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Abstract ;

In this review, the composition and physiological

effects of polysaccharides from edible fungi, the direct
intervention of edible fungi polysaccharides in inflammatory
bowel disease, and the indirect intervention by regulating gutmi-
crobiota were summarized. In addition, some suggestions for fur-
ther study of the polysaccharides from edible fungi were put for-
ward.
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Table 1 Composition, structure and physiological effects of polysaccharides from different edible fungi
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Intervention mechanism of polysaccharide from edible fungi on IBD
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Figure 2 Part of the molecular mechanism of edible fungi polysaccharide intervention in IBD
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Figure 4 Histological comparison of neutrophils

infiltrates in mice with colitis
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microbiota and its products
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The mechanism of edible fungi polysaccharide improve the colitis by regulating gut
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