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Structural modification of lactoferrin by
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and exploration of its potential in promoting
osteoblast proliferation
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A fermented functional food enriched in
phytosterol and carotenoids improves lipid profile
and insulin resistance and restores vitamin A status
in high-fat diet-induced metabolic syndrome rats
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Jean-Francois Landrier, Maria Urdaci, Karen Lambert
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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 10/1/2025 3:02:29 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

GPR120 internalization: a key mechanism for EPA
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