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* Y. Miyoshi et al.: Mechanisms underlying enhanced IgA production in Peyer’s
patch cells by membrane vesicles derived from Lactobacillus sakei, Biosci.
Biotech. Biochem., 85, 1536-1545 (2021)
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* S. Yamasaki-Yashiki et al.: IgA-enhancing effects of membrane vesicles
derived from Lactobacillus sakei subsp. sakei NBRC15893, Biosci. Microbiota
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