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j Paper IF Citations

62 InhibitionNuctivityNofNPlantaricinNQkNProducedNbyNLactobacillusNplantarumNQkNagainstNListeriaN
monocytogenesNandNItsNviofilmbNFermentationZN2022ZNlZNki 4.7 1

61 untiaadipogenesisNandNmetabolismaregulatingNeffectsNofNheatainactivatedNStreptococcusN
thermophilusNMNaZLWaddfbNLetterspinpAppliedpMicrobiologyZN2021ZNkfZNjkkajlk 2.9 7

60
yffectNofNLactobacillusNrhamnosusNMNahgeNProducingNIndoleNxerivativesNonNwomplementaryN
zeedingaInducedNxiarrheaNRatNPupsNThroughNtheNynhancementNofNtheNIntestinalNvarrierNzunctionbN
MolecularpNutritionpandpFoodpResearchZN2021ZNefeddjem

5.9 0

59 vreastNmilkNcontainsNprobioticsNwithNantiainfantileNdiarrhoeaNeffectsNthatNmayNprotectNinfantsNasN
theyNchangeNtoNsolidNfoodsbNEnvironmentalpMicrobiologyZN2021ZNfgZNekidaekjh 5.2 4

58 PotentialNprobioticsNLactobacillusNcaseiNKeeNcombinedNwithNplantNextractsNreduceNmarkersNofNtypeNfN
diabetesNmellitusNinNmicebNJournalpofpAppliedpMicrobiologyZN2021ZNegeZNemkdaemlf 4.7 2

57 vreastNmilkNfloraNplaysNanNimportantNroleNinNinfantileNeczemanNcohortNstudyNinNNortheastNwhinabN
JournalpofpAppliedpMicrobiologyZN2021ZNegeZNfmleafmmg 4.7 0

56 yffectNofNInonotusNobliquusNVzrbWNPilatNextractNonNtheNregulationNofNglycolipidNmetabolismNviaN
PIgKcuktNandNuMPKcuwwNpathwaysNinNmicebNJournalpofpEthnopharmacologyZN2021ZNfkgZNeegmjg 5 4

55 InfluenceNofNLacticNucidNonNwellNwycleNProgressionsNinNLactobacillusNbulgaricusNxuringNvatchNwulturebN
AppliedpBiochemistrypandpBiotechnologyZN2021ZNemgZNmefamfh 3.2 2

54 vifidobacteriumNanimalisNzeakNinNcombinationNwithNkonjacNglucomannanNimprovesNconstipationNinN
miceNviaNhumoralNtransportbNFoodpandpFunctionZN2021ZNefZNkmealde 6.1 4

53 TheNedibleNLactobacillusNparacaseiNXeeNwithNKonjacNglucomannanNpromotesNintestinalNmotilityNinN
zebrafishbNNeurogastroenterologypandpMotilityZN2021ZNggZNeehemj 4 0

52 ααNxerivedNyxtracellularNVesiclesNModulateNαutNMicrobiotaNandNuttenuateNInflammatoryNinN
xSSaInducedNwolitisNMicebNNutrientsZN2021ZNegZN 6.7 9

51 womparativeNMetabolomicsNunalysesNofNPlantaricinNQkNProductionNbyNQkbNJournalpofpAgriculturalpandp
FoodpChemistryZN2021ZNjmZNedkheaedkhl 5.7 1

50
MechanismsNunderlyingNtheNpromotionNofNiahydroxytryptamineNsecretionNinNenterochromaffinNcellsN
ofNconstipationNmiceNbyNvifidobacteriumNandNLactobacillusbNNeurogastroenterologypandpMotilityZN
2021ZNggZNeehdlf

4 4

49 xietaryNgalactosylNandNmannosylNcarbohydratesnNInavitroNassessmentNofNprebioticNeffectsbNFoodp
ChemistryZN2020ZNgfmZNefkekm 8.5 12

48 ProfilesNofNgutNmicrobiotaNinNchildrenNwithNobesityNfromNβarbinZNwhinaNandNscreeningNofNstrainsNwithN
antiaobesityNabilityNinNvitroNandNinNvivobNJournalpofpAppliedpMicrobiologyZN2020ZNefmZNkflakgk 4.7 4

