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Efficacy of oats in dyslipidemia: a systematic review
and meta-analysis

Angi Li, Jing Gao, Yingcai Li, Shihao Qi, Tiantian Meng,
Shanshan Yu, Yuqging Zhang* and Qingyong He*

Efficacy of oats in dyslipidemia
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Structural characteristics and biological activities
of polysaccharides from barley: a review

Haoyingye Yao, Junyi Yin and Shaoping Nie*

This journal is © The Royal Society of Chemistry 2024
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Dietary intake of different ratios of ARA/DHA in
early stages and its impact on infant development

Lijiao Fan, Xincen Wang, Ignatius Man-Yau Szeto,
Biao Liu, Andrew J. Sinclair and Duo Li*

Different ARA/DHA ratio in breast milk
across different countries and regions

for ARAIDHA i

Functions of different ARA/DHA ratio in
infants’ growth and development

(0-12 months

* Cognitive function:
ARA:DHA=2:1, 1.67:11, 1:11
* Immune function and infection:
ARA:DHA=2:11, 1.47:11

(1224 months
~ * Cognitive function:
ARA:DHA=2:11, 1:17, 1:1.51
* Immune function and infection:

quil in
infant formula in different countries and regions

The National Standard of the
ublic of China ARANS.140mQ/d
DHA100mg/d

European Food Safety Authority

¢ ARA:DHA=2:11

24-36 months 1
) *Respiratory:
ARA:DHA=2:11
*Skeletal and Cardiac Muscle:
Muscle growth and atrophy

J

Effectiveness of anthocyanin-containing foods and
nutraceuticals in mitigating oxidative stress,
inflammation, and cardiovascular health-related
biomarkers: a systematic review of animal and
human interventions

Nima Mohammadi, Michelle Farrell, Laura O'Sullivan,
Andrea Langan, Marcelo Franchin, Luciana Azevedo and
Daniel Granato*

Screening, separation and identification of
metal-chelating peptides for nutritional,

cosmetics and pharmaceutical applications
Jairo Andrés Camafo Echavarria, Sarah El Hajj,

Rachel Irankunda, Katalin Selmeczi, Cédric Paris,
Chibuike C. Udenigwe and Laetitia Canabady-Rochelle*
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The roles of different Bacteroides uniformis | { e ’\5 g« &
strains in alleviating DSS-induced ulcerative colitis | - ] e 2 contaap
and related functional genes O @t Qo | 1 1

Chen Wang, Hang Guo, Junying Bai, Leilei Yu,
Fengwei Tian, Jianxin Zhao, Hao Zhang, Wei Chen and
Qixiao Zhai*

This journal is © The Royal Society of Chemistry 2024
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Comparing lycopene’s impact on mortality
in adults with or without obesity

Xiaorong Han, Jinxing Liu, Yingzhen Gu, Yifan Li,
Wei Zhang, Nagiang Lv* and Aimin Dang*

Gyclocodon lancifolius
(Roxb.) Kurz fruit
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Cyclocodon lancifolius fruit prolongs the lifespan
of Caenorhabditis elegans via antioxidation and
regulation of purine metabolism

Yihan Liu, Xudong Zhang, Yan Wang, Jianxia Wang,
Hua Wei, Cunli Zhang* and Qiang Zhang*

|In silico prediction In vitro optimization In vivo validation

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

Peptide composition analysis

In silico prediction could faciltate the enzymatic hydrolysis optimization for antioxidant soybean peptides. And the
soybean peptides prepared with the new strategy showed prominent protective effects against Pb toxicity.
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In silico prediction aided preparation of antioxidant
soybean peptides by enzymatic hydrolysis for
ameliorating lead exposure-induced toxicity

Yaojun Ju, Dingdong Bu, Haozhe Wang, Bingye Li and
Dai Cheng*
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Agaro-oligosaccharides mitigate deoxynivalenol-
induced intestinal inflammation by regulating gut
microbiota and enhancing intestinal barrier
function in mice

Qingfeng Wang, Yanwei Wang, Yue Wang, Qiyue Zhang,
Jingiu Mi, Qiugang Ma, Tiantian Li* and
Shimeng Huang*

This journal is © The Royal Society of Chemistry 2024
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Dietary lipoic acid alleviates autism-like behavior
induced by acrylamide in adolescent mice: the
potential involvement of the gut—brain axis

Jin Ye, Hua Fan, Renjie Shi, Ge Song, Xiaoning Wu,
Danna Wang, Bing Xia, Zhenting Zhao, Beita Zhao,
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Green tea polyphenols inhibit TBBPA-induced @
lung injury via enhancing antioxidant capacity and \ AR et
modulating the NF-kB pathway in mice A g

Hongli Lv, Jingjing Wang, Yuan Geng, Tianchao Xu,
Fuxin Han, Xue-jiao Gao* and Meng-yao Guo*

In vitro study of the blood—brain barrier transport
of bioactives from Mediterranean foods
Marta Gallardo-Fernandez, Ana Rita Garcia,

Ruth Hornedo-Ortega, Ana M. Troncoso,
M. Carmen Garcia-Parrilla* and M. Alexandra Brito*
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Genotype and ripening method affect carotenoid
content and bio-accessibility in banana

Bryan Munoz, Micaela Hayes, Penelope Perkins-Veazie,
Nicholas Gillitt, Miguel Munoz, Colin D. Kay,
Mary Ann Lila, Mario G. Ferruzzi* and Massimo lorizzo*

This journal is © The Royal Society of Chemistry 2024
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* Carotenoid accumulation in ripening bananas is genotype dependent.
 Controlled ripening in bananas affects carotenoid accumulation and bioaccessibility.
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Fenugreek extract improves diabetes-induced
endothelial dysfunction via the arginase 1 pathway

