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NF-kB inflammatory pathways and maintain
epithelial barrier integrity in NSAID-induced
intestinal epithelial injury

Zhiyuan Feng, Ying Wei, Zhuoran Zhang, Mingliang Li,
Ruizeng Gu, Lu Lu, Wenying Liu* and Huimin Qin*

e @
\ owrs

0670000 6%0

Dietary oleacein, a secoiridoid from extra virgin
olive oil, prevents collagen-induced arthritis in
mice

((((((

Maria Angeles Rosillo,* Isabel Villegas, RS

Victoria Vazquez-Roman, José Maria Fernandez- 6. \ - -
Santos, Juan Ortega-Vidal, Sofia Salido, - < -
Maria Luisa Gonzalez-Rodriguez and

Catalina Alarcon-de-la-Lastra

Integrated gut microbiome and metabolome %*\\\\ w//jjf

analysis reveals the inhibition effect of
Lactobacillus plantarum CBT against colorectal
cancer

Yan-Yan Chen, Fei Fei, Ling-Ling Ding, Shi-Yuan Wen,
Cai-Fang Ren and Ai-Hua Gong*

. Commensal gut bacteria l Learghdne
NS s

. =
R .
=
v

NO-IMG-3srcen L e

N2 succinyLL-arginine —y N2-Sucei nyL-ormitkine

Immunoregulation of bovine lactoferrin together
with osteopontin promotes immune system
development and maturation

Chuangang Li, Yao Lu, Jian Wang, Biao Liu, Ignatius
Man-Yau Szeto, Wen Zhang, Ran Bi, Sufang Duan,

Rui Quan, Xuemin Wang, Yixuan Li, Wei Xiong,
Jiazeng Sun and Yanan Sun*

This journal is © The Royal Society of Chemistry 2024

e LPS-induced inflammation
Small intesti M
mall intestine I
‘ | L ° & ‘/
o %
' ° v ~
. o £ ° - s — (g
@ O :..._ cpstd cpat 0 A 1%
(‘Thymosint [ 4 t + Neutrophil il

(10 4 Macrophage ‘\IL-10 ?ﬁ
b N
N

Thymus

Bone marrow

© Lactoferrin

® Osteopontin

Food Funct., 2024,15, 431-443 | 439


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fo90009j

Open Access Article. Published on 22 January 2024. Downloaded on 1/19/2026 6:48:50 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

77N\ o
\\‘I/\ Atherosclroti plaque | Proinflammatory cytokines ‘\\2 )

Aortic laque area
(% of ortic area)

Atherosclerosis

chao index

Protocatechuic acid alleviates TMAO-aggravated
atherosclerosis via mitigating inflammation,
regulating lipid metabolism, and reshaping gut
microbiota

Huafang Ding, Jianhui Liu, Zixing Chen, Shouhe Huang,

Chi Yan, Erika Kwek, Zouyan He, Hanyue Zhu and
Zhen-Yu Chen*

Transcriptomics

Xylooligosaccharides (XOS)
from com cobs

A g =
Consipateamice M

Integrating analysis

Integrated metabolomics and transcriptomics
revealed the anti-constipation mechanisms of
xylooligosaccharides from corn cobs

Hong Song, Rui Guo, Xianbao Sun, Yuxing Kou,
Xuan Ma, Yinan Chen, Lihua Song and Yan Wu*

glutamic acid
L-proline 1
1-butylamine

succinic acid

Christensenellaceac_R-7_group ]|
| Lprevoteliaceae NK3B31 group |11
-

Ferrous—sucrose complex supplementation
regulates maternal plasma metabolism and the
fecal microbiota composition and improves
neonatal immunity and placental glucose
transportation by activating the EGF/PI3K/AKT
signaling pathways in sows

Zhenglin Dong, Hongwei Liu, Dan Wan, Xin Wu* and
Yulong Yin*

Sleep deprivation (SD) mice C&F-fed SD mice

440 | Food Funct,, 2024, 15, 431-443

A combined effect of fish-originated collagen
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human gastric simulator

Yadira Zambrano, Gail M. Bornhorst* and
Pedro Bouchon*

Rice Flour + water + catechin

Rice flour + water ausems  misvcam
@7 0r31% moisture content)

protecy

pellet

st e i s o st

o

oIS 2L3seD etk

Digesta ever ®30min W60min #90min 0120 min @150 min @180 min

T oigestaevey
30 60 9 120 150 180

Pea protein extraction method impacts the
protein (micro)structural organisation and in vitro
digestion kinetics

Sarah H. E. Verkempinck,* Dorine Duijsens,
Ankita Mukherjee and Peter J. Wilde

Pea protein extraction method impacts the protein (micro)structural organisation and in vitro digestion kinetics

