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208 sntioxidantLandLantibacterialLactivitiesLofLsulphatedLpolysaccharidesLfromLPleurotusLeryngiiLandL
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4 96
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3.6 80
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180 sngiotensinLconvertingLenzymeYinhibitoryLactivityLinLuheddarLcheesesLmadeLwithLtheLadditionLofL
probioticαactobacillusLcaseispZZLDairynSciencenandnTechnologyXL2007XLjiXLcfkYchg 70

179 SurvivalLofLβicroencapsulatedLProbioticLtacteriaLafterLProcessingLandLduringLStoragelLsLReviewZL
CriticalnReviewsninnFoodnSciencenandnNutritionXL2016XLghXLchjgYich 11.5 67

178 uharacterizationLofLfunctionalXLbiochemicalLandLtexturalLpropertiesLofLsynbioticLlowYfatLyogurtsL
duringLrefrigeratedLstorageZLLWTn-nFoodnSciencenandnTechnologyXL2010XLfeXLjckYjdi 5.4 66
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TexturalLandLfunctionalLchangesLinLlowYfatLβozzarellaLcheesesLinLrelationLtoLproteolysisLandL
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3.5 66
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172 ®mprovingLviabilityLofLαactobacillusLacidophilusLandLtifidobacteriumLsppZLinLyogurtZLInternationaln
DairynJournalXL1997XLiXLefkYegh 3.5 60

171 wffectLofLhomogenisationLonLbeadLsizeLandLsurvivalLofLencapsulatedLprobioticLbacteriaZLFoodn
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170 yenomicLinsightsLintoLhighLexopolysaccharideYproducingLdairyLstarterLbacteriumLStreptococcusL
thermophilusLsSuuLcdigZLScientificnReportsXL2014XLfXLfkif 4.9 58

169 uhangesLinLantioxidantLcapacityXLisoflavoneLprofileXLphenolicLandLvitaminLcontentsLinLsoymilkLduringL
extendedLfermentationZLLWTn-nFoodnSciencenandnTechnologyXL2014XLgjXLfgfYfhd 5.4 58
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JournalnofnFoodnScienceXL2010XLigXLβdijYjd 3.4 56
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sausagesLduringLcbLmonthsLfrozenLstorageZLMeatnScienceXL2002XLhdXLdciYdf 6.4 53
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162 PolyphenolsLfromLselectedLdietaryLspicesLandLmedicinalLherbsLdifferentiallyLaffectLcommonL
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wffectLofLexopolysaccharidesLonLtheLproteolyticLandLangiotensinY®LconvertingLenzymeYinhibitoryL
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JournalnofnDairynScienceXL2009XLkdXLjkgYkbh
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159 tioavailabilityLofLisoflavoneLphytoestrogensLinLpostmenopausalLwomenLconsumingLsoyaLmilkL
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JournalnofnFunctionalnFoodsXL2016XLdbXLcjdYckf

5.1 45
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®nfluenceLofLprobioticLαactobacillusLacidophilusLandLαZLhelveticusLonLproteolysisXLorganicLacidL
profilesXLandLsuwYinhibitoryLactivityLofLcheddarLcheesesLripenedLatLfXLjXLandLcdLdegreesLuZLJournalnofn
FoodnScienceXL2008XLieXLβcccYdb

3.4 45

155 ProductionLofLorganicLacidsLfromLfermentationLofLmannitolXLfructooligosaccharideLandLinulinLbyLaL
cholesterolLremovingLαactobacillusLacidophilusLstrainZLJournalnofnAppliednMicrobiologyXL2005XLkkXLijeYke 4.7 45
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154 wffectLofLsaltLonLcellLviabilityLandLmembraneLintegrityLofLαactobacillusLacidophilusXLαactobacillusL
caseiLandLtifidobacteriumLlongumLasLobservedLbyLflowLcytometryZLFoodnMicrobiologyXL2015XLfkXLckiYdbd 6 44
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wffectLofLexopolysaccharidesLandLinulinLonLtheLproteolyticXLangiotensinY®YconvertingLenzymeYLandL
˛–YglucosidaseYinhibitoryLactivitiesLasLwellLasLonLtexturalLandLrheologicalLpropertiesLofLlowYfatL
yogurtLduringLrefrigeratedLstorageZLDairynSciencenandnTechnologyXL2009XLjkXLgjeYhbb

44

152 ®nLvitroLprobioticLcharacteristicsLofLαactobacillusLplantarumLZvYLdbceLandLitsLmodulatoryLeffectLonL
gutLmicrobiotaLofLmiceZLJournalnofnDairynScienceXL2015XLkjXLgjgbYhc 4 43

151 ®nYvitroLinvestigationLintoLprobioticLcharacterisationLofLStreptococcusLandLwnterococcusLisolatedL
fromLcamelLmilkZLLWTn-nFoodnSciencenandnTechnologyXL2018XLjiXLfijYfji 5.4 42

150
wndogenousLbetaYglucosidaseLandLbetaYgalactosidaseLactivitiesLfromLselectedLprobioticL
microYorganismsLandLtheirLroleLinLisoflavoneLbiotransformationLinLsoymilkZLJournalnofnAppliedn
MicrobiologyXL2007XLcbeXLkcbYi

4.7 42

149 viscriminationLofLdairyLindustryLisolatesLofLtheLαactobacillusLcaseiLgroupZLJournalnofnDairynScienceXL
2006XLjkXLeefgYgc 4 42

148 xermentationLofLcalciumYfortifiedLsoymilkLwithLαactobacilluslLeffectsLonLcalciumLsolubilityXL
isoflavoneLconversionXLandLproductionLofLorganicLacidsZLJournalnofnFoodnScienceXL2007XLidXLβfecYh 3.4 41

