
序号 论文题目 期刊名称

1
Total coliforms, microbial diversity and multiple characteristics 

ofSalmonellain soil-irrigation
water-fresh vegetable system in Shaanxi, China

Science of The Total Environment

2 CpxAR two-component system contributes to virulence properties 
of Cronobacter sakazakii

Food Microbiology

3
Antibiotic susceptibility and genomic analysis of ciprofloxacin-

resistant and ESBLs-producing Escherichia coli in vegetables and 
their irrigation water and growing soil

International Journal of Food 
Microbiology

4
Prevalence, serotype, antimicrobial susceptibility, contamination 

factors, and control methods of Salmonella spp. in retail fresh 
fruits and vegetables: A systematic review and meta-analysis

Comprehensive Reviews in Food 
Science and Food Safety

5 Enhancing the fermentation rate and aroma compounds of kiwi 
wine via the addition of nitrogen during the stationary phase

Journal of Food Composition and 
Analysis

6 Use of proteomics to elucidate characteristics of Cronobacter 
sakazakii under mild heat stress

International Journal of Food 
Microbiology

7 Improvement and recovery of intestinal flora disorder caused by 
ciprofloxacin using lactic acid bacteria

Probiotics and Antimicrobial 
Proteins

8 Niche-speciffc evolution and gene exchange of Salmonella in 
retail pork and chicken

Food Research International

9 X-ray irradiation maintains quality and delays the reduction of 
energy charge of fresh figs (Ficus carica L. Siluhongyu) Food Control

10
Integrated transcriptomics and physiological parameters reveal the 
husk browning difference between two cultivars of pomegranate 

fruit
SCIENTIA HORTICULTURAE

11
X-ray irradiation maintains soluble sugar content and regulates 
expression of genes related to sugar metabolism of figs ( Ficus 

carica L. 'Siluhongyu ' )

Postharvest Biology and 
Technology

12 Effect of ultraviolet radiation c treatment on preservation of 
Naematelia aurantialba in modified atmosphere packaging Food Packaging and Shelf Life

13
Exploring the possible mechanisms of X-rays treatment for 
retention aroma volatiles in shiitake mushrooms during low 

temperature storage
Food Chemistry

14
Methyl jasmonate alleviates the husk browning and regulates 

expression of genes related to phenolic metabolism of 
pomegranate fruit

Scientia Horticulturae

15
The casein in sheep milk processed by cold plasma technology: 

Phosphorylation degree, functional properties, oxidation 
characteristics, and structure

Food Chemistry

16 Mushroom polyphenol oxidase inactivation kinetics and structural 
changes during radiofrequency heating

Food Bioscience

17 Radiofrequency pasteurization of Aspergillus flavus ATCC 28539 
spores at cellular and molecular levels

Food Control

18
Synergic effect of multi-frequency thermosonication and 

germinant on Alicyclobacillus acidoterrestris spore inactivation 
and underlying mechanisms

Food Bioscience



19
Freezing pre-treatment improves radio frequency explosion 

puffing (RFEP) quality by altering the cellular structure of purple 
sweet potato [Ipomoea batatas (L) Lam.]

Food Research International

20 Nutritional- and flavor-enhancing effects of biomass production 
by Rhodotorula spp. on cantaloupe juice

Food Bioscience

21

Evaluation of mechanical properties, heating rate and radio 
frequency explosive puffing (RFEP) quality of purple sweet 

potato under different moisture contents and moisture equilibrium 
process

Innovative Food Science & 
Emerging Technologies

22
Evaluating How Different Drying Techniques Change the 

Structure and Physicochemical and Flavor Properties of Gastrodia 
elata

Foods

23 The health benefits of
fermented fruits and vegetables and their underlying mechanisms.

Comprehensive Reviews in Food 
Science and Food Safety

24 Probiotics encapsulated by gelatin and hyaluronic acid via layer-
by-layer assembly technology for enhanced viability. Food Hydrocolloids

25
A versatile bilayer smart packaging based on konjac 

glucomannan/alginate for maintaining and monitoring seafood 
freshness.

