarbonKcoXutilizationYKBMCiGenomicsWK2015WKbgWKbage 4.5 14

55
vnhancementKofKglucoseKproductionKfromKmaltodextrinKhydrolysisKbyKoptimisationKofK
saccharificationKprocessKusingKmixedKenzymesKinvolvingKnovelKpullulanaseYKInternationaliJournaliofi
FoodiScienceiandiTechnologyWK2015WKfaWKcghcXcgib

3.8 5

54 αoleKofK–XlinkedKglycosylationKinKtheKsecretionKandKenzymaticKpropertiesKofKαhizopusKchinensisK
lipaseKexpressedKinK®ichiaKpastorisYKMicrobialiCelliFactoriesWK2015WKbeWKea 6.4 42

53 wilamentousKfungalKdiversityKandKcommunityKstructureKassociatedKwithKtheKsolidKstateKfermentationK
ofKthineseK”aotaiXflavorKliquorYKInternationaliJournaliofiFoodiMicrobiologyWK2014WKbhjWKiaXe 5.8 96

52
rKnewKrapidKspectrophotometricKquantitativeKdeterminationKmethodKforK˛‡XdecalactoneKandK
applicationKinKhighXthroughputKscreeningKforK˛‡XdecalactoneKproducingKstrainsYKFoodiScienceiandi
BiotechnologyWK2014WKcdWKbjdfXbjea

3 1

51
tomparisonKonKaromaKcompoundsKinKthineseKsoyKsauceKandKstrongKaromaKtypeKliquorsKbyKgasK
chromatographyâ��olfactometryWKchemicalKquantitativeKandKodorKactivityKvaluesKanalysisYKEuropeani
FoodiResearchiandiTechnologyWK2014WKcdjWKibdXicf

3.4 95

50 γtarterKcultureKselectionKforKmakingKthineseKsesameXflavoredKliquorKbasedKonKmicrobialKmetabolicK
activityKinKmixedXcultureKfermentationYKAppliediandiEnvironmentaliMicrobiologyWK2014WKiaWKeefaXj 4.8 43

49
“ichenysinWKaKcyclooctapeptideKoccurringKinKthineseKliquorKjiannanchunKreducedKtheKheadspaceK
concentrationKofKphenolicKoffXflavorsKviaKhydrogenXbondKinteractionsYKJournaliofiAgriculturaliandi
FoodiChemistryWK2014WKgcWKidacXh

5.7 34

48 UnconservedKsubstrateXbindingKsitesKdirectKtheKstereoselectivityKofKmediumXchainKalcoholK
dehydrogenaseYKChemicaliCommunicationsWK2014WKfaWKhhhaXc 5.8 45

47 uevelopmentWKvalidationKandKapplicationKofKspecificKprimersKforKanalyzingKtheKclostridialKdiversityKinK
darkKfermentationKpitKmudKbyK®tαXuxxvYKBioresourceiTechnologyWK2014WKbgdWKeaXh 11 24

46
tharacterizationKofKtheKkeyKodorantsKinKlightKaromaKtypeKchineseKliquorKbyKgasK
chromatographyXolfactometryWKquantitativeKmeasurementsWKaromaKrecombinationWKandKomissionK
studiesYKJournaliofiAgriculturaliandiFoodiChemistryWK2014WKgcWKfhjgXiae

5.7 158

45 tharacterizationKandKmechanismKofKactionKofK”icrobacteriumKimperialeKglucanK
bWeX˛–XmaltotriohydrolaseYKCarbohydrateiResearchWK2014WKdieWKegXfa 2.9 11

44 tycloamyloseKproductionKfromKamylomaizeKbyKisoamylaseKandKδhermusKaquaticusK
eX˛–XglucanotransferaseYKCarbohydrateiPolymersWK2014WKbacWKggXhd 10.3 16

43 zsolationWKidentificationWKandKquantificationKofKlichenysinWKaKnovelKnonvolatileKcompoundKinKthineseK
distilledKspiritsYKJournaliofiFoodiScienceWK2014WKhjWKtbjahXbf 3.4 21

42
znKsituKanalysisKofKmetabolicKcharacteristicsKrevealsKtheKkeyKyeastKinKtheKspontaneousKandKsolidXstateK
fermentationKprocessKofKthineseKlightXstyleKliquorYKAppliediandiEnvironmentaliMicrobiologyWK2014WK
iaWKdgghXhg

