EAXEE
Y 4 Vibi
R [ElE2 €
¥ FIF AL HF 50 A
{ R EIE 0510-85918307
) Wl BT ffang@jiangnan. edu. cn

NN

KEANELBEGMAENAES Z4 W%, FEAJEFermentation Engineering, 4 F ¥ S BB H#E T1E. 4

Sk 4tk £RSCUEISE 145, HIRE 23, #iF % H L F425, #AKLHEF25, HPERELHEF2T,; FHfKE
AFEERELAHALITRTE. 863 EH. BEXEAMNFHLTELENNWERARATHEH; KELAREH# L _F£
15 (2017, 2/8) . "ER TEASH ARAL £ L1 (2017, 1/6) ; S ¥AYEBEN\BLEAA¥EETHS «

BlF. AEREIL” EEIHAERER=EX, BXRMNFEOFRGFALFZLHEGH, UNIHAFEZEFHNREERS

HF., ZEHREHFL LR,

%u% £1lﬁvgé—‘—}j_?ﬂ ( EJKifg\—I—:-iEir?g—:‘) = = — 11 J X

2001-2004 L7 A%, HFEIE L L, ITHF¥L

2005-2009 Z/R=ZE B AFE, MAEH T L, TFEL
2009.7-2009.12 ZR=ZEHIT A¥ (BRFi) , MEME, HLE
2010-2011 Alimentary Health Aisa LTD, # % & % %

2011.2- IEAY¥, £MIEFK, BHK

FERRMERR:

—. wX (#F) REER

1. Fang Fang*, Yuying Qiu, Guocheng Du, Jian Chen. Evaluation of ethyl carbamate formation in Luzhou-flavor spirit during
distillation and storage processes. Food Bioscience. 2018, 23:137-141. 1F2017=2.371

2. Fang Fang*, Jiran Zhang, Jingwen Zhou, Zhaohui Zhou, Tiegiao Li, Liling Lu, Weizhu Zeng, Guocheng Du, Jian Chen.
Accumulation of citrulline by microbial arginine metabolism during alcoholic fermentation of soy sauce. Journal of Agricultural and
Food Chemistry. 2018, 66:2108-2113. IF2017=3.412

3. Fang Fang, Tingting Feng, Guocheng Du, Jian Chen. Evaluation of the impact on food safety of a Lactobacillus coryniformis strain
from pickled vegetables with degradation activity against nitrite and other undesirable compounds. 2016, Food Additives and
Contaminants Part A-Chemistry Analysis Control Exposure & Risk Assessment, 33(4):623-630. [F2017=2.129

4. Jiran Zhang, Fang Fang, Jian Chen and Guocheng Du. The arginine deiminase pathway of koji bacteria is involved in ethyl
carbamate precursor production in soy sauce. 2014, FEMS Microbiology Letters, 358: 91-97. IF2017=1.735

5. Jie Bi, Fang Fang*, Siyi Lu, Guocheng Du, Jian Chen. New insight into the catalytic properties of bile salt hydrolase. Journal of
Molecular Catalysis B: Enzymatic, 2013, 96:46-51. (El)

6. Nestor Ishimwe, Eric B. Daliri, Byong H. Lee, Fang Fang and Guocheng Du. The perspective on cholesterol-lowering mechanisms
of probiotics. Molecular Nutrition & Food Research, 2015,59(1):94-105. IF2017=5.151

7. Jiran Zhang, Guocheng Du, Jian Chen, Fang Fang*. Characterization of a Bacillus amyloliquefaciens strain for reduction of citrulline
accumulation during soy sauce fermentation. Biotechnology Letters. 2016, 38:1723-1731. IF2017=1.846

8. Fang, F., Y. Li, M. Bumann, E. Raftis, P. G. Casey, J. C. Cooney, M. A. Walsh, and P. W. O’Toole. Allelic variation of bile salt
hydrolase genes in Lactobacillus salivarius does not determine bile resistance levels. Journal of Bacteriology. 2009, 191(18): 5743—
5757. IF2017=3.219

