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Breakfast consumption
highest versus lowest category
Systematic review and
meta-analysis
No.of

Mortality s\r;d:‘s p.ﬁ:{;.m 0 HROS%CD

Allcause 6 136526 7 127107, 15D
cvD 4 129580 0 128(1.10,1.50)
Cancer 2 90417 0 134(1.11,1.61)
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Emerging berries from the Brazilian Amazon and
Atlantic Forest biomes: new sources of bioactive
compounds with potential health benefits
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Livia Mateus Reguengo and Roberto de Paula
do Nascimento*

PAPERS

anthocyanins, dietary fiber, antiobesity and anti-cancer
oleic acid, phytosterols effects

anthocyani
ellagitannins, flavanols, antihypertensive, antiobesity, #
vitamin C and anti-cancer effects

antimicrobial, anti-
inflammatory, and anti-
cancer effects
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Efficient regioselective enzymatic acylation of
troxerutin: difference characterization of in vitro
cellular uptake and cytotoxicity

Li-sha Hao, Meng-meng Zhang, Xiao-Feng Li,*
Xuan Xin* and Guang-lei Zhao
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alleviating ulcerative colitis
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Heat-moisture and acid treatments can increase
levels of resistant starch in arrowroot starch
without adversely affecting its prebiotic activity in
human colon microbiota
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Chronic consumption of a bergamot-based
beverage does not affect glucose, lipid and
inflammatory biomarkers of cardiometabolic
risk in healthy subjects: a randomised controlled
intervention study
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Caenorhabditis elegans and its mechanism of life
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Development of soy protein isolate gels added
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husk powder as 3D printing inks for people with
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In vivo evaluations of Lactobacillus-fermented
Eucheuma spinosum polysaccharides on alleviating
food allergy activity

Jun Zhang, Qingmei Liu, Fudie Gu, Yan Li,

Huiying Chen, Meng Liu, Yu Zhou, Hong Liu,

Xiaofeng Wei and Guangming Liu*
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Dietary supplementation with non-digestible
isomaltooligosaccharide and Lactiplantibacillus
plantarum ZDY2013 ameliorates DSS-induced
colitis via modulating intestinal barrier integrity
and the gut microbiota

Zhihong Zhang, Yingsheng Hu, Na Zhang, Jinmei Li,
Jinlin Lu and Hua Wei*
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The association between polyunsaturated fatty
acids and chronic obstructive pulmonary disease:
a meta-analysis
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Bound polyphenols in insoluble dietary fiber of
navel orange peel modulate LPS-induced
intestinal-like co-culture inflammation through
CSF2-mediated NF-kB/JAK-STAT pathway

Xinxin Chang, Bing Zheng, Yue Guo, Yi Chen,
Jianhua Xie, Jialuo Shan, Yudan Wang, Puyou Xue,
Xiaoyi Hu, Xiaobo Hu and Qiang Yu*

This journal is © The Royal Society of Chemistry 2024


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fo90057j

Open Access Article. Published on 04 June 2024. Downloaded on 2/15/2026 10:12:25 AM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

A comparative study of the hypolipidemic effects
and mechanisms of action of Laminaria japonica-
and Ascophyllum nodosum-derived fucoidans in

apolipoprotein E-deficient mice
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Xue-Ying Zhang, Hai-Di Liu, Dong-Yue Ma,

Xiao-Xiao Liu* and Shou-Dong Guo*
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Exploring peptidomes of by-products generated
during chhurpi production using Lactobacillus
delbrueckii WS4 for identification of novel
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6-Gingerol ameliorates ulcerative colitis by
inhibiting ferroptosis based on the integrative
analysis of plasma metabolomics and network
pharmacology

Wenwen Li, Yun Zhang, Quyi Wang, Yu Wang,
Yuwen Fan, Erxin Shang, Shu Jiang* and Jinao Duan*
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ameliorating hyperuricemia: insights into gut
microbiota and intestinal function in a mouse
model

Haonan Yu, Zhenyou Lou, Tingbo Wu, Xiaochun Wan,

Haitao Huang, Yuanyuan Wu, Bo Li, Youying Tu,
Puming He and Junsheng Liu*

Oatl and Octl
(UA secretion)

| & Uratl and Glut9 §
(UA reabsorption) \
o

<« o n
W?/\JJ\QC—"" g Bifidobacteriumt oj\)ui?:ﬂ l

EGCG

\ / Lactobacillus },
:Er-‘-r‘—\’ Faecalibaculum$

(Gut microorganism) /
\. Gucylal,Gueylbl, Gpdl,

Akap6, Sle25ad...
(purine-related Genes)

A novel neuroprotective peptide YVYAETY
identified and screened from Flammulina velutipes
protein hydrolysates attenuates scopolamine-
induced cognitive impairment in mice
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acid in gut microbiota alterations induced by a
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Bifidobacterium longum S3 alleviates
loperamide-induced constipation by modulating
intestinal acetic acid and stearic acid levels in mice

Tong Zhang, Huimin Lu, Ting Cheng, Linlin Wang,*
Gang Wang, Hao Zhang and Wei Chen
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effects of a Western diet in rat male descendants
impacting their cholesterol metabolism

E. Fauste, M. |. Panadero, M. Pérez-Armas, C. Donis,

P. Lopez-Laiz, J. Sevillano, M. G. Sanchez-Alonso,
M. P. Ramos-Alvarez, P. Otero and C. Bocos*

Participants with CVD

2 4
\§ DA S
VA

\ “\’\ = somom 8 woR
e ¥ = . :
re (DOBS)
& 3
Older Adults With Hypertension 1
L |i \

"

Participants without CVD 1
1 rcom S =

1
P o e

Interactive association of the dietary oxidative
balance score and cardiovascular disease with
mortality in older adults: evidence from NHANES
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The ameliorative mechanism of Lactiplantibacillus
plantarum NJAU-01 against p-galactose induced
oxidative stress: a hepatic proteomics and gut
microbiota analysis
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downstream isolation of bluish
anthocyanin-derived pigments obtained
from blueberry surplus

Ana N. Nunes,* Joana Oliveira, Maria Rosario Bronze
and Ana A. Matias
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by mineral composition: a randomized crossover trial
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