B 4+

w15 15140447938 E-mail: kfeng@must.edu.mo

{E A E

e, JEET FER] e .
=] 19854E10 H =93 I  wrhy
BE B B T -
1B B B | AT A ‘x.
WoCER s e [ A (S - e
HE 1B Emp By s
20124F09 A 20174512 | AEEET AL | 8 | AWHET
S ey
P 2008509 H-20114E07H | ESHREEE E + Eye
University of | fEEAFIAT | B mBigEm Ty
2010409 H-20104£12 H Camerino SR #
20044FE09 F-20084F07H | HhkEESE AL 2 4 EYITRE
HEIFF THEEf RiL
20234E09 -2 4 BAPIRL AR BT
_ SRR ILEETITE | oo e pe
Treampg | 2020FIZAR0BFSA | e e g | ERREX
S R TR B
PITFRARORCR | gemmm | s Tesnsm
20114E09 20126206 | EAEEBIBIEER: b B
FRRIAEE 6 > TR 5004570 » (51 Tk B2 SLAE
sre— F R © B = AR e s e B RIE R A A
RURRE | RIS A H s - 108 - BRI  SRETR79E » Kb

SCIskam S 36/ ~ Bk SL4i= © ERIRKEZRHENCE - BRAME
HAIE - HEFEIR EIHEA25TH © S4REIF2ED © JEttth T AE2IA -

-HIW BLIIRW -

BT+ 4, kfeng@must.edu.mo




B0 mRNAZEY) (LY RS EEE) S - ERRHE
HE AR T BEXEmRNABYIHE © BHE MR mRNASE A7 AL
BWRIG REERIEE - LEmRNAZEY RN FYIEETBUE(L - mRNAAGS)
W3k~ IR GRS mRNAR LS Ba S NIRE P R B T e B R S 45
fiir 5 BEAFMRNAZEYI IS M TSR BB A S h T » 2 A mRNAF
HYBE RS -

HE=

BURES

HERRIRMEREMAE S RGeS o A% EPCR ~ 30t
JEEPCR ~ DNAGIFIERLL R SR AL & AL A F 3 A T A e
iy > BASREEIL T STH R IR MR R PR A Ve R B bR R b RISl © AR IR R
BORE ~ REERNZH IR MY E RV E R 1L
LR ER VR R E YA R I - SRS R B R S R R R R S A
F31 -

HE=

=i

LIS PN SRERIREEENT - LUK HAVIEY R RA A - BT
TIERRETIRE (BB - SERNERE) FRhHES T R EEEN
BHTZEIREERNMT © FIFHTMTER BB HERNG - PRIT T I BE 3 2R Ry
R YRR > R TR F B 2R R R R S A - SRR SCIEm4
I

pajciL

b)) iy
LS

ERERSMA » 2MBSEERESIFIPTREE - BRAT ¢
1. &SRR
) Wt sl 2B AR VS T EBRIE 25 [ &dh CEMa eIEEED)
2) W RILRE B S AT 58 f s e flobt a8 (REETEEEE)
3) WS VIDAL K & PG AR A 25 e BRI Ry (B T2 PREEESE ) -
2. ARS8
1) W ARSI A TRIBES - G - Sl - Sk S8R
ZHNRE i (P52 E i H R R AR R B N E I A IR AR SE )
2) WIERRARAEM AT IZhRE B m I LRl CEENMSERERF) -
3. BERFEFEAY&m
1) DIBRr ~ SRt R E o nIbass T B rhRe B » EdnR iR REEn |
2) DURalG T EE R R EAHEL T RS ~ KIEBR R DIRE MRERan
3) DAEJNIREES ~ SRR BRI - thsst T B =Bk ~ JEREROE -
B H AT IR IR AR -

~E2R AT - BT+ %4, kfeng@must.edu.mo




FHEr SR -

| ERAEnPEEaRFREREEEZEY, EFEE, 20234F-20265F
2. fEEEIREE AFERE e E 0, a?%%%, 20244F-2026F

3. HorticulturacHATY] (Q1) , ZJELREE » 2024F-20267F

4. Food & Medicine HomologyHA Tl » HELRZE

5. HREHERRE E R - FHEZE A 0 2025520285

6. BEENMEERFEREEEFHITFL  BRER

SRETEQH) :

1.

2.

BRODY A. L., ZHUANG H., HAN J. H. #0555 G R er R i M]. =
i, BASCE, ST, HEE ALt (BERISEMAR, 2016: 1265, (BEF—1F#)
LR RO Rm 2022 > 05 0 RIS CRIUES)

ERFEHE)GHEERE QUR) ¢

1.

