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Effect of steviol glycosides as natural sweeteners
on glucose metabolism in adult participants

Xuerui Bai, Hongying Qu, Jingyi Zhang, Likang Li,
Changfa Zhang, Shuai Li and Guowei Li*
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Potential neuroprotective benefits of plant-based
fermented foods in Alzheimer’s disease: an update
on preclinical evidence

Alzheimer's disease (AD) animal models

# Transgenic mice model
4 R-amyloid-induced model Gl ‘
# Scopolamine-induced model

Jie-Hua Chen, Xuan Yin, Hui He, Louise Weiwei Lu,
Mingfu Wang, Bin Liu and Ka-Wing Cheng*
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Extraction, purification, structural modification,
activities and application of polysaccharides from ‘ -
different parts of mulberry

Huilin Wang and Gangliang Huang*

} /:inlogiml activity
Y Structural characteristics

Extraction

— 5
Mulberry leaf’ IAEUAE,EAE,MAE etc.
Mulberry fruit
Mulberry branch

Mulberry polysaccharid
Separation and purification SRl

Sevage, Hydrogen peroxide,
Column chromatography,cte.

Encapsulation of short-chain bioactive peptides
(BAPs) for gastrointestinal delivery: a review

Yoni Atma, Brent S. Murray, Amin Sadeghpour and
Francisco M. Goycoolea*
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Effect of Lactobacillus plantarum BFS1243 on a
female frailty model induced by fecal microbiota
transplantation in germ-free mice

Sashuang Dong, Qi Zeng, Weimin He, Wei Cheng,
Ling Zhang, Ruimin Zhong, Wen He,* Xiang Fang* and
Hong Wei*

Stem cell homing and
differentiation
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Cordyceps

Cordyceps sinensis accelerates stem cell recruitment
to human skeletal muscle after exercise
Luthfia Dewi, Yu-Chieh Liao, Wei-Horng Jean, Kuo-

Chin Huang, Chih-Yang Huang, Liang-Kung Chen,
Andrew Nicholls, Li-Fan Lai and Chia-Hua Kuo*
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Lycopene from tomatoes and tomato products
exerts renoprotective effects by ameliorating
oxidative stress, apoptosis, pyroptosis, fibrosis,
and inflammatory injury in calcium oxalate
nephrolithiasis: the underlying mechanisms

Xiaomin Gao, Binwei Lin, Chen Chen, Ziyu Fang,
Jinzhao Yang, Shuzhi Wu, Qing Chen, Kewen Zheng,
Zhixian Yu, Yeping Li,* Xiaofeng Gao,* Guanyang Lin*
and Lianguo Chen*
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Long-term intake of thermo-induced oxidized oil
results in anxiety-like and depression-like
behaviors: involvement of microglia and astrocytes

Meishan Lu, Jiachen Shi, Xue Li, Yanjun Liu* and
Yuanfa Liu*
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Nutritional profiling, fiber content and in vitro
bioactivities of wheat-based biscuits formulated
with novel ingredients

Marta Mesias,* Francisco J. Morales, Cristina Caleja,

Tania C. S. P. Pires, Ricardo C. Calhelha, Lillian Barros
and Eliana Pereira
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Increased nitrate intake from beetroot juice over
4 weeks affects nitrate metabolism, but not
vascular function or blood pressure in older adults
with hypertension

Rebeka Fejes, Martin Lutnik, Stefan Weisshaar,
Nina Pilat, Karl-Heinz Wagner, Hans-Peter Stuger,
Jonathan M. Peake, Richard J. Woodman,

Kevin D. Croft, Catherine P. Bondonno,

Jonathan M. Hodgson, Michael Wolzt and

Oliver Neubauer*
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Structure characteristics, protective effect and
mechanisms of ethanol-fractional polysaccharides
from Dendrobium officinale on acute
ethanol-induced gastritis