Carbohydrate Polymers

26
Enzymatically green-produced bacterial cellulose nanoparticle-

stabilized Pickering emulsion for enhancing anthocyanin 
colorimetric performance of versatile films.

Food Chemistry

27
Immobilization of pancreatin based on ultrasound-assisted 

polydopamine functionalized magnetic porous chitosan for the 
detoxiffcation of ochratoxin A in wine.

Food Chemistry

28
Characterization and subcellular localization of selenium in 

Limosilactobacillus fermentum Ln-9 obtained by intense pulsed 
light-ultraviolet combined mutagenesis

Food Chemistry

29
Exploring the dynamic characteristic of typical kombucha induced 
by symbiotic microbiota succession from four Chinese regions: A 

comprehensive analytical framework.
Food Research International

30
Antimicrobial activity and mechanism of chitosan-coated epsilon-
poly-lysine nanoliposomes against Alicyclobacillus spp. in apple 

juice
Food Control

31 Preparation, characterization and properties of chitosan-coated 
Epsilon-poly-lysine nanoliposomes in apple juice

International Journal of Biological 
Macromolecules

32
Cellulose-based magnetic nanomaterials immobilized esterases as 
a reusable and effective detoxification agent for patulin in apple 

juice
Food Control

33
Inactivation activity and mechanism of pulsed light against 

Alicyclobacillus acidoterrestris vegetative cells and spores in 
concentrated apple juice

International Journal of Food 
Microbiology

34
Innovative beverage creation through symbiotic microbial 

communities inspired by traditional fermented beverages: current 
status, challenges and future directions

Critical Reviews in Food Science 
and Nutrition



35 Removal of ochratoxin A in wine by Cryptococcus albidus and 
safety assessment of degradation products

Journal of the Science of Food and 
Agriculture

36
Molecular-level regulating intersystem crossing of polyphenols: 
Engineering high-efficiency phytochemical photosensitizer for 

MRSA elimination

Nano
Today

37 Protein-derived antibacterial antioxidant nanoenzyme for fruit 
preservation

Chemical Engineering
Journal

38
Visible light-responsive vitamin B2 functionalized ZnO with 

dual-mechanism bactericidal
effects for perishable agrofood preservation

Chemical Engineering
Journal

39 A Robust Photothermal-Mediated Nanozyme Engineering with 
Efficient Synergistic Antibacterial Therapy for Wound Healing ACS Materials Letters

40
Cu(II)-chelated ovalbumin mimicking the active centre of 

superoxide dismutase: Structure, antioxidant and antibacterial 
properties for food preservation application

International Journal of Biological 
Macromolecules

41 Micro/Nanomotor Technology: The New Era for Food Safety 
Control

Critical Reviews in Food Science 
and Nutrition

42 Clinically Approved Ferric Maltol: A Potent Nanozyme with 
Added Effect for High-Efficient Catalytic Disinfection

ACS Applied Materials & 
Interfaces

43
Multifunctional packaging film with sustained release behavior 
triggered by pH microenvironment for efficient preservation of 

pork
Food Chemistry

44 Modified halloysite nanotubes as GRAS nanocarrier for intelligent 
monitoring and food preservation

Food Chemistry

45
Autonomous, temperature-enhanced oxidase-mimic multimodal 

antimicrobial film for prolonged preservation of perishable 
products

Chemical Engineering
Journal

46

Fortified Dual-Spectral Overlap with Enhanced 
Colorimetric/Fluorescence Dual-Response 

Immunochromatography for On-Site Bimodal-Type Gentamicin 
Monitoring

JOURNAL OF AGRICULTURAL 
AND FOOD CHEMISTRY

47
A "one to two" novel sandwich immunoassay based on 

nanobodies for detection of staphylococcal enterotoxin A in food 
samples

Food Control

48
Enhanced immunochromatographic assay using multifunctional 

gold@iridium nanoflower with colorimetric photothermal 
catalytic activity for the detection of staphylococcal enterotoxin B

FOOD CHEMISTRY

49 A highly sensitive dual-mode lateral flow immunoassay based on 
plasmonic hollow Ag/Au nanostars enhancing light absorption Talanta