147 tileLsaltLdeconjugationLandLtSzLactivityLofLfiveLbifidobacterialLstrainsLandLtheirLcholesterolL
coYprecipitatingLpropertiesZLFoodnResearchnInternationalXL2005XLejXLcegYcfd 7 40

146 sntiradicalLandLteaLpolyphenolYstabilizingLabilityLofLfunctionalLfermentedLsoymilkYteaLbeverageZL
FoodnChemistryXL2014XLcgjXLdhdYk 8.5 38

145 wffectLofLpartialLsubstitutionLofLγaulLwithLfiulLonLzalloumiLcheeseLduringLstoragelLchemicalL
compositionXLlacticLbacterialLcountXLandLorganicLacidsLproductionZLJournalnofnFoodnScienceXL2010XLigXLugdgYk3.4 38

144
OptimizationLofLcholesterolLremovalXLgrowthLandLfermentationLpatternsLofLαactobacillusL
acidophilusLsTuuLfkhdLinLtheLpresenceLofLmannitolXLfructoYoligosaccharideLandLinulinlLaLresponseL
surfaceLmethodologyLapproachZLJournalnofnAppliednMicrobiologyXL2005XLkjXLcccgYdh

4.7 37

143 PopulationsLofLαactobacillusLacidophilusXLtifidobacteriumLsppZXLandLαactobacillusLcaseiLinL
uommercialLxermentedLβilkLProductsZLBiosciencenandnMicrofloraXL2000XLckXLegYek 37

142 vevelopmentLofLanLisoflavoneLaglyconeYenrichedLsoymilkLusingLsoyLgermXLsoyLproteinLisolateLandL
bifidobacteriaZLFoodnResearchnInternationalXL2004XLeiXLebcYecd 7 36

141
SurvivalLofLαactobacillusLacidophilusXLαactobacillusLparacaseiLsubspZLparacaseiXLαactobacillusL
rhamnosusXLtifidobacteriumLanimalisLandLPropionibacteriumLinLcheeseYbasedLdipsLandLtheL
suitabilityLofLdipsLasLeffectiveLcarriersLofLprobioticLbacteriaZLInternationalnDairynJournalXL2004XLcfXLcbggYcbhh

3.5 36

140 PhysiologicalLandLtranscriptionalLresponsesLandLcrossLprotectionLofLαactobacillusLplantarumL
ZvYdbceLunderLacidLstressZLJournalnofnDairynScienceXL2016XLkkXLcbbdYcbcb 4 35

139 StabilityLofLmicroencapsulatedLαactobacillusLacidophilusLandLαactococcusLlactisLsspZLcremorisLduringL
storageLatLroomLtemperatureLatLlowLawZLFoodnResearchnInternationalXL2013XLgbXLdgkYdhg 7 35

138 zealthYpromotingLbenefitsLofLlowYfatLakawiLcheeseLmadeLbyLexopolysaccharideYproducingLprobioticL
αactobacillusLplantarumLisolatedLfromLcamelLmilkZLJournalnofnDairynScienceXL2017XLcbbXLiiicYiiik 4 35

137 PropidiumLmonoazideLcombinedLwithLrealYtimeLPuRLforLselectiveLdetectionLofLviableL
StaphylococcusLaureusLinLmilkLpowderLandLmeatLproductsZLJournalnofnDairynScienceXL2015XLkjXLchdgYee 4 35
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136 wffectLofLhomogenizationLtechniquesLonLreducingLtheLsizeLofLmicrocapsulesLandLtheLsurvivalLofL
probioticLbacteriaLthereinZLJournalnofnFoodnScienceXL2009XLifXLβdecYh 3.4 35

135
TextureLcharacteristicsLandLpizzaLbakeLpropertiesLofLlowYfatLβozzarellaLcheeseLasLinfluencedLbyL
preYacidificationLwithLcitricLacidLandLuseLofLencapsulatedLandLropyLexopolysaccharideLproducingL
culturesZLInternationalnDairynJournalXL2007XLciXLkjgYkki

3.5 35

134 teneï‹�cialLeffectsLofLprobioticLcholesterolYloweringLstrainLofLwnterococcusLfaeciumLWwxsdeLfromL
infantsLonLdietYinducedLmetabolicLsyndromeLinLratsZLJournalnofnDairynScienceXL2017XLcbbXLchcjYchdj 4 34

133 uommonLvistributionLofLOperonLinLandLitsLyadsLuontributesLtoLwfficientLystsLSynthesisLtowardL
uytosolicLγearYγeutralLpzZLFrontiersninnMicrobiologyXL2017XLjXLdbh 5.7 34

132 uhangesLinLgastricLmicrobiotaLinducedLbyLzelicobacterLpyloriLinfectionLandLpreventiveLeffectsLofL
αactobacillusLplantarumLZvYLdbceLagainstLsuchLinfectionZLJournalnofnDairynScienceXL2016XLkkXLkibYkjc 4 33

131
sLnovelLstrainLofLαactobacillusLmucosaeLisolatedLfromLaLyaotianLvillagerLimprovesLinLvitroLandLinL
vivoLantioxidantLasLwellLasLbiologicalLpropertiesLinLvYgalactoseYinducedLagingLmiceZLJournalnofnDairyn
ScienceXL2016XLkkXLkbeYkcf

4 32

130 βetabolismLofLoligosaccharidesLandLaldehydesLandLproductionLofLorganicLacidsLinLsoymilkLbyL
probioticLbifidobacteriaZLInternationalnJournalnofnFoodnSciencenandnTechnologyXL2004XLekXLgfcYggf 3.8 32