Dingbang Qiu, Jinxin Hu, Shaoying Zhang, Wanjun Cai,
Jingwei Miao, Pengdong Li* and Wenyue Jiang*

Tumor microenvironment (TME)

Fucoidan Bifidobacterium
Faecalibaculum
Lactobacillus

*
Anti-PD-1

Fucoidan enhances the anti-tumor effect of
anti-PD-1 immunotherapy by regulating gut
microbiota

Hui Li, Tieying Dong, Meng Tao, Haifeng Zhao,
Tongtong Lan, Shiyu Yan, Xinyi Gong, Qilong Hou,
Xuezhen Ma* and Yang Song*

Glucose
Metabolism

Multi-
combination of
probiotic strains

LABB

Lipid Profile

Pregnant women

Inflammation

Oxidative Stress

Comparison of the effectiveness of probiotic
supplementation in glucose metabolism, lipid
profile, inflammation and oxidative stress in
pregnant women

Yi-Ke Li, Chen-Lin Xiao, Huan Ren, Wen-Ru Li,
Zhen Guo and Jian-Quan Luo*
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Absorption and transport properties of a
codfish-derived peptide and its protective
effect on bone loss in ovariectomized mice

Meilian Yang, Shengpeng Su, Shuzhen Cheng,
Zhenyu Wang and Ming Du*

This journal is © The Royal Society of Chemistry 2024
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Structure and immunostimulatory activity studies
on two novel Flammulina velutipes
polysaccharides: revealing potential impacts of
—6)-a-p-Glcp(l— on the TLR-4/MyD88/NF-xB
pathway

Xin Chen, Jingsi Zhang, Yifan Wang, Qiuhui Hu,
Ruigiu Zhao, Lei Zhong, Qiping Zhan and Liyan Zhao*

Lactobacillus reuteri's multifaceted role in
mitigating ionizing radiation-induced injury
in Drosophila melanogaster

Songling Zhang, Zhaoyu Wang, Jin Jiang,
Guoxing Feng* and Saijun Fan*
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Effects of germination time on the structure,
functionality, flavour attributes, and in vitro
digestibility of green Altamura lentils (Lens
culinaris Medik.) flour

Annalisa Romano,* Lucia De Luca and Raffaele Romano

Urolithin B reduces cartilage degeneration and
alleviates osteoarthritis by inhibiting inflammation
Hong Xue, Hongyu Zhou, Qiliang Lou, Putao Yuan,
Zhenhua Feng, Li Qiao, Jiateng Zhang, Hongwei Xie,
Yang Shen, Qingliang Ma, Shiyu Wang, Boya Zhang,
Huali Ye, Jiao Cheng, Xuewu Sun* and Peihua Shi*

This journal is © The Royal Society of Chemistry 2024
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Molecular docking and in vivo protective effects of
okra (Abelmoschus esculentus) against metabolic
dysfunction in high-fat, high-sodium diet-fed rats
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Aflatoxin B, exposure causes splenic pyroptosis
by disturbing the gut microbiota-immune axis

Huodai Chen, Lin Ye, Yurun Wang, Jiahong Chen,
Jie Wang, Xueling Li, Hongtao Lei* and Yunle Liu*

This journal is © The Royal Society of Chemistry 2024
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Maillard-type glycated collagen with alginate
oligosaccharide suppresses inflammation and
oxidative stress by attenuating the expression of
LPS receptors Tlr4 and Cd14 in macrophages

Boxue Yang, Wenzhao Li, Hiroki Saeki, Yutaka Shimizu
and Ga-Hyun Joe*
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Modulation of the gut microbiota and short-chain
fatty acid production by gac fruit juice and its
fermentation in in vitro colonic fermentation

Marisa Marnpae, Vernabelle Balmori,

Kritmongkhon Kamonsuwan, Uarna Nungarlee,
Suvimol Charoensiddhi, Thavaree Thilavech,

Tanyawan Suantawee, Pavaret Sivapornnukul,
Prangwalai Chanchaem, Sunchai Payungporn,

Winai Dahlan, Nazimah Hamid, Thumnoon Nhujak and
Sirichai Adisakwattana*
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Bifidobacterium longum GLOO1 alleviates rat
intestinal ischemia—reperfusion injury by
modulating gut microbiota composition and
intestinal tissue metabolism

Jilang Tang, Mingchao Zhao, Xue Miao, Hong Chen,
Binger Zhao, Yingying Wang, Yingchao Guo,
Tiantian Wang, Xin Cheng, Hongri Ruan and

Jiantao Zhang*
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Restorative effects of (+)-epicatechin in a rodent
model of aging induced muscle atrophy:
underlying mechanisms

Israel Ramirez-Sanchez,* Viridiana Navarrete-Yafiez,
Lucia Ramirez, Leonor Galera, Enrique Mendez-Bolaina,

Veronica Najera, Guillermo Ceballos and
Francisco Villarreal

This journal is © The Royal Society of Chemistry 2024
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Polysaccharide from Pleurotus tuber-regium

mycelium improves DSS-induced colitis in mice by
regulating inflammatory cytokines, oxidative stress

and gut microbiota
Cuiyuan Mo, Ruofan Liu, Zhenhua Yang and Aimin Ma*
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Anti-inflammatory probiotics HFO5 and HF06
synergistically alleviate ulcerative colitis and
secondary liver injury

Chunhong Liu, Xiaofen Qi, Xiaolin Liu, Yue Sun,
Kaidong Mao, Guigi Shen, Ying Ma* and Qingming Li*
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simulated gastrointestinal digestion
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