4.8 58

41
xenomicKminingXbasedKidentificationKofKnovelKstereospecificKaldoXketoKreductasesKtoolboxKfromK
tandidaKparapsilosisKforKhighlyKenantioselectiveKreductionKofKcarbonylKcompoundsYKJournaliofi
MoleculariCatalysisiB:iEnzymaticWK2014WKbafWKggXhd

15

40 YeastKcommunityKassociatedKwithKtheKsolidKstateKfermentationKofKtraditionalKthineseK”aotaiXflavorK
liquorYKInternationaliJournaliofiFoodiMicrobiologyWK2013WKbggWKdcdXda 5.8 92

39
rromaKcharacterizationKofKchineseKriceKwineKbyKgasKchromatographyXolfactometryWKchemicalK
quantitativeKanalysisWKandKaromaKreconstitutionYKJournaliofiAgriculturaliandiFoodiChemistryWK2013WK
gbWKbbcjfXdac

5.7 106

(2013-2015)
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38
tharacterizationKofKodorXactiveKcompoundsKinKsweetXtypeKthineseKriceKwineKbyKaromaKextractK
dilutionKanalysisKwithKspecialKemphasisKonKsotolonYKJournaliofiAgriculturaliandiFoodiChemistryWK2013WK
gbWKjhbcXi

5.7 40

37 zmmobilizedKαhodotorulaKmucilaginosakKaKnovelKurethanaseXproducingKstrainKforKdegradingKethylK
carbamateYKAppliediBiochemistryiandiBiotechnologyWK2013WKbhbWKcccaXdc 3.2 16

36 tommunityKofKenvironmentalKstreptomycesKrelatedKtoKgeosminKdevelopmentKinKthineseKliquorsYK
JournaliofiAgriculturaliandiFoodiChemistryWK2013WKgbWKbdedXi 5.7 25

35 ×ualityKgradeKdiscriminationKofKthineseKstrongKaromaKtypeKliquorsKusingKmassKspectrometryKandK
multivariateKanalysisYKFoodiResearchiInternationalWK2013WKfeWKbhfdXbhga 7 36

34
tomparisonKofKpyrazineKcompoundsKinKsevenKthineseKliquorsKusingKheadspaceKsolidXphaseK
microXextractionKandKxtXnitrogenKphosphourusKdetectionYKFoodiScienceiandiBiotechnologyWK2013WK
ccWKbXg

3 24

33 vffectKofKâ��wheatK×uâ��KonKtheKfermentationKprocessesKandKvolatileKflavourXactiveKcompoundsKofK
thineseKriceKwineKSyuangjiuTYKJournaliofitheiInstituteiofiBrewingWK2013WKbbjWKhbXhh 2 53

32 vfficicentKSαTXphenylethanolKproductionKwithKenantioselectivityXalertedKSγTXcarbonylKreductaseKzzK
andK–ru®yKregenerationYKPLoSiONEWK2013WKiWKeidfig 3.7 14

31 zmprovementKofKSαTXcarbonylKreductaseXmediatedKbiosynthesisKofKSαTXbXphenylXbWcXethanediolKbyKaK
novelKdualXcosubstrateXcoupledKsystemKforK–ruyKrecyclingYKProcessiBiochemistryWK2012WKehWKbagaXbagf 4.8 18

30 vngineeringKaKdisulfideKbondKinKtheKlidKhingeKregionKofKαhizopusKchinensisKlipasekKincreasedK
thermostabilityKandKalteredKacylKchainKlengthKspecificityYKPLoSiONEWK2012WKhWKeegdii 3.7 57

29
zdentificationKofKrromaKtompoundsKinKthineseKâ��”outaiâ��KandKâ��“angjiuâ��K“iquorsKbyK–ormalK®haseK
“iquidKthromatographyKwractionationKwollowedKbyKxasKthromatographyZ lfactometryYKACSi
SymposiumiSeriesWK2012WKdadXddi

0.4 45

28 tharacteristicKrromaKtompoundsKofKthineseKuryKαiceKWineKbyKxasKthromatographyâ�� lfactometryK
andKxasKthromatographyâ��”assKγpectrometryYKACSiSymposiumiSeriesWK2012WKchhXdab 0.4 16

27 srewingKofKthineseKriceKwineKfromKriceKroastedKusingKsuperheatedKsteamYKJournaliofitheiInstituteiofi
BrewingWK2012WKbbiWKjhXbag 2 10

