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47 InitialMfungalMdiversityMimpactsMflavorMcompoundsMformationMinMtheMspontaneousMfermentationMofM
whineseMliquorbbMFoodmResearchmInternationalZM2022ZMeiiZMeedmmi 7 1
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41 viodegradationMofMcyanideMwithMSaccharomycesMcerevisiaeMinMvaijiuMfermentationbMFoodmControlZM
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36 whineseMLiquorMzermentationnMIdentificationMofMKeyMzlavoraProducingMsppbMbyMQuantitativeMProfilingM
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35 IdentificationMandMquantificationMofMsurfactinZMaMnonvolatileMlipopeptideMinMMoutaiMliquorbM
InternationalmJournalmofmFoodmPropertiesZM2020ZMfgZMelmaeml 3 6
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precursorMlacysteineMinMvaijiuMfermentationbMFoodmResearchmInternationalZM2020ZMeglZMedmkik 7 7

33 TemperatureaInducedMunnualMVariationMinMMicrobialMwommunityMwhangesMandMResultingM
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30 RawMMaterialMRegulatesMzlavorMzormationMviaMxrivingMMicrobiotaMinMwhineseMLiquorMzermentationbM
FrontiersminmMicrobiologyZM2019ZMedZMeifd 5.7 23
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ejlbMMetabolicmEngineeringZM2019ZMifZMlkamk 9.7 61

28 viodegradationMofMythylMwarbamateMandMUreaMwithMLysinibacillusMsphaericusMMTggMinMwhineseMLiquorM
zermentationbMJournalmofmAgriculturalmandmFoodmChemistryZM2018ZMjjZMeilgaeimd 5.7 18
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25 yffectsMofMglutinousMandMnonglutinousMsorghumsMonMSaccharomycesMcerevisiaeMfermentationMforM
whineseMliquorMmakingbMInternationalmJournalmofmFoodmSciencemandmTechnologyZM2017ZMifZMeghlaegik 3.8 14

24
vacillusMlicheniformisMaffectsMtheMmicrobialMcommunityMandMmetabolicMprofileMinMtheMspontaneousM
fermentationMofMxaquMstarterMforMwhineseMliquorMmakingbMInternationalmJournalmofmFoodmMicrobiologyZM
2017ZMfidZMimajk
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23 –enomeMandMtranscriptomeManalysisMofMsurfactinMbiosynthesisMinMvacillusMamyloliquefaciensMMThibM
ScientificmReportsZM2017ZMkZMhdmkj 4.9 51

22 ProductionMofMsurfactinMfromMwasteMdistillersTMgrainsMbyMcoacultureMfermentationMofMtwoMvacillusM
amyloliquefaciensMstrainsbMBioresourcemTechnologyZM2017ZMfgiZMmjaedg 11 54

21 SynergisticMyffectMinMworeMMicrobiotaMussociatedMwithMSulfurMMetabolismMinMSpontaneousMwhineseM
LiquorMzermentationbMAppliedmandmEnvironmentalmMicrobiologyZM2017ZMlgZM 4.8 36

20 UreaMproductionMbyMyeastsMotherMthanMSaccharomycesMinMfoodMfermentationbMFEMSmYeastmResearchZM
2017ZMekZM 3.1 4

19 yffectMofMMicrobialMInteractionMonMUreaMMetabolismMinMwhineseMLiquorMzermentationbMJournalmofm
AgriculturalmandmFoodmChemistryZM2017ZMjiZMeeeggaeeegm 5.7 5

18 IsMaMPotentialMProducerMofMVariousMzlavorMwompoundsMinMwhineseMazlavorMLiquorMzermentationbM
FrontiersminmMicrobiologyZM2017ZMlZMfjdm 5.7 28

17 zlavorMProfileMofMwhineseMLiquorMIsMulteredMbyMInteractionsMofMIntrinsicMandMyxtrinsicMMicrobesbM
AppliedmandmEnvironmentalmMicrobiologyZM2016ZMlfZMhffagd 4.8 32

16 OnasiteMcalibrationMmethodMforMoutdoorMbinocularMstereoMvisionMsensorsbMOpticsmandmLasersminm
EngineeringZM2016ZMljZMkialf 4.6 11