50
Structural and optical properties of Cd2MgTeO6:Dy3+, Na+ 
phosphors for potential application in w-LEDs and personal 

identification
Journal of Alloys and Compounds

51 Engineering an enzyme-like catalytic sensor for on-site dual-mode 
evaluation of total antioxidant capacity

Microchimica Acta

52 On-site monitoring of Escherichia coli O157:H7 in drinking water 
based on rapid detection of the rfbE gene at the single copy level Sensors and Actuators B: Chemical



53
The road to reuse of walnut by-products: A comprehensive review 

of bioactive compounds, extraction and identification methods, 
biomedical and industrial applications

Trends in Food Science & 
Technology

54
Effect of electron-beam generated X-ray irradiation on water 
status and microstructure of fresh Hericium erinaceus by LF 

NMR, MRI, SEM and TEM

Postharvest Biology and 
Technology

55
Electron-beam generated X-ray irradiation could retard the 

senescence of postharvest Hericium erinaceus via regulating 
reactive oxygen metabolism

Food Bioscience

56

Volatile flavor behavior characterization of Hericium erinaceus 
during postharvest storage using E-nose, HS-GC-IMS, and HS-

SPME-GC–MS after treated with electron-beam generated X-ray 
irradiation

Food Chemistry

57

Comparison of intestinal absorption of soybean protein isolate-, 
gluteninand peanut protein isolate-bound Nε

-(carboxymethyl) lysine after in vitro
gastrointestinal digestion

Food Research International

58 Lipids modifications during walnut development: Changes in the 
composition and metabolic regulation of oil bodies Scientia Horticulturae

59
Enhanced sandwich immunoassay based on bivalent nanobody as 

an efficient immobilization approach for foodborne pathogens 
detection

Analytica Chimica Acta

60
Enhancing Nanobody Immunoassays through Ferritin Fusion: 
Construction of a Salmonella-Specific Fenobody for Improved 

Avidity and Sensitivity

Journal of Agricultural and Food 
Chemistry

61
Nanobody-Induced Aggregation of Gold Nanoparticles: A Mix-

and-Read Strategy for the Rapid Detection of Cronobacter 
sakazakii

Analytical Chemistry

62

Multi-strategy dynamic cross-linking to prepare EGCG-loaded 
multifunctional Pickering emulsion/α-cyclodextrin/konjac 

glucomannan composite films for ultra-durable preservation of 
perishable fruits

Carbohydrate Polymers

63
Corn starch/β-Cyclodextrin composite nanoparticles for 

encapsulation of tea polyphenol and development of oral targeted 
delivery systems with pH-responsive properties

Food Hydrocolloids

64 The single-cell modification strategies for probiotics delivery in 
inflammatory bowel disease: A review

Carbohydrate Polymers

65

Biotransformation characteristics of urate-lowering probiotic 
fermented apple juice and potential regulatory mechanisms for 
ameliorating hyperuricemia via  mediating gut microbiota and 

metabolic pathways

Food Chemistry

66
Characterization and stability assessment of polyphenols bound to 
Lycium barbarum polysaccharide: insights from gastrointestinal 

digestion and colon fermentation
Food Research International

67
Bifidobacterium bifidum Ameliorates DSS-Induced Colitis in 
Mice by Regulating Microbial Metabolome and Targeting Gut 

Microbiota

Journal of Agricultural and Food 
Chemistry

68 Layer-by-layer coated probiotics with chitosan and liposomes 
demonstrate improved stability and antioxidant properties in vitro

International Journal of Biological 
Macromolecules



69 Structure and immunomodulatory activity of Lentinus edodes 
polysaccharides modified by probiotic fermentation Food Science and Human Wellness

70 Impact of polyphenol-loaded edible starch nanomaterials on 
antioxidant capacity and gut microbiota

International Journal of Biological 
Macromolecules

71
Layer-by-layer coated probiotics with chitosan and liposomes 

exhibit enhanced therapeutic effects for DSS-induced colitis in 
mice

International Journal of Biological 
Macromolecules

72 Polysaccharide-polyphenol interactions: a comprehensive review 
from food processing to digestion and metabolism

Critical Reviews in Food Science 
and Nutrition

73 Investigation on the nutrient and quality features of jujube juice 
fermented by selected Lactobacillus acidophilus 6074 Food Bioscience