Hua Zhu, Lei Xu, Peng Chen, Zhenhao Li, Wujin Yu,
Peilong Sun, Jianyong Wu and Ming Cai*
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Bifidobacterium pseudocatenulatum NCU-08
ameliorated senescence via modulation of the
AMPK/Sirtl signaling pathway and gut microbiota
in mice

Qingwei Zeng, Zhanghua Qi, Xia He, Chuanlin Luo,
Jianing Wen, Jing Wei, Fenfang Yue, Xuangi Zhao,
Hong Wei* and Tingtao Chen*

This journal is © The Royal Society of Chemistry 2024
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= Riboflavin ameliorates intestinal inflammation
&iﬁ via immune modulation and alterations of gut
RSENTE microbiota homeostasis in DSS-colitis
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Core fucosylation of maternal milk N-glycans
imparts early-life immune tolerance through
gut microbiota-dependent regulation in
RORyt* Treg cells

Yuyuan Li,* Xixi Ning, Zihui Zhao, Xi He, Qidi Xue,
Manlin Zhou, Wenzhe Li* and Ming Li*

Lactobacillus {  Turicibacter |
Akkermansia §  Ruminococcus |,

o i =
SiDE PR-MDF DSS-induced colitis |

Intervention | su7 1

— |
|
|
|
| o5
|
| \

F-MDF CS7BL/6

mToR | autophagy I
damaged = \/ ) -~ : recovery 1| -
e Tv ‘w : ?1) I
phagophere [ |
|
|
|

cytokine: IL-SL 1L-10 ¢ TNF-ul

3886 | Food Funct, 2024, 15, 3881-3896

Ameliorative effect of bound polyphenols in mung
bean coat dietary fiber on DSS-induced ulcerative

colitis in mice: the intestinal barrier and intestinal

flora

Tianxiang Ao, Hairong Huang, Bing Zheng, Yi Chen,
Jianhua Xie, Xiaobo Hu and Qiang Yu*
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Association between dietary patterns and
premenstrual disorders: a cross-sectional analysis
of 1382 college students in China

Xinyi Shi, Min Chen, Qing Pan, Jing Zhou, Yuging Liu,
Tingting Jiang, Yifei Lin, Jin Huang, Xi Shen,

Donghao Lu* and Yuchen Li*
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a acid fraction from Hop extract exerts an
endothelium-derived hyperpolarization
vasorelaxant effect through TRPV4 employing the
feedforward mechanism of PKCa

Paola Di Pietro, Emanuela Salviati, Antonio Damato,

Valeria Prete, Angela Carmelita Abate, Pietro Campiglia,

Carmine Vecchione, Eduardo Sommella and
Albino Carrizzo*

Folic acid supplementation prevents high body
fat-induced bone loss through TGRS signaling

pathways

Yaxi Zhang, Jiegiong Wei, Xiangling Feng, Qian Lin,
Jing Deng, Yuehan Yuan, Min Li, Bingfang Zhai and
Jihua Chen*
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Astaxanthin targets IL-6 and alleviates the
LPS-induced adverse inflammatory response of
macrophages

Yahui Wu, Mona A. Bashir, Changsheng Shao,
Han Wang, Jianxia Zhu and Qing Huang*

This journal is © The Royal Society of Chemistry 2024
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Plant-based diets, mediating biomarkers, and
mortality risk among adults with diabetes or
prediabetes

Hao-Wei Tao, Wen-Wen Han, Fei Fang,

Meng-Yuan Miao, Hong-Zhen Du, Zeng-Ning Li,
Jing-Si Chen, Li-Qiang Qin and Guo-Chong Chen*

Depolymerization of mature AB fibrils

‘\ Hesperetin

Natural flavonoid hesperetin blocks amyloid
p-protein fibrillogenesis, depolymerizes preformed
fibrils and alleviates cytotoxicity caused by
amyloids

Qinchen Dong, Zhan Cui, Xinming Wu, Li Li, Fuping Lu
and Fufeng Liu*

Dual intervention on the gut and skin microbiota
attenuates facial cutaneous aging

