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osteoblast proliferation
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ameliorates hepatic cholesterol metabolism to
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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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GPR120 internalization: a key mechanism for EPA
in antidepressant action
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Comment on “The quercetin metabolite
4-methylcatechol causes vasodilation via
voltage-gated potassium (Kv) channels” by Patricia
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