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60 yhangesNinNmicrobialNcommunityNduringNyhineseNtraditionalNsoybeanNpasteNfermentationdN
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51 InsightsNintoNxacterialNMilkNSpoilageNwithNParticularN–mphasisNonNtheNRolesNofNHeatcStableN–nzymesbN
xiofilmsbNandNQuorumNSensingdNJournalhofhFoodhProtectionbN2018bNngbNglkgcgllf 2.5 20
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49 MicrobiotaNofNmilkNpowdersNandNtheNheatNresistanceNandNspoilageNpotentialNofNaerobicN
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48 InhibitoryNeffectNofNLactobacillusNplantarumNmetabolitesNagainstNbiofilmNformationNbyNxacillusN
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agingNprocessdNFoodhResearchhInternationalbN2020bNgimbNgfokko 7 11

36 –valuationNofNtheNeffectNofNonNfermentationNcharacteristicsNandNvolatileNcompoundsNofNsourdoughdN
JournalhofhFoodhSciencehandhTechnologybN2018bNkkbNhfmochfnl 3.3 10
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ProtectiveNeffectsNofNxacillusNsubtilisNwSwGNhglNonNgrowthNperformancebNantioxidantNcapacitybNgutN
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4.7 9

32 MolecularNregulationNofNadhesionNandNbiofilmNformationNinNhighNandNlowNbiofilmNproducersNofN
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CriticalhReviewshinhMicrobiologybN2021bNjmbNiincikn 7.8 8

29 IsNitNtimeNforNmicrobiomecbasedNtherapiesNinNviralNinfectionsudNVirushResearchbN2021bNhogbNgonhfi 6.4 8

28 MicrobiotaNsuccessionNandNmetaboliteNchangesNduringNtheNtraditionalNsourdoughNfermentationNofN
yhineseNsteamedNbreaddNCYTAhwhJournalhofhFoodbN2019bNgmbNgmhcgmo 2.3 7

27
wNcomparisonNofNtheNinhibitoryNactivitiesNofNLactobacillusNandNxifidobacteriumNagainstNPenicilliumN
expansumNandNanNanalysisNofNpotentialNantifungalNmetabolitesdNFEMShMicrobiologyhLettersbN2020bN
ilmbN

2.9 7

26 IdentificationNandNcharacterizationNofNtwoNnovelNantioxidantNpeptidesNfromNsilkwormNpupaeNproteinN
hydrolysatesdNEuropeanhFoodhResearchhandhTechnologybN2021bNhjmbNijicikh 3.4 7

25 HighcdensityNcultivationNofNLactobacillusNandNxifidobacteriumNusingNanNautomaticNfeedbackNfeedingN
methoddNLWThwhFoodhSciencehandhTechnologybN2019bNgghbNgfnhih 5.4 6

24 RNwNsequencingNrevealsNtheNinvolvementNofNquorumNsensingNinNdairyNspoilageNcausedNbyN
psychrotrophicNbacteriadNLWThwhFoodhSciencehandhTechnologybN2020bNghmbNgfoinj 5.4 6
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22 QualityN–nhancementNMechanismNofNwlkalicγreeNyhineseNNorthernNSteamedNxreadNbyNSourdoughN
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21 InterspeciesNInteractionsNinNzualcSpeciesNxiofilmsNγormedNbyNPsychrotrophicNxacteriaNandNtheN
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20 SynergisticNinteractionsNprevailNinNmultispeciesNbiofilmsNformedNbyNtheNhumanNgutNmicrobiotaNonN
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19 LactococcusNlactisNphagesNfromNtheNperspectiveNofNtheirNdiversitybNthermalNandNbiocidalNresistancedN
InternationalhDairyhJournalbN2019bNofbNhncin 3.5 5

18 TranscriptomeNwnalysisNRevealsNtheNGenesNInvolvedNinNγGSZYglMiNxiofilmNγormationdN
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yharacteristicsNofNsurfaceNlayerNproteinNfromNLactobacillusNkefiriNHxwhfNandNtheNroleNinNmediatingN
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10 subspdNxxcghNHasN–ffectNwgainstNObesityNbyNRegulatingNGutNMicrobiotaNinNTwoNPhasesNinNHumanN
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sampledNJournalhofhFoodhSciencehandhTechnologybN2020bNkmbNimkcinf 3.3 2

8 HPPNandNSGQRNpeptidesNfromNsilkwormNpupaeNproteinNhydrolysatesNregulatedNbiosynthesisNofN
cholesterolNinNHepGhNcellNlinedNJournalhofhFunctionalhFoodsbN2021bNmmbNgfjihn 5.1 2

7 –stablishmentNandNevaluationNofNaNmethodNforNefficientNscreeningNofNylostridiumNbutyricumdNFoliah
MicrobiologicabN2020bNlkbNogmcohj 2.8 1

6 TranscriptionalNyhangesNinNxifidobacteriumNbifidumNInvolvedNinNSynergisticNMultispeciesNxiofilmsdN
MicrobialhEcologybN2021bNg 4.4 1

5 IntegrationNofNTranscriptomeNandNMetabolomeNRevealsNtheNGenesNandNMetabolitesNInvolvedNinN
xiofilmNγormationdNInternationalhJournalhofhMolecularhSciencesbN2021bNhhbN 6.3 1

4 zairyNstrainsNofNwnoxybacillusNflavithermusNinhibitNlipaseNproductionNbyNGeobacillusN
stearothermophilusdNInternationalhDairyhJournalbN2021bNggobNgfjool 3.5 1

3 IntegrativeNgenomeNandNmetabolomeNanalysisNrevealNtheNpotentialNmechanismNofNosmoticNstressN
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