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Plant-based diets and all-cause and cause-specific
mortality among patients with cardiovascular
disease: a population-based cohort study

Xiaohui Liu, Yin Li, Fenglei Wang, Yang Ao, Pan Zhuang,
Yu Zhang and Jingjing Jiao*

Participants Exposures Outcomes
o000
24h dietary recalls  Follow-up
9.5 years
> RLP
w 2 # RLP
biobank €D P, =
10,824 patients Plant based diet Mortality

with CVD at baseline (overall, healthy, unhealthy) (all-cause, CVD, cancer)

Results
o « Overall PDI was negatively
2ol associated with mortality
H
& + Unhealthful PDI was positively
L H associated with mortality,
im Pl ém Ehartstseey) which was mediated by serum

@ @om @@ ow @ B Cereactive protein

Multi-omics analysis reveals the anti-fatigue
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the role of the gut—muscle axis

Shengrao Li, Jingbo Liu, Qi Yang, Siwen Lyu,

Qingwen Han, Menghan Fu, Zhiyang Du, Xuanting Liu
and Ting Zhang*

BCAA-Enriched Egg White Peptides

Tartopmemios | ot ol e W rernons
\% Akermansia|  Lachnospiraceae_UCG-006 | Bacteroides |,
Gut Bacteria Wad S

s : \
Gut-Muscle Axis | Anti-Fatigue
e wl el
Inflammatory Cytokines
v
2
Gastrocnemius - \
ol sop}  mal
IV - Muscle Metabolites
| v

LGl s | Ciratin | -Glatamie | Coriol |
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Immunomodulatory effects of supercritical CO,
extracted oils from Portulaca oleracea and
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a randomized double-blind clinical trial
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activity of dietary cholesterol: insights from the
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Carnosic acid reduces lipid content, enhances gut
health, and modulates microbiota composition and
metabolism in diet-induced obese mice
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Nicotinamide riboside alleviates sweeteners-
induced brain and cognitive impairments in
immature mice
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Mechanism of the release and transformation of
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Sea cucumber polysaccharides overcome
immunotherapy resistance in tumor-bearing mice
via modulation of the gut microbiome
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Alleviation of hyperglycaemia and oxidative stress
by fruit extracts of different cultivars of the
cornelian cherry (Cornus mas L. and Cornus mas X
Cornus officinalis) in rats with diabetes mellitus

Iryna Brodyak,* Anna Moroz, Karolina Bernacka,
Alicja Z. Kucharska and Nataliia Sybirna
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Correction: Protective effects of potential probiotic Lactobacillus rhamnosus (MTCC-5897) fermented whey
on reinforcement of intestinal epithelial barrier function in a colitis-induced murine model
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