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molecular docking to explore the therapeutic
mechanism of anthocyanins from Lycium
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The fate of mamaku gum in the gut: effect on
in vitro gastrointestinal function and colon
fermentation by human faecal microbiota
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biofortified Sorghum bicolor
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Effect of lard plus soybean oil on blood pressure
and other cardiometabolic risk factors in healthy
subjects: a randomized controlled-feeding trial
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In vitro fermentation of glycosaminoglycans from
mackerel fish waste and its role in modulating the
antioxidant status and gut microbiota of high fat
diet-fed C57BL/6 mice

Geetha V., Chathur K. N., Smita Ramkumar,
Prakash M. Halami and Suresh Kumar G.*
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Vitis vinifera leaf extract liposomal Carbopol gel
preparation’s potential wound healing and
antibacterial benefits: in vivo, phytochemical, and
computational investigation
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Fanfeng Chen, Jiayu Zhan, Abdullah Al Mamun,
Yibing Tao, Shanshan Huang, Jiaxin Zhao, Yu Zhang,
Yitie Xu, Shenghu Du, Wei Lu, Xiaokun Li,*

Zimiao Chen* and Jian Xiao*
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Multi-omics reveals that green pea (Pisum sativum
L.) hull supplementation ameliorates non-alcoholic
fatty liver disease via the SHMT2/glycine/mTOR/
PPAR-y signaling pathway

Fanghua Guo, Hua Xiong, Rong Tsao, Xushen Wen,
Jiahua Liu, Dongying Chen, Li Jiang and Yong Sun*

non-pregnant
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Integrated gut microbiota and fecal metabolome
analyses of the effect of Lycium barbarum
polysaccharide on p-galactose-induced premature
ovarian insufficiency

Huili Zheng, Xiaofei Liang, Hongli Zhou, Tong Zhou,
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running exercise protects against glial activation
and dysregulation of neuronal plasticity in
depression

Wenjing Wang, Lihong Wang, Liyan Wang, Ye Li,

Tian Lan, Changmin Wang, Xiao Chen, Shihong Chen*
and Shuyan Yu*
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The effects of wholegrain processing on appetite:
randomised crossover trial in adults with type 2
diabetes

Andrew Nathan Reynolds,* Huyen Tran Diep Pham,
Sebastian Aberg, Silke Neumann and Jim Mann
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Ketogenic diet attenuates neuroinflammation and
induces conversion of M1 microglia to M2 in an
EAE model of multiple sclerosis by regulating the
NF-kB/NLRP3 pathway and inhibiting HDAC3 and
P2X7R activation

Wei Sun, Qingpeng Wang, Ruiyan Zhang and
Ning Zhang*

(R)-8-Methylsulfinyloctyl isothiocyanate from
Nasturtium officinale inhibits LPS-induced
immunoinflammatory responses in mouse
peritoneal macrophages: chemical synthesis and
molecular signaling pathways involved

Manuel Alcarranza,* Isabel Villegas, Rocio Recio,

Rocio Muioz-Garcia, Inmaculada Fernandez and
Catalina Alarcon-de-la-Lastra*

The combination of metagenome and metabolome
to compare the differential effects and
mechanisms of fructose and sucrose on the
metabolic disorders and gut microbiota

in vitro and in vivo

Qu Chen, Ruochen Ren, Yue Sun, Jing Xu, Hua Yang,
Xiaogiong Li, Yingping Xiao,* Jinjun Li* and
Wentao Lyu*

CORRECTION

Correction: 6-Gingerol as an arginase inhibitor prevents urethane-induced lung carcinogenesis by

reprogramming tumor supporting M2 macrophages to M1 phenotype

Jingjing Yao, Zhenhua Du, Zibo Li, Shuhui Zhang, Yukun Lin, Haiyun Li, Lin Zhou, Yuehua Wang, Guixi Yan,

Xianchuang Wu,* Yongjian Duan and Gangjun Du*
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