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Comparison of effects on colitis-associated tumorigenesis and gut microbiota in mice between
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<i>In vitro<[i> and <i>in vivo<[i> functional characterization of an immune activation <i>Flammulina
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Comparison of bioactive constituents and effects on gut microbiota by in vitro fermentation between
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Effects of a 12-type glycosidic polysaccharide from <i>Flammulina velutipes</i> on anti-inflammation
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Impact of mushroom ( Pleurotus eryngii ) flour upon quality attributes of wheat dough and
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Characterization and functional evaluation of oat protein isolate-Pleurotus ostreatus i2-glucan
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Effect of boiling time on the contents of flavor and taste in <i>Lentinus edodes«</i>. Flavour and
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Effects of ultrasound-assisted extraction on antioxidant activity and bidirectional

immunomodulatory activity of Flammulina velutipes polysaccharide. International Journal of
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Tuber indicum polysaccharide relieves fatigue by regulating gut microbiota in mice. Journal of .4 39
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Consumption of polysaccharides from Auricularia auricular modulates the intestinal microbiota in 6.2 63
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Effects of Flammulina velutipes polysaccharide on immune response and intestinal microbiota in mice.
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Impacts of Dietary <i>Pleurotus eryngii</i> Polysaccharide on Nutrient Digestion, Metabolism, and
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In vitro fermentation of six kinds of edible mushrooms and its effects on fecal microbiota
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Analysis of volatile compounds in <i>L.Aedodes<[i> blanched by hot water and microwave.
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Non-volatile flavour components in<i>Lentinus edodes</i>after hot water blanching and microwave 3.0 31
blanching. International Journal of Food Properties, 2017, 20, S2532-52542. ’
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