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j Paper IF Citations

134 zunctionalNoligosaccharideNfermentationNinNtheNgutnNImprovingNintestinalNhealthNandNitsNdeterminantN
factorsauNreviewbbNCarbohydrateiPolymersZN2022ZNflhZNeemdhg 10.3 2

133 xevelopmentNofNaNlabelafreeNplasmonicNgoldNnanoparticlesNaggregatesNsensorNonNtheNbasisNofNchargeN
neutralizationNforNtheNdetectionNofNzearalenonebNFoodiChemistryZN2022ZNgkdZNegegji 8.5 3

132 –utNmicrobiotaNinsightsNintoNhumanNadaptionNtoNhighaplateauNdietN2022ZNeZN 0

131 WholeNgenomeNandNacidNstressNcomparativeNtranscriptomeNanalysisNofNαactiplantibacillusNplantarumN
ZxYfdegbNArchivesiofiMicrobiologyZN2021ZNfdgZNfkmiafldk 3 2

130
ProtectionNofNsurfaceNlayerNproteinNfromNynterococcusNfaeciumNWyzufgNagainstNαisteriaN
monocytogenesNwβwwihddkNinfectionNbyNmodulatingNintestinalNpermeabilityNandNimmunitybNAppliedi
MicrobiologyiandiBiotechnologyZN2021ZNediZNhfjmahflh

5.7 2

129
uNwomparativeNTranscriptomicNunalysisNofN umanNPlacentalNTrophoblastsNinNResponseNtoN
PathogenicNandNProbioticNInteractionbNCanadianiJournaliofiInfectiousiDiseasesiandiMedicali
MicrobiologyZN2021ZNfdfeZNjjiiheh

2.6

128 ZxYdeNinhibitsNcholineainducedNatherosclerosisNthroughNwxwuazXRaz–zeiNaxisbNFoodiandiFunctionZN
2021ZNefZNmmgfammhj 6.1 3

127 TherapeuticNimplicationsNofNfunctionalNteaNingredientsNforNamelioratingNinflammatoryNbowelN
diseasenNaNfocusedNreviewbNCriticaliReviewsiiniFoodiScienceiandiNutritionZN2021ZNeaei 11.5 4

126 RipenedNPuaerhNTeaNyxtractNPromotesN–utNβicrobiotaNResilienceNagainstNxextranNSulfateNSodiumN
InducedNwolitisbNJournaliofiAgriculturaliandiFoodiChemistryZN2021ZNjmZNfemdaffdg 5.7 8

125 ShortatermNintakeNofNZxYfdegNfermentedNmilkNpromotesNhomoeostasisNofNgutNmicrobiotaNunderN
enterotoxigenicNchallengebNFoodiandiFunctionZN2021ZNefZNieelaiefm 6.1 1

124
ulleviationNofNunxietycxepressiveaαikeNvehaviorsNandNImprovementNofNwognitiveNzunctionsNbyN
WαPαdhNinNwhronicallyNStressedNβicebNCanadianiJournaliofiInfectiousiDiseasesiandiMedicali
MicrobiologyZN2021ZNfdfeZNjjegmdg

2.6 5

123  otawaterNextractNofNripenedNPuaerhNteaNattenuatesNxSSainducedNcolitisNthroughNmodulationNofNtheN
εza˛”vNandN Izae˛–NsignalingNpathwaysNinNmicebNFoodiandiFunctionZN2020ZNeeZNghimaghkd 6.1 10

122 wharacterizationNandNantitumorNactivityNofNnovelNexopolysaccharideNuPSNofNαactobacillusNplantarumN
WαPαdmNfromNhumanNbreastNmilkbNInternationaliJournaliofiBiologicaliMacromoleculesZN2020ZNejgZNmliammi 7.9 7

121
ynterococcusNhiraeNWy IdeNisolatedNfromNaNhealthyNwhineseNinfantNamelioratesNtheNsymptomsNofN
typeNfNdiabetesNbyNelevatingNtheNabundanceNofNαactobacillalesNinNratsbNJournaliofiDairyiScienceZN2020ZN
edgZNfmjmafmle

4 3

120 αactobacillusNrhamnosusNzαR mgNprotectsNagainstNintestinalNdamageNinNmiceNinducedNbyN
iafluorouracilbNJournaliofiDairyiScienceZN2020ZNedgZNiddgaidel 4 9

