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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
mechanism of BCAA-enriched egg white peptides:
the role of the gut—muscle axis
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Qingwen Han, Menghan Fu, Zhiyang Du, Xuanting Liu
and Ting Zhang*
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The impact of a walnut-rich breakfast on cognitive
performance and brain activity throughout the day
in healthy young adults: a crossover intervention
trial
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B. Shukitt-Hale and C. M. Williams*
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Immunomodulatory effects of supercritical CO,
extracted oils from Portulaca oleracea and
Perilla frutescens (PPCE) in healthy individuals:
a randomized double-blind clinical trial

Su-Jin Jung, Hyang-Im Baek, Eun-Ock Park,
Ki-Chan Ha, Deuk-Seon Park, Soo-Wan Chae* and
Seung-Ok Lee*
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Antihypertensive effects of rice peptides involve
intestinal microbiome alterations and intestinal
inflammation alleviation in spontaneously
hypertensive rats
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acarbose glucoside and acarbose played an antagonistic
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associated with accelerated biological aging
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The microbiome- and metabolome-modulating
activity of dietary cholesterol: insights from the
small and large intestines

Yan Liu, Tian Zhao, Zhangtie Wang, Yansong Zhang,
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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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Juanying Lin, Xinxin Chen, Xinwei Xie, Xian Wu* and
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Amelioration of obesity-associated disorders using
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inflammasome activation and macrophage
inflammation in adipose tissue
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Omega-3 PUFAs improve cognitive function in
heat-stressed mice by enhancing autophagy via
inhibition of the phosphorylation of the
PI3K—-Akt—mTOR pathway
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Nicotinamide riboside alleviates sweeteners-
induced brain and cognitive impairments in
immature mice

Yushan Jiang, Huagi Zhang, Jing Shi, Tianhu Shan,
Man Liu, Peng Wang, Xi Liang and Hui Liang*

Chenodeoxycolic acid
N Seed Leaf  peel

1 Lenthicin

a-Amylase

Masoprocol Starch —— Glucosel

Lipase  Free fat acid +l
noacylglycerol

Triglycerides—“—;
‘%

z Fa
o

T~ Seed

Y

Blood capilar

Glucose
Triglycerydes

| Leaf  Peel

Tamarindus indica sub-products as potential
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and Piazza Laura*
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Mechanism of the release and transformation of
polyphenols during germination and fermentation
in millets: profile and metabolomics based analysis

Yu Wang, Yu Zhang, Sen Li, Kai Huang, Hongwei Cao,
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From in silico screening to in vivo validation in
zebrafish — a framework for reeling in the right
psychobiotics
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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

CORRECTION

FRUIT EXTRACTS bi
(14 days, 20 mgkg bw) .o ic
e ysis
The hybrids | Pyruvate
e, Of C. mas X 2 | L-lactate
["—] C. officinalis ® L LDH activity
| a8 = 2 Corrective effect on the
[ Uholok 5 & it
= cultivar = " (X relate
L} oTCYaas E Hypoglycaemic effect et ers in blood
| ©
“Koralovyi’ 3 | Fasting blood Glc
. 4] LHbA1c
c
f‘g“‘r’ﬁ' . < LOGTT and OSTT
- G ES > | a-Glucosidase
R - tive stress activity
rkers
TSk 1GSH, | TBARS,
Streptozolocwn-inMM\) | OMPs, | AOPPs

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

Harpreet Kaur, Taruna Gupta, Suman Kapila and Rajeev Kapila*
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