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Different mechanisms of action and central activity of sulforaphane (SFN) are involved in the
antinociceptive effects of the aqueous extract of Raphanus sativus sprouts (AERSS)
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Intake of the different types of dairy products,
genetic predisposition, and the risks of
nonalcoholic fatty liver disease and cirrhosis: a
prospective cohort study
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Effect of short-term moderate intake of ice wine
on hepatic glycolipid metabolism in C57BL/6J
mice
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Hydroxytyrosol ameliorates stress-induced liver
injury through activating autophagy via HDAC1/2
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The protective role of water intake in age-related
eye diseases: insights from a Mendelian
randomization study
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mechanisms underlying the amelioration of
AKT-induced nonalcoholic fatty liver disease by
total flavonoids in vine tea
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