129 wffectLofLpartialLsubstitutionLofLγaulLwithLfiulLonLproteolysisLofLhalloumiLcheeseZLJournalnofnFoodn
ScienceXL2011XLihXLuecYi 3.4 31

128 SurvivalXLacidLandLbileLtoleranceXLandLsurfaceLhydrophobicityLofLmicroencapsulatedLtZLanimalisLsspZL
lactisLtbcdLduringLstorageLatLroomLtemperatureZLJournalnofnFoodnScienceXL2011XLihXLβgkdYk 3.4 29

127 wnhancingLantioxidantLcapacityLofLαactobacillusLacidophilusYfermentedLmilkLfortifiedLwithL
pomegranateLpeelLextractsZLFoodnBioscienceXL2018XLdhXLcjgYckd 4.9 29

126 UpdatesLonLunderstandingLofLprobioticLlacticLacidLbacteriaLresponsesLtoLenvironmentalLstressesLandL
highlightsLonLproteomicLanalysesZLComprehensivenReviewsninnFoodnSciencenandnFoodnSafetyXL2020XLckXLcccbYccdf16.4 28

125
wffectLofLsaltLstressLonLmorphologyLandLmembraneLcompositionLofLαactobacillusLacidophilusXL
αactobacillusLcaseiXLandLtifidobacteriumLbifidumXLandLtheirLadhesionLtoLhumanLintestinalL
epithelialYlikeLuacoYdLcellsZLJournalnofnDairynScienceXL2016XLkkXLdgkfYdhbg

4 28

124 ProbioticLcheddarLcheeselLinfluenceLofLripeningLtemperaturesLonLproteolysisLandLsensoryL
characteristicsLofLcheddarLcheesesZLJournalnofnFoodnScienceXL2009XLifXLScjdYkc 3.4 28

123
vetectionLofLviableLenterotoxinYproducingLtacillusLcereusLandLanalysisLofLtoxigenicityLfromL
readyYtoYeatLfoodsLandLinfantLformulaLmilkLpowderLbyLmultiplexLPuRZLJournalnofnDairynScienceXL2016XL
kkXLcbfiYcbgg

4 27

122 SomeLteneficialLwffectsLofLProbioticLtacteriaZLBiosciencenandnMicrofloraXL2000XLckXLkkYcbh 27

121
αactobacillusLplantarumLWuxScLxermentationLvifferentiallyLsffectsLsntioxidantLuapacityLandL
PolyphenolLuontentLinLβungLbeanLTVignaLradiataULandLSoyaLteanLTylycineLmaxULβilksZLJournalnofn
FoodnProcessingnandnPreservationXL2017XLfcXLecdkff

2.1 26

120 TowardsLgalactoseLaccumulationLinLdairyLfoodsLfermentedLbyLconventionalLstarterLcultureslL
uhallengesLandLstrategiesZLTrendsninnFoodnSciencenandnTechnologyXL2015XLfcXLdfYeh 15.3 26

119 sntiYinflammatoryLandLantiYproliferativeLactivitiesLofLnaturalLandLsulphonatedLpolysaccharidesLfromL
PleurotusLeryngiiZLJournalnofnFunctionalnFoodsXL2016XLdeXLjbYjh 5.1 25
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118 tiotransformationLofLisoflavoneLglycosidesLbyLtifidobacteriumLanimalisLinLsoymilkLsupplementedL
withLskimLmilkLpowderZLJournalnofnFoodnScienceXL2007XLidXLβechYdf 3.4 25

117
yasLreleaseYbasedLprescreeningLcombinedLwithLreversedYphaseLzPαuLquantitationLforLefficientL
selectionLofLhighY˛‡YaminobutyricLacidLTystsUYproducingLlacticLacidLbacteriaZLJournalnofnDairynScienceXL
2015XLkjXLikbYi

4 24

116 RoleLofLcalciumLalginateLandLmannitolLinLprotectingLtifidobacteriumZLAppliednandnEnvironmentaln
MicrobiologyXL2012XLijXLhkcfYdc 4.8 24

115 uharacteristicsLofLbacteriocinLproducedLbyLαactobacillusLacidophilusLαsYcZLInternationalnDairyn
JournalXL1997XLiXLibiYicg 3.5 24

114
RapidLdetectionLofLStaphylococcusLaureusLinLdairyLandLmeatLfoodsLbyLcombinationLofLcaptureLwithL
silicaYcoatedLmagneticLnanoparticlesLandLthermophilicLhelicaseYdependentLisothermalL
amplificationZLJournalnofnDairynScienceXL2015XLkjXLcgheYib

4 23

113 YogurtLcanLbeneficiallyLaffectLbloodLcontributorsLofLcardiovascularLhealthLstatusLinLhypertensiveL
ratsZLJournalnofnFoodnScienceXL2011XLihXLzcecYh 3.4 23

112 wffectLofLlactuloseLonLbiotransformationLofLisoflavoneLglycosidesLtoLaglyconesLinLsoymilkLbyL
lactobacilliZLJournalnofnFoodnScienceXL2008XLieXLβcgjYhg 3.4 23

111
®soflavoneLphytoestrogenLdegradationLinLfermentedLsoymilkLwithLselectedLbetaYglucosidaseL
producingLαZLacidophilusLstrainsLduringLstorageLatLdifferentLtemperaturesZLInternationalnJournalnofn
FoodnMicrobiologyXL2007XLccgXLikYjj

5.8 23

110 TheLpotentialLofLspeciesYspecificLtagatoseYhYphosphateLTThPULpathwayLinLαactobacillusLcaseiLgroupL
forLgalactoseLreductionLinLfermentedLdairyLfoodsZLFoodnMicrobiologyXL2017XLhdXLcijYcji 6 22

