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58 ’nhancedMlimoneneMproductionMbyMmetabolicallyMengineeredMYarrowiaMlipolyticaMfromMcheapMcarbonM
sourcesdMChemicallEngineeringlSciencebM2022bMhjobMggmijh 4.4 2

57 ’ngineeringMtoMProduceMItaconicMwcidMαromMWasteMyookingMOilddMFrontierslinlBioengineeringlandl
BiotechnologybM2022bMgfbMnnnnlo 5.8 0

56 yofactorMSelfcSufficientMWholecyellMxiocatalystsMforMtheMRelaycRaceMSynthesisMofMShikimicMwciddM
FermentationbM2022bMnbMhho 4.7 1

55 yomparativeMtranscriptomeManalysisMrevealsMtheMkeyMregulatoryMgenesMforMhigherMalcoholMformationM
byMyeastMatMdifferentM˛–caminoMnitrogenMconcentrationsdMFoodlMicrobiologybM2021bMokbMgfimgi 6 6

54 HighcefficiencyMproductionMofMbisaboleneMfromMwasteMcookingMoilMbyMmetabolicallyMengineeredM
YarrowiaMlipolyticadMMicrobiallBiotechnologybM2021bMgjbMhjomchkgi 6.3 8

53 SimultaneousMImprovementMofMLimoneneMProductionMandMToleranceMinMthroughMToleranceM
’ngineeringMandM’volutionaryM’ngineeringdMACSlSyntheticlBiologybM2021bMgfbMnnjcnol 5.7 12

52 HybridMpromoterMengineeringMstrategiesMinMYarrowiaMlipolyticapMisoamylMalcoholMproductionMasMaMtestM
studydMBiotechnologylforlBiofuelsbM2021bMgjbMgjo 7.8 6

51 RegulatingMtheMratioMofMhigherMalcoholsMtoMestersMbyMsimultaneouslyMoverexpressingMwTαgMandM
deletingMxwThMinMbrewerUsMyeastMSaccharomycesMpastorianusdMFoodlBiosciencebM2021bMjibMgfghig 4.9 0

50 MetabolicMengineeringMofMmicrobesMforMmonoterpenoidMproductiondMBiotechnologylAdvancesbM2021bM
kibMgfmnim 17.8 4

49 SustainableMproductionMofMαw’’MbiodieselMusingMtheMoleaginousMyeastMYarrowiaMlipolyticadM
MicrobiologyOpenbM2020bMobMegfkg 3.4 10

48 ProductionMofMlowcalcoholMHuangjiuMwithMimprovedMacidityMandMreducedMlevelsMofMhigherMalcoholsMbyM
fermentationMwithMscarlessMwLzlMoverexpressionMyeastdMFoodlChemistrybM2020bMihgbMghllog 8.5 4

47 ’ngineeringMSaccharomycesMcerevisiaeMforMproductionMofMtheMvaluableMmonoterpeneMdclimoneneM
duringMyhineseMxaijiuMfermentationdMJournalloflIndustriallMicrobiologylandlBiotechnologybM2020bMjmbMkggckhi4.2 12

46
’ffectMofMILVhMdeletionMandMILViMoreandMILVkMoverexpressionMinMSaccharomycesMuvarumMonMdiacetylM
andMhigherMalcoholsMmetabolismMduringMwineMfermentationdMEuropeanlFoodlResearchlandlTechnologybM
2020bMhjlbMklickmh

3.4 1

45 IncreasingMYieldMofMhbibkblcTetramethylpyrazineMinMxaijiuMThroughMMetabolicM’ngineeringdMFrontiersl
inlMicrobiologybM2020bMggbMkolifl 5.7 4

44
ImproveMtheMproductionMofMzclimoneneMbyMregulatingMtheMmevalonateMpathwayMofMSaccharomycesM
cerevisiaeMduringMalcoholicMbeverageMfermentationdMJournalloflIndustriallMicrobiologylandl
BiotechnologybM2020bMjmbMgfnicgfom