47 RegioisomericNandNenantiomericNanalysisNofNprimaryNtriglyceridesNinNhumanNmilkNbyNsilverNionNandN
chiralNβPLwNatmosphericNpressureNchemicalNionizationaMSbNJournalpofpDairypScienceZN2020ZNedgZNkkjeakkkh4 10

46 yvaluationNofNprobioticsNforNimprovingNandNregulationNmetabolismNrelevantNtoNtypeNfNdiabetesNinN
vitrobNJournalpofpFunctionalpFoodsZN2020ZNjhZNedgjjh 5.1 5
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45 ProbioticsNimprovedNhyperlipidemiaNinNmiceNinducedNbyNaNhighNcholesterolNdietNdownregulatingNzXRbN
FoodpandpFunctionZN2020ZNeeZNmmdgammee 6.1 7

44 ReductionNofNintestinalNtrimethylamineNbyNprobioticsNamelioratedNlipidNmetabolicNdisordersN
associatedNwithNatherosclerosisbNNutritionZN2020ZNkmaldZNeedmhe 4.8 11

43 TheNinfluenceNofNdifferentNlacticNacidNbacteriaNonNsourdoughNflavorNandNaNdeepNinsightNintoN
sourdoughNfermentationNthroughNRNuNsequencingbNFoodpChemistryZN2020ZNgdkZNefiifm 8.5 22

42 ynhancingNsprayNdryingNtoleranceNofNLactobacillusNbulgaricusNbyNintracellularNtrehaloseNdeliveryNviaN
electroporationbNFoodpResearchpInternationalZN2020ZNefkZNedlkfi 7 7

41 whangesNprocessNinNtheNcellularNstructuresNandNconstituentsNofNLactobacillusNbulgaricusNspebeNduringN
sprayNdryingbNLWTp-pFoodpSciencepandpTechnologyZN2019ZNedfZNgdagj 5.4 11

40
ProtectiveNeffectsNofNprobioticsNonNacuteNalcoholainducedNliverNinjuryNinNmiceNthroughNalcoholN
metabolizingNenzymesNactivationNandNhepaticNTNza˛–NresponseNreductionbNJournalpofpFunctionalpFoods
ZN2019ZNimZNfghafhe

5.1 8

39 ScreeningNofNintestinalNperistalsisapromotingNprobioticsNbasedNonNaNzebrafishNmodelbNFoodpandp
FunctionZN2019ZNedZNfdkiafdlf 6.1 10

38 StudyNofNgastrointestinalNtractNviabilityNandNmotilityNviaNmodulationNofNserotoninNinNaNzebrafishN
modelNbyNprobioticsbNFoodpandpFunctionZN2019ZNedZNkhejakhfi 6.1 12

37 αlycineNbetaineNtransportNconditionsNofNLactobacillusNdelbrueckiiNsubspbNbulgaricusNinNsaltNinducedN
hyperosmoticNstressbNInternationalpDairypJournalZN2018ZNljZNfeafj 3.5 6

36 WholeNPeptidoglycanNyxtractsNfromNtheNsubspbNMiNStrainNyxertNunticancerNuctivitybNBioMedpResearchp
InternationalZN2018ZNfdelZNflkeked 3 10

35 ImpactNofNymulsifiersNudditionNonNtheNRetrogradationNofNRiceNαelsNduringNLowaTemperatureN
StoragebNJournalpofpFoodpQualityZN2017ZNfdekZNeak 2.7 2

34 xevelopmentNofNaNwhemicallyNxefinedNMediumNforNvetterNYieldNandNPurificationNofNynterocinNYgeN
fromynterococcusNfaeciumYgebNJournalpofpFoodpQualityZN2017ZNfdekZNeal 2.7 2

33 ImprovementNofNtheNTextureNofNYogurtNbyNUseNofNyxopolysaccharideNProducingNLacticNucidNvacteriabN
BioMedpResearchpInternationalZN2016ZNfdejZNkmhijki 3 57

32
yffectNofNwomplexNzoodNynvironmentNonNProductionNofNynteriocinNINNgigeNwithNynterococcusN
faeciumNINgigeNasNaNStarterNinNwhineseNzermentationNPaocaiNMakingbNAdvancedpMaterialspResearchZN
2014ZNllhalliZNhfmahgf