119 –enomicNunalysisNforNuntioxidantNPropertyNofNαactobacillusNplantarumNzαPαdiNfromNwhineseN
αongevityNPeoplebNProbioticsiandiAntimicrobialiProteinsZN2020ZNefZNehieaehil 5.5 7

118 uNPhylogeneticNViewNonNtheNRoleNofN–lycerolNforN–rowthNynhancementNandNReuterinNzormationNinbN
FrontiersiiniMicrobiologyZN2020ZNeeZNjdehff 5.7 4
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117
ProbioticNynterococcusNfaecalisNSymbioflorNeNamelioratesNpathobiontainducedNmiscarriageNthroughN
bacterialNantagonismNandNTheaThfNmodulationNinNpregnantNmicebNAppliediMicrobiologyiandi
BiotechnologyZN2020ZNedhZNihmgaiidh

5.7 4

116 InvitedNreviewnNudvancementsNinNlateralNflowNimmunoassaysNforNscreeningNhazardousNsubstancesNinN
milkNandNmilkNpowderbNJournaliofiDairyiScienceZN2019ZNedfZNellkaemdd 4 17

115 SulfonationNofNαactobacillusNplantarumNWαPαdhNexopolysaccharideNamplifiesNitsNantioxidantN
activitiesNinNvitroNandNinNaNwacoafNcellNmodelbNJournaliofiDairyiScienceZN2019ZNedfZNimffaimgf 4 12

114 upplicationNandNdevelopmentNofNsuperparamagneticNnanoparticlesNinNsampleNpretreatmentNandN
immunochromatographicNassaybNTrACiyiTrendsiiniAnalyticaliChemistryZN2019ZNeehZNeieaekd 14.6 34

113
wharacterizationNofNnovelNexopolysaccharideNofNynterococcusNfaeciumNWyzufgNfromNinfantNandN
demonstrationNofNitsNinNvitroNbiologicalNpropertiesbNInternationaliJournaliofiBiologicali
MacromoleculesZN2019ZNeflZNkedakek

7.9 11

112
untiaadhesionNofNprobioticNynterococcusNfaeciumNWyzufgNagainstNfiveNpathogensNandNtheNbeneficialN
effectNofNitsNSalayerNproteinsNagainstNαisteriaNmonocytogenesbNCanadianiJournaliofiMicrobiologyZN
2019ZNjiZNekiaelh

3.2 7

111 yffectNofNgNlactobacilliNonNimmunoregulationNandNintestinalNmicrobiotaNinNaN˛†alactoglobulinainducedN
allergicNmouseNmodelbNJournaliofiDairyiScienceZN2019ZNedfZNemhgaemil 4 22

110 yvaluationNofNtheNaccuracyNandNsensitivityNofNhighathroughputNsequencingNtechnologyNusingNknownN
microbiotabNMoleculariMedicineiReportsZN2018ZNekZNhdlaheg 2.9 10

109 TherapeuticNeffectNofNherbNresidueNfermentationNsupernatantNonNspleenadeficientNmicebNMoleculari
MedicineiReportsZN2018ZNekZNfkjhafkkd 2.9 8

108
PotentialNofNαactobacillusNplantarumNZxYfdegNandNvifidobacteriumNbifidumNWvIεdgNinNrelievingN
colitisNbyNgutNmicrobiotaZNimmuneZNandNantiaoxidativeNstressbNCanadianiJournaliofiMicrobiologyZN2018ZN
jhZNgfkaggk

3.2 38

107 yvaluationNofNtruncatedN–NproteinNdeliveredNbyNliveNattenuatedNSalmonellaNasNaNvaccineNagainstN
respiratoryNsyncytialNvirusbNMicrobialiPathogenesisZN2018ZNeeiZNfmmagdg 3.8 2

106 untagonisticsNofNαactobacillusNplantarumNZxYfdegNagainstN elicobacterNpyloriNSSeNandNitsNinfectionN
in´ vitroNinNhumanNgastricNepithelialNu–SNcellsbNJournaliofiBioscienceiandiBioengineeringZN2018ZNefjZNhilahjg3.3 11

