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Evaluation of the anti-osteoporotic effect of a low-phenylalanine whey protein hydrolysate in an
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Digestive Characteristics of Hericium erinaceus Polysaccharides and Their Positive Effects on Fecal
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Gastroprotective Effects of Ganoderma lucidum Polysaccharides with Different Molecular Weights
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Anti-Inflammatory Properties In Vitro and Hypoglycaemic Effects of Phenolics from Cultivated Fruit
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Polychlorinated Biphenyls Attenuation in Soil from E&€Waste Recycling Area under Flooded and
Dryland Conditions. Clean - Soil, Air, Water, 2015, 43, 584-591.

Ameliorating effects oflnonotus obliquuson high fat diet-induced obese rats: Figure 1.. Acta
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