0.5 5

31 OptimizationNofNzermentationNwonditionsNforNwhineseNzermentationNPaocaiNwithNynterococcusN
faeciumNINgigeNasNaNStarterNbyNSingleNzactorNMethodbNAdvancedpMaterialspResearchZN2014ZNllhalliZNhkeahkh0.5 1

30 StudyNofNprobioticNpotentialNofNfourNwildNLactobacillusNrhamnosusNstrainsbNAnaerobeZN2013ZNfeZNffak 2.8 21

29 zunctionalityNofNtheNSalayerNproteinsNfromNLactobacillusNinNtheNcompetitiveNagainstNenteropathogensN
infectionbNEuropeanpFoodpResearchpandpTechnologyZN2013ZNfgjZNfhmafii 3.4 6

28 yffectNofNexogenousNfactorsNonNbacteriocinNproductionNfromNLactobacillusNparacaseiNJfgNbyNusingNaN
restingNcellNsystembNInternationalpJournalpofpMolecularpSciencesZN2013ZNehZNfhgiiaji 6.3 5

(2013-2020)
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27 ScreeningNofNLacticNucidNvacteriaNStrainsNwithNRespirationNubilityNinNtheNPresentNofNβemebNAdvancedp
MaterialspResearchZN2013ZNkfjakgeZNhhlahie 0.5 2

26 IdentificationNofNaNLacticNucidNvacteriaNStrainNfromNTraditionalNxairyNProductsbNAdvancedpMaterialsp
ResearchZN2013ZNkleaklhZNeimmaejdf 0.5 1

25 βeterologousNyxpressionNofNProductionNofNTedZNwefawLuNLinoleicNucidNIsomeraseNαeneNfromN
PropionibacteriumNacnesbNAdvancedpMaterialspResearchZN2013ZNjheajhfZNkjiakjl 0.5

24 wlassNIIaNbacteriocinsnNdiversityNandNnewNdevelopmentsbNInternationalpJournalpofpMolecularpSciencesZN
2012ZNegZNejjjlakdk 6.3 69

23 PurificationNandNIdentificationNofNLactoferrinNfromNvovineNMilkbNAdvancedpMaterialspResearchZN2012ZN
ifhaifkZNffmdaffmg 0.5

22 yffectsNofNLactobacillusNStrainsNonNwolonNwancerNwellNProliferationNandNwellNwycleNvlockageN2012ZN 1

21 ProductionNofNvolatileNcompoundsNinNreconstitutedNmilkNreducedafatNcheeseNandNtheN
physicochemicalNpropertiesNasNaffectedNbyNexopolysaccharideaproducingNstrainbNMoleculesZN2012ZNekZNehgmgahdl4.8 9

20 TechnologicalNcharacterisationNofNLactobacilliNisolatedNfromNwhineseNartisanalNfermentedNmilksbN
InternationalpJournalpofpDairypTechnologyZN2012ZNjiZNegfaegm 3.7 7

19 yffectNofNyxopolysaccharideNProducingNLacticNucidNvacterialNonNtheNαelationNandNTextureNPropertiesN
ofNYogurtbNAdvancedpMaterialspResearchZN2012ZNhgdahgfZNlmdalmg 0.5 2

18 ScreeningNforNuntiproliferativeNyffectNofNLactobacillusNStrainsNugainstNwolonNwancerNβTafmNwellsbN
AdvancedpMaterialspResearchZN2012ZNikgaikhZNedgmaedhg 0.5 2

17 whangesNinNProteinNwomponentsNandNSizeNxistributionNofNvovineNMilkNzatNαlobulesNwausedNbyNβeatN
TreatmentbNAdvancedpMaterialspResearchZN2012ZNiihaiijZNefleaeflh 0.5

16 MolecularNwloningNandNβeterologousNyxpressionNofNLinoleicNucidNIsomeraseNαeneNfromNLactobacillusN
reuteriNandNLactobacillusNacidophilusbNAdvancedpMaterialspResearchZN2012ZNiihaiijZNehedaeheh 0.5 1

