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and impact on alleviating colitis and gut
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Phospholipid-rich krill oil promotes intestinal
health by strengthening beneficial gut microbial
interactions in an infectious colitis model
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Sodium butyrate ameliorated diabetic
nephropathy-associated tubulointerstitial
inflammation by modulating the tight junctions of
renal tubular epithelial cells
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Screening and molecular dynamics simulation of
ACE inhibitory tripeptides derived from milk
fermented with Lactobacillus delbrueckii QS306

Nan Wu, Puyu Li, Quan Shuang* and Wuhangimuge*

This journal is © The Royal Society of Chemistry 2024

Food Funct., 2024, 15, 2333-2342 | 2339

L —


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fo90028f

Open Access Article. Published on 04 March 2024. Downloaded on 12/4/2025 2:23:53 AM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

brain |: »

qut

memory function,

ACh, dopamine, NE, 4
BDNF, IL-10,

glutathione

hippocampal damage,
glutamate, TNF-a, IL-1B ¢

(£ ¢)

My =

BAA6

I3

Lactobacillus, Romboutsia, 4
Blautia, Turicibacter
" Dietzs Sporosarcin,
acterium,
Neaazre group, Atopostipes, |
Facklamia

Bifidobacterium animalis subsp. lactis A6
attenuates hippocampal damage and memory
impairments in an ADHD rat model

Xindi Yin, Weichen Liu, Haihong Feng, Jiagiang Huang,
Qi Wang, Qi Zhang, Jingjing He* and Ran Wang*

Gut microbiota

Limonin

Intestinal bamer
B}Lral
1cas
:.: L2

Dietary lipids

Serum lipid profiles

ILC3L224L22R palhway

g i

Limonin alleviates high-fat diet-induced
dyslipidemia by regulating the intestinal barrier via
the microbiota-related ILC3—-1L22—-I1L22R pathway

Wangling Wu, Yingying Pan, Tianyan Zheng, Haoyi Sun,
Xia Li, Haiyan Zhu, Zheng Wang and Xin Zhou*

J RAW 2647

Oligosaccharides from Asparagus cochinchinensis
for ameliorating LPS-induced acute lung injury in

mice

Yajie Ma, Fan Zhang, Yujun Xie, Luyao An, Boli Zhang,*
Boyang Yu* and Renshi Li*

e

NHANES 2011-2016
N=1738, 220 years old

=

wrinary

non-essential
heavy metals

plasma

[’QA PG

whole blood

77 HOMA-IR

HbAle

2340 | Food Funct,, 2024,15, 2333-2342

Joint associations among non-essential heavy
metal mixtures and nutritional factors on glucose
metabolism indexes in US adults: evidence from
the NHANES 2011-2016
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Effect of bovine colostrum liposomes on the
bioavailability of immunoglobulin G and their
immunoregulatory function in immunosuppressed
BALB/c mice
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Postprandial lipid and vascular responses following
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randomised controlled trial in healthy adults
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Human gut microbiota fermentation of cooked
eggplant, garlic, and onion supports distinct
microbial communities
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Fried food consumption, genetic risk, and incident
obesity: a prospective study
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Removal of Expression of Concern: Sodium butyrate ameliorated diabetic nephropathy-associated
tubulointerstitial inflammation by modulating tight junction of renal tubular epithelial cells
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Correction: Exploiting Locusta migratoria as a source of bioactive peptides with anti-fibrosis properties using
an in silico approach
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