109 wnzymeLstabilityLofLmicroencapsulatedLtifidobacteriumLanimalisLsspZLlactisLtbcdLafterLfreezeLdryingL
andLduringLstorageLinLlowLwaterLactivityLatLroomLtemperatureZLJournalnofnFoodnScienceXL2011XLihXLβfheYic3.4 22

108 PhytaseLactivityLfromLαactobacillusLsppZLinLcalciumYfortifiedLsoymilkZLJournalnofnFoodnScienceXL2010XL
igXLβeieYh 3.4 22

107
®nfluenceLofLadditionLofLRaftilineLzP´fiLonLtheLgrowthXLproteolyticXLsuwYLandL˛–YglucosidaseLinhibitoryL
activitiesLofLselectedLlacticLacidLbacteriaLandLtifidobacteriumZLLWTn-nFoodnSciencenandnTechnologyXL
2010XLfeXLcfhYcgd

5.4 22

106 wffectLofLdietaryLvitaminLwXLfishmealLandLwoodLandLliquidLsmokeLonLtheLoxidativeLstabilityLofLbaconL
duringLchLweeksSLfrozenLstorageZLMeatnScienceXL2002XLhdXLgcYhb 6.4 22

105 UtilizationLofLkonjacLglucomannanLasLaLfatLreplacerLinLlowYfatLandLskimmedLyogurtZLJournalnofnDairyn
ScienceXL2016XLkkXLibheYibif 4 22

104 PhysicochemicalLandLtexturalLpropertiesLofLmozzarellaLcheeseLmadeLwithLkonjacLglucomannanLasLaL
fatLreplacerZLFoodnResearchnInternationalXL2018XLcbiXLhkcYhkk 7 21

103 RestorationLofLystsLproductionLmachineryLinLαactobacillusLbrevisLbyLaccessibleLcarbohydratesXL
anaerobiosisLandLearlyLacidificationZLFoodnMicrobiologyXL2018XLhkXLcgcYcgj 6 21

102 wffectsLofLvariousLheatLtreatmentsLonLphenolicLprofilesLandLantioxidantLactivitiesLofLPleurotusL
eryngiiLextractsZLJournalnofnFoodnScienceXL2013XLijXLuccddYk 3.4 21

101 wffectLofLpartialLγaulLsubstitutionLwithLfiulLonLtheLtextureLprofileXLmicrostructureXLandLsensoryL
propertiesLofLlowYmoistureLmozzarellaLcheeseZLJournalnofnDairynResearchXL2013XLjbXLiYce 1.6 21
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100 wnhancingLtheLbiotransformationLofLisoflavonesLinLsoymilkLsupplementedLwithLlactoseLusingL
probioticLbacteriaLduringLextendedLfermentationZLJournalnofnFoodnScienceXL2010XLigXLβcfbYk 3.4 21

99 αowYfatLmozzarellaLasLinfluencedLbyLmicrobialLexopolysaccharidesXLpreacidificationXLandLwheyL
proteinLconcentrateZLJournalnofnDairynScienceXL2005XLjjXLckieYjg 4 21

98 sntioxidantXLsntibacterialXLandLsntiproliferativeLsctivitiesLofLxreeLandLtoundLPhenolicsLfromLPeelL
andLxleshLofLxujiLsppleZLJournalnofnFoodnScienceXL2016XLjcXLβciegYfd 3.4 21

97 StabilityLandLphaseLbehaviorLofLkonjacLglucomannanYmilkLsystemsZLFoodnHydrocolloidsXL2017XLieXLebYfb 10.6 20

96 ScreeningLprobioticLstrainsLforLsafetylLwvaluationLofLvirulenceLandLantimicrobialLsusceptibilityLofL
enterococciLfromLhealthyLuhineseLinfantsZLJournalnofnDairynScienceXL2016XLkkXLfdjdYfdkb 4 20

95
sntagonisticsLagainstLpathogenicLtacillusLcereusLinLmilkLfermentationLbyLαactobacillusLplantarumL
ZvYdbceLandLitsLantiYadhesionLeffectLonLuacoYdLcellsLagainstLpathogensZLJournalnofnDairynScienceXL
2016XLkkXLdhhhYdhif

4 20

94 wffectLofLteaLextractLonLlacticLacidLbacterialLgrowthXLtheirLcellLsurfaceLcharacteristicsLandLisoflavoneL
bioconversionLduringLsoymilkLfermentationZLFoodnResearchnInternationalXL2014XLhdXLjiiYjjg 7 20

93 ®nfluenceLofLgalactooligosaccharidesLandLmodifiedLwaxyLmaizeLstarchLonLsomeLattributesLofLyogurtZL
JournalnofnFoodnScienceXL2013XLijXLβiiYje 3.4 20

92 ViabilityLofLTwoLxreezeYdriedLStrainsLofLtifidobacteriumLandLofLuommercialLPreparationsLatLVariousL
TemperaturesLvuringLProlongedLStorageZLJournalnofnFoodnScienceXL2003XLhjXLdeehYdeek 3.4 20

91
ShortLcommunicationlLβodulationLofLtheLsmallLintestinalLmicrobialLcommunityLcompositionLoverL
shortYtermLorLlongYtermLadministrationLwithLαactobacillusLplantarumLZvYdbceZLJournalnofnDairyn
ScienceXL2016XLkkXLhkceYhkdc

