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ARTICLE IF CITATIONS

Antimicrobial and antioxidant activities of phenolic metabolites from flavonoid-producing yeast:

Potential as natural food preservatives. Food Chemistry, 2019, 270, 123-129.

Enhancement of Naringenin Biosynthesis from Tyrosine by Metabolic Engineering of

<i>Saccharomyces cerevisiae</i>. Journal of Agricultural and Food Chemistry, 2017, 65, 6638-6646. 2.4 7

Metabolic Engineering of <i>Saccharomyces cerevisiae<[i> for De Novo Production of Kaempferol.
Journal of Agricultural and Food Chemistry, 2019, 67, 5596-5606.

Potential Natural Food Preservatives and Their Sustainable Production in Yeast: Terpenoids and

Polyphenols. Journal of Agricultural and Food Chemistry, 2019, 67, 4397-4417. 2.4 47

Biotechnological advances for improving natural pigment production: a state-of-the-art review.
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Prevention and Alleviation of Dextran Sulfate Sodium Salt-Induced Inflammatory Bowel Disease in
Mice With Bacillus subtilis-Fermented Milk via Inhibition of the Inflammatory Responses and 1.5 22
Regulation of the Intestinal Flora. Frontiers in Microbiology, 2020, 11, 622354.

Gene Source Screening as a Tool for Naringenin Production in Engineered <i>Saccharomyces
cerevisiae<[i>. ACS Omega, 2019, 4, 12872-12879.

Chitosan/casein based microparticles with a bilayer shella€“core structure for oral delivery of
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Effects of pulse electric field pretreatment on the frying quality and pore characteristics of potato
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Screening of a Bacillus subtilis strain producing both nattokinase and milk-clotting enzyme and its

application in fermented milk with thrombolytic activity. Journal of Dairy Science, 2021, 104, 9437-9449. 14 15

Enhancement of the Isomerization Activity and Thermostability of Cellobiose 2-Epimerase from
<i>Caldicellulosiruptor saccharolyticus</i> by Exchange of a Flexible Loop. Journal of Agricultural
and Food Chemistry, 2021, 69, 1907-1915.
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Insight into the potential factors influencing the catalytic direction in cellobiose 2-epimerase by
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Structure and chain conformation characterization of arabinoglucan from by-product of peanut oil
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<i>De Novoc<[i> Production of Hydroxytyrosol by Metabolic Engineering of <i>Saccharomyces
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Free Fatty Acids Reduction in Waste Cooking Oil by <i>Rhodosporidium toruloides</i> and
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