—.fEf

HWDT, TEENFEMAEYRL. MEEY KBS B 7 A, AT RN
PGt R P IUE RS XA E Y B IS SRR AL AT DhRe
YEF= I AW A I ZE, 7F Food Research International . Food Control. Journal of
Agricultural and Food Chemistry. Bioresource Technology %5 [ fr i 1| & 518 3 7
Fi o, BRBUZWIER] 3 T,
—_HEELEEH

2014.09-2017.06, FZh-f, WAL, WAL

2017.09-2022.06, L34, VLR RS, KELFEE

2022.06-F 4 ZRTRERFEY S TR, A

= BEFHE

HAEARVER (MRIEW TZ25) o OB wit) « (LR S8
TER CE TR ESZINY  CE B TRELEE S « (RUZEY L) st
BRURFE 0 o RN LB TAE K5 2023 R BB BB R FE S /N Jm “ PRI L
YIUREEERIR TS 22, B TR K5y 2024 SEZUM AU B RF AU “ URAE L
YIRIE TR =252, R SARVERG ZHE KA a bl e =8 ZiE K
FAAEYIBR AR R TR =552 4E 3 T, 500 0T 7048 70 0 3RS TR Kt
T R BT SRR RTE AR, ZERAE,
VO R 75 T
K B RR ARG ERETE , 32402269, 2024 4F, FFF.
GRTRERZ B3 AA R E 30354, 2022YQQ070, 2022, F i,
IR PR ARG DI ZR it R H 202310363057, 2023 4, EFF.
. RERERCEER
[1] Tianm, S. F., Li, Y.D., Du,G. C*., Liu, Q.T*.Effect of cultures of synthetic starters
on the flavour and ethyl carbamate content of rice wine.lnternational Journal of Food
Science and Technology, 2024, 59: 5868—5876.
[2] Liu, Q. T., Wang, H., Zhang, W.Q., Cheng, F., Qian, S.H., Li, C., Chen, Y., Zhu,
S. B., Wang, T.W., Tian, S. F*. A high salt-resistant urethanase degrades ethyl
carbamate in soy sauce. Journal of Agricultural and Food Chemistry, 2024,
72(38):21266-21275.



[3] Tian, S. F., Li, Y.D., Li, Y. b., Du, G. C*. Effect of two starters (Jiu Yao) on
Chinese rice wine microbial community and flavour. International Journal of Food
Science and Technology, 2023, 58(5): 2391-2399.

[4] Tian, S.F., Zeng, W.Z., Guan, X., Zhou, J.W.*, Du, G.C*. Effects of fortified
starter culture containing Saccharomyces cerevisiae and Lactobacillus fermentum on
microbial community structure and ethyl carbamate. Food Control, 2022, 137,
108890.

[5] Tian, S.F., Zeng, W.Z., Zhou, J.W.*, Du, G.C*. Correlation between the
microbial community and ethyl carbamate generated during Huzhou rice wine
fermentation. Food Research International, 2022, 154, 111001.

[6] Tian, S.F., Liang, X.L., Chen, J., Zeng, W. Z., Zhou, J.W.*, Du, G.C*.
Enhancement of 2-phenylethanol production by a wild-type Wickerhamomyces
anomalus strain isolated from rice wine. Bioresource Technology, 2020, 318, 124257.
[7] Tian, S.F., Zeng, W. Z., Fang, F., Zhou, J.W.*, Du, G.C*. The microbiome of
Chinese rice wine (Huangjiu). Current Research in Food Science, 2022, 5, 325-335.

KHEF

[1] Az, HSS, %, —REr 2-28 CEERE REw ik A FLn A . A [E R B
LR, A5 ZL 202010982929.4.

RIRHE, Fs3C, BB, F. —MWaBOREE OB R h 2 E IR 4
P77, HERHER], AT : ZL 202111438894.9,

[3] &ihZE, FFSC, BB, 5. —MECEED R EMZEFR IR
BRI NH . HRER B ER], BT ZL 202111428903.6.



