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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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This journal is © The Royal Society of Chemistry 2023


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d3fo90101g

Open Access Article. Published on 13 November 2023. Downloaded on 6/16/2026 5:12:22 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

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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