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Olive polyphenols as modulators of amyloid
aggregation: mechanisms and implications for
neurodegenerative diseases
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Methionine restriction attenuates renal injury by
suppressing macrophage polarization via IRF1
downregulation

Wang Yi, Liu Song and Zhishui Chen*
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alleviate dextran sulfate sodium-induced colitis by
regulating the gut microbiota
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Retraction: Honey protects against cisplatin-induced hepatic and renal toxicity through inhibition of
NF-kB-mediated COX-2 expression and the oxidative stress dependent BAX/Bcl-2/caspase-3 apoptotic pathway
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