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1. Effect on Arabica Coffee Flavor Quality of Enhanced Fermentation With
Pichia membranifaciens Through Change Microbial Communities and Chemical
Compounds

2. Exploring the effect of different tea varieties on the quality of Sichuan
Congou black tea based on metabolomic analysis and sensory science

3. Dynamic Changes of Microbial Communities and Chemical Compounds
During the Dry Processing of Coffea arabica

4. Enhanced fermentation with Lactiplantibacillus plantarum improved coffee
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flavor by changing microbial communities and organic compounds of Coffea arabica

5. Microbial Characteristics and Functions in Coffee Fermentation: A Review

6. Effect of Fermentation Duration on the Chemical Compounds of Coffea
arabica from Ultra Performance Liquid Chromatography—Triple Quadrupole Mass
Spectrometry and Gas Chromatography—Mass Spectrometry Analysis During the
Washed Processing

7. Investigation of the Effect of Fragrance-Enhancing Temperature on the Taste
and Aroma of Black Tea from the Cultivar Camellia sinensis (L.) O. Kuntze cv.
Huangjinya Using Metabolomics and Sensory Histology Techniques

8. Interaction and dynamic changes of microbial communities and volatile
flavor compounds during the fermentation process of coffee flower rice wine

9. Dynamic Changes in Microbial Communities and Chemical Compounds
during the Semi-Dry Fermentation Processing of Coffea arabica

10. Effects of Loquat Juice Addition on Sensory Characteristics and Volatile
Organic Compounds of Loquat Beer

11. Multi-omics analysis of microbial communities and metabolites during the
fermentation of traditional Midu Juanti

12. Interaction and Metabolic Function of Microbiota during the Washed
Processing of Coffea arabica

13. Effects of Different Primary Processing Methods on the Flavor of Coffea
arabica Beans by Metabolomics

14. Interaction and Metabolic Function of Microbiota during Tibetan Tea
Fermentation through Bioaugmentation with Aspergillus niger

15. Optimization of Main Ingredient Ratio, Metabolomics Analysis,and
Antioxidant Activity Analysis of Lycopene-Enriched Compound Fruit Wine

16. Aroma Formation and Dynamic Changes during Sichuan Black Tea
Processing by GC-MS-Based Metabolomics

17. Technological exploration and antioxidant activity determination of purple
compound fruit wine

18. Optimisation of clarification process of glutinous rice tea wine, and its
antioxidant activity

19. An In Vitro Catalysis of Tea Polyphenols by Polyphenol Oxidase

20. Comparison of chemical compositions, antioxidant activities, and
acetylcholinesterase inhibitory activities between coffee flowers and leaves as
potential novel foods

21. An instant beverage rich in nutrients and secondary metabolites
manufactured from stems and leaves of Panax notoginseng

22. Unpruning improvement the quality of tea through increasing the levels of
amino acids and reducing contents of flavonoids and caffeine

23. Multi-omics analysis of the metabolism of phenolic compounds in tea leaves
by Aspergillus luchuensis during fermentation of pu-erh tea

24. Correlation analysis between amino acids and bacterial communities of
Wauliangye-flavour liquor fermentation in aged fermentation pit

25. The microbial communities in Zaopeis, free amino acids in raw liquor, and



their correlations for Wuliangye-flavor raw liquor production

26. Comparison of fungal communities and nonvolatile flavor components in
black Huangjiu formed using different inoculation fermentation methods

27. Main functional ingredients, nutritional, and medicinal values of common
wild edible fungi: a review

28. Research progress of biogenic amines in fermented sausages: A review

29. Optimization of solid-state fermentation technology and analysis of key
aroma components of compound rice wine

30. Optimization of extraction process of proanthocyanidins from Zijuan tea
(Camellia sinensis var. kitmaura) by response surface design

31. Effect of inoculation with Penicillium chrysogenum on chemical components
and fungal communities in fermentation of Pu-erh tea

32. Correlation analysis between aroma components and microbial communities
in Wuliangye-flavor raw liquor based on HS-SPME/ LLME-GC-MS and PLFA

33.Study on the Conditions of Pretreating Vinegar Residue with Sodium
Hydroxide for Simultaneous Saccharification and Fermentation to Produce Alcohol
and Xylose

34. H 3 KR B AR AU WARE S KR A e Al B LA R T AT

3[5. BREMARN A G REBEEE T L0 RIVAME AT

36. KBS AR ARV 5 4R R M KR T 5h SR AL 5 A AR A

37, MG B BRE T 7tk b R AR AL TE AT

38 A THRBERMAF M ERET R LR ERIN T

39. we fr ALK E T RE I T T YRR AT

40. B2 MR T TSR R RO LT O A AR R RO R e AT

41. AP T B B i BB R

42. B L BHE HBALBERLAR

43. D-sx th BT th A6 B 6 R 3R BT 7

44. T°] 1 B 1 TR R TR R H BT G

45. D-F BB TOh ALRG K B R R BD b R B AT

46. D- MR A I L E S B R R A RRE M ZHE

47, B MR O FAT W B O O o B AR A R R AT

48. KA B k0 £ 7 TR

49.D- mLRARITR I E ST RNE6REEEH AL

50. v b E R A SRKE A MR EREALTTT,

51. v R T 06 (6 S ARG AT £ S A T

52. B A A BB E LA £ 6 KB T 2404 BoR 3 8 A ka4

53 AEREABAGEBRAR TR

54. VW T AR Ik B 1 T4 A A AL UR AR B o 9 R

55w b E R A AL 2 6 R ERE T 7,

56. Box-Behnken 0 H & X IR A A ERBELBIY

57. B ik M AR B M K B E AR

58. Box-Behnken 04 AR L E 6B A B LY

59. X T M EE M A A TRBELBLY

60. &7 R T 3% £ b o e 308 & B T 7



61. F5 T8k Fig g B BR 320 A7 A (6] % B 07 3 0 2 JRAK A M B 5 Al
62. i Ry T &R AL B AT K A R R T Y

63. 25 % B i 2h A X i B 5 O 6 6 52 v

64. " ML E ERELE LY

65. A~ [l AR A% & o X AR AR 2R TE B A a0 B e

66. 25 F HS-SPME-GC-MS #| 47 = F A 47 -] 47 8 e & A
67. B & A A AF- 14T R F B R R