74 Screening alcohol degrading function probiotics and protective 
effect of fermented apple juice on alcoholic liver injury in mice Food Bioscience

75 Edible fungus-derived bioactive components as innovative and 
sustainable options in health promotion

Food Bioscience

76
Effects of cyclodextrins on phenolic acids biotransformation and 

color and volatile substances stabilization in sequentially 
fermented apple juice

Food Bioscience

77
Microbial species, metabolites, and natural safety control 

strategies for harmful factors during the fermentation process of 
Fu Brick Tea

Food Bioscience

78 Extraction of apple pomace polyphenols using natural deep 
eutectic solvents: a sustainable approach

Food Bioscience

79
Effect of microwave-puffed on Auricularia auricula 

polysaccharide and probiotic fermentation on its 
biotransformation and quality characteristics during storage period

International Journal of Biological 
Macromolecules

80
Novel strategies for efficiently detoxifying mycotoxins in plant-

derived foods inspired by non-thermal technologies and biological 
resources: A review

Critical Reviews in Food Science 
and Nutrition

81
Investigation the nutritional properties of Auricularia auricula 

pulp fermented with Lactobacillus strains and their effects on gut 
microbiota

Journal of the Science of Food and 
Agriculture

82 Development of a polyphenol-enriched whole kiwifruit dietary 
supplement and its potential in ameliorating hyperlipidemia

Journal of the Science of Food and 
Agriculture

83 Volatile, glycerides, tocopherol, phytosterols, and triterpene 
alcohol in 31 commercial walnut oils from three countries

Journal of Food Composition and 
Analysis

84
The pH dependent structural and viscoelastic behavior of 

Ovomucin-Complex isolated from egg white under alkaline 
conditions

Food Hydrocolloids

85
Dynamic changes in the aggregation-depolymerization behavior 
of Ovomucin-Complex and its binding to urease during in vitro 

simulated gastric digestion

International Journal of Biological 
Macromolecules

86 Recyclable bactericidal packaging films for emperor banana 
preservation

Food Chemistry



87 Carboxymethyl cellulose aerogel decorated MOF-808 with defects 
via mixed-metallic center and etching for enhanced Pb(II) removal

Separation and Purification 
Technology

88
Fluorescence and pectinase double-triggered 

chitosan/pectin/calcium propionate/curcumin-ll-cyclodextrin 
complex film for pork freshness monitoring and maintenance

International Journal of Biological 
Macromolecules

89 Defect-Engineered MOF-801/Sodium Alginate Aerogel Beads 
for Boosting Adsorption of Pb(II)

ACS Applied Materials & 
Interfaces

90 Interface engineered self-induced and cascading nanozyme for 
colorimetric and photothermal dual-mode pesticide sensing Materials Today Chemistry

91

Combination treatment of slightly acidic electrolyzed water with 
electron beam

irradiation to mono- and mixed biofilms of Vibrio 
parahaemolyticus and Pseudomonas 

fluorescens

LWT - Food Science and 
Technology

92 Effects and mechanisms of kidney bean peptides on uric-lowering 
activity in oteracil potassium-induced hyperuricemia rats Journal of Functional Foods

93 Thiolated modified pectin for the efficient encapsulation of 
Companilactobacillus crustorum MN047

Food Hydrocolloids

94
The antibacterial mechanism of the novel bacteriocin LpH25 and 
the synergistic preservation effect of this bacteriocin and Nisin in 

fresh milk

LWT - Food Science and 
Technology

95 Enhanced subcritical water pretreatment by water-ethanol system 
for bioethanol production from corn straw Industrial Crops and Products

96 Subcritical water pretreatment of de-pectin apple pomace for 
ethanol conversion and whole components utilization Industrial Crops and Products

97
Polysaccharides from Inonotus obliquus employing subcritical 

water extraction: Extraction optimization, physiochemical 
properties and bioactivities analysis

Industrial Crops and Products

98
Saccharide mapping as an extraordinary method on 

characterization and identification of plant and fungi 
polysaccharides: A review

International Journal of Biological 
Macromolecules

99
Is it possible to obtain substitutes for human milk 

oligosaccharides from bovine milk, goat milk, or other mammal 
milks?

