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§ Seizure severity
{Hlppuc;\mpal neuronal loss

$Glutamate levels and excitability

® Upregulated EAATSs and GS expression,
while downregulated glutaminase
expression

® Upregulated the expression levels of
AMPA receptor subunits GluA1 and GluA2
and NMDA receptor subunit GluN2A, and
downregulated the expression of NMDA
receptor subunit GluN2B
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® Downregulated the protein levels of
inflammatory molecules [IL-1, IL-6,
TNF-a, HMGBI, IL-IR1, and TLR-4]

® upregulated anti-inflammatory molecule
IL-10 protein expression
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intervention trial in China
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