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Therapeutic potential of fucoidan in
atherosclerosis: a review
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Potential impact of the time trend of fried food
consumption on the cardiovascular disease burden
in China

Anli Wang, Yang Ao, Xiaohui Liu, Xuzhi Wan,

Pan Zhuang, Jingjing Jiao and Yu Zhang*
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Insight into the effect of lactic acid fermentation
on soy protein immunoreactivity: emphasizing the
difference in epitope destruction of varied
fermentation terminal pH levels during
gastrointestinal digestion

Yagiong Wang, Qiyuan Lu, Qiugin Zhang,
Rungiang Yang, Wei Li and Xin Rui*
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6-Shogaol inhibits the cell motility of prostate
cancer cells by suppressing the PI3K/AKT/mTOR
and Ras/Raf/MAPK pathways with comparable
effects to paclitaxel treatment
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Association between the quality of plant-based
diets and risk of thyroid dysfunction
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Multi-omics analysis reveals the attenuation effect
of C-phycocyanin on aging-induced subfertility in
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The natural dihydrochalcone phloretin reduces
lipid accumulation via downregulation of IS and
sbp-1/SREBP pathways in HepG2 cells and
Caenorhabditis elegans
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Exploring the lipid-lowering effects of cinnamic
acid and cinnamaldehyde from the perspective of
the gut microbiota and metabolites
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Jing Wang, Yugi Xu, Wenlong Sun* and Lingru Li*

This journal is © The Royal Society of Chemistry 2025

Gut metabolite Analysis

0 TNF-o 9 IL6 ; % ° Ly !us

Colidextribacter  Roseburia
( ® e e 0 0|00
anti-inflammatory  Involved in the e O-_00000 =
action synthesis of SCFAs ( >
3 ¢ C4  Prostaglandin E2
Romboutsia Eubacterium fissicatena

Promotes inflammation and oxidative stress

2 o J
Enterorhabdus Tui acter
® ®© ® ® 0l @ @
Abnormal Aggravate intestinal

Food Funct., 2025,16, 4193-4201 | 4197


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fo90050f

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

Open Access Article. Published on 03 June 2025. Downloaded on 3/28/2026 2:36:20 PM.

(cc)

View Article Online

PAPERS

P Jrimgrin : Sesamin improved growth and overall health in
Y% (9} @@ : young animals by enhancing gut-liver axis
— | e 8 =) function
@ E e S mprovementof ¢ — | . Chelj_ Chen, Min_Qi_, Zhiran Xu, Jincheng Wen,
: i o ‘: Wenjie Tang, Hui Diao, Zhangcheng Li, Yunyun Chu,
g ! Cj ! Fu Feng and Zhiru Tang*
Y : /a 1
L8\ :>; I
) | | i
Yy “an 2 Mulberry-derived postbiotics alleviate LPS-induced
s (VD) : o intestinal inflammation and modulate gut
- - microbiota dysbiosis
Zaheer Abbas, Baseer Ahmad, Yucui Tong, Jing Zhang,
= S_huang Wu, Jur_1yong Wang, Zhen_zhen Li,__Tianqi Liu,
: P Yicong Liu, Xubiao Wei, Dayong Si* and Rijun Zhang*
W .
C
Effects of fish oil intervention on type 2 diabetes
CO@.?FW. [ = early risk novel biomarkers in healthy middle-aged
@ . BB & and elderly adults: a double-blind randomized
O=Cn i controlled trial

FO1 (n=60)

1fish oil capsuleday 0:3 FUFA
Raishssteaibal Intervention (12 weeks)

Zhaoyang Nian, Yuting Lin, Wei Tang, Chunxia Quan,

o] a e Jing Wen, Xingian Jin, Zheging Zhang and Limei Mao*
P FO3 (n=60) :j, —
H ddleaged | ST
"0 years o) T ar T
UK Biobank (N=124,943] A iation between DI-GM and ke . . - .
Beneicil omponons Unira o e e Associations between dietary index for gut
Avocados High-fat dief - - - -
ot ;ioed:dml Posresous vous 03 4 5 28 microbiota and stroke, and the mediating role of
Foar o< redmest s I o o o | e inflammation: a prospective cohort study
Green tea o . 3 . ¢| | | Hemorrhagic
Soybean 1 = . .
Whole grains [ e ) Min Liu, Meng Han, Yan Fu, Dan-Dan Zhang,
e emnaton L 4 Yong-Li Zhao, Qiong-Yao Li, Hao Hu, Hai-Hua Guo,
pmcsioe | Newpican Rt o K oo i Liang-Yu Huang, Chen-Chen Tan, Wei Xu and Lan Tan*
Lekoryte count itammato - (N7109422)
:‘;r‘w?:::gyct:"éoum g / \
NLR Mediation effect
INFLA-score
Basgline Follow-up DI-GM e Stroke
2006-2010 Sep, 2023

4198 | Food Funct, 2025, 16, 4193-4201 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/d5fo90050f

Open Access Article. Published on 03 June 2025. Downloaded on 3/28/2026 2:36:20 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

(cc)

PAPERS

View Article Online

Deglet Noor date derived polysaccharides lower
blood glucose levels and modulate the gut
microbiota in a streptozotocin-induced type-1
diabetic mouse model
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Dietary inflammatory potential and its impact on
gut microbiota in patients with mild cognitive
impairment
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Dietary Inflammatory Potential and Its Impact on Gut Microbiota in MCI Patients

m
This study aims to explore the impact of , -n

inflammatory diets on gut microbes in patients
with MCI and to investigate the relationship
between these microbes and cognitive function.
A higher dietary inflammatory index was linked
to lower overall cognitive function, as well as
deficits in language, attention, and executive
function. Additionally, specific gut microbial
compositions were associated with cognitive
performance.
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Impact of flour particle size and origin on the
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hypoglycemic mechanisms through in vitro
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regulating gut microbiota and metabolomic
profiles in SAMP8 mice
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INFOGEST in vitro digestion: protein breakdown in
relation to food composition and moisture content
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The effect of crocetin (a saffron carotenoid)
supplementation on antioxidant and inflammatory
indexes and serum leptin concentration in patients
with coronary artery disease

Faezeh Moeini Badi, S. Zahra Bathaie,

Fatemeh Borazjani,* Seyed Ahmad Hosseini,
Mohammad Ali Sheikhi, Sheikh Mohammed Shariful
Islam, Kambiz Ahmadi Angali, Mohammadreza Taban
Sadeghi and Parisa Rahimi

COMMENTS

” N
Crocetin (n=25) placsbo (n=25)
10 mg/day

CAD paticats (n=50) |°
men and women aged 40_65 (years)
BMIrange of 25_35 (kg/m*)

Comment on “Circulating fatty acids and risk of
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individuals™ by Zhitao Chen, Yangjun Gu, Shusen
Zheng, and Qiyong Li, Food & Function, 2025

Pan Zhuang, Yu Zhang and Jingjing Jiao*

This journal is © The Royal Society of Chemistry 2025

Food Funct., 2025, 16, 4193-4201 | 4201


http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d5fo90050f