4.2 8

43 NextcgenerationMmetabolicMengineeringMofMnoncconventionalMmicrobialMcellMfactoriesMforMcarboxylicM
acidMplatformMchemicalsdMBiotechnologylAdvancesbM2020bMjibMgfmlfk 17.8 7

42 wMSeamlessMβeneMzeletionMMethodMandMItsMwpplicationMforMRegulationMofMHigherMwlcoholsMandM’sterM
inMxaijiudMBioMedlResearchlInternationalbM2019bMhfgobMlmhinjo 3 1
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41 yonstructionMofMindustrialMbakerUsMyeastMwithMhighMlevelMofMcwMPdMJournalloflFoodlBiochemistrybM2019bM
jibMeghnjl 3.3 2

40 ’ngineeringMtheMoleaginousMyeastMtoMproduceMlimoneneMfromMwasteMcookingMoildMBiotechnologylforl
BiofuelsbM2019bMghbMhjg 7.8 44

39
OverexpressionMofMdifferentMalcoholMacetyltransferaseMgenesMwithMxwThMdeletionMinMSaccharomycesM
cerevisiaeMaffectsMacetateMestersMandMhigherMalcoholsdMEuropeanlFoodlResearchlandlTechnologybM2018
bMhjjbMkkkcklj

3.4 5

38 βeneticMengineeringMtoMalterMcarbonMfluxMforMvariousMhigherMalcoholMproductionsMbyMSaccharomycesM
cerevisiaeMforMyhineseMxaijiuMfermentationdMAppliedlMicrobiologylandlBiotechnologybM2018bMgfhbMgmnicgmok5.7 24

37 βradualMenhancementMofMethylMacetateMproductionMthroughMpromoterMengineeringMinMchineseMliquorM
yeastMstrainsdMBiotechnologylProgressbM2018bMijbMihnciil 2.8 4

36
’ffectMofMILVlMzeletionMandM’xpressionMofMaldxMfromMLactobacillusMplantarumMinMSaccharomycesM
uvarumMonMziacetylMProductionMandMWineMαlavordMJournalloflAgriculturallandlFoodlChemistrybM2018bM
llbMnkklcnklk

5.7 7

35 wnMoleaginousMyeastMplatformMforMrenewableMgcbutanolMsynthesisMbasedMonMaMheterologousM
yowcdependentMpathwayMandManMendogenousMpathwaydMMicrobiallCelllFactoriesbM2018bMgmbMgll 6.4 8

34 PβKgMPromoterMLibraryMforMtheMRegulationMofMwcetateM’sterMProductionMinMSaccharomycesMcerevisiaeM
duringMyhineseMxaijiuMαermentationdMJournalloflAgriculturallandlFoodlChemistrybM2018bMllbMmjgmcmjhm 5.7 8

33
OverexpressionMofMSNαjMandMdeletionsMofMR’βgcMandMR’βhcenhancedMmaltoseMmetabolismMandM
leaveningMabilityMofMbakerUsMyeastMinMleanMdoughdMJournalloflIndustriallMicrobiologylandlBiotechnology
bM2018bMjkbMnhmcnin

4.2 4

32
RegulationMofMSaccharomycesMcerevisiaeMgeneticMengineeringMonMtheMproductionMofMacetateMestersM
andMhigherMalcoholsMduringMyhineseMxaijiuMfermentationdMJournalloflIndustriallMicrobiologylandl
BiotechnologybM2017bMjjbMojocolf

4.2 30

31
’fficientMproductionMofMhbicbutanediolMfromMcheeseMwheyMpowderMVyWPWMsolutionMbyMKlebsiellaM
pneumoniaeMthroughMintegratingMpulsedMfedcbatchMfermentationMwithMaMtwocstageMpHMcontrolM
strategydMFuelbM2017bMhfibMjlocjmm

7.1 9

30 αunctionalManalysisMofMtheMglobalMrepressorMTupgMforMmaltoseMmetabolismMinMSaccharomycesM
cerevisiaepMdifferentMrolesMofMtheMfunctionalMdomainsdMMicrobiallCelllFactoriesbM2017bMglbMgoj 6.4 6