Liujing Zhang, Shun Yu, Yin Guan, Dan Wang, Ju Yang,
Jingling Li, Wei Zhao* and Feng Zhang*
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21 compounds such as EPSFs, EGCG-3"-0-Me,
theobromine were enriched in storage white tea

unstored white tea

Alleviating effect: 10 years stored white tea
iis superior to unstored white tea
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Stored white tea ameliorates DSS-induced
ulcerative colitis in mice by modulating the
composition of the gut microbiota and intestinal
metabolites

Zhiyuan Lin, Weidong Dai, Shanshan Hu, Dan Chen,
Han Yan, Liang Zeng* and Zhi Lin*

This journal is © The Royal Society of Chemistry 2024
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Changes in the structural, physicochemical and
functional properties and in vitro fecal
fermentation characteristics of barley dietary fiber
fermented by Lactiplantibacillus plantarum dy-1
Xiang Xiao, Xiaodong Li, Juan Bai, Songtao Fan,

Maria Daglia, Jiaying Li, Yiwei Ding, Yanshun Zhang and
Yansheng Zhao*

Reprogramming of arachidonic acid metabolism
using a-terpineol to alleviate asthma: insights from
metabolomics

Ying Rong, Fanglin Liu, Hui Zhou, Tong Yu,
Zhaolong Qin, Qianwen Cao, Luyao Liu, Xiaoge Ma,
Lingbo Qu, Peirong Xu, Xinglin Liao, Qiman Jiang,
Nan Zhang* and Xia Xu*
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Se-methylselenocysteine ameliorates
mitochondrial function by targeting both
mitophagy and autophagy in the mouse
model of Alzheimer's disease

Yongli Xie, Xiaoshan Ke, Zhencong Ye, Xuexia Li,

Zetao Chen, Jiantao Liu, Ziyi Wu, Qiong Liu and
Xiubo Du*

New neuroprotective derivatives of cinnamic acid
by biotransformation

Hadeer Elkharsawy, Ramadan A. Eldomany, Amira Mira,*
Amal F. Soliman, Mohamed Amir and Saleh El-sharkawy

This journal is © The Royal Society of Chemistry 2024
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Molecular networking-guided investigation of the
secondary metabolome of four Morus species and
their in vivo neuroprotective potential for the
mitigation of Alzheimer's disease

Nesrine M. Hegazi,* Tarik A. Mohamed, Abeer Salama,
Ahmed R. Hamed, Hamada H. Saad, Ibrahim A. Saleh,
Eman H. Reda, Ahmed A. A. Elsayed, Mahmoud

A. A. Ibrahim, Paul W. Paré, Thomas Efferth and
Mohamed-Elamir F. Hegazy*

Pipeline of Peanut
Supplement Study

: . 3
2 Mukono H '

District ~56g/d

S

:
H
H H
. L
b (2> ] >

Day 0 Day%| *
—>-—>-—> Pk
School children aged 6-9 years living .
in communities from four villages : Fotes H
(Kituba, Naalya, Nama I and Nama IT) 5

H

Intervention period (90 days)

Peanut supplementation affects compositions and
functions of gut microbiome in Ugandan children
Jia-Sheng Wang,* Kathy Xue, Zilin Li, John Ssempebwa,

Gakenia Wamuyu-Maina, Geofrey Musinguzi,
Jamie Rhoads, Dave Hoisington and Lili Tang

3890 | Food Funct, 2024, 15, 3881-3896

Oral administration of egg ovalbumin allergen
induces dysregulation of tryptophan metabolism in
sensitized BALB/c mice

Zhongliang Wang, Jie Zhang, Jin Yuan, Fangfang Min,
Jinyan Gao, Wenfeng Liu, Meijia Huang, Yong Wu* and
Hongbing Chen*
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B-Hydroxy-g#-methylbutyrate (HMB) leads to
phospholipase D2 (PLD2) activation and alters
circadian rhythms in myotubes

