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Diurnal Variation of
Epiphytic
Microbiota: an
Unignorable Factor
Affecting the
Anaerobic
Fermentation
Characteristics of
Sorghum—Sudangrass
Hybrid Silage

MICROBIOLOGY
SPECTRUM

1/5% — k&

2022

ACE#A%)/5.9

Time of Day for
Harvest Affects the
Fermentation
Parameters,
Bacterial Community,
and Metabolic
Characteristics of
Sorghum—Sudangrass
Hybrid Silage

MSPHERE

1/5% —1E&H

2022

ACESRFF) /4.7

Effect of alfalfa
microbiota on
fermentation quality
and bacterial
community succession
in fresh or sterile
Napier grass
silages

JOURNAL OF DAIRY
SCIENCE

1/5% — 1%

2020

ACE &) /4. 354

Gamma-ray
irradiation and
microbiota
transplantation to
separate the effects
of chemical and
microbial diurnal
variations on the
fermentation
characteristics and
bacterial community
of Napier grass
silage

JOURNAL OF THE
SCIENCE OF FOOD
AND AGRICULTURE

1/6% — 1k

2022

ACERA) /4.2




Characterization of
bacterial community
and fermentation
parameters during
ensiling of Napier
grasses harvested at
various times
within a day

ANIMAL FEED
SCIENCE AND
TECHNOLOGY

1/6% — k&

2022

ACE#A%)/3.6

Using proteomics to

decipher the effect

of tissue damage on
the fate of red
clover proteins
during ensiling

ANIMAL FEED
SCIENCE AND
TECHNOLOGY

1/6% — 1k

2019

ACE %A %) /3.078

Fermentation
Profiles, Bacterial
Community
Compositions, and
Their Predicted
Functional
Characteristics of
Grass Silage in
Response to
Epiphytic Microbiota

on Legume Forages

FRONTIERS IN
MICROBIOLOGY

5/53 e #

2022

B(E %4 %) /6.2

Effects of additives
on the fermentation
quality and
bacterial community
of silage prepared
from fresh—cut whol
e—plant quinoa (
Chenopodium quinoa
willd.)

ITALTAN JOURNAL
OF ANIMAL SCIENCE

1/8% — 1k

2022

ACE A=) /2.4

A survey of
fermentation
parameters,
bacterial community
compositions and
their metabolic
pathways during the
ensiling of sorghum

JOURNAL OF
APPLIED
MICROBIOLOGY

5/538 1 1E &

2022

B(E &) /4.3

Dynamics of
fermentation profil
e, bacterial
communities and
their functional
characteristics in
red clover

JOURNAL OF
AGRICULTURAL
SCIENCE

5/53 1

2022

B(E A=) /2.2




Effects of additives
on the fermentation
quality, in vitro
digestibility and

aerobic stability of

mulberry (Morus
alba L.) leaves
silage

ASTAN-
AUSTRALASTAN
JOURNAL OF ANIMAL
SCIENCES

1/5% — k&

2020

H /2. 604

Fermentative
products and
bacterial community
structure of C4
forage silage in
response to
epiphytic microbiota
from C3 forages

ANIMAL BIOSCIENCE

5/538 W 1E #

2022

B(BE#AR ) /2.3

Effects of different
additives on
fermentation quality
and aerobic
stability of a total
mixed ration
prepared with local
feed resources on
Tibetan plateau

ANIMAL SCIENCE
JOURNAL

1/9% — k&

2020

B(E%AF %) /1.909

Effect of applying
different additives
on the fermentation
characteristics and
aerobic stability of
total mixed ration
silage prepared with
local feed
resources in Tibet

GRASSLAND SCIENCE

1/8% — 1k

2022

C(EAMF)/1.6

Evaluating
fermentation qualit
y, in vitro
digestibility and
aerobic stability of
a total mixed
ration ensiled with
different additives
on Tibet plateau

ANIMAL BIOSCIENCE

/1% — k&

2021

B(E #A#%)/0

Alfalfa as a
vegetable source of
B —carotene: The
change mechanism of
B —carotene during
fermentation

