
6. 未入职期间业绩佐证材料（入职不满 5 年的申报人员，未入职期间业绩成果必填）

业界公认顶刊 Journal dairy science第一作者，为中科院 I区 TOP期刊（吉林大学 C
刊），影响因子为 4.23。

Fang TQ, Shen X, Guo MR.*, Physiochemical, texture properties and microstructure
of yogurt using polymerized whey protein directly prepared from cheese whey as
thickening agent. Journal of Dairy Science, 2019, 102,7884-7894.



一区 TOP期刊 LWT-Food Science and Technology第一作者，影响因子 6.06。

Fang TQ, Shen X, Hou JC, Guo MR.*, Effects of polymerized whey protein prepared
directly from cheese whey as fat replacer on physiochemical, texture, microstructure
and sensory properties of low-fat set yogurt. LWT-Food Science and Technology,
2019,115, 108268.
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