29 ProductionMofMhbicbutanediolMbyM’nterobacterMcloacaeMfromMcorncobcderivedMxylosedMTurkishlJournall
oflBiologybM2016bMjfbMnklcnlk 3.1 4

28 MwLlhMoverexpressionMandMNTHgMdeletionMenhanceMtheMfreezingMtoleranceMandMfermentationM
capacityMofMtheMbakerUsMyeastMinMleanMdoughdMMicrobiallCelllFactoriesbM2016bMgkbMkj 6.4 13

27 ImprovingMfreezectoleranceMofMbakerUsMyeastMthroughMseamlessMgeneMdeletionMofMNTHgMandMPUTgdM
JournalloflIndustriallMicrobiologylandlBiotechnologybM2016bMjibMngmchn 4.2 12

26 yonstructionMofMselfccloningMindustrialMbrewerUsMyeastMwithMSOzgMgeneMinsertionMintoMP’PjM
prosequenceMlocusMbyMhomologousMrecombinationdMJournalloflthelInstituteloflBrewingbM2016bMghhbMihhcihn2 1

25 ’nhancedMleaveningMpropertiesMofMbakerUsMyeastMbyMreducingMsucraseMactivityMinMsweetMdoughdM
AppliedlMicrobiologylandlBiotechnologybM2016bMgffbMlimkclini 5.7 8

24 ’ffectsMofMβLymMandMR’βgMdeletionMonMmaltoseMmetabolismMandMleaveningMabilityMofMbakerUsMyeastMinM
leanMdoughdMJournalloflBiotechnologybM2015bMhfobMgcl 3.7 5
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23
zecreasedMproductionMofMhigherMalcoholsMbyMSaccharomycesMcerevisiaeMforMyhineseMriceMwineM
fermentationMbyMdeletionMofMxatMaminotransferasesdMJournalloflIndustriallMicrobiologylandl
BiotechnologybM2015bMjhbMlgmchk

4.2 25

22 ’ffectsMofMMwLlgMandMMwLlhMoverexpressionMonMmaltoseMfermentationMofMbakerUsMyeastMinMleanM
doughdMWorldlJournalloflMicrobiologylandlBiotechnologybM2015bMigbMghjgco 4.4 12

21 ’ffectsMofMSNαgMonMMaltoseMMetabolismMandMLeaveningMwbilityMofMxakerUsMYeastMinMLeanMzoughdM
JournalloflFoodlSciencebM2015bMnfbMMhnmocnk 3.4 14

20
ImprovementMofMstressMtoleranceMandMleaveningMabilityMunderMmultipleMbakingcassociatedMstressM
conditionsMbyMoverexpressionMofMtheMSNRnjMgeneMinMbakerUsMyeastdMInternationallJournalloflFoodl
MicrobiologybM2015bMgombMgkchg

5.8 8

19 OptimizationMandMevaluationMofMalkalineMpotassiumMpermanganateMpretreatmentMofMcorncobdM
BioresourcelTechnologybM2015bMgnfbMgcl 11 52

18 ’ffectMofMMIβgMβeneMzeletionMonMLactoseMUtilizationMinMLacaSaccharomycesMcerevisiaeM’ngineeringM
StrainsdMLecturelNoteslinlElectricallEngineeringbM2015bMgjicgkg 0.2 2

17 ImprovedMLactoseMUtilizationMbyMOverexpressionM˛†cβalactosidaseMandMLactoseMPermeaseMinM
KlebsiellaMpneumoniaedMLecturelNoteslinlElectricallEngineeringbM2015bMghgcgig 0.2

16 TheM’ffectMofMzifferentMwctivatedMyarbonMandMxleachingMTemperatureMonMKojicMwcidMxleachingdM
LecturelNoteslinlElectricallEngineeringbM2015bMihkciii 0.2

15
OptimizationMofMhbicbutanediolMproductionMbyM’nterobacterMcloacaeMinMsimultaneousM
saccharificationMandMfermentationMofMcorncobMresiduedMBiotechnologylandlAppliedlBiochemistrybM2014
bMlgbMkfgco