FOOD RESEARCH
INTERNATIONAL

10/12% 516 %

2023

ACEARRF) /1.7




The replacement of
whole—plant corn
with bamboo shoot
shell on the
fermentation qualit
y, chemical
composition, aerobic
stability and in
vitro digestibility
of total mixed
ration silage

ANIMAL FEED
SCIENCE AND
TECHNOLOGY

2/5% 51F#

2020

ACE % F %) /3. 806

Evaluation of
Lactobacillus
plantarum MTD1 and
waste molasses as
fermentation
modifier to increase
silage quality and
reduce ruminal
greenhouse gas
emissions of rice
straw

SCIENCE OF THE
TOTAL ENVIRONMENT

2/1% 51k %

2019

ACE %A %) /6. 419

Effects of sugar
sources and doses on
fermentation
dynamics,
carbohydrates
changes, in vitro
digestibility and
gas production of
rice straw silage

ITALTAN JOURNAL
OF ANIMAL SCIENCE

2/1% 51k #

2019

ACE A AR) /1. 697

Microbial community
dynamics and their
contributions to
organic acid
production during
the early stage of
the ensiling of
Napier grass (
Pennisetum purpureum

)

GRASS AND FORAGE
SCIENCE

2/4% 51 #

2020

B(E %) /2. 52




Effects of lactic
acid bacteria and
molasses on
fermentation
dynamics, structural
and nonstructural
carbohydrate
composition and in
vitro ruminal
fermentation of rice
straw silage

ASTAN-
AUSTRALASTAN
JOURNAL OF ANIMAL
SCIENCES

2/1% 51k #

2019

H /1. 907

Substitution of
various agricultural
by—-products
improves
fermentation profile
and in vitro
digestibility of
rice straw silage

JOURNAL OF
AGRICULTURAL
SCIENCE

3/8% 51k#

2022

B(E &FF) /2.2

Dynamics in
fermentation qualit
y, bacterial
community, and
metabolic profile
during silage
fermentation of lat
e—harvested elephant
grass

LETTERS IN
APPLIED
MICROBIOLOGY

3/6% H1E&

2022

C(E#M*¥)/2.8

Effects of overnight
wilting and
additives on the
fatty acid profile,
alpha—tocopherol and
beta—carotene of
whole plant oat
silages

ANIMAL FEED
SCIENCE AND
TECHNOLOGY

3/6% 5 1E#

2020

ACE A=) /3. 806

The reconstitution
mechanism of napier
grass microiota
during the ensiling
of alfalfa and their
contributions to
fermentation quality
of silage

BIORESOURCE
TECHNOLOGY

3/4% 5 1E&

2020

ACE &) /9. 237




The contribution of
epiphytic microbiota
in oat and Italian
ryegrass to silage
fermentation
products and
bacterial community
structure of whole-
crop maize

CHEMICAL AND
BIOLOGICAL
TECHNOLOGIES IN
AGRICULTURE

3/8% 51k#

2023

ACE %) /6.6

Partial substitution
of whole—crop corn
with bamboo shoot

shell improves
aerobic stability of
total mixed ration
silage without
affecting in vitro
digestibility

JOURNAL OF ANIMAL
PHYSTOLOGY AND
ANIMAL NUTRITION

3/6% 51k

2021

ACE A %) /2. 147

Sequencing and
microbiota
transplantation to
determine the role
of microbiota on the
fermentation type
of oat silage

BIORESOURCE
TECHNOLOGY

3/6% 5 1E&

2020

ACE A A) /9. 237

Recycling
deteriorated silage
to remove hazardous

mycotoxins and
produce a value-—
added product

JOURNAL OF
HAZARDOUS
MATERIALS

3/15 51k#

2022

ACE %) /12,7

Effects of
cellulolytic lactic
acid bacteria on the

lignocellulose
degradation, sugar
profile and lactic
acid fermentation of
high-moisture
alfalfa ensiled in
low—temperature
seasons