105 yngineeredNcommensalNbacteriaNpreventNsystemicNinflammationainducedNmemoryNimpairmentNandN
amyloidogenesisNviaNproducingN–αPaebNAppliediMicrobiologyiandiBiotechnologyZN2018ZNedfZNkijiakiki 5.7 24

104 αactobacillusNplantarumNZxYdhNexhibitsNaNstrainaspecificNpropertyNofNloweringNTβuκNviaNtheN
modulationNofNgutNmicrobiotaNinNmicebNFoodiandiFunctionZN2018ZNmZNhfmmahgdm 6.1 66

103 SelectionNofNaptamersNagainstNpathogenicNbacteriaNandNtheirNdiagnosticsNapplicationbNWorldiJournali
ofiMicrobiologyiandiBiotechnologyZN2018ZNghZNehm 4.4 18

102
RapidNdetectionNofNwronobacterNsppbNinNpowderedNinfantNformulaNbyNthermophilicN
helicaseadependentNisothermalNamplificationNcombinedNwithNsilicaacoatedNmagneticNparticlesN
separationbNJournaliofiImmunologicaliMethodsZN2018ZNhjfZNihail

2.5 8

101 QuantumNdotsNcauseNacuteNsystemicNtoxicityNinNlactatingNratsNandNgrowthNrestrictionNofNoffspringbN
NanoscaleZN2018ZNedZNeeijhaeeikk 7.7 24

100 TranscriptomicNProfilingNofN umanNPlacentalNTrophoblastsNinNResponseNtoNInfectionNwithN
ynterococcusNfaecalisbNJournaliofiFoodiQualityZN2018ZNfdelZNeaee 2.7 2

(2018-2020)

3



99
ynterococcusNfaeciumNWyzufgNfromNinfantsNlessensNhighafatadietainducedNhyperlipidemiaNviaN
cholesterolNkaalphaahydroxylaseNgeneNbyNalteringNtheNcompositionNofNgutNmicrobiotaNinNratsbNJournali
ofiDairyiScienceZN2018ZNedeZNkkikakkjk

4 15

98 womparisonsNofNtheNbiodistributionNandNtoxicologicalNexaminationsNafterNrepeatedNintravenousN
administrationNofNsilverNandNgoldNnanoparticlesNinNmicebNScientificiReportsZN2017ZNkZNggdg 4.9 127

97 unNaptamerabasedNPwRNmethodNcoupledNwithNmagneticNimmunoseparationNforNsensitiveNdetectionN
ofNSalmonellaNTyphimuriumNinNgroundNturkeybNAnalyticaliBiochemistryZN2017ZNiggZNghahd 3.1 14

96 veneï‹�cialNeffectsNofNprobioticNcholesterolaloweringNstrainNofNynterococcusNfaeciumNWyzufgNfromN
infantsNonNdietainducedNmetabolicNsyndromeNinNratsbNJournaliofiDairyiScienceZN2017ZNeddZNejelaejfl 4 34

95 uNphysiologicalNcomparativeNstudyNofNacidNtoleranceNofNαactobacillusNplantarumNZxYNfdegNandNαbN
plantarumNuTwwNldehNatNmembraneNandNcytoplasmNlevelsbNAnnalsiofiMicrobiologyZN2017ZNjkZNjjmajkk 3.2 10

94 wharacterizationNandNbioactivitiesNofNtheNexopolysaccharideNfromNaNprobioticNstrainNofNαactobacillusN
plantarumNWαPαdhbNJournaliofiDairyiScienceZN2017ZNeddZNjlmiajmdi 4 77

93 ussessmentNofNcommercialNprobioticNproductsNinNwhinaNforNlabellingNaccuracyNandNprobioticN
characterisationNofNselectedNisolatesbNInternationaliJournaliofiDairyiTechnologyZN2017ZNkdZNeemaefj 3.7 18

92 QwβabasedNaptamerNselectionNandNdetectionNofNSalmonellaNtyphimuriumbNFoodiChemistryZN2017ZN
ffeZNkkjaklf 8.5 77

91 StrategyNforNuccurateNxetectionNofNyscherichiaNwoliNκeikn kNinN–roundNPorkNUsingNaNαateralNzlowN
ImmunoassaybNSensorsZN2017ZNekZN 3.8 9