EPTRER R AR R A E BETEICEIE H (FDCT-C ), 0003/2024/RIC,
BZF%%U@{F‘ EmRNAZEVIIEE, 337.26 51T T, 1T, T5F
HFTRHEER T3 R R e B E R A R ER S R E R EPR H (FDCT-GDST) >
0012/2024/AGJ » BL S mRNA F i (i€ #E 12 M 2 A 2l m & 18 89 W 52
2024.10-2026,10, 11748858 97T, 1ERF, T
BFTRHRCREFT RS (FRG) —fIHHE, FRG-24-024-FMD, AL 4HE2 4l fiE
M 58 T 1 48 71 38 B S8 AR 0 25 B M R L RE RN R TP R Y AR gE
2024.01-2025.01, 10&58F97C, 76/, THf
KNP EHESIEH, 2020JJ126SN059, (KRG & [ 11 TiZ/ Lo it s B fE
FH, 2020.01-2021.12, 50 ¢, 4588, TH;
R LREIEETHE, BN AR EED) SRk th R s IR A= e b
(EELRERFZE, 2018.01-2020.12, 577, 4588, T
RO EEARHASE B ETEEH, SRR RMERIREERE T Z et
SEEAIFZE, 2018.01-2018.12, 1.55 7T, 4588, THf
Bl %+ AR S T EIE H, 2012BAD38B05, fEE L F LR B E 827
EREPERITIES, 2012.01-2015.12, 769& 7T, 45, 281
H““+ AU R BRI EIEE, 2016YFD0400903, jtﬁjtmﬁl%@%m
Kig'E BB E ERIFCER RioiEe, 2016.07-2020.12, 5005 7T, 4hrH, S8
Bl B AR R FIRE, 31471923, SRV G5 E 2 BB EEZR (S 55E
R HARAIRTEE, 2015.01-2018.12, 90 7T, 450H, S

N S Al BT+ %4, kfeng@must.edu.mo



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

B B AARME AL S TERSTEH, 31340038, it ] Fgrtdtn (5 5 (S g K H
eV REREHIRYNTSE, 2014.01-2014.12, 158TT, 457, 28

Bl B AR B, 31172009, fEVIRERMAEVIEREE NEEZ 2
FEEIRIRTZE, 2012.01-2015.12, 605 T, 45H, B

BlxR A ARME AL S R E, 30972038, SEUIRETEE RS EL G E 0
2 FERERIFIBTFE, 2010.01-2012.12, 3287T, 457H, 28

A R & Rt 5 R IE H, RIEE > AR h > ol e g2 3R BT 5E,
2019.01-2020.01, 10& 7T, 455H, 261

PP [ 2 B SR I ], (3t B P R AR DS AR & o D Lo I
2%, 2020.06-2022.06, 55T, 4EH, 6

MBI R S IR H, HOREFE I A — R R 2 - mEDhRER sy
SEHU T BEBLEE fnfite%, 2017.4-2018.1, 13&7T, &R, S8

Ak 75 [ o i SFIHTE H, 39 LR 2R 7% 2% M £ B R fk 1 (8 1B (TR02004),
2018.4-2019.5, 108 7T, 455H, 2

fe mI R PR R LR C AR, FLERR S8 B R o 1 THiTHYREE, 2015.03-2017.03,
60T, 457, 2

famEE- RERESRAEY TIEARAE, Bmsrul s ot e 28 & b
2%,2014.05-2014.12, 20871, 455H, 26l

R SRS - N IR EERRAIRAE], BE - REMRIN S8R A
FHE A1 TAiTHIE, 2013.10-2014.12, 20&7T, &5, 2681
AR EE L UPREEEAIREE A E], VIDALK# & E (Icewine) IS Bl
BRESEHTH TR, 2013.03-2013.12, 80& 7T, 4HRH, S8

faFERE- S SR E R ARAT], MAEYssR s LA s
AW E M &, 2009.03-2010.12, 12087T, 457, 2

BT (19R)

BEE&EIMESE (2058)

1.

Diao Nan, Cai Angye, Zhou Yongtong, Long Baijun, Mo Zhen, Shang Siwei, Liu
Yumeng, Xu Jiaxin, Hu Wenzhong, Feng Ke* and Sarengaowa* Recent advances on
fermentation of mustard plant (Brassica juncea L.): microbial community,
fermentation processing and sensorial quality: a review [J]. Frontiers in
Microbiology, 2026, 17: 1784857.