4 20

90
uharacterizationXLsntiY®nflammatoryLandLsntiproliferativeLsctivitiesLofLγaturalLandLSulfonatedL
wxoYPolysaccharidesLfromLStreptococcusLthermophilusLsSuuLcdigZLJournalnofnFoodnScienceXL2016XL
jcXLβcchiYih

3.4 20

89
uoncomitantLingestionLofLlacticLacidLbacteriaLandLblackLteaLsynergisticallyLenhancesLflavonoidL
bioavailabilityLandLattenuatesLdYgalactoseYinducedLoxidativeLstressLinLmiceLviaLmodulatingL
glutathioneLantioxidantLsystemZLJournalnofnNutritionalnBiochemistryXL2016XLejXLcchYcdf

6.3 20

88
wffectsLofLlactuloseLsupplementationLonLtheLgrowthLofLbifidobacteriaLandLbiotransformationLofL
isoflavoneLglycosidesLtoLisoflavoneLaglyconesLinLsoymilkZLJournalnofnAgriculturalnandnFoodnChemistryXL
2008XLghXLfibeYk

5.7 19

87 wxopolysaccharidesLasLsntimicrobialLsgentslLβechanismLandLSpectrumLofLsctivityZLFrontiersninn
MicrobiologyXL2021XLcdXLhhfekg 5.7 19

86 wffectsLofLαacticLscidLtacteriaYxermentedLSoymilkLonL®soflavoneLβetabolitesLandLShortYuhainLxattyL
scidsLwxcretionLandLTheirLβodulatingLwffectsLonLyutLβicrobiotaZLJournalnofnFoodnScienceXL2019XLjfXLcjgfYcjhe3.4 18

85
wffectsLofLPleurotusLeryngiiLpolysaccharidesLonLbacterialLgrowthXLtextureLpropertiesXLproteolyticL
capacityXLandLangiotensinY®YconvertingLenzymeYinhibitoryLactivitiesLofLfermentedLmilkZLJournalnofn
DairynScienceXL2015XLkjXLdkfkYhc

4 18

84 wffectsLofLsaltLconcentrationLandLpzLonLstructuralLandLfunctionalLpropertiesLofLαactobacillusL
acidophiluslLxTY®RLspectroscopicLanalysisZLInternationalnJournalnofnFoodnMicrobiologyXL2014XLcieXLfcYi 5.8 18

83 sssessmentLofLcommercialLprobioticLproductsLinLuhinaLforLlabellingLaccuracyLandLprobioticL
characterisationLofLselectedLisolatesZLInternationalnJournalnofnDairynTechnologyXL2017XLibXLcckYcdh 3.7 18

(2017-2010)
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82 xoodLconsistencyLeffectsLofLquargLinLlactoseLmalabsorptionZLInternationalnDairynJournalXL1992XLdXLdgiYdhk3.5 18

81 ®nLvitroLandLinLvivoLexaminationLofLanticolonizationLofLpathogensLbyLαactobacillusLparacaseiL
xJjhccccZcZLJournalnofnDairynScienceXL2015XLkjXLhigkYhh 4 17

80 SweetLpotatoesLasLaLbasicLcomponentLinLdevelopingLaLmediumLforLtheLcultivationLofLlactobacilliZL
Bioscience,nBiotechnologynandnBiochemistryXL2013XLiiXLddfjYgf 2.1 17

79
SkimLmilkLpowderLsupplementationLaffectsLlactoseLutilizationXLmicrobialLsurvivalLandL
biotransformationLofLisoflavoneLglycosidesLtoLisoflavoneLaglyconesLinLsoymilkLbyLαactobacillusZL
FoodnMicrobiologyXL2008XLdgXLhgeYhc

6 17

78 TeaLandLsoybeanLextractsLinLcombinationLwithLmilkLfermentationLinhibitLgrowthLandLenterocyteL
adherenceLofLselectedLfoodborneLpathogensZLFoodnChemistryXL2015XLcjbXLebhYech 8.5 16

77 uomparativeLmRγsYSeqLsnalysisLRevealsLtheL®mprovedLwPSLProductionLβachineryLinLsSuuLcdigL
vuringLOptimizedLβilkLxermentationZLFrontiersninnMicrobiologyXL2018XLkXLffg 5.7 16

76
uellLgrowthLandLproteolyticLactivityLofLαactobacillusLacidophilusXLαactobacillusLhelveticusXL
αactobacillusLdelbrueckiiLsspZLbulgaricusXLandLStreptococcusLthermophilusLinLmilkLasLaffectedLbyL
supplementationLwithLpeptideLfractionsZLInternationalnJournalnofnFoodnSciencesnandnNutritionXL2014XL
hgXLkeiYfc

3.7 16

75 vetectionLofLuronobacterLspeciesLinLpowderedLinfantLformulaLbyLprobeYmagneticLseparationLPuRZL
JournalnofnDairynScienceXL2014XLkiXLhbhiYig 4 15

74
yrowthXLproteolyticXLandLsuwY®LactivitiesLofLαactobacillusLdelbrueckiiLsspZLbulgaricusLandL
StreptococcusLthermophilusLandLrheologicalLpropertiesLofLlowYfatLyogurtLasLinfluencedLbyLtheL
additionLofLRaftilineLzPZLJournalnofnFoodnScienceXL2008XLieXLβehjYif

3.4 15

73 sdherenceLofLProbioticLtacteriaLtoLzumanLuolonicLuellsZLBiosciencenandnMicrofloraXL1998XLciXLcbgYcce 15

72 sflatoxinLtcLtindingLsbilitiesLofLProbioticLtacteriaZLBiosciencenandnMicrofloraXL1999XLcjXLfeYfj 15

