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6
Comparative study of four physical approaches about

allergenicity of soybean protein isolate for infant formula
李慧静 周惠明 201608

Food and

Agricultural

Immunology, 中

科院 JCR 2区,
IF:1.392

SCI

7

Rational promoter elements and evolutionary engineering

approaches for efficient xylose fermentation in Saccharomyces

cerevisiae

桑亚新 桑亚新 201606

Journal of

Renewable and

Sustainable

Energy, 中科院

JCR 4区,
IF:1.135

SCI

8
Genetic diversity of isolates of foodborne Listeria

monocytogenes by RAPD-PCR
亢春雨 贾英民 201609

Annals of

Microbiology,

中科院 JCR 4
区,IF:1.122

SCI

9
Development and evaluation of a herbal formulation with

anti-pathogenic activities and probiotics stimulatory effects
杨光 赵文 201605

Journal of

Integrative

Agriculture,

中科院 JCR 4区,
IF:1.042

SCI



10

Optimization of Processing Technology of Instant Sea Cucumber

with Fuzzy Mathematic Comprehensive Evaluation by Response

Surface Methodology and Exploration on Nutritional Value of

Instant Sea Cucumber

刘茜 孙剑锋 201609

Food Science

and Technology

Research, 中科

院 JCR 4区,
IF:0.459

SCI

11
Viscosity chaaracters of the exopolysaccharide from

klebsiellaoxytoca XCH-1
刘红英 刘红英 201604

Current Topics

in

Nutraceutical

Research, 中科

院 JCR 4 区,

IF:0.161

SCI

12

Optimization of Enzymatic Hydrolysis of Freeze-Dried Sea

Cucumber Powder with Response Surface Methodology and Its

Antioxidant Evaluation

庞雅会 孙剑锋 201610

American Journal
of Biochemistry
and Biotechnology

EI

13
Application of factor analysis in optimization of scallop

meatball formulatiom
何思鲁 王颉 201611

Advance Journal
of Food Science
and Technology

EI

14

Effect of solid or liquid fermentation state, yeast strain,

fermentation temperature and time on the flavor content of

jujube (Ziziphus jujuba) brandy

夏亚男 王颉 201612

American Journal
of Food
Technology

EI




