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Review on cell models to evaluate the potential antioxidant activity of polysaccharides. Food and
Function, 2017, 8, 915-926

Structural characterization and immunostimulatory activity of a glucan from natural Cordyceps

sinensis. Food Hydrocolloids, 2017, 67, 139-147 106 55
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Effects of polysaccharides on glycometabolism based on gut microbiota alteration. Trends in Food
Science and Technology, 2019, 92, 65-70

The structure of mushroom polysaccharides and their beneficial role in health. Food and Function,

2015, 6, 3205-17 61 52

300
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