71
SaltLReductionLinLaLβodelLzighYSaltLskawiLuheeselLwffectsLonLtacterialLsctivityXLpzXLβoistureXL
PotentialLtioactiveLPeptidesXLsminoLscidsXLandLyrowthLofLzumanLuolonLuellsZLJournalnofnFoodn
ScienceXL2016XLjcXLzkkcYzcbbb

3.4 15

70 PhysiologicalLuhangesLofLSurfaceLβembraneLinLαactobacillusLwithLPrebioticsZLJournalnofnFoodn
ScienceXL2017XLjdXLiffYigb 3.4 14

69 sLnovelLmethodLforLscreeningLofLpotentialLprobioticsLforLhighLadhesionLcapabilityZLJournalnofnDairyn
ScienceXL2015XLkjXLfecbYi 4 14

68 zYvROαYS®SLOxL®SOxαsVOγwLyαYuOS®vwSL®γLSOYLβ®αfiLtYL˛†YysαsuTOS®vsSwLsγvL
˛†YyαUuOS®vsSwZLJournalnofnFoodnBiochemistryXL2009XLeeXLejYhb 3.3 14

67 ProfilingLandLquantificationLofLisoflavonesLinLsoymilkLfromLsoyLproteinLisolateLusingLextractedLionL
chromatographyLandLpositiveLionLfragmentationLtechniquesZLFoodnChemistryXL2007XLcbgXLchfdYchgc 8.5 14

66 wffectLofLVersagelLonLtheLgrowthLandLmetabolicLactivitiesLofLselectedLlacticLacidLbacteriaZLJournalnofn
FoodnScienceXL2008XLieXLβdcYh 3.4 14

65 βetabolismLofLRaffinoseLandLStachyoseLinLReconstitutedLSkimLβilkLandLofLnYzexanalLandLPentanalL
inLSoymilkLbyLtifidobacteriaZLBiosciencenandnMicrofloraXL2002XLdcXLdfgYdgb 14
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64
wffectLofLxlavourzymeT´fiULonLsngiotensinYuonvertingLwnzymeL®nhibitoryLPeptidesLxormedLinLSkimL
βilkLandLWheyLProteinLuoncentrateLduringLxermentationLbyLαactobacillusLhelveticusZLJournalnofn
FoodnScienceXL2016XLjcXLβcegYfe

3.4 14

63
TranscriptomicL®nsightsL®ntoLtheLyrowthLPhaseYLandLSugarYsssociatedLuhangesLinLtheL
wxopolysaccharideLProductionLofLaLzighLwPSYProducingLsSuuLcdigZLFrontiersninnMicrobiologyXL2018XL
kXLckck

5.7 14

62
StabilityLofLisoflavoneLphytoestrogensLinLfermentedLsoymilkLwithLtifidobacteriumLanimalisLtbcdL
duringLstorageLatLdifferentLtemperaturesZLInternationalnJournalnofnFoodnSciencenandnTechnologyXL
2006XLfcXLccjdYcckc

3.8 13

61 SulfonationLofLαactobacillusLplantarumLWαPαbfLexopolysaccharideLamplifiesLitsLantioxidantL
activitiesLinLvitroLandLinLaLuacoYdLcellLmodelZLJournalnofnDairynScienceXL2019XLcbdXLgkddYgked 4 12

60
wffectLofLTypeLofLProteinYtasedLβicrocapsulesLandLStorageLatLVariousLsmbientLTemperaturesLonL
theLSurvivalLandLzeatLToleranceLofLSprayLvriedLαactobacillusLacidophilusZLJournalnofnFoodnScienceXL
2017XLjdXLdcefYdcfc

3.4 12

59 YogurtL2017XLeYdk 12

58 vevelopmentLofLallergicLresponsesLrelatedLtoLmicroorganismsLexposureLinLearlyLlifeZLInternationaln
DairynJournalXL2010XLdbXLeieYejg 3.5 12

57 xermentedLβilklLzealthLtenefitsLteyondLProbioticLwffectkkYccg 12

56
RoleLofLmicrobialLstrainLandLstorageLtemperaturesLinLtheLdegradationLofLisoflavoneLphytoestrogensL
inLfermentedLsoymilkLwithLselectedL˛†YglucosidaseLproducingLαactobacillusLcaseiLstrainsZLFoodn
ResearchnInternationalXL2007XLfbXLeicYejb

7 12

55
SulfonationLandLsntioxidativeLwvaluationLofLPolysaccharidesLfromLPleurotusLβushroomLandL
StreptococcusLthermophilusLtacterialLsLReviewZLComprehensivenReviewsninnFoodnSciencenandnFoodn
SafetyXL2017XLchXLdjdYdkf

16.4 11

54 SynergisticLspplicationLofLtlackLTeaLwxtractsLandLαacticLscidLtacteriaLinLProtectingLzumanL
uolonocytesLagainstLOxidativeLvamageZLJournalnofnAgriculturalnandnFoodnChemistryXL2016XLhfXLddejYfh 5.7 11

53 wffectLofLfiulLsubstitutionLonLbacterialLviabilityLofLwscherichiaLcoliLTsTuuLdgkddULandLselectedL
probioticsZLJournalnofnDairynScienceXL2014XLkiXLgkekYgc 4 11

52 xermentationLofLcalciumYfortifiedLsoyaLmilkLdoesLnotLappearLtoLenhanceLacuteLcalciumLabsorptionL
inLosteopenicLpostYmenopausalLwomenZLBritishnJournalnofnNutritionXL2011XLcbgXLdjdYh 3.6 11

51 xunctionalLandLpizzaLbakeLpropertiesLofLβozzarellaLcheeseLmadeLwithLkonjacLglucomannanLasLaLfatL
replacerZLFoodnHydrocolloidsXL2019XLkdXLcdgYcef 10.6 11