CELLULOSE

3/8% 51k#

2020

ACE %A %) /5. 271




Effects of lactic
acid bacteria
inoculants and

fibrolytic enzymes

on the fermentation
quality, in vitro
degradability,
ruminal variables
and microbial
communities of high—
moisture alfalfa
silage

GRASSLAND SCIENCE

3/4% 51k %

2019

C(EAR=)/1.077

Effect of storage
time and the level
of formic acid on
fermentation
characteristics,
epiphytic microflor
a, carbohydrate
components and in
vitro digestibility
of rice straw silage

ANIMAL BIOSCIENCE

3/6%551k#

2021

B(E %) /0

o 1 A
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415 5%

2023

— XK (BARF)

Assessing the impact
of phyllosphere
microbiota on

dynamics of in—-silo
fermentation of

Italian ryegrass
harvested at heading
and blooming stages

JOURNAL OF THE
SCIENCE OF FOOD
AND AGRICULTURE

4/8% 5%

2023

ACE AR =) /4.2

Abundance and
diversity of
epiphytic microbiota
on forage crops and
their fermentation
characteristic
during the ensiling
of sterile sudan
grass

WORLD JOURNAL OF
MICROBIOLOGY &
BIOTECHNOLOGY

4/1%5 51k #

2021

B(E %A %) /4. 272




Effects of various
epiphytic microbiota
inoculation on the
fermentation quality
and microbial
community dynamics
during the ensiling
of sterile Napier
grass

JOURNAL OF
APPLIED
MICROBIOLOGY

415 51k %

2021

B(E%F %) /4. 439
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B R AR R FF R

4/8% 5%

2019

— X (BARF)

Microbial diversity
and fermentation
profile of red
clover silage
inoculated with
reconstituted
indigenous and
exogenous epiphytic
microbiota

BIORESOURCE
TECHNOLOGY

415 51k #

2020

ACBESF %) /9. 237

Effects of hexanoic
acid on microbial
communities,
fermentation, and
hygienic quality of
corn silages
infested with
toxigenic fungi

JOURNAL OF THE
SCIENCE OF FOOD
AND AGRICULTURE

4/1% 51k %

2022

ACERFF) /4.2

Separating the
chemical and
microbial factors of
oat harvested at
two growth stages to
determine the main
factor on silage
fermentation

JOURNAL OF
APPLIED
MICROBIOLOGY

4/6% 51F#

2022

B(E A=) /4.3

Effect of storage
time on the
fermentation qualit
y, bacterial
community structure
and metabolic
profiles of
napiergrass (
Pennisetum purpureum
Schum. ) silage

ARCHIVES OF
MICROBIOLOGY

4/5% 5%

2022

C(EAR=)/2.8
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4/8% H1F#

2020

ZR(EARF)




Gut Microbiota of
Ostrinia nubilalis

Larvae Degrade Maize
Cellulose

FRONTIERS IN
MICROBIOLOGY

4/5% 51 %

2022

B(E %) /6.2

A X R AL E EF
TR A B i 5B R

F R

4/8% 51k #

2020

— kR (BRARF)
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4/1% 51k %

2022

—R(BARF)

Fermentation qualit
y, aerobic stability
and in vitro gas
production kinetics
and digestibility in
total mixed ration
silage treated with
lactic acid bacteria
inoculants and
antimicrobial
additives

ITALTAN JOURNAL
OF ANIMAL SCIENCE

4/6% 518 #

2023

ACE ABFEF) /2.4

Influences of growth
stage and ensiling
time on fermentation
profile, bacterial
community
compositions and
their predicted
functionality during
ensiling of Italian
ryegrass

ANIMAL FEED
SCIENCE AND
TECHNOLOGY

4/8% 51k #

2023

ACE &) /3.6

Dynamics of
Phyllosphere
Microbiota and
Chemical Parameters
at Various Growth
Stages and Their
Contribution to
Anaerobic
Fermentation of
Pennisetum giganteum

MICROBIOLOGY
SPECTRUM

4/1%5 51k #

2023

ACE#A%)/5.9

The feasibility and
effects of exogenous
epiphytic
microbiota on the
fermentation quality
and microbial
community dynamics
of whole crop corn