90 ZxYdeNuttenuatesNwholineaInducedNTrimethylamineNaκxideNαevelsNbyNRemodelingN–utNβicrobiotaNinN
βicebNJournaliofiMicrobiologyiandiBiotechnologyZN2017ZNfkZNehmeaehmm 3.3 47

89 βechanismNofNenhancedNantibacterialNactivityNofNultraafineNZnκNinNphosphateNbufferNsolutionNwithN
variousNorganicNacidsbNEnvironmentaliPollutionZN2016ZNfelZNljgaljm 9.3 6

88
ynhancingNfloraNbalanceNinNtheNgastrointestinalNtractNofNmiceNbyNlacticNacidNbacteriaNfromNwhineseN
sourdoughNandNenzymeNactivitiesNindicativeNofNmetabolismNofNproteinZNfatZNandNcarbohydrateNbyNtheN
florabNJournaliofiDairyiScienceZN2016ZNmmZNkldmaklfd

4 10

87
RapidNandNsimultaneousNdetectionNofNviableNwronobacterNsakazakiiNZNStaphylococcusNaureusNZNandN
vacillusNcereusNinNinfantNfoodNproductsNbyNPβuamPwRNassayNwithNinternalNamplificationNcontrolbNLWTi
yiFoodiScienceiandiTechnologyZN2016ZNkhZNekjaelf

5.4 25

86
uNnewNapplicationNofNaNsodiumNdeoxycholateapropidiumNmonoazideaquantitativeNPwRNassayNforNrapidN
andNsensitiveNdetectionNofNviableNwronobacterNsakazakiiNinNpowderedNinfantNformulabNJournaliofi
DairyiScienceZN2016ZNmmZNmiidamiim

4 24

85 yvaluationNofNprobioticNpropertiesNofNαactobacillusNplantarumNWαPαdhNisolatedNfromNhumanNbreastN
milkbNJournaliofiDairyiScienceZN2016ZNmmZNekgjaekhj 4 61

84 yffectNofNskimNmilkNcoatedNinulinaalginateNencapsulationNbeadsNonNviabilityNandNgeneNexpressionNofN
αactobacillusNplantarumNduringNfreezeadryingbNLWTiyiFoodiScienceiandiTechnologyZN2016ZNjlZNlaeg 5.4 37

83 ScreeningNprobioticNstrainsNforNsafetynNyvaluationNofNvirulenceNandNantimicrobialNsusceptibilityNofN
enterococciNfromNhealthyNwhineseNinfantsbNJournaliofiDairyiScienceZN2016ZNmmZNhflfahfmd 4 20

82 yfficacyNofNoralNvifidobacteriumNbifidumNuTwwNfmifeNonNmicrofloraNandNantioxidantNinNmicebN
CanadianiJournaliofiMicrobiologyZN2016ZNjfZNfhmajf 3.2 20
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81 yffectiveNRemovalNofNTetracyclineNfromNuqueousNSolutionNbyNκrganicNucidawoatedNβagneticN
εanoparticlesbNJournaliofiNanoscienceiandiNanotechnologyZN2016ZNejZNffelafj 1.3 12

80
untagonisticsNagainstNpathogenicNvacillusNcereusNinNmilkNfermentationNbyNαactobacillusNplantarumN
ZxYfdegNandNitsNantiaadhesionNeffectNonNwacoafNcellsNagainstNpathogensbNJournaliofiDairyiScienceZN
2016ZNmmZNfjjjafjkh

4 20

79 xistributionNandNexpressionNofNtheNenterotoxinNgenesNofNvacillusNcereusNinNfoodNproductsNfromN
JiangxiNProvinceZNwhinabNFoodiControlZN2016ZNjkZNeiiaejf 6.2 13

78 SynergisticNinNvitroNandNinNvivoNantimicrobialNeffectNofNaNmixtureNofNZnκNnanoparticlesNandN
αactobacillusNfermentationNliquorbNAppliediMicrobiologyiandiBiotechnologyZN2016ZNeddZNgkikajj 5.7 5

77
xetectionNofNviableNenterotoxinaproducingNvacillusNcereusNandNanalysisNofNtoxigenicityNfromN
readyatoaeatNfoodsNandNinfantNformulaNmilkNpowderNbyNmultiplexNPwRbNJournaliofiDairyiScienceZN2016ZN
mmZNedhkaedii

