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Preparation of antioxidant peptides from yak skin
gelatin and their protective effect on myocardial
ischemia reperfusion injury
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Characterization of lactic acid bacteria isolated
from human breast milk and their bioactive
metabolites with potential application as a
probiotic food supplement

Abel Navarré, Tiago Nazareth, Carlos Luz,
Giuseppe Meca and Laura Escriva*
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Consumption of dietary turmeric promotes fat
browning and thermogenesis in association with
gut microbiota regulation in high-fat diet-fed mice

Chengcheng Yang, Yao Du, Tong Zhao,* Lu Zhao,
Lu Liu, Luyao Liu and Xingbin Yang*
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