26 –ovelKantiX®relogKstereospecificKcarbonylKreductasesKfromKtandidaKparapsilosisKforKasymmetricK
reductionKofKprochiralKketonesYKOrganiciandiBiomoleculariChemistryWK2011WKjWKeahaXi 3.9 70

25 zdentificationKofK“owK”olecularKWeightK®eptidesKinKthineseKαiceKWineKSyuangK‘iuTKbyK
U®“tXvγzX”γZ”γYKJournaliofitheiInstituteiofiBrewingWK2011WKbbhWKcdiXcfa 2 28

24 yighKyieldKαhizopusKchinenisisKprolipaseKproductionKinK®ichiaKpastoriskKzmpactKofKmethanolK
concentrationYKBiotechnologyiandiBioprocessiEngineeringWK2011WKbgWKdafXdbb 3.1 14

23
×uantificationKofKvolatileKcompoundsKinKthineseKsoyKsauceKaromaKtypeKliquorKbyKstirKbarKsorptiveK
extractionKandKgasKchromatographyXmassKspectrometryYKJournaliofitheiScienceiofiFoodiandi
AgricultureWK2011WKjbWKbbihXji

4.3 77

22 vlectronicKvffectKofKγubstituentsKonKtheKu–rKzntercalationKofKαutheniumSzzTp®olypyridylKtomplexesYK
ChemistryiandiBiodiversityWK2011WKiWKbeigXbejg 2.5 12

21 tharacterizationKofKgeosminKasKsourceKofKearthyKodorKinKdifferentKaromaKtypeKthineseKliquorsYK
JournaliofiAgriculturaliandiFoodiChemistryWK2011WKfjWKiddbXh 5.7 54

Yan Xu
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20
toexpressionKofKaKcarbonylKreductaseKandKglucoseKgXphosphateKdehydrogenaseKinK®ichiaKpastorisK
improvesKtheKproductionKofKSγTXbXphenylXbWcXethanediolYKBiocatalysisiandiBiotransformationWK2011WK
cjWKbhcXbhi

2.5 12

19 zmprovedKproductionKofKSαTXcXoctanolKviaKasymmetricKreductionKofKcXoctanoneKwithK enococcusK
oeniKtvtδehdaKinKaKbiphasicKsystemYKBiocatalysisiandiBiotransformationWK2010WKciWKbeeXbej 2.5 4

18 δraditionalKthineseKbiotechnologyYKAdvancesiiniBiochemicaliEngineering/BiotechnologyWK2010WKbccWKbijXcdd1.7 42

17 δheKznfluenceKofKYeastKγtrainsKonKtheKVolatileKwlavourKtompoundsKofKthineseKαiceKWineYKJournaliofi
theiInstituteiofiBrewingWK2010WKbbgWKbjaXbjg 2 103

16 werulicKrcidKαeleaseKandKeXVinylguaiacolKwormationKduringKthineseKαiceKWineKsrewingKandK
wermentationYKJournaliofitheiInstituteiofiBrewingWK2010WKbbgWKdaeXdbb 2 22

15
®urificationKandKbiochemicalKcharacterizationKofKanKintracellularKlipaseKbyKαhizopusKchinensisKunderK
solidXstateKfermentationKandKitsKpotentialKapplicationKinKtheKproductionKofKeicosapentaenoicKacidK
Sv®rTKandKdocosahexaenoicKacidKSuyrTYKJournaliofiChemicaliTechnologyiandiBiotechnologyWK2009WKieWKedfXeeb

3.5 12

14
vnhancementKofKtandidaKparapsilosisKcatalyzingKderacemizationKofKSαWγTXbXphenylXbWKcXethanediolkK
agitationKspeedKcontrolKduringKcellKcultivationYKJournaliofiChemicaliTechnologyiandiBiotechnologyWK
2009WKieWKegiXehc

3.5 14

13 rKhighlyKstableKwholeXcellKbiocatalystKforKtheKenantioselectiveKsynthesisKofKopticallyKactiveK
alphaXhydroxyKacidsYKJournaliofiChemicaliTechnologyiandiBiotechnologyWK2009WKieWKbhihXbhjc 3.5 9

12
rnKefficientKstrategyKovercomingKtheKbottleneckKinKtandidaKparapsilosisKcatalyzingKstereoinversionK
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