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obese mice: changes in gut microbiota and
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epithelial cell proliferation and induces apoptosis
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A purified fraction of polysaccharides from the
fruits of Lycium barbarum L. improves glucose
homeostasis and intestinal barrier function in
high-fat diet-fed mice
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affects the immunity and gut microbiota of
offspring rats
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Jak2 activation in L6 myotubes
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