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Conelusions: Elevated serum in D levels was associated with better bone health, as measured through
calcaneal QUS, in children and adolescents, particularly among those who had reached the post-pubertal stage.
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Yuzheng Xue, Fang-Zhou Wang, Ran Lu,

Xiao-Juan Zhang, Jin-Song Shi, Zheng-Hong Xu* and
Yan Geng*

Effect of beta glucan coating on controlled
release, bioaccessibility, and absorption of
p-carotene from loaded liposomes

Taskeen Niaz* and Alan Mackie*
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Metabolome biomarkers linking dietary fibre
intake with cardiometabolic effects: results from
the Danish Diet, Cancer and Health-Next
Generations MAX study

A. Union-Caballero, T. Merofio, R. Zamora-Ros,
A. L. Rostgaard-Hansen, A. Mifiarro, A. Sdnchez-Pla,

S/ "f‘f/' Iy RISK .
ziffj_jlézlm.\._. /.;"%;r@f/:; N. Estanyol-Torres, M. Martinez-Huelamo, M. Cubedo,
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R. Landberg, J. Halkjeer* and C. Andrés-Lacueva*
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Integrated microbiome, metabolome and
transcriptome profiling reveals the beneficial
effects of fish oil and Bacillus subtilis jzxj-7
on mouse gut ecosystem

Rundong Wang, Yijia Deng,* Yuhao Zhang, Xuepeng Li,
Ravi Gooneratne and Jianrong Li*
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Modulation of cecal microbiota and fecal
metabolism in mice by walnut protein

Huang Si, Wang Yan, Sheng Jun, Mu Hongyu,
Zhang Xia, Wu Kuan and Zhao Cunchao*

/Aim & Background:

Causal association between tea consumption and

head and neck cancer: a Mendelian randomization Comt it
study :

Qi-he Zhang, Mei-qi Wang, Huan-huan Wang, Head and neck cancer
Yu-wei Huang, Chao Dong, Ying Xin* and Xin Jiang*

Methods & Results:

Confounders (Smoking/Drinking)

No causal relationship
Instrumental variables ——— Tea related traits ———————— Head and neck cancer

CORRECTIONS

Correction: Mangiferin ameliorates collateral neuropathy in tBHP induced apoptotic nephropathy by
inflammation mediated kidney to brain crosstalk

Sukanya Saha, Sushweta Mahalanobish, Sayanta Dutta and Parames C. Sil*
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CORRECTIONS

Correction: Wheat peptides inhibit the activation of MAPK and 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*
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