Meytal Cohen-Or, Nava Chapnik and Oren Froy*

B-Hydroxy-B-MethylButyrate
HMB

AMPK

CHs
H3CM J_

mTOR <«—— AKT

BMAL1 PLD2 l
clock — —>  P70S6K
ngh-amplltude l
Advanced rhythms S6 ——> Myogenesis

Pickering emulsion emulsified using novel cellulose
nanofibers significantly lowers the lipid release rate
and cellular absorption

Yin-Liang Kuo, Yu-Jou Chou, Jing-Yu Hu and
Yuwen Ting*
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Effect of the probiotic Weissella cibaria CMS1 on
the immune response and the oral microbiome:
a randomized, double-blind, placebo-controlled,
parallel study

Min Ju Park, Soo-yeon Park, Kyeong Jin Kim, Bumjo Oh
and Ji Yeon Kim*
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Theabrownin from Fu Brick tea ameliorates
high-fat induced insulin resistance, hepatic
steatosis, and inflammation in mice by altering

the composition and metabolites of gut microbiota
Zhongting Lu, Yan Zheng, Juan Zheng, Qijian Liang,
Qingcai Zhen, Mengjie Cui, Haoru Yang, Haotian Wu,
Cuixia Tian, Kangming Zhu, Chunyong Bian, Lei Du,
Hao Wu and Xin Guo*

This journal is © The Royal Society of Chemistry 2024
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Moderate raw garlic consumption is associated with a reduced risk of depressive symptoms in females,
but not in males.

Frequency of raw
garlic consumption
All participants
almost never 1.00
<1 time/week 0.93 (0.80, 1.09)
consumption and 2-3 times/week  0.94 (078, 1.12)
risk of depressive >4 times/week 1.06 (0.85, 1.34)
symptoms Males
almost never 1.00
<1 time/week 1.05 (0.84,1.32)
2-3 times/week  1.16 (0.90, 1.49)
>4 times/week 1.31(0.97, 1.78)

HR (95%CI)

The association

7427 participants | petween raw garlic

Questionnaire

< Basic characteristics Females
<% Food frequency questionnaire almps! never 1.00
<% Depressive symptoms <1 time/week 0.85 (0.69, 1.06)

2-3 times/week 0.72 (0.54,0.97)

The association between raw garlic consumption
and the risk of depressive symptoms: the TCLSIH
cohort study

Yaxiao Wang, Jiaoyang Li, Li Li, Shengxin Quan,

Ge Meng,* Yeqing Gu, Qing Zhang, Li Liu, Hongmei Wu,
Sizhen Lai, Yinxiao Chen, Tongfeng Liu, Shaomei Sun,
Xing Wang, Qiyu Jia, Kun Song and Kaijun Niu*

>4 times/week 0.78 (0.53, 1.13)
mekol@ 22 factoraldesion High-protein high-konjac glucomannan diets
, J— L. .
0 weeks (normal fat diets: high vs. normal protein el Changed glucose ?nd l_'lpld metabo"lsm by_
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WAL ;(; 2 Yetong Xu,* Chengyu Zhou, Minyue Zong, Junwei Zhu,

Xutong Guo and Zhihong Sun*

Pathway

analysis

Promising probiotic-fermented soymilk for
alleviating acute diarrhea: insights into the
microbiome and metabolomics

Philippe Madjirebaye, Zhen Peng, Abdul Mueed,
Tao Huang, Fei Peng, Yammadjita Allasra,
Mbaiguebada Etienne Benar, Zhengchen Hu,
Mingyong Xie and Tao Xiong*

norank_f{_Muribaculaceae
unclassified_c_ Clostridia
Blautia
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Lacticaseibacillus
rhamnosus
HF01 Fermented
yogurt

High-fat diet-induced
obesity in mice
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Colidextribacter
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Lacticaseibacillus rhamnosus HFO1 fermented
yogurt alleviated high-fat diet-induced obesity and
hepatic steatosis via the gut microbiota—butyric
acid—hepatic lipid metabolism axis

Yue Sun, Xiaolin Liu, Rongchun Wang, Rongmei Liu,
Xuepeng Lv, Ying Ma* and Qiming Li*
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