50
SulphonatedLmodificationLofLpolysaccharidesLfromLPleurotusLeryngiiLandLStreptococcusL
thermophilusLsSuuLcdigLandLantioxidantLactivitiesLinvestigationLusingLuuvLandLuacoYdLcellLlineL
modelsZLFoodnChemistryXL2017XLddgXLdfhYdgi

8.5 10

49
wnhancingLfloraLbalanceLinLtheLgastrointestinalLtractLofLmiceLbyLlacticLacidLbacteriaLfromLuhineseL
sourdoughLandLenzymeLactivitiesLindicativeLofLmetabolismLofLproteinXLfatXLandLcarbohydrateLbyLtheL
floraZLJournalnofnDairynScienceXL2016XLkkXLijbkYijdb

4 10

48 sLphysiologicalLcomparativeLstudyLofLacidLtoleranceLofLαactobacillusLplantarumLZvYLdbceLandLαZL
plantarumLsTuuLjbcfLatLmembraneLandLcytoplasmLlevelsZLAnnalsnofnMicrobiologyXL2017XLhiXLhhkYhii 3.2 10

47 wffectsLofLelaidicLacidXLaLpredominantLindustrialLtransLfattyLacidXLonLbacterialLgrowthLandLcellLsurfaceL
hydrophobicityLofLlactobacilliZLJournalnofnFoodnScienceXL2014XLikXLβdfjgYkb 3.4 10

(2014-2016)
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46
wffectLofLdryingLmethodsLofLmicroencapsulatedLαactobacillusLacidophilusLandLαactococcusLlactisL
sspZLcremorisLonLsecondaryLproteinLstructureLandLglassLtransitionLtemperatureLasLstudiedLbyLxourierL
transformLinfraredLandLdifferentialLscanningLcalorimetryZLJournalnofnDairynScienceXL2013XLkhXLcfckYeb

4 10

45 scidLandLtileLToleranceLandLTheLuholesterolLRemovalLsbilityLofLtifidobacteriaLStrainsZLBiosciencen
andnMicrofloraXL2005XLdfXLcYcb 10

44 ®ntegratingLomicsLtoLunravelLtheLstressYresponseLmechanismsLinLprobioticLbacterialLspproachesXL
challengesXLandLprospectsZLCriticalnReviewsninnFoodnSciencenandnNutritionXL2017XLgiXLefhfYefic 11.5 9

43 ®nfluenceLofLteaLextractLsupplementationLonLbifidobacteriaLduringLsoymilkLfermentationZL
InternationalnJournalnofnFoodnMicrobiologyXL2014XLcjjXLehYff 5.8 9

42 PerformanceLofLstarterLinLyogurtLsupplementedLwithLsoyLproteinLisolateLandLbiotransformationLofL
isoflavonesLduringLstorageLperiodZLJournalnofnFoodnScienceXL2009XLifXLβckbYg 3.4 9

41 xermentationLofLreconstitutedLskimLmilkLsupplementedLwithLsoyLproteinLisolateLbyLprobioticL
organismsZLJournalnofnFoodnScienceXL2008XLieXLβhdYh 3.4 9

40 sntimicrobialLSubstancesL®ncludingLtacteriocinsLProducedLbyLαacticLscidLtacteriaZLBiosciencenandn
MicrofloraXL2002XLdcXLdciYdde 9

39 snLoverviewLofLmicrobialLmitigationLstrategiesLforLacrylamidelLαacticLacidLbacteriaXLyeastXLandL
cellYfreeLextractsZLLWTn-nFoodnSciencenandnTechnologyXL2021XLcfeXLccccgk 5.4 9

38
®nvitedLreviewlLuharacterizationLofLnewLprobioticsLfromLdairyLandLnondairyLproductsY®nsightsLintoL
acidLtoleranceXLbileLmetabolismLandLtoleranceXLandLadhesionLcapabilityZLJournalnofnDairynScienceXL
2021XLcbfXLjeheYjeik

4 9

37 βutualLgrowthYpromotingLeffectLbetweenLtifidobacteriumLbifidumLWtt®beLandLαisteriaL
monocytogenesLuβuuLgfbbcZLJournalnofnDairynScienceXL2017XLcbbXLeffjYefhd 4 8

36 ViabilityXLscidLandLtileLToleranceLofLSprayLvriedLProbioticLtacteriaLandLSomeLuommercialLProbioticL
SupplementLProductsLfieptLatLRoomLTemperatureZLJournalnofnFoodnScienceXL2016XLjcXLβcfidYk 3.4 8

35 OptimizationLofLyrowthLofLαactobacillusLcaseiLsSuuLdkdLandLProductionLofLOrganicLscidsLinLtheL
PresenceLofLxructooligosaccharideLandLβaltodextrinZLJournalnofnFoodnScienceXL2005XLibXLβcceYβcdb 3.4 8

34
wffectsLofLfermentedLskimLmilkLdrinkLbyLfiluyveromycesLmarxianusLαsxfLcoYculturedLwithLlacticLacidL
bacteriaLtoLreleaseLangiotensinYconvertingLenzymeLinhibitoryLactivitiesZLInternationalnJournalnofn
DairynTechnologyXL2018XLicXLcebYcfb

3.7 7

33 ®mmunomodulatoryLactivitiesLofLαactobacillusLrhamnosusLZvYccfLandLdonkeyLmilkLinLtsαtacLmiceZL
InternationalnDairynJournalXL2014XLefXLdheYdhh 3.5 7

