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FooDOXxS: a database of oxidized sterols
content in foods
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Association of methyl donor nutrients dietary
intake and sleep disorders in the elderly revealed
by the intestinal microbiome

Qiangian Chen, Rui Fan, Lixia Song, Shuyue Wang,
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Age-related macular Pickering emulsion

Protection effect of lutein-loaded Pickering
emulsion prepared via ultrasound-assisted
Maillard reaction conjugates on dry age-related
macular degeneration

Kangjing Liu, Yu Li, Xu Zhong, Yitong Hou, Siyuan Fei,
Entao Chen and Minggian Tan*
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Fucoxanthin alleviates lipopolysaccharide-induced
intestinal barrier injury in mice
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Efficacy and safety of galacto-oligosaccharide
in the treatment of functional constipation:
randomized clinical trial

Jae-Hwan Lee, Geun-Bae Kim, Kisoo Han,
Eun-Jin Jung, Hyung Joo Suh and Kyungae Jo*
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Gastroprotective effects of polysaccharides from
purple sweet potato (lpomoea batatas (L.) Lam)

on an ethanol-induced gastric ulcer via regulating
immunity and activating the PI3K/Akt/Rheb/mTOR
pathway

Huiging Sun, Yinyin Feng, Junhan Zhang, Rui Zhang,
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PI3K/Akt/Rheb/mTOR pathway and immune status
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Lactobacillus reuteri JCM 1112 ameliorates chronic
acrylamide-induced glucose metabolism disorder
via the bile acid—TGR5-GLP-1 axis and modulates
intestinal oxidative stress in mice
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Effects of hesperidin on mitochondrial function,
mitochondria-associated endoplasmic reticulum
membranes and IP3R—MCU calcium axis in the
intestine of piglets exposed to deoxynivalenol
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inflammatory effect without inducing

glucose metabolism disorder in adjuvant-induced
arthritis rats
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Anti-inflammatory activity of plant sterols in a
co-culture model of intestinal inflammation:
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In vitro screening of the impact of dietary prebiotic
components, probiotic strains, and their symbiotic
combinations on colonic microbiota in children
with cystic fibrosis
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hydrolysates as an emulsifier and nutraceutical
ingredient in an O/W emulsion system and their
effect on human gut microbiota and mammalian
cells
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strains involved in the protection against
alcohol-induced intestinal barrier damage
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Effects of germinated brown rice and germinated
black rice on people with type 2 diabetes mellitus
combined with dyslipidaemia

Fengyi Zhao, Chuanying Ren, Lihua Li, Chao Huang,

Qing Zhao, Yulian Zhong, Qiaosheng Hu, Wang Liao,
Hui Xia, Ligang Yang, Shaokang Wang* and Guiju Sun

[ SCEEE] Sleep disorders
Insomnia
Sleep apnea

Narcolepsy
Restless leg syndrome

For overall sleep-related symptoms

Component OR 95%Cl1
Alpha-carotene 0.881 0.801-0.968
. . S Alpha-cr i 0.737 0.624-0.871
Circulating antioxidants Trans-beta-carotene _ 0.872 0.786-0.967
Beta-cr i 0.845 0.75-0.952
11 Carotenoids Lutein and zeaxanthin _ 0.719 0.613-0.843
3 Vitamins Vitamin C 0.829 0.737-0.931

1 Microel t . e 5 L
s Negative association, with Sex-specificity

Association between circulating antioxidants
and sleep disorders: comprehensive results
from NHANES 2017-2018

Liwei Tang, Min Liu, Jingjing Mu and Jing Tian*
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Dietary sugar kelp (Saccharina latissima)
consumption did not attenuate atherosclerosis in
low-density lipoprotein receptor knockout mice
Hyungryun Jang, Hayoung Woo, Olivia Corvino,
Hyunju Kang, Mi-Bo Kim, Ji-Young Lee and

Young-Ki Park*
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A comparative evaluation of the kefir yeast
Kluyveromyces marxianus A4 and sulfasalazine in
ulcerative colitis: anti-inflammatory impact and gut
microbiota modulation
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Aggregation structure induced by heat treatments
mediated the gastric digestion behavior of soybean
protein
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Bacillus halotolerans attenuates inflammation
induced by enterotoxigenic Escherichia coli
infection in vivo and in vitro based on its
metabolite soyasaponin | regulating the
p105-Tpl2-ERK pathway
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Influence of consumption of the food additive
carrageenan on the gut microbiota and the
intestinal homeostasis of mice

Alicia Bellanco, Judith Félix, Estefania Diaz Del Cerro,
M. Carmen Martinez Cuesta, Monica De la Fuente and
Teresa Requena*
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