BIORESOURCE
TECHNOLOGY

415 51k #

2020

ACBESF %) /9. 237




Exploring the
ensiling
characteristics and
bacterial community
of red clover
inoculated with the
epiphytic bacteria
from temperate
gramineous grasses

JOURNAL OF
APPLIED
MICROBIOLOGY

4/5% 51 %

2022

B(E #&F) /4.3

Two novel screened
microbial consortia
and their
application in
combination with
Lactobacillus
plantarum for
improving
fermentation quality
of high-moisture
alfalfa

JOURNAL OF
APPLIED
MICROBIOLOGY

4/1%5 51k #

2022

B(E#AF ) /4.3

Dynamics associated
with fermentation
and aerobic
deterioration of
high-moisture
Italian ryegrass
silage made using
Lactobacillus
plantarum and
caproic acid

JOURNAL OF
APPLIED
MICROBIOLOGY

4/6% 515 #

2023

B(E %4 M%) /4.3

Assessment of
inoculating various
epiphytic microbiota

on fermentative

profile and
microbial community
dynamics in sterile
Italian ryegrass

JOURNAL OF
APPLIED
MICROBIOLOGY

415 51k %

2020

B(E#AF %) /3.963

An investigation on
fermentative profil
e, microbial number
s, bacterial
community diversity
and their predicted
metabolic
characteristics of
Sudangrass (Sorghum
sudanense Stapf.)
silages

ANIMAL BIOSCIENCE

4/6% 518 %

2022

B(E#4#%)/2.3




Exploiting the
anaerobic
fermentation of
alfalfa as a
renewable source of
squalene

JOURNAL OF THE
SCIENCE OF FOOD
AND AGRICULTURE

4/5% 5%

2022

ACERF) /4.2

Influences of
Organic Acid Salts
and Bacterial
Additives on
Fermentation Profil
e, Aerobic Stabilit
y, and In Vitro
Digestibility of
Total Mixed Ration
Silage Prepared with
Wet Hulless Barley
Distillers' Grains

AGRONOMY-BASEL

4/6% 518 %

2023

ACE#RF ) /4

Dynamics of the
bacterial
communities and
predicted functional
profiles in wilted
alfalfa silage

JOURNAL OF
APPLIED
MICROBIOLOGY

4/6% 51F#

2022

B(EAF) /4.3

The effects of
epiphytic microbiota
and chemical
composition of
Italian ryegrass
harvested at
different growth
stages on silage
fermentation

JOURNAL OF THE
SCIENCE OF FOOD
AND AGRICULTURE

4/6% 518 #

2023

ACEABFF) /4.2

Changes in silage
quality, bacterial
community dynamics,
and metabolic
profiles in whole-—
crop maize silage

AGRONOMY JOURNAL

4/5% 51k #

2022

B(E#ARF)/2.5

Effect of hexanoic
acid, Lactobacillus
plantarum and their
combination on the
aerobic stability of
napier grass silage

JOURNAL OF
APPLIED
MICROBIOLOGY

4/5% 51 %

2020

B(E#AF %) /3.963




The effects of
natamycin and
hexanoic acid on the
bacterial communit
y, mycotoxins
concentrations,
fermentation
profiles, and
aerobic stability of
high moisture whol
e—crop corn silage

ANIMAL FEED
SCIENCE AND
TECHNOLOGY

5/1% 51k %

2022

ACERRF)/3.6

Improvement of
fermentation profile
and structural
carbohydrate
compositions in
mixed silages
ensiled with
fibrolytic enzymes,
molasses and
Lactobacillus
plantarum MTD-1

ITALTAN JOURNAL
OF ANIMAL SCIENCE

5/6% 5 1E&

2019

ACE#AR=) /1. 697

Effect of Sorbic
Acid, Ethanol,
Molasses, Previously
Fermented Juice and
Combined Additives
on Ensiling
Characteristics and
Nutritive Value of
Napiergrass (
Pennisetum purpureu
m) Silage