Comprehensive Reviews in Food 
Science and Food Safety

100
Nonthermal concentration of skimmed goat milk by forward 

osmosis: The
insights into process performance and product quality

Chemical Engineering Research 
and Design

101
Nanoplastics induced health risk: Insights into intestinal barrier

homeostasis and potential remediation strategy by dietary 
intervention

Journal of Hazardous Materials

102 Sustainable apple juice concentration: A fusion of pasteurization 
and membrane distillation

Chemical Engineering Research 
and Design

103 Hybrid pasteurization strategy for energy conservation and quality
preservation in cloudy apple juice processing Journal of Food Engineering

https://ift.onlinelibrary.wiley.com/journal/15414337


104
Fabrication and characterization of carrageenan-based 

multifunctional films integrated with gallic acid@ZIF-8 for beef 
preservation

International Journal of Biological 
Macromolecules

105
Development of multifunctional zein-based films engineered with 

gallic
acid and Ag NPs loaded γ-CD-MOFs for pork preservation

Food Packaging and Shelf Life

106
Lactiplantibacillus plantarum encapsulated by chitosan-alginate 
and soy protein isolate-reducing sugars conjugate for enhanced 

viability

International Journal of Biological 
Macromolecules

107
Bioactive compounds, volatile compounds, rheological properties 

and bacteriostatic activities of fig juices with oligosaccharides 
supplementation fermented by Lactiplantibacillus plantarum

Food Bioscience

108
Comparison of different drying technologies for kiwifruit pomace: 

Changes in physical characteristics, nutritional properties and 
antioxidant capacities

Food Chemistry

109
Phytochemicals, antioxidant capacities and volatile compounds 
changes in fermented spicy Chinese cabbage sauces treated by 

thermal and non-thermal technologies
Food Research International

110
Metabolomics reveals the regulatory mechanisms of antioxidant 
dipeptides enhancing the tolerance of lager yeast against ethanol 

stress

Journal of Agricultural and Food 
Chemistry

111 Antioxidant dipeptides enhance osmotic stress tolerance by 
regulating the yeast cell wall and membrane

Journal of Agricultural and Food 
Chemistry

112 Plant-derived antioxidant dipeptides provide lager yeast with 
osmotic stress tolerance for very high gravity fermentation Food Microbiology

113
Effects of soybean β-conglycinin subunits composition on its 

emulsifying 
properties and the mechanism

Food Hydrocolloids

114 Roles of soybean β-conglycinin subunit fractions in fibril 
formation and the effects of glycinin on them

Food Hydrocolloids

115
Impacts of ethanol-plasticization and extrusion on development of 

zein 
network and structure of zein-starch dough

Food Chemistry

116

Mechanism of transglutaminase on film-forming and structural 
properties

of soybean protein and its fractions: A study in different pH 
environments

Food Hydrocolloids

117

Film-forming modifications and mechanistic studies of soybean 
protein 

isolate by glycerol plasticization and thermal denaturation: A 
molecular 

interaction perspective

Food Research International

118
An ultrasensitive electrochemical sensor based on NiFe-LDH-
MXene and ruthenium nanoparticals composite for detection of 

nitrofurantoin in food samples.
Food Chemistry

119
Synergistic stabilization of high internal phase Pickering 

emulsions by peanut isolate proteins and cellulose nanocrystals 
for β-carotene encapsulation

International Journal of Biological 
Macromolecules



120 Stabilization of Pickering emulsions with bacterial cellulose 
nanofibrils (BCNFs) fabricated by electron beam irradiation

