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&1 WoS HIEFEP“EREAEF"HEXIEXHXFERAIREE Top 8
Table 1 The top 8 keywords clusters in English literatures on the homology of food and medicine in the WoS database
RERAFST  BAEMA A AR E ZH IR
#0 0.699 2008 starter culture, structural properties, greek yoghurt, total solids, stress adaptation, lac-
tic acid bacteria, amino acid content, probiotic interactions, microstructure, volatile
compound
#1 0.649 2007 starter culture, consumer acceptance, sorghum beer, fermentation profile, physico-
chemical analyses, biogenic amines, wild boar meat, bacterial starter cultures, fat oxi-
dation, sensory preference
#2 0.594 2013 lactic acid bacteria, acetic acid bacteria, cocoa fermentation, fermentation, microbial
communities, starter culture, microbial compositions, rice noodle, food innovation,
rRNA gene
#3 0.643 2005 lactic acid bacteria, starter culture, microstructure, exposure assessment, brine, Liste-
ria monocytogenes , foodborne pathogens, unpasteurized milk, cheese safety, milk con-
tamination
#4 0.675 2008 lactic acid bacteria, fermented sausages, petrovac sausage, fermentation control, edible
mushrooms, starter culture, genetic diversity, Staphylococcus carnosus, multi-locus se-
quence, population structure
#5 0.686 2015 lactic acid bacteria, sensory analysis, table olives, risk assessment, amino acid con-
tent, antioxidant activity, lactic acid fermentation, red cabbage sprouts, air classifica-
tion, organic acids
#6 0.801 2012 starter culture, biogenic amines, enological potential, type I sourdough, heavy metals,
Tetragenococcus halophilus , metabolic response, salt stress, enological potential
#7 1.000 2024 chemical toxin, Chinese fried dough stick, dough rheology, food texture, fried stick,

frying, polycyclic aromatic hydrocarbon
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Fig.10 The clustering sequence diagram of keywords related to ‘food starter culture’ in Web of Science database
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Food starters can affect the sensory properties, nutritional value, and healthy beneficial functions of fermented
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foods through a variety of metabolic pathways. They are the core of fermented food production and manufacturing. The
excavation and manufacturing of food starters with excellent performance are important to the high—quality development of
the fermented food industry. The status of the food starter research and industry is systematically reviewed through com-
prehensive literature research and data visualization analysis. This study summarized and looked forward to the challenges
faced by the food starter industry and future development trends, aiming to provide ideas and references for the research
and development and industrial development of high—performance food starters in China.

Keywords food starter cultures; excellent performance; research status; future trends



