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Multi-omics analysis detected multiple pathways
by which pomegranate punicalagin exerts its
biological effects in modulating host—microbiota
interactions in murine colitis models
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The effect of mixing temperature
on Xanthan gum/Candelilla Wax
[ = bigel formation

. \3 ‘ v' Hydrogel-in-oleogel bigel with firm and smooth texture
Optimal mixing v’ Melting temperature at a range of 32-45°C
temperature v" Thixotropic behavior with >85% recovery

~42°C v’ Stable for 90 days at RT
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Carnosic acid protects against doxorubicin-
induced cardiotoxicity through enhancing the
Nrf2/HO-1 pathway

Shan Hu, Beilei Liu, Mangi Yang, Shuai Mao, Hao Ju,
Zheyu Liu, Min Huang and Gang Wu*
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Associations between grain intake and hospitalized
nephrolithiasis in Chinese adults: a case-control
study

Liping Shan, Jianxiu Shi, Jia Li, Chunyu Pan, Yang Xia,
Kaijun Niu, Zhenhua Li* and Song Bai*
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Gut content microbiota dysbiosis and dysregulated
lipid metabolism in diarrhea caused by high-fat
diet in a fatigued state

Bo Qiao, Jing Liu, Na Deng, Ying Cai, Yao Bian,
Yueying Wu* and Zhoujin Tan*
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