Innovative Food Science & 
Emerging Technologies

121
Dual-modified starch as particulate emulsifier for Pickering 
emulsion: Structure, safety properties, and application for 

encapsulating curcumin

International Journal of Biological 
Macromolecules

122 The role of DsbA and PepP genes in the environmental tolerance 
and virulence factors of Cronobacter sakazakii

Food Research International

123
Se-rich tea polysaccharide extracted by high hydrostatic pressure 

attenuated anaphylaxis by improving gut microbiota and 
metabolic regulation

International Journal of Biological 
Macromolecules

124
The alleviated symptoms in ovalbumin-allergic mice treated
with selenium-enriched tea polysaccharide by modulation of

intestinal flora and gut metabolites
Food Frontiers

125

Covalent conjugation with polyphenol reduced the sensitization of 
walnut 

and ameliorated allergy by enhancing intestinal epithelial barrier 
in mice

Food Chemistry

126

Reusable thiol-modification Lactobacillus plantarum embedded in 
cellulose 

nanocrystals composite aerogel for efficient removal of 
Ochratoxin A in 

grape juice

Food Chemistry：X

127

Sea Buckthorn Flavonoid Extracted with High Hydrostatic 
Pressure

Alleviated Shrimp Allergy in Mice through the Microbiota and
Metabolism

Journal of Agricultural and Food 
Chemistry

128
Sea Buckthorn Flavonoid Extracted by High Hydrostatic Pressure

Inhibited IgE-Stimulated Mast Cell Activation through the
Mitogen-Activated Protein Kinase Signaling Pathway

Foods

129 Simultaneous inoculation of non-Saccharomyces yeast and lactic 
acid bacteria for aromatic kiwifruit wine production Food Microbiology

130

Effect of sequential fermentation with indigenous non-
saccharomyces cerevisiae combinations and saccharomyces 

cerevisiae on the chemical composition and aroma compounds 
evolution of kiwifruit wine

Food Chemistry

131 Screening and characterization of indigenous non-Saccharomyces 
cerevisiae with high enzyme activity for kiwifruit wine production Food Chemistry

132
Comparison of volatile compounds and sensory profiles of low-

alcohol pear beverages fermented with Saccharomyces cerevisiae 
and different non-Saccharomyces cerevisiae

Food Microbiology

133
Characterization of the effect of non-Saccharomyces cerevisiaes 

on the non-volatile constituents and volatile profiles of low-
alcoholic pomegranate beverages

Food Bioscience



134 Preparation and properties of high-soluble
wheat gluten protein-based meat analogues

Journal of the Science of Food and 
Agriculture

135

Multi-scale structural changes and mechanistic analysis of wheat 
starch gels

with common proteins in short-term retrogradation at low 
temperature

Food Hydrocolloids

136
Improving the solubility of wheat gluten: Establishing and 

characterizing
wheat gluten-phosvitin complex at molecular and subunit levels

Food Hydrocolloids

137
Comparison and evaluation of L. reuteri and L. rhamnosus-

fermented egg
yolk on the physicochemical and flavor properties of cookies

Food Chemistry：X

138

Phosvitin-based hydrogels prepared in AmimCl under magnetic 
field

treatment: Structural characteristics, biological functions, and 
application

in skin wound healing

International Journal of Biological 
Macromolecules

139
Mechanism of enhancing rehydration capacity and foaming 

property of
spray-dried egg white powder by lactic acid fermentation

Food Hydrocolloids

140
Increasing the pasteurization temperature of liquid egg white by

phosphorylation modification: Exploring the mechanism and 
application

International Journal of Biological 
Macromolecules

141
Exploiting the interactions between plant proteins and gut 

microbiota to
promote intestinal health

Trends in Food Science & 
Technology

142 Low oxygen adsorption energy barrier architectures to facilitate 
microenvironmental photocatalytic disinfection in Wei River

Chemical Engineering
Journal

143
Applying a sandwich-like strategy for dual 'light up' capture and 

eradication of Staphylococcus aureus using magnetically 
functionalized materials

Journal of Hazardous Materials

144 Open roads and bridge: Preservation of fresh beef by a packaging 
film constructed from photosensitizing bacterial cellulose Food Chemistry

145
The exploitation of local electric field generated by oxygen 

vacancies on BiOIO3 nano-antibacterial agents for enhanced 
photocatalytic sterilisation

Surfaces and Interfaces

146
Identification of phenolic compounds from fermented Moringa 

oleifera Lam. leaf supplemented with Fuzhuan brick tea and their 
volatile composition and anti-obesity activity

Journal of Food Science

147 Self-assembly of cinnamic acid-modified chitosan surfactants: 
Synthesis, characterization, and applications in emulsification.