Sarengaowa, Wang Jiayu, Kuang Yongxi, Ding Yun, Xie Hao, Diao Nan, Shang
Siwei, Kam Man Hei, Hu Wenzhong* and Feng Ke*. Microbial communities and
metabolome profiles of fermented Chinese mustard greens from diverse regions in
Guangdong province, China [J]. Frontiers in Microbiology, 2026, 17, 1764488.
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advances in distribution, chemical composition, health benefits and application of
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Feng Ke, Sarengaowa, Ma Junyi, Hu Wenzhong*. Modelling the growth of Listeria
monocytogenes on fresh-cut cucumbers at various storage temperatures[J].
Horticulturae 2024, 10, 667.

Sarengaowa, Kuang Yongxi, Ding Yun, Xie Hao, Tong Xinyang, Hu Wenzhong*,
Feng Ke*. Evaluation of quality and microbial communities in fermented Chinese
mustard greens from Guangdong province, China[J]. Horticulturae, 2024, 10, 399.
Sarengaowa, Feng Ke*, Li Yuanzheng, Long Ya, Hu Wenzhong*. Effect of
alginate-based edible coating containing thyme essential oil on quality and microbial
safety of fresh-cut potatoes[J]. Horticulturae, 2023, 9, 543.

Sarengaowa, Wang Liying, Liu Yumeng, Yang Chunmiao, Feng Ke*, Hu
Wenzhong. Effect of ascorbic acid combined with modified atmosphere packaging
for browning of fresh-cut eggplant[J]. Coatings, 2022, 12(10), 1580.

Sarengaowa, Wang Liying, Liu Yumeng, Yang Chunmiao, Feng Ke* Hu
Wenzhong. Screening of essential oils and effect of a chitosan-based edible coating
containing cinnamon oil on quality and microbial safety of fresh-cut potatoes [J].
Coatings, 2022, 12(10), 1492.
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Feng Ke, Hu Wenzhong, Jiang Aili, Sarengaowa, Xu Yongping, Ji Yaru, Shao
Wenjun. Growth of Salmonella spp. and Escherichia coli O157:H7 on fresh-cut
fruits stored at different temperature[J]. Foodborne Pathogens and Disease, 2017, 14,
510-517.

Feng Ke, Hu Wenzhong, Jiang Aili, Sarengaowa, Xu Yongping, Zou Yu, Yang Liu,
Wang Xin. A dual filtration-based multiplex PCR method for simultaneous detection
of viable Escherichia coli O157:H7, Listeria monocytogenes, Staphylococcus aureus
on fresh-cut cantaloupe[J]. PLoS One, 2016, 11, e0166874.

Feng Ke, Hu Wenzhong, Jiang Aili, Xu Yongping, Sarengaowa, Li Xiaobo, Bai Xue.
Growth potential of Listeria monocytogenes and Staphylococcus aureus on fresh-cut
tropical fruits[J]. Journal of Food Science, 2015, 80, M2548-M2554.
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compounds and antioxidant activity in fresh-cut fruits and vegetables[J]. Frontiers in
Microbiology, 2022, 13, 906069.

Hu Wenzhong, Sarengaowa, Feng Ke. Effect of edible coating on the quality and
antioxidant enzymatic activity of postharvest sweet cherry (Prunus avium L.) during
storage[J]. Coating, 2022, 12, 581.

Ji Yaru, Hu Wenzhong, Liao Jia, Xiu Zhilong, Jiang Aili, Yang Xiaozhe, Guan Yuge,
Feng Ke, Sarengaowa. Effect of ethanol vapor treatment on the growth of Alternaria
alternata and Botrytis cinerea and defense-related enzymes of fungi-inoculated
blueberry during storage[J]. Frontiers in Microbiology, 2021, 12, 618252.

Ji Yaru, Hu Wenzhong, Liao Jia, Xiu Zhilong, Jiang Aili, Guan Yuge, Yang Xiaozhe,
Feng Ke. Ethanol vapor delays softening of postharvest blueberry by retarding cell
wall degradation during cold storage and shelf life[J]. Postharvest Biology and
Technology, 2021, 177, 111538.

Guan Yuge, Hu Wenzhong, Xu Yongping, Sarengaowa, Ji Yaru, Yang Xiaozhe, Feng
Ke. Proteomic analysis validates previous findings on wounding-responsive plant
hormone signaling and primary metabolism contributing to the biosynthesis of
secondary metabolites based on metabolomic analysis in harvested broccoli
(Brassica oleracea L. var. italica)[J]. Food Research International, 2021, 145,
110388.

Guan Yuge, Hu Wenzhong, Xu Yongping, Yang Xiaozhe, Ji Yaru, Feng Ke,
Sarengaowa. Metabolomics and physiological analyses validates previous findings
on the mechanism of response to wounding stress of different intensities in
broccoli[J]. Food Research International, 2021, 140, 110058.
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