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inflammatory bowel disease
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Chitosan-grafted-caffeic acid combined with
ultrasound inhibits the oxidation and degradation
of myofibrillar proteins in pompano

(Trachinotus ovatus) during ice storage
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Moringa oleifera leaf polysaccharides exert
anti-lung cancer effects upon targeting TLR4 to
reverse the tumor-associated macrophage
phenotype and promote T-cell infiltration
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against metabolic syndrome: results from a
randomized, double-blind, placebo-controlled
clinical study
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The effects of pectin on the gut microbiota and
serum metabolites in mice fed with a high fat diet
and exposed to low-dose antibiotics
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Hyperoside inhibits pancreatic lipase activity
in vitro and reduces fat accumulation in vivo
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Dietary protocatechuic acid redistributes tight
junction proteins by targeting Rho-associated
protein kinase to improve intestinal barrier
function

Bo Ram So, San Kim, Se Hyeon Jang, Min Jeong Kim,
Jeong Jae Lee, Soo Rin Kim and Sung Keun Jung*
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Chinese chestnut shell polyphenol extract
regulates the JAK2/STAT3 pathway to alleviate
high-fat diet-induced, leptin-resistant obesity in
mice
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Cocoa flavanol supplementation preserves early
and late radial artery function after transradial
catheterization

Michael Gréne, Miriam Schillings, Dragos Duse,
Nicolas Kramser, Christine Quast, Christian Heiss,

Roberto Sansone, Christian Jung,* Malte Kelm* and
Ralf Erkens
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Apple juice relieves loperamide-induced
constipation in rats by downregulating the
intestinal apical sodium-dependent bile acid
transporter ASBT

Qiunan Zhu, Ryusuke Iwai, Takehiro Okaguchi,
Yoshiyuki Shirasaka and Ikumi Tamai*
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Lower blood lipid level from the administration of
plant tannins via altering the gut microbiota
diversity and structure
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risk of preeclampsia

Association of Maternal Vitamin D Status and Risk of Preeclampsia

l Maternal Blood Samples |

A
Juhi Nema, Nisha Wadhwani, Karuna Randhir, = = — —
Kamini Dangat, Hemlata Pisal, Vrushali Kadam, ’ (1114 weeks) || (18-22 weeks) ’ (26-28 weeks) ‘ delivery ‘
Savita Mehendale, Girija Wagh, Bharati Kulkarni,
Harshpal Singh Sachdev, Caroline Fall, Sanjay Gupte and ‘ Low Maternal Vitamin D levels
Sad hal’]a JOShl* Before Clinical Diagnosis of Preeclampsia
Increased Risk of Preeclampsia

Heat-treated foxtail millet protein delayed the
development of pre-diabetes to diabetes in mice
by altering gut microbiota and metabolomic
profiles
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