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Dietary flavonoid intake is associated with a lower
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Dietary flavanoid intake is associated with lower risk of diabetic nephropathy in U.S.
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Excluding:
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- 25678: non-diabetes -
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29940 1949
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‘When the intake of t noid was more than
153.4 mg/day, the total flavanoid intake had a negative
linear association with the risk of diabetic nephropathy.

‘The overall action of all six flavanoid subclasses mainly
stems from flavan-3-ols, flavones, and anthocyanidins
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protein—chitosan complex for astaxanthin delivery
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A comparative study of pectic polysaccharides
from fresh and dried Dendrobium officinale based
on their structural properties and hepatoprotection
in alcoholic liver damaged mice
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Promotion of starch retrogradation by enzymatic
elongation of amylopectin chains does not reduce
glycemic responses: a randomized cross-over
clinical trial
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