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modulation of the gut-liver axis alleviated insulin
resistance and liver damage induced by type 2
diabetes
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A multi-omics analysis strategy reveals the
molecular mechanism of the inhibition of
Escherichia coli O157:H7 by anthocyanins from
Aronia melanocarpa and its application
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reverse the tumor-associated macrophage phenotype and promote T-cell infiltration
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induced inflammation and oxidative damage in rats
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