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Mice of ZS2058. Journal of Agricultural and Food Chemistry, 2021, 69, 8160-8171

The role of phenylalanine hydroxylase in lipogenesis in the oleaginous fungus. Microbiology (United

116 ingdom), 2021, 167, 29

Chinese gut microbiota and its associations with staple food type, ethnicity, and urbanization. Npj
Biofilms and Microbiomes, 2021, 7, 71
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Lactic acid bacteria reduce diabetes symptoms in mice by alleviating gut microbiota dysbiosis and

inflammation in different manners. Food and Function, 2020, 11, 5898-5914 61 16

104

Bifidobacterium adolescentis and Lactobacillus rhamnosus alleviate non-alcoholic fatty liver
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Microbiota, Especially the Bifidobacterium Composition. Nutrients, 2018, 10,
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Determining the effects of microwave heating on the ordered structures of rice starch by NMR.

22 Carbohydrate Polymers, 2013, 92, 1395-401

103 83

Myosin-cross-reactive antigens from four different lactic acid bacteria are fatty acid hydratases.
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