15 viocontrolMofMgeosminaproducingMStreptomycesMsppbMbyMtwoMvacillusMstrainsMfromMwhineseMliquorbM
InternationalmJournalmofmFoodmMicrobiologyZM2016ZMfgeZMeam 5.8 33

14
ImprovingMflavorMmetabolismMofMSaccharomycesMcerevisiaeMbyMmixedMcultureMwithMvacillusM
licheniformisMforMwhineseMMaotaiaflavorMliquorMmakingbMJournalmofmIndustrialmMicrobiologymandm
BiotechnologyZM2015ZMhfZMejdeal
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12 –enomicMandMtranscriptomicManalysesMofMtheMwhineseMMaotaiaflavoredMliquorMyeastMMTeMrevealedMitsM
uniqueMmultiacarbonMcoautilizationbMBMCmGenomicsZM2015ZMejZMedjh 4.5 14

11
RegulatingMyeastMflavorMmetabolismMbyMcontrollingMsaccharificationMreactionMrateMinMsimultaneousM
saccharificationMandMfermentationMofMwhineseMMaotaiaflavorMliquorbMInternationalmJournalmofmFoodm
MicrobiologyZM2015ZMfddZMgmahj

5.8 26

10 TranscriptionalMcharacteristicsMassociatedMwithMlichenysinMbiosynthesisMinMvacillusMlicheniformisMfromM
whineseMMaotaiaflavorMliquorMmakingbMJournalmofmAgriculturalmandmFoodmChemistryZM2015ZMjgZMlllamg 5.7 10

9 zilamentousMfungalMdiversityMandMcommunityMstructureMassociatedMwithMtheMsolidMstateMfermentationM
ofMwhineseMMaotaiaflavorMliquorbMInternationalmJournalmofmFoodmMicrobiologyZM2014ZMekmZMldah 5.8 96

8 StarterMcultureMselectionMforMmakingMwhineseMsesameaflavoredMliquorMbasedMonMmicrobialMmetabolicM
activityMinMmixedacultureMfermentationbMAppliedmandmEnvironmentalmMicrobiologyZM2014ZMldZMhhidam 4.8 43

7 xevelopmentZMvalidationMandMapplicationMofMspecificMprimersMforManalyzingMtheMclostridialMdiversityMinM
darkMfermentationMpitMmudMbyMPwRax––ybMBioresourcemTechnologyZM2014ZMejgZMhdak 11 24

6 IsolationMandMidentificationMofMaMblackMuspergillusMstrainMandMtheMeffectMofMitsMnovelMproteaseMonMtheM
aromaMofMMoutaiaflavouredMliquorbMJournalmofmthemInstitutemofmBrewingZM2014ZMefdZMfjlafkj 2 16

5
InMsituManalysisMofMmetabolicMcharacteristicsMrevealsMtheMkeyMyeastMinMtheMspontaneousMandMsolidastateM
fermentationMprocessMofMwhineseMlightastyleMliquorbMAppliedmandmEnvironmentalmMicrobiologyZM2014ZM
ldZMgjjkakj
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4 YeastMcommunityMassociatedMwithMtheMsolidMstateMfermentationMofMtraditionalMwhineseMMaotaiaflavorM
liquorbMInternationalmJournalmofmFoodmMicrobiologyZM2013ZMejjZMgfgagd 5.8 92

3 ImmobilizedMRhodotorulaMmucilaginosanMaMnovelMurethanaseaproducingMstrainMforMdegradingMethylM
carbamatebMAppliedmBiochemistrymandmBiotechnologyZM2013ZMekeZMfffdagf 3.2 16

2 –enomeMSequenceMofMvacillusMlicheniformisMw–MwwgmjgZMaMStressaResistantMStrainMIsolatedMinMaM
whineseMTraditionalMSolidaStateMLiquoraMakingMProcessbMGenomemAnnouncementsZM2013ZMeZM 6

1 TranscriptomeMprofilingMofMheataresistantMstrainMvacillusMlicheniformisMw–MwwgmjfMproducingM
MaotaiMflavorbMJournalmofmAgriculturalmandmFoodmChemistryZM2012ZMjdZMfdggal 5.7 25
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