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University, Guangzhou, China. 

  Sugarcane molasses essential oils: mesoporous silica 
nanoparticles as carriers to improve their slow-release 
activity and the study on their anti-infl ammatory activities 
 in vivo   

 In this study, sugarcane molasses essential oils (SMEOs) were 
extracted by microwave-assisted hydrodistillation (MAHD), 
the composition of SMEOs were identifi ed and analyzed by 
gas chromatography-mass spectrometry (GC-MS). SMEOs 
were loaded into mesoporous silica nanoparticles (MSNPs) 
to evaluate its sustained release activity, and the anti-
infl ammatory activity of SMEOs  in vivo  were determined. 
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 Jie Liu, Jing Wang  et al.  
 5-Heptadecylresorcinol alleviated high-fat diet induced 
obesity and insulin resistance by activating brown adipose 
tissue 