 ACS Sustainable Chemistry & 
Engineering

148 Screening of lactic acid bacteria with the ability to reduce goaty 
flavor related fatty acids in goat milk

International Journal of Food 
Microbiology

149
In vitro assessment of antioxidant, antidiabetic, and cholesterol-

modulating abilities of lactic acid bacteria: Implications for 
metabolic health and functional foods

Food Bioscience

https://www.sciencedirect.com/journal/food-bioscience


150
The role of a novel antibacterial substance, cyclic opine-producing 

Lacticaseibacillus rhamnosus LS8 in ameliorating ulcerative 
colitis: a fecal microbiota transplantation study

Food Science and Human Wellness

151
Development and application of multifunctional films based on 

modified chitosan/gelatin polyelectrolyte complex for 
preservation and monitoring

Food Hydrocolloids

152
Solid-State Fermentation Improves Tobacco Leaves Quality via 

the Screened Bacillus subtilis of Simultaneously Degrading Starch 
and Protein Ability

APPLIED BIOCHEMISTRY AND 
BIOTECHNOLOGY

153
Dietary supplementation of probiotic Lactobacillus modulates 
metabolic dysfunction-associated steatotic liver disease and 

intestinal barrier integrity in obesity-induced mice
Journal of Food Science

154

Mechanistic understanding of the improved drying characteristics 
and quality attributes of lily (Lilium lancifolium Thunb.) by 

modified microstructure after pulsed electric field (PEF) 
pretreatment

Food Research International

155 Effect of buckwheat inclusion fractions on the drying 
characteristics and quality attributes of instant noodle sheets Food Control

156
Evaluation of electron beam irradiation on the microbiological, 

phytochemicals, and aromatic profiles of three paprika (Capsicum 
annuum L.) varieties

Innovative Food Science &amp; 
Emerging Technologies

157
Effects of corona discharge plasma pretreatment on the drying 

kinetics and quality attributes of lily (Lilium davidii var. unicolor) 
bulbs

LWT - Food Science and 
Technology

158
Effects of five different commercial strains of Saccharomyces 

cerevisiae on the physicochemical parameters, antioxidant 
activity, phenolic profiles and flavor components of jujube wine

LWT - Food Science and 
Technology

159
Quality of jujube wines fermented by different jujube varieties: 

Physicochemical parameters, antioxidant activity, non-volatile and 
volatile substances

LWT - Food Science and 
Technology

160
Effects of electron beam irradiation on cooking quality and 

volatile components of waxy and non-waxy proso millet (Panicum 
miliaceum L.)

Journal of Cereal Science

161
Ultrasound pretreatment enhances moisture migration and drying 

quality of mulberry via microstructure and cell-wall 
polysaccharides nanostructure modification

Food Research International

162
Effect of different drying methods on the quality characteristics 

and non-volatile taste compounds of Hypsizygus marmoreus 
pileus and stipe

LWT - Food Science and 
Technology

163
Mechanistic understanding of the improvement of the digestive 
retention of anthocyanins by modified pectin after high-pressure 

homogenization of strawberry pulp

Innovative Food Science & 
Emerging Technologies

164
Functional Effects of Probiotic Lactiplantibacillus plantarum in 
Alleviation Multidrug-Resistant Escherichia coli–Associated 

Colitis in BALB/c Mice Model

Probiotics and Antimicrobial 
Proteins

165 Chitosan/konjac glucomannan bilayer films: Physical, structural, 
and thermal properties

International Journal of Biological 
Macromolecules

https://ift.onlinelibrary.wiley.com/journal/17503841
https://www.sciencedirect.com/journal/food-hydrocolloids
https://www.sciencedirect.com/journal/innovative-food-science-and-emerging-technologies
https://www.sciencedirect.com/journal/food-control
https://www.sciencedirect.com/journal/food-research-international