FERMENTATION-
BASEL

5/9% 51k #

2022

HAb/4.5

Clean recovery and
recycling of
seasonal surplus
forage grass by
microbial driven

anaerobic
fermentation:

study of

napiergrass

a case

CHEMICAL AND
BIOLOGICAL
TECHNOLOGIES IN
AGRICULTURE

5/6% 5 1E&

2022

ACEAR) /6.6

Effects of
developmental stage
and store time on
the microbial
community and
fermentation quality
of sweet sorghum
silage

ITALTAN JOURNAL
OF ANIMAL SCIENCE

5/6% 5 1E&

2022

A(EARF) /2.4




Changes in the
fermentation
products, taxonomic
and functional
profiles of
microbiota during
high-moisture sweet
sorghum silage
fermentation

FRONTIERS IN
MICROBIOLOGY

5/6% 51k#

2022

B(E %) /6.2

Characterization and
identification of a
novel microbial
consortium M2 and
its effect on
fermentation quality
and enzymatic
hydrolysis of
sterile rice straw

JOURNAL OF
APPLIED
MICROBIOLOGY

5/6% 5 1E&

2022

B(E%#4F %) /4.3

Effects of citric
acid residue and
lactic acid bacteria
on fermentation
quality and aerobic
stability of alfalfa
silage

ITALTAN JOURNAL
OF ANIMAL SCIENCE

5/8% 5 1E#

2020

ACE %A %) /2. 376

Sustainable
utilization of
residual grass:

effect of anaerobic
storage days on
chemical compositio
n, fermentation
performance,
microbial community,
and functional
profiles of
Pennisetum giganteum

ENVIRONMENTAL
SCIENCE AND
POLLUTION
RESEARCH

5/1%5 51k#

2023

ACE &) /5.4

Effect of Fibrolytic
Enzymes,
Cellulolytic Fungi
and Lactic Acid
Bacteria on
Fermentation
Characteristics,
Structural
Carbohydrate
Composition and In
Vitro Digestibility
of Rice Straw Silage

FERMENTATION-
BASEL

5/8% 5 {E#

2022

Hfb/4.5




Bioaugmented
degradation of rice
straw combining two

novel microbial
consortia and lactic
acid bacteria for
enhancing the
methane production

BIORESOURCE
TECHNOLOGY

5/6% 51k#

2022

ACH % 75)/10. 6

Exploring the
Epiphytic Microbial
Community Structure

of Forage Crops:
Their Adaptation and
Contribution to the
Fermentation
Quality of Forage
Sorghum during
Ensiling

BIOENGINEERING—
BASEL

5/8% E1E#

2022

HA/0

Insight into the key
limiting factors
affecting anaerobic
fermentation quality
and bacterial
community of sweet
sorghum by
irradiation
sterilization and
microbiota
transplant

CHEMICAL AND
BIOLOGICAL
TECHNOLOGIES IN
AGRICULTURE

5/1% 5 1E%

2023

ACERR) /6.6

Effect of growth
stage on Italian
ryegrass (Lolium
multiflorum Lam.)
silage fermentation
from microbiological
perspective

CHEMICAL AND
BIOLOGICAL
TECHNOLOGIES IN
AGRICULTURE

5/1% 51k %

2023

ACE %R =)/6.6

Zero—cost decision—
making of mowing
height selection for
promoting cleaner
and safer production
in the feed
industry

JOURNAL OF
CLEANER
PRODUCTION

6/7% 51F#

2023

AR ) /11

Using PICRUStZ2 to
explore the
functional potential
of bacterial
community in alfalfa
silage harvested at
different growth
stages

CHEMICAL AND
BIOLOGICAL
TECHNOLOGIES IN
AGRICULTURE

6/10% 514

2022

ACEH #%FH5) /6.6




Clarifying the
relationships among
bacteria, lipid-
related enzymes,
main polyunsaturated ANIMAL FEED
fatty acids and fa | SCIENCE AND 6/9% 5% | 2021 |A(ESAF¥)/3.914
t—soluble vitamins TECHNOLOGY
in alfalfa (Medicago
sativa L.) silage
using various sugar
supplementations
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