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Methods & Results:

Confounders (Smoking/Drinking)

No causal relationship
Instrumental variables ——— Tea related traits ———————— Head and neck cancer
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inflammation mediated kidney to brain crosstalk
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Correction: Wheat peptides inhibit the activation of MAPK and NF-kB inflammatory pathways and maintain
epithelial barrier integrity in NSAID-induced intestinal epithelial injury
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