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1) Taobo Xiang, Feng Ge, Gaige Shao, et al. Transcriptome and phenolic-targeted metabolome integration
reveals that Indoleacetic acid (IAA) promotes the biosynthesis of Phlebopus portentosus polyphenol secondary
metabolites by inducing intracellular reactive oxygen species (ROS). (in the process of submission)

2) Hao Fan, Feng Ge, Tao Wu, Yongzhi Liu, Li Tian, Yueqian Liu, Taobo Xiang, Hanshou Yu, Liang Shi, Qin
He, Ren Ang, Aailiang Jiang. The AMP-Activated Protein Kinase (AMPK) Positively Regulates Lysine
Biosynthesis Induced by Citric Acid in Flammulina filiformis. Journal of Fungi. 2023; 9(3):340.

3) Xiaolin Zhou, Jieying Wang, Gaige Shao, Xi Chang, Yueqian Liu, Taobo Xiang, Quanyu Zhu, Ang Ren
Ailiang Jiang, Qin He. Bidirectional Solid-State Fermentation of Highland Barley by Edible Fungi to Improve Its
Functional Components, Antioxidant Activity and Texture Characteristics. Plant Foods for Human Nutrition.
2024.
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