&°

staticin vitro
digestion

pea  pea pea sodium
flour cells protein caseinate
salt
extract
. s
= m T
N ) i=
zw -
staticin vitro  semi-dynamic invitro  semi-dynamic invitro 3.5 [;* salt extract
digestion digestion without digestion with i

(INFOGEST gastric emptying gastric emptying EENENE
approach) (MuReDi approach)  (INFOGEST approach) W
Nuciferine prevents obesity by activating brown stk morrnen
adipose tissue J’, ‘, s
Chunlong Yan, Yang Zhan, Shouli Yuan, Yujing Cao, SN o
Yi Chen, Meng Dong, Hanlin Zhang, Li Chen, Rui Jiang,
Wenjun Liu,* Wanzhu Jin* and Yuanyuan Huang* i
Dietary intervention with edible film-coated e
multistrain probiotic Lacticaseibacilli in nondairy S =i + Probitics +Inuln
. . .pn . X == Placebo Dates
food matrices significantly increased the recovery g m= Dato + Probiotcs
of fecal viable Lacticaseibacilli and improved the -
performance of several colonic biomarkers among -
slightly malnourished preschool children ,
Mosab Gad,* Amr S. Elbahnasawy, Asmaa A. Ramadan, e,é»":ﬁ (ﬁ:f é,&°}°° fiﬁ (ﬁ:ﬁ
Gamal Abdel Naser Yamamah and Laila Hussein* A R L
< > < <° <°

This journal is © The Royal Society of Chemistry 2024

Food Funct., 2024,15, 431-443 | 441


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fo90009j

Open Access Article. Published on 22 January 2024. Downloaded on 1/19/2026 6:48:50 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

View Article Online

PAPERS
- oy ool b o Antioxidant interaction between a-tocopherol and
e ; (o preesamneeees - i
- :{.,,,‘w g y-oryzanol in HepG2 cells
@ Zhu Zhu, Ying Xu, Yiwen Guo, Ruijie Liu,* Ming Chang
d Xi W
I and Xingguo Wang

aorn a-Tocopherol

0o y-oryzanal

Black soybean seed coat polyphenols have
different effects on glucose and lipid metabolism
in growing and young adult mice

Toshiki Nishijima, Yoko Yamashita and Hitoshi Ashida*

non-Arthrobacter genus E. coli strain

Duffyella gerunden.

DFA-IIlase gene i{gg W
R K—
® s
inulobiOS~ DgDFA-Illase 1=/ DFA-II
e, P S

DFA-IIT (*]
inulobiose
GFn-type fructooliosaccharide

Spray-dned ground
er powder

inulin

A
-«
W Slice e

dry pow: slice burdock root

Innovative application of a novel di-p-
fructofuranose 1,2":2,3'-dianhydride hydrolase
(DFA-Illlase) from Duffyella gerundensis A4 to
burdock root to improve nutrition

Shuhuai Yu,* Zhenlong Wang, Qiting Li, Tong Wang and
Wei Zhao

1

)
.
‘Bahia’
orange juice

‘Cara Cara'
orange juice

Component 2 (7.9%)
9 5

5

£ Mo of
._‘ coagulation cascade

1

Component 2 (7.8%)
o 5

5

r I — 1 Bioactive compounds interact
Component 1 (9.3%) with transcription factors

eT0 AT7

442 | Food Funct, 2024,15, 431-443

Plasma proteome profiling reveals molecular
mechanisms underlying the effects of daily
consumption of ‘Bahia’ and ‘Cara Cara’ orange
juices

Eric de Castro Tobaruela,* Elisa Brasili, Laila Zeraik,

Dragan Milenkovic, Neuza Mariko Aymoto Hassimotto
and Franco Maria Lajolo

This journal is © The Royal Society of Chemistry 2024


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fo90009j

Open Access Article. Published on 22 January 2024. Downloaded on 1/19/2026 6:48:50 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

View Article Online

CORRECTIONS

Correction: Association between low-sodium salt intervention and long-term blood pressure changes is
modified by ENaC genetic variation: a gene—diet interaction analysis in a randomized controlled trial

Hao Sun, Ying Zhou, Shuyi Jiang, Dan Zhao, Huamin Li, Yue Lu, Bing Ma* and Bo Zhou*

Correction: Lactobacillus plantarum and Bifidobacterium bifidum alleviate dry eye in mice with exorbital
lacrimal gland excision by modulating gut inflammation and microbiota

Soo-won Yun, Young-Hoo Son, Dong-Yun Lee, Yoon-Jung Shin, Myung Joo Han* and Dong-Hyun Kim*

Correction: Gardenia jasminoides J. Ellis extract alleviated white matter damage through promoting the
differentiation of oligodendrocyte precursor cells via suppressing neuroinflammation

Caixia Zang, Hui Liu, Cheng Ju, Fangyu Yuan, Jingwen Ning, Meiyu Shang, Xiugi Bao, Yang Yu, Xinsheng Yao and
Dan Zhang*
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