4 27

76
uNnovelNstrainNofNαactobacillusNmucosaeNisolatedNfromNaN–aotianNvillagerNimprovesNinNvitroNandNinN
vivoNantioxidantNasNwellNasNbiologicalNpropertiesNinNxagalactoseainducedNagingNmicebNJournaliofiDairyi
ScienceZN2016ZNmmZNmdgameh

4 32

75 whangesNinNgastricNmicrobiotaNinducedNbyN elicobacterNpyloriNinfectionNandNpreventiveNeffectsNofN
αactobacillusNplantarumNZxYNfdegNagainstNsuchNinfectionbNJournaliofiDairyiScienceZN2016ZNmmZNmkdamle 4 33

74 PhysiologicalNandNtranscriptionalNresponsesNandNcrossNprotectionNofNαactobacillusNplantarumN
ZxYfdegNunderNacidNstressbNJournaliofiDairyiScienceZN2016ZNmmZNeddfaeded 4 35

73 ynhancedNantimicrobialNactivityNofNsilverNnanoparticlesaαoniceraNJaponicaNThunbNcombobNIETi
NanobiotechnologyZN2016ZNedZNflagf 2 10

72 yvaluationNofNtheNβicrobialNxiversityNinNumyotrophicNαateralNSclerosisNUsingN ighaThroughputN
SequencingbNFrontiersiiniMicrobiologyZN2016ZNkZNehkm 5.7 105

71
ShortNcommunicationnNβodulationNofNtheNsmallNintestinalNmicrobialNcommunityNcompositionNoverN
shortatermNorNlongatermNadministrationNwithNαactobacillusNplantarumNZxYfdegbNJournaliofiDairyi
ScienceZN2016ZNmmZNjmegajmfe

4 20

70 IntegrationNofNgenomicNandNproteomicNdataNtoNidentifyNcandidateNgenesNinN TafmNcellsNafterN
incubationNwithNvifidobacteriumNbifidumNuTwwNfmifebNJournaliofiDairyiScienceZN2016ZNmmZNjlkhajlll 4 2

69 wharacterizationNandNsulfatedNmodificationNofNanNexopolysaccharideNfromNαactobacillusNplantarumN
ZxYfdegNandNitsNbiologicalNactivitiesbNCarbohydrateiPolymersZN2016ZNeigZNfiagg 10.3 78

68 InNvitroNprobioticNcharacteristicsNofNαactobacillusNplantarumNZxYNfdegNandNitsNmodulatoryNeffectNonN
gutNmicrobiotaNofNmicebNJournaliofiDairyiScienceZN2015ZNmlZNilidaje 4 43

67 xualNgoldNnanoparticleNlateflowNimmunoassayNforNsensitiveNdetectionNofNyscherichiaNcoliNκeikn kbN
AnalyticaiChimicaiActaZN2015ZNlkjZNkeaj 6.6 56

66 κralNadministrationNofNvifidobacterimNbifidumNforNmodulatingNmicrofloraZNacidNandNbileNresistanceZN
andNphysiologicalNindicesNinNmicebNCanadianiJournaliofiMicrobiologyZN2015ZNjeZNeiiajg 3.2 5

65
xevelopmentNofNanNSxaPβuamPwRNassayNwithNinternalNamplificationNcontrolNforNrapidNandNsensitiveN
detectionNofNviableNSalmonellaNsppbZNShigellaNsppbNandNStaphylococcusNaureusNinNfoodNproductsbNFoodi
ControlZN2015ZNikZNgehagfd

6.2 27

64 uNnovelNmethodNforNscreeningNofNpotentialNprobioticsNforNhighNadhesionNcapabilitybNJournaliofiDairyi
ScienceZN2015ZNmlZNhgedak 4 14

(2015-2016)
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63 InNvitroNandNinNvivoNexaminationNofNanticolonizationNofNpathogensNbyNαactobacillusNparacaseiN
zJljeeeebebNJournaliofiDairyiScienceZN2015ZNmlZNjkimajj 4 17