32 xermentationLofLslliumLchinenseLtulbsLWithLαactobacillusLplantarumLZvYLdbceLShowsLwnhancedL
tiofunctionalitiesXLandLγutritionalLandLuhemicalLPropertiesZLJournalnofnFoodnScienceXL2015XLjbXLβddidYj 3.4 7

31 wffectLofLadditionLofLVersagelLonLmicrobialXLchemicalXLandLphysicalLpropertiesLofLlowYfatLyogurtZL
JournalnofnFoodnScienceXL2008XLieXLβehbYi 3.4 7

30 UrinaryLexcretionLofLequolLbyLpostmenopausalLwomenLconsumingLsoymilkLfermentedLbyLprobioticL
bifidobacteriaZLEuropeannJournalnofnClinicalnNutritionXL2007XLhcXLfejYfc 5.2 7

29 yenomicLsnalysisLforLsntioxidantLPropertyLofLαactobacillusLplantarumLxαPαbgLfromLuhineseL
αongevityLPeopleZLProbioticsnandnAntimicrobialnProteinsXL2020XLcdXLcfgcYcfgj 5.5 7
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28 sntimicrobialLeffectsLofLprobioticLbacteriaLagainstLselectedLspeciesLofLyeastsLandLmouldsLinL
cheeseYbasedLdipsZLInternationalnJournalnofnFoodnSciencenandnTechnologyXL2009XLffXLckchYckdh 3.8 6

27
uomparativeLPeptidomicLandLβetatranscriptomicLsnalysesLRevealL®mprovedLyammaYsminoLtutyricL
scidLProductionLβachineryLinLαevilactobacillusLbrevisLStrainLγPSYQWLcfgLuoculturedLwithL
StreptococcusLthermophilusLStrainLsSuucdigLduringLβilkLxermentationZLAppliednandnEnvironmentaln
MicrobiologyXL2020XLjiXL

4.8 6

26
αacticLacidLproducedLbyLStreptococcusLthermophilusLactivatedLglutamateLdecarboxylaseLTyadsULinL
αactobacillusLbrevisLγPSYQWLcfgLtoLimproveL˛‡YaminoLbutyricLacidLproductionLduringLsoymilkL
fermentationZLLWTn-nFoodnSciencenandnTechnologyXL2021XLceiXLccbfif

5.4 6

25 SynergisticLinLvitroLandLinLvivoLantimicrobialLeffectLofLaLmixtureLofLZnOLnanoparticlesLandL
αactobacillusLfermentationLliquorZLAppliednMicrobiologynandnBiotechnologyXL2016XLcbbXLeigiYhh 5.7 5

24
wffectsLofLαactobacillusLrhamnosusLyyLandLwscherichiaLcoliLγissleLckciLuellYxreeLSupernatantsLonL
βodulationLofLβucinLandLuytokineLSecretionLonLzumanL®ntestinalLwpithelialLzTdkYβTXLuellsZL
JournalnofnFoodnScienceXL2018XLjeXLckkkYdbbi

3.4 5

23 zealthLbenefitsLofLyogurtLandLfermentedLmilksL2013XLfeeYfgb 5

22 zealthLbenefitsLofLwheyLproteinsZLNutrafoodsXL2010XLkXLekYfg 5

21 StructuralLcharacterizationLofLexopolysaccharideLfromLStreptococcusLthermophilusLsSuuLcdigZL
JournalnofnDairynScienceXL2020XLcbeXLhjebYhjfd 4 4

20 wffectsLofLsupplementationLofLcitrullineLandLαactobacillusLhelveticusLsSuuLgccLonLintestinalL
epithelialLcellLintegrityZLJournalnofnFunctionalnFoodsXL2020XLhfXLcbegic 5.1 4

19 StarchLpropertiesLofLhighLandLlowLamyloseLprosoLmilletLTPanicumLmiliaceumLαZULgenotypesLareL
differentiallyLaffectedLbyLvaryingLsaltLandLpzZLFoodnChemistryXL2021XLeeiXLcdiijf 8.5 4

18 xunctionalLyenomicLsnalysesLofLwxopolysaccharideYProducingLsSuuLcdigLinLResponseLtoLβilkL
xermentationLuonditionsZLFrontiersninnMicrobiologyXL2019XLcbXLckig 5.7 3

17 wffectLofLcurdLwashingLlevelLonLproteolysisLandLfunctionalityLofLlowYmoistureLmozzarellaLcheeseL
madeLwithLgalactoseYfermentingLcultureZLJournalnofnFoodnScienceXL2010XLigXLufbhYcd 3.4 3

16 tacteriocinLProducedLbyLStreptococcusLthermophilusLagainstLtifidobacteriumLSpeciesZLBiosciencen
andnMicrofloraXL1999XLcjXLcdgYcec 3

15
wnterococcusLhiraeLWwz®bcLisolatedLfromLaLhealthyLuhineseLinfantLamelioratesLtheLsymptomsLofL
typeLdLdiabetesLbyLelevatingLtheLabundanceLofLαactobacillalesLinLratsZLJournalnofnDairynScienceXL2020XL
cbeXLdkhkYdkjc

4 3

14 RoleLofLβilkLandLvairyLxoodsLinLγutritionLandLzealthL2015XLfdjYfhh 2

13 ProbioticsL2010XLfjgYfkh 2

12
uharacteristicsLofLtacteriocinLαikeL®nhibitoryLSubstancesLProducedLbyLαactobacillusLacidophilusL
TtvαsYcXLdfbkLandLβOαsYdUXLαactobacillusLfermentumLTgcifULandLαactobacillusLplantarumLTdkbeUZL
BiosciencenandnMicrofloraXL1999XLcjXLcbkYcci

2
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