9. Fang, F., and P.W. O’Toole. Genetic tools for investigating the biology of commensal lactobacilli. Frontiers in Bioscience. 2009, 14:
3111-3127. IF2017=2.349

10. Fang, F., S. Flynn, Y. Li, M. J. Claesson, J.-P. van Pijkeren, J. K. Collins, D. van Sinderen, and P. W. O'Toole. 2008.
Characterization of endogenous plasmids from Lactobacillus salivarius UCC118. Applied and Environmental Microbiology, 74:3216-
3228 IF20176=3.633

ILKRE, 7%, AEXF, (ABEHENBENHRANF SHKRFE) , FEAF T L EMKME, 2017, L7, “+=
5 EREAES

—. FHER



mailto:ffang@jiangnan.edu.cn

A Method for Reducing the Precursor of Ethyl Carbamate in Soy Sauce. US 14672244 #% #X H : 2018-05-08

A method for improving the quality of soy sauce using Bacillus amylioliquefaciens. US 15204991 #% A% H : 2018-06-01
R EEEAF I REREREAE TR OBEAKRN & A5 ZL 201710549141.2 % AX H : 2018-04-12

L MFERETROBABENBERTEAAELLNA. A5 ZL 201210578424.7 % AX H: 2014-07-09
L FEREE T EEFR OB A R A& £F 5 ZL 2014101321033 # AX H :  2015-07-06

L HRAAREREARBENARWEHEWENRE. £ A5 ZL 201310684008.X #% 4% H : 2015-08-19

L R AR ENERIFE R AR A. £ A5 ZL 201210145209.8 & X H: 2013-10-16

L MEIFERENA. EF S, ZL201210177785.0% i H: 2012-05-31 % AX H: 2014-07-30

O ~NO O WN P

= AEZFRATHEEL

1, 28 IEERLTAMEEXRZSEEEMAR, BXEAH LT X T E (2017YFC1600405, 957 7T), 2018.01-
202112, FiRAMm KA, EHF

2. LB HEREMAT R A Em A BT aE, BEXEAMFE L@ EWE (31771955, 607 7t), 2018.01-2021.12, i
BfiwA, &EH#H

. BmAFHBEAA TR WA ANEARNAEERAENG, BEXEAF¥E 4w ETHE (31371821, 827 1),
2014.01-2017.12, £+, T4/

4, BRI MAEERE KEHN A SRR, BEXE4R¥ELESAFE L TE (31100064, 257T) ,
2012.1-2014.12, =#, B4 A

5. £ EAAS AR R £ R Z 8% %83 AL 863 H iE A (2014AA021200, 327 75) . 20144 1F 2016412 A . F i & 1 % A,
B4 A,

6. A HLEL & BT AR K A B L M 5 4 4 BUR BT 58 . 8637 B iR AT (2015AA021005, 8477 TT). 20154 1 F -20164 12 A . F
RAMFTA, BEA

7. ARBEAFAE L EREHF L E S IEAFAMNHF 5 %= T H(0GB2013081, 20134 11 A -20154F 11 7). 11 5%
A, BEMA

o, RRER (SHEIFERL

T E B REDREEEDEFRRAR VA, T RERFEARE, &%, £, 2017
EmiBIBMAEDRBLEGERHEA FER T VERAL, BALXHE_SX%, £—, 2017
ENFAEBARFERTHS “flF. QBERAL” hBETLREERX. Z £ L@ B4 W), 2018
BRI B A M 2Bk A A (FEMS) 2 (200948 ) BRI A M ¥ 45 b 4

Bk x e, FEIFAFZRES, 2011, HAZHHL

TG TR EREE, LH T, 2014

TEAFHRFRE_SX (), ILHA¥, 2015
EXRhFEHEYFELSE4 (20085) BXY¥ELZE
BREEEREDRBEERERN ARV AR, T REABFEEAL, 2% (F2) , AT
0. B_FRArEAFALGRFRAFAVARRFTRREL=ZSX

2 ©O© 000 NOoO Ol wN -

DA EBOR T AL 20184F10H