62 unalysisNofNtheNintestinalNmicrobialNcommunityNstructureNofNhealthyNandNlongalivingNelderlyNresidentsN
inN–aotianNVillageNofNαiuyangNwitybNAppliediMicrobiologyiandiBiotechnologyZN2015ZNmmZNmdliami 5.7 35

61 SizeNdependentNbiodistributionNandNtoxicokineticsNofNironNoxideNmagneticNnanoparticlesNinNmicebN
NanoscaleZN2015ZNkZNjfiagj 7.7 113

60 zermentationNofNulliumNchinenseNvulbsNWithNαactobacillusNplantarumNZxYNfdegNShowsNynhancedN
viofunctionalitiesZNandNεutritionalNandNwhemicalNPropertiesbNJournaliofiFoodiScienceZN2015ZNldZNβffkfal 3.4 7

59 xraftN–enomeNSequenceNofNαactobacillusNplantarumNWαPαdhZNIsolatedNfromN umanNvreastNβilkbN
GenomeiAnnouncementsZN2015ZNgZN 1

58
RapidNdetectionNofNStaphylococcusNaureusNinNdairyNandNmeatNfoodsNbyNcombinationNofNcaptureNwithN
silicaacoatedNmagneticNnanoparticlesNandNthermophilicNhelicaseadependentNisothermalN
amplificationbNJournaliofiDairyiScienceZN2015ZNmlZNeijgakd

4 23

57 εovelNstrategiesNtoNenhanceNlateralNflowNimmunoassayNsensitivityNforNdetectingNfoodborneN
pathogensbNJournaliofiAgriculturaliandiFoodiChemistryZN2015ZNjgZNkhiaig 5.7 117

56 PropidiumNmonoazideNcombinedNwithNrealatimeNPwRNforNselectiveNdetectionNofNviableN
StaphylococcusNaureusNinNmilkNpowderNandNmeatNproductsbNJournaliofiDairyiScienceZN2015ZNmlZNejfiagg 4 35

55 βolecularNidentificationNofNmicrobialNcommunityNinNsurfaceNandNundersurfaceNdouchiNduringN
postfermentationbNJournaliofiFoodiScienceZN2014ZNkmZNβjigal 3.4 16

54 TheNnonacytotoxicityNcharacterizationNofNrebaudiosideNuNasNaNfoodNadditivebNFoodiandiChemicali
ToxicologyZN2014ZNjjZNgghahd 4.7 10

53 untioxidantNandNantibacterialNactivitiesNofNexopolysaccharidesNfromNvifidobacteriumNbifidumN
WvIεdgNandNαactobacillusNplantarumNRgeibNJournaliofiDairyiScienceZN2014ZNmkZNkgghahg 4 105

52 ImprovementNofNtheNstabilityNofNimmunochromatographicNassayNforNtheNquantitativeNdetectionNofN
clenbuterolNinNswineNurinebNAnalyticaliMethodsZN2014ZNjZNkgmhakgml 3.2 17

51 xetectionNofNwronobacterNspeciesNinNpowderedNinfantNformulaNbyNprobeamagneticNseparationNPwRbN
JournaliofiDairyiScienceZN2014ZNmkZNjdjkaki 4 15

50 ImpactNofNactinNonNadhesionNandNtranslocationNofNynterococcusNfaecalisbNArchivesiofiMicrobiologyZN
2014ZNemjZNedmaek 3 14

49 untibioticNresistanceNcapabilityNofNculturedNhumanNcolonicNmicrobiotaNgrowingNinNaNchemostatN
modelbNAppliediBiochemistryiandiBiotechnologyZN2014ZNekgZNkjiakh 3.2 7

48 RapidNandNaccurateNdetectionNofNviableNyscherichia´ coliNκeikn kNinNmilkNusingNaNcombinedNIβSZN
sodiumNdeoxycholateZNPβuNandNrealatimeNquantitativeNPwRNprocessbNFoodiControlZN2014ZNgjZNeemaefi 6.2 45

47 ImmunomodulatoryNactivitiesNofNαactobacillusNrhamnosusNZxYeehNandNdonkeyNmilkNinNvuαvccNmicebN
InternationaliDairyiJournalZN2014ZNghZNfjgafjj 3.5 7

