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of Antibacterial Activities against Staphylococcus aureus. Foods, 2022, 11, 60.
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Quorum Sensing-Mediated and Growth Phase-Dependent Regulation of Metabolic Pathways in Hafnia
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White rice ethanol extract is qualitatively, but not quantitatively, equivalent to that of brown rice as
an antioxidant source. Bioscience, Biotechnology and Biochemistry, 2021, 85,2161-2168.

Bacteriostatic effects of benzyl isothiocyanate on Vibrio parahaemolyticus: Transcriptomic analysis
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Antimicrobial mechanism of 4-throxyphenylacetic acid on Listeria monocytogenes membrane and
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A Novel Photoelectrochemical Aptamer Sensor Based on CdTe Quantum Dots Enhancement and
Exonuclease |-Assisted Signal Amplification for Listeria monocytogenes Detection. Foods, 2021, 10, 1.9 18
2896.



20

22

24

26

28

30

32

34

36

GONG-LIANG ZHANG

ARTICLE IF CITATIONS

Comparison of the inhibitory potential of benzyl isothiocyanate and phenethyl isothiocyanate on

Shiga toxin-producing and enterotoxigenic Escherichia coli. LWT - Food Science and Technology, 2020,
118, 108806.

Evaluation of biogenic amines and microbial composition in the Chinese traditional fermented food
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Effect of quorum sensing and quorum sensing inhibitors on the expression of serine protease gene in
Hafnia alvei H4. Applied Microbiology and Biotechnology, 2020, 104, 7457-7465.

Lentibacillus panjinensis sp. nov., Isolated from Shrimp Paste, a Traditional Chinese Fermented 10 3
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Transcriptomic Analysis, Motility and Biofilm Formation Characteristics of Salmonella typhimurium
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Downregulated Expression of Virulence Factors Induced by Benzyl Isothiocyanate in Staphylococcus
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Transcriptomic Analysis of Vibrio parahaemolyticus Reveals Different Virulence Gene Expression in
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Preparation and characterization of Sm3+-doped SrSnO3 and its photoelectric performance as
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Biofilm Formation, Virulence Gene Profiles, and Antimicrobial Resistance of Nine Serogroups of
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Oxidative stress-mediated antiproliferative effects of furan-containing sulfur flavors in human 49 15
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