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

This journal is © The Royal Society of Chemistry 2024 Food Funct., 2024, 15, 431-443 | 443


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