46 xetectionNofNnonaemeticNandNemeticNvacillusNcereusNbyNpropidiumNmonoazideNmultiplexNPwRN
VPβuamPwRWNwithNinternalNamplificationNcontrolbNFoodiControlZN2014ZNgiZNhdeahdj 6.2 37
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45
xevelopmentNofNanNimmunomagneticNseparationâ��propidiumNmonoazideâ��polymeraseNchainNreactionN
assayNwithNinternalNamplificationNcontrolNforNrapidNandNsensitiveNdetectionNofNviableNyscherichiaNcoliN
κeikn kNinNmilkbNInternationaliDairyiJournalZN2014ZNghZNfldaflj

3.5 13

44
ImmunochromatographicNstripNforNrapidNdetectionNofNwronobacterNinNpowderedNinfantNformulaNinN
combinationNwithNsilicaacoatedNmagneticNnanoparticlesNseparationNandNejSNrRεuNprobebNBiosensorsi
andiBioelectronicsZN2014ZNjeZNgdjaeg

11.8 33

43 TheNbeneficialNeffectNofNexopolysaccharidesNfromNvifidobacteriumNbifidumNWvIεdgNonNmicrobialN
diversityNinNmouseNintestinebNJournaliofitheiScienceiofiFoodiandiAgricultureZN2014ZNmhZNfijajh 4.3 20

42 βicrobiologicalNqualityNandNcharacteristicsNofNprobioticNproductsNinNwhinabNJournaliofitheiScienceiofi
FoodiandiAgricultureZN2014ZNmhZNegeal 4.3 27

41 TheNyffectsNofNRebaudiosideNuNonNβicrobialNxiversityNinNβouseNIntestinebNFoodiScienceiandi
TechnologyiResearchZN2014ZNfdZNhimahjk 0.8 17

40 αateralaflowNassayNforNrapidNquantitativeNdetectionNofNclorprenalineNresidueNinNswineNurinebNJournali
ofiFoodiProtectionZN2014ZNkkZNelfham 2.5 19

39
SampleNpreincubationNstrategyNforNsensitiveNandNquantitativeNdetectionNofNclenbuterolNinNswineN
urineNusingNaNfluorescentNmicrosphereabasedNimmunochromatographicNassaybNJournaliofiFoodi
ProtectionZN2014ZNkkZNemmlafddg

2.5 19

38 InNvitroNcatabolismNofNquercetinNbyNhumanNfecalNbacteriaNandNtheNantioxidantNcapacityNofNitsN
catabolitesbNFoodiandiNutritioniResearchZN2014ZNilZN 3.1 35

37 xevelopmentNofNaNrapidNandNsensitiveNquantumNdotabasedNimmunochromatographicNstripNbyNdoubleN
labelingNPwRNproductsNforNdetectionNofNStaphylococcusNaureusNinNfoodbNFoodiControlZN2014ZNhjZNffiafgf 6.2 43

36 IsolationNandNidentificationNofNquercetinNdegradingNbacteriaNfromNhumanNfecalNmicrobesbNPLoSiONEZN
2014ZNmZNemdige 3.7 35

35 yxpressionNandNcharacterizationNofNurgRZNanNarginineNregulatoryNproteinNinNworynebacteriumN
crenatumbNBiomedicaliandiEnvironmentaliSciencesZN2014ZNfkZNhgjahg 1.1 4

34 untibacterialNactivityNandNmechanismNofNactionNofN˛µapolyaαalysinebNBiochemicaliandiBiophysicali
ResearchiCommunicationsZN2013ZNhgmZNehlaig 3.4 141

33 IdentificationNandNcharacterizationNofNκmpαNasNaNpotentialNvaccineNcandidateNforN
immuneaprotectionNagainstNsalmonellosisNinNmicebNVaccineZN2013ZNgeZNfmgdaj 4.1 14

32
βonoclonalNantibodyabasedNenzymealinkedNimmunosorbentNassayNforNdetectionNofNtotalNmalachiteN
greenNandNcrystalNvioletNresiduesNinNfisheryNproductsbNInternationaliJournaliofiEnvironmentali
AnalyticaliChemistryZN2013ZNmgZNmimamjm

1.8 13

31 xevelopmentNofNanNimmunochromatographicNassayNforNrapidNandNquantitativeNdetectionNofN
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