B4 X E

WA &

Bl beg: &Rl A¥
REFA: AL
IAHEE: F A% 5 % B506

T 025-84395636

B, FEi 45 : liujla@njau.edu.cn
MRFE: A &FEL28 N
AMAEA: 2006-2010 7 =KW AFEZE I AR
2010-2012 B R A R e m T R @ T A2 A+
2013 EA B E RN AF & A F AR H A KA F &
RERERLBMRF O (FE) LHF NERNLFER2HLN
18 L
2015 & K@ s T RpaEl TR EER
FReMITHETE (GIFP2015012)
2015, 2016, 2017 FER K=& R E L2 FAT N (X D Fo
& T
2014-2015 &: W A1ETETE : & w1 1938 Hy 3 AL SR IR & 3 AR
s
A ER
LA LR 1 30, KREEKRE N 5 A Bt 3 R PR R 59%:,2013.7.17,58 2 KA N

2. XU, TR A, S 1,5 R AT T G A I AT R DA e v 22 R IR R (0], B K T
1£,2017,43(9):215-218.



3.Keping Ye, Jia Liu, Mei Liu, Yan Huang, Kai Wang, Guanghong Zhou, Effects of two
Weissella viridescens strains on Listeria monocytogenes growth at different initial inoculum
proportions, CYTA-Journal of Food, 2018, 16(1): 299-305.(SCI)

4T T S R R A, R B 2R i R S D R e R e B R 4 A4 20 T 0], & R A2,2015,
36(14):201-203.

5.F PR, X AR, X Mg, S L OK IR ORI OK T Bt AR R PR RS W U7 v & Sz 0], 1 R
2£2013,34 (12) :217-222

6.Keping Ye, Mei Liu, Jia Liu, Jian Jiang, Chengxiang Guo. Microbial diversity of different MAP
pot-stewed duck wings products during 8°C  storage. Letters in  Applied
Microbiology,2017,64,(3):225-230.(SCI)

758 R #, M A K, XU 4.2 E PCR ik Il # Bar . Bt JE B XUHT A K [J]. & ah B
27,2013,34 (6) :139-142

8.Keping Ye, Xinxiao Zhang, Yan Huang, Jia Liu, Mei Liu, Guanghong Zhou, Bacteriocinogenic
Entercoccus faecium inhibits the virulence property of Listeria monocytogenes, LWT-Food
Science and Technology, 2018, 89: 87-92.

9.Keping Ye, Kai Wang, Mei Liu, Jia Liu, Lei Zhu, Guanghong Zhou. Mathematical modeling of
growth of Listeria monocytogenes in raw chilled pork. Letters in Applied
Microbiology,2017,64,(3):309-316.(SCI)

10.Keping Ye,Jian Jiang,Yuefan Wang,Yifan Hou,Mei Liu, Jia Liu,Chenxiang Guo.Microbial
analysis of MAP pot-stewed duck wings under different conditions during 15°C storage Journal of
Food Science and Technology.Journal of Food Science and
Technology,2017,54(5):1073-1079.(SCI)



