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age-related cognitive decline by hippocampal
TAAR1-mediated activation of the CaMKII/CREB/
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Polar lipid-enriched milk fat globule membrane
supplementation in maternal high-fat diet
promotes intestinal barrier function and modulates
gut microbiota in male offspring
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The binding mechanism of oat phenolic acid to
whey protein and its inhibition mechanism against
AGEs as revealed using spectroscopy,
chromatography and molecular docking
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osteoarthritis in rats and their potential
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