2.8 15

14 ’ffectsMofMMIβgbMTUPgMandMSSNlMdeletionMonMmaltoseMmetabolismMandMleaveningMabilityMofMbakerUsM
yeastMinMleanMdoughdMMicrobiallCelllFactoriesbM2014bMgibMoi 6.4 18

13
’ffectMofMtheMinactivationMofMlactateMdehydrogenasebMethanolMdehydrogenasebMandM
phosphotransacetylaseMonMhbicbutanediolMproductionMinMKlebsiellaMpneumoniaeMstraindM
BiotechnologylforlBiofuelsbM2014bMmbMjj

7.8 54

12 ’nhancedMproductionMofMhbicbutanediolMbyMoverexpressingMacetolactateMsynthaseMandMacetoinM
reductaseMinMKlebsiellaMpneumoniaedMBiotechnologylandlAppliedlBiochemistrybM2014bMlgbMmfmcgk 2.8 16

11 ’xpressionMofMtheMβeneMLgcwTαgM’ncodingMwlcoholMwcetyltransferasesMfromMxreweryMLagerMYeastMinM
yhineseMRiceMWineMYeastdMLecturelNoteslinlElectricallEngineeringbM2014bMjickg 0.2 1

10 yorncobMResidueMPretreatmentMforMhbicxutanediolMProductionMbyMSimultaneousMSaccharificationMandM
αermentationdMLecturelNoteslinlElectricallEngineeringbM2014bMgjlocgjmo 0.2 2

9 ’ffectsMofMIwHgMβeneMzeletionMonMtheMProfilesMofMyhineseMYellowMRiceMWinedMLecturelNoteslinl
ElectricallEngineeringbM2014bMjfocjgl 0.2

8 ’ffectsMofMNTHgMβeneMzeletionMandMOverexpressingMTPSgMβeneMonMαreezeMToleranceMinMxakerâ��sM
YeastdMLecturelNoteslinlElectricallEngineeringbM2014bMjjmcjkj 0.2

7 ’ffectMofMProteinaseMwMPropeptideMzeletionMonMitsM’nzymeMwctivityMinMSaccharomycesMcerevisiaedM
LecturelNoteslinlElectricallEngineeringbM2014bMgjkocgjlm 0.2

6 IncreasedMestersMandMdecreasedMhigherMalcoholsMproductionMbyMengineeredMbrewerâ��sMyeastMstrainsdM
EuropeanlFoodlResearchlandlTechnologybM2013bMhilbMgffocgfgj 3.4 32
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5 wMtwocstepMintegrationMmethodMforMseamlessMgeneMdeletionMinMbakerUsMyeastdMAnalyticallBiochemistrybM
2013bMjiobMifcl 3.1 9

4 yonstructionMofMlactosecconsumingMSaccharomycesMcerevisiaeMforMlactoseMfermentationMintoMethanolM
fueldMJournalloflIndustriallMicrobiologylandlBiotechnologybM2013bMjfbMikicli 4.2 18

3
’ffectsMofMoverexpressionMofMtheMalcoholMacetyltransferasecencodingMgeneMwTαgMandMdisruptionMofM
theMesterasecencodingMgeneMIwHgMonMtheMflavourMprofilesMofMyhineseMyellowMriceMwinedMInternationall
JournalloflFoodlSciencelandlTechnologybM2012bMjmbMhkofchkol

3.8 16

2 InfluenceMofMnutrientsMonMproteinaseMwMactivityMinMdraftMbeerMduringMfermentationdMInternationall
JournalloflFoodlSciencelandlTechnologybM2010bMjkbMgglocggmj 3.8 10

1
InfluenceMofMTrehaloseMwccumulationMonMResponseMtoMαreezeMStressMinMxakerUsMYeastdMInternationall
ConferencelonlBioinformaticslandlBiomedicallEngineering:l[proceedings]lInternationallConferencelonl
BioinformaticslandlBiomedicallEngineeringbM2010bM

1
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