15
yffectsNofNzatNonNRelationshipNbetweenNParticleNSizeNandNPhysicalNPropertiesNofNwrossaLinkingN
YogurtNbyNPurifiedNTransglutaminaseNfromNStreptomycesNmobaraensisNxSMNhdilkbNAdvancedp
MaterialspResearchZN2012ZNhjlahkeZNejgeaejgk

0.5 2

14 zormationNofNaldehydeNandNketoneNcompoundsNduringNproductionNandNstorageNofNmilkNpowderbN
MoleculesZN2012ZNekZNmmddaee 4.8 36

13 IsolationNandNappliedNpotentialNofNlacticNacidNbacteriaNfromNwhineseNtraditionalNfermentedNfoodNinN
specificNecologicalNlocalitiesbNFoodpSciencepandpBiotechnologyZN2011ZNfdZNejliaejmd 3 7

12 ProtectiveNeffectsNofNbovineNcolostrumNacidNproteinsNonNboneNlossNofNovariectomizedNratsNandNtheN
ingredientsNidentificationbNMolecularpNutritionpandpFoodpResearchZN2011ZNiiZNffdal 5.9 17

11 ImprovementNofNwheeseNProducedNbyNReconstitutedNMilkNPowdernNyffectsNofNStreptococcusN
thermophilusNonNtheNTextureNandNMicrostructurebNAdvancedpMaterialspResearchZN2011ZNgmjagmlZNeiheaeihh0.5

10 yffectsNofNLinoleicNucidNonNtheNαrowthNofNLactobacillusNacidophilusNzdffebNAdvancedpMaterialsp
ResearchZN2011ZNghiZNeihaejd 0.5 1
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9 ScreeningNofNvileNSaltNβydrolaseauctiveNLacticNucidNvacteriaNforNPotentialNwholesterolaLoweringN
ProbioticNUsebNAdvancedpMaterialspResearchZN2011ZNghiZNegmaehj 0.5 3

8 yffectsNofNMilkNwompositionNProportioningNonNtheNTextureNPropertiesNofNRennetNαelsNProducedNbyN
ReconstitutedNMilkNPowderbNAdvancedpMaterialspResearchZN2011ZNgmjagmlZNejifaejij 0.5

7 xipicolinicNucidNwontentsNUsedNforNystimatingNtheNNumberNofNSporesNinNRawNMilkbNAdvancedp
MaterialspResearchZN2011ZNelgaeliZNehjkaehke 0.5 2

6 ScreeningNofNLactobacillusNdelbruekiiNSubspbNvulgaricusNwithNWeakNPostaucidificationNwapacityNbyN
NaturalNandNInducedNMutationbNAdvancedpMaterialspResearchZN2011ZNgmgagmiZNehekaehfd 0.5

5 TheNzlavorNPropertyNofNSoftNwheeseNzermentedNbyNTwoNStainsNofNStreptococcusNthermophilusNandN
MadeNofNReconstitutedNMilkbNAdvancedpMaterialspResearchZN2011ZNgmjagmlZNeigjaeihd 0.5

4 ProbioticNwharacteristicsNofNwonjugatedNLinoleicNucidNProducingNvacteriabNAdvancedpMaterialsp
ResearchZN2011ZNghiZNehkaeig 0.5 1

3 RiceNproteinNextractedNbyNdifferentNmethodsNaffectsNcholesterolNmetabolismNinNratsNdueNtoNitsNlowerN
digestibilitybNInternationalpJournalpofpMolecularpSciencesZN2011ZNefZNkimhajdl 6.3 22

2 yxtractionNandNynzymaticNβydrolysisNofNInulinNfromNJerusalemNartichokeNandNtheirNyffectsNonN
TexturalNandNSensorialNwharacteristicsNofNYogurtbNFoodpandpBioprocesspTechnologyZN2010ZNgZNgeiagem 5.1 25

1 PurificationNandNpartialNcharacterizationNofN˛†aglucanaseNproducedNbyNTrichodermaNvirideNTPdmN
isolatedNfromNsewageNofNbeeramakingbNEuropeanpFoodpResearchpandpTechnologyZN2008ZNffkZNlfealfj 3.4
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