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  Omics-based approaches for discovering active ingredients 
and regulating gut microbiota of  Actinidia arguta  exosome-
like nanoparticles  

 This study aimed to explore the biological activities and 
functional mechanisms of Actinidia arguta-derived exosome-
like nanoparticles (AAELNs). We isolation and identifi cation 
of AAELNs, elucidated the role of AAELNs in mitigating 
oxidative damage. To address the complexity of the cargo 
carried by AAELNs, miRNA sequencing, lipidomics and 
proteomics analyses were conducted for characterization. 
The stability of AAELNs under various storage conditions 
were assessed, and their potential to reach the gut and 
modulate the colon microbiota were investigated. These 
fi ndings suggest that AAELNs could serve as nanoshuttles in 
food, potentially off ering health-enhancing properties. 
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 Ling Chen, Bo Zheng  et al.  
 Extrusion and chlorogenic acid treatment increase the 
ordered structure and resistant starch levels in rice starch 
with amelioration of gut lipid metabolism in obese rats 


