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Claudie Dhuique-Mayer,* Salomé Boada,
Jean-Christophe Meile, Patrick Poucheret,

Jean-Francois Landrier, Maria Urdaci, Karen Lambert
and Adrien Servent

This journal is © The Royal Society of Chemistry 2025


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fo90030a

Open Access Article. Published on 31 March 2025. Downloaded on 4/7/2026 12:32:45 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

GPR120 internalization: a key mechanism for EPA
in antidepressant action

Qingying Yu, Huan Li, Mengxue Chen, Yanan Pan,
Liuchang Zhou, Lin An, Jinlan Zhao, Shasha Bai,
Qi Liang,* Rong Zhang* and Di Deng*

COMMENT

GPR120 Inter A Key hanism for EPA in Antidep Action
A
\ VY4
>'k - o @ SNs — GPR120
A
B = 0.4
7 N parestin 2 i
M1 Microglial T 4
Wfammatoy | e Y .e® 94
pre-synaptic ‘
— |
GAP43 L 1
Vs
igemerizstion
~—— —
Inective NLRP
PSDOSL 1 Nignl 41 // \\ = = ;
post-synaptic

Comment on “The quercetin metabolite
4-methylcatechol causes vasodilation via
voltage-gated potassium (Kv) channels” by Patricia
Dias, Rudy Salam, Jana Pourova, Marie Voprsalova,
Lukas Koneény, Eduard Jirkovsky, Jurjen Duintjer
Tebbens and Pfemysl Mladénka, Food & Function,
2024, 15, 11047

Rian W. Manville, Hanh A. Nguyen and
Geoffrey W. Abbott*

This journal is © The Royal Society of Chemistry 2025

=
+40 mV. Gl
,
‘S% &
N

+100 uM
4-Methylcatechol

4-Methylcatechol

05pA

o

b

@
peak current (uA)
2 = B
ED

-80-60 4020 0 20 40 -80-60-40-20 0 20 40
voltage (mV) voltage (mV)

Food Funct., 2025, 16, 2615-2621 | 2621


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fo90030a