166 Effect of electron beam irradiation on the structural characteristics 
and functional properties of goat’s milk casein

International Journal of Biological 
Macromolecules

167 Effect of electron beam irradiation on glycosylation reaction and 
structural characterization of whey isolate protein

Journal of the Science of Food and 
Agriculture

168 Effect of electron beam irradiation on raw goat milk: 
microbiological, physicochemical and protein structural analysis

Journal of the Science of Food and 
Agriculture

169
Modifying duck myofibrillar proteins using sodium bicarbonate 

under cold plasma treatment: Impact on the conformation, 
emulsification, and rheological properties

Food Hydrocolloids

170 Glycosylated gelatin prepared based on electron beam irradiation 
and its physicochemical properties

International Journal of Biological 
Macromolecules

171
Preparation of sodium alginate/pectin/cellulose nanofibrils films 
containing black soybean seed coat anthocyanins for monitoring 

goat meat freshness
Food Control

172 Electron beam irradiation induced aggregation, structural and 
functional changes of soybean 11S globulin

International Journal of Biological 
Macromolecules

173
Improvement on gel properties of chicken myofibrillar protein 
with electron beam irradiation: Based on protein structure, gel 

quality, water state

International Journal of Biological 
Macromolecules

174
Bacteriocinogenic Lacticaseibacillus paracasei strains from Inner 
Mongolian fermented milk efficiently control pathogenic bacteria 

in model cheddar-like cheese
Food Bioscience

175 Targeted discovery of gut microbiome-remodeling compounds for 
the treatment of systemic inflammatory response syndrome mSystems

176
Co-cultivation of selected Lactiplantibacillus plantarum strains 

with starter cultures under osmotic stress increases folate content 
and enhances product quality in fermented dairy

LWT - Food Science and 
Technology

177
Liquiritigenin ameliorates DSS-induced ulcerative colitis by 
improving intestinal barrier function, reducing endoplasmic 

reticulum stress and modulating gut microbiota
Journal of Functional Foods

178
Effect of 3D printing and traditional molding on phenolic 

compounds and
antioxidant activity in steamed bread

Food Chemistry

179 Effect of dielectric barrier discharge (DBD) plasma treatment on
physicochemical and 3D printing properties of wheat starch

International Journal of Biological 
Macromolecules

180 Application of antioxidants in cold plasma treatment of fish oil Innovative Food Science and 
Emerging Technologies

181 The effect of cold plasma on starch: Structure and performance Carbohydrate Polymers

182

Evaluation of cold plasma activated water composite reagent on 
kiwifruit

plants with bacterial canker and the external qualities of kiwifruit 
after

spray treatment

Future Foods

https://www.x-mol.com/paper/journal/169?r_detail=1858878673073303552


183
The properties of potato starch with different moisture content 

treated by
cold plasma:Structure, physicochemical and digestive properties

International Journal of Biological 
Macromolecules

184 Effect of 3D printing accuracy by wheat starch gel combined with 
canola oil

International Journal of Biological 
Macromolecules

185 Antibacterial effect of ultrasound and β-citronellol against Listeria 
monocytogenes  and its application in carrot preservation Ultrasonics Sonochemistry

186 Antimicrobial Activity of Eugenol Against Bacillus cereus and Its 
Application in Skim Milk

Foodborne Pathogens and Disease

187
Synergistic bactericidal effect and mechanism of ultrasound 
combined with Lauroyl Arginate Ethyl against Salmonella 

Typhimurium  and its application in the preservation of onions

International Journal of Food 
Microbiology

188
Revealing the mechanism of citral induced entry of Vibrio 

vulnificus  into viable but not culturable (VBNC) state based on 
transcriptomics

International Journal of Food 
Microbiology

189 Combination effects of ultrasound and citral nanoemulsion against 
Shigella flexneri  and the preservation effect on fresh-cut carrots Food Control

190 Inhibitory effect and mechanism of oregano essential oil on 
Listeria monocytogenes cells, toxins and biofilms

Microbial Pathogenesis

191
The inactivation of Shigella flexneri  by synergistic effect of 

ultrasound combined with basil essential oil nanoemulsion and 
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