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Commensal Relationship of Three Bifidobacterial Species Leads to Increase of <i>Bifidobacterium in
Vitro<[i> Fermentation of Sialylated Immunoglobulin G by Human Gut Microbiota. Journal of 2.4 8
Agricultural and Food Chemistry, 2020, 68,9110-9119.
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Simulated digestion and fermentation in vitro by human gut microbiota of intra- and extra-cellular
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