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Low-Calorie Sweeteners: Exploring Underutilized Database 
Resources to Understand Dietary Patterns and Obesity
Bernadette P. Marriott1 , Kelly J. Hunt1, Angela M. Malek1, John V. St. Peter2, and Danielle Greenberg2,3

The use and impact of low-calorie sweeteners (LCS) in relation to the national challenges of overweight and obesity 
are complex and controversial. Most research on LCS have focused on the prevalence of consumption of LCS in 
beverages. The 2015 Dietary Guidelines Advisory Committee emphasized dietary patterns and health rather than a 
focus on specific nutrients or foods. The committee took this approach to shift the national emphasis onto the context 
of total rather than individual nutrient consumption. A broader research paradigm is needed to elucidate the actual 
exposure to LCS and how they are consumed within dietary patterns in the US population. National-level databases 
exist that can be used to broaden scientific understanding of the effects of LCS and health outcomes. These data-
bases are underutilized, and they provide potential tools for grasping a fuller picture of LCS in the US diet.
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Introduction
The food industry is exploring ways to reduce the sugar content of 
foods and beverages in order to meet guidelines set by health and regu-
latory bodies such as the World Health Organization (WHO) or the US 
Dietary Guidelines for Americans (1,2). One method with the potential 
to decrease sugar content is to use low-calorie sweeteners (LCS) as a 
substitution. However, the use of LCS has subsequently led to ques-
tions regarding the intake of these ingredients. For example, the role 
of LCS in weight management is a topic of considerable controversy. 
While randomized controlled trials have consistently found LCS to be 
of modest benefit in weight loss programs (3,4), some epidemiological 
studies have shown that LCS consumption is associated with higher 
body weight (5,6).

The amount, frequency, and pattern of LCS consumption are also areas 
of debate. Some studies have reported that LCS consumption is increas-
ing dramatically (7), but these results are based on the percent of the 
population that consumes any LCS and does not reflect an increase in the 
amount of LCS consumed across the population. Sales data show that 
diet soft drink consumption, which accounts for nearly half of total LCS 
usage globally, has been declining precipitously (8). US Department 
of Agriculture (USDA) data suggests total available tonnage of LCS 
is increasing but at rates considerably less steep than reports based on 
population percentages (7,9). In addition, Ng et al. (10,11) performed 
an analysis of 85,451 uniquely formulated foods purchased during 2005 

to 2009 and found that 1% of food items contained LCS alone and an 
additional 6% contained both LCS and nutritive sweeteners.

Martyn et al. (12) examined global trends in the use of aspartame, 
acesulfame-K, saccharin, sucralose, cyclamate, thaumatin, and steviol 
glycosides from 2008 to 2018 and found that the data did not support 
a shift in exposure over time, with several studies indicating a reduc-
tion in intake. While these authors acknowledged that there may be an 
increase in the number of consumers (i.e., percent of the population) 
of LCS, they considered the lack of increase of exposure levels more 
salient and recommended that future research should consider a more 
standardized approach to monitoring changes in exposure. Thus, focus-
ing on the percent of the population that consumes LCS may not give 
an accurate picture of the extent, level, or pattern of LCS consumption. 
The important questions are whether the consumption of LCS leads to 
decreased sugar and calorie intake as well as the issue of how best to 
address these questions.

These questions about the quantity of LCS consumed as well as on 
what eating occasions they are consumed need considerably more 
exploration. The fundamental purpose of LCS consumption is to reduce 
both overall sugar and calorie intake. However, there is concern about 
whether LCS are in fact useful tools for controlling body weight or to 
permit sweet-tasting foods without elevating blood glucose for people 
with diabetes. Given these fundamental factors driving the consump-
tion of LCS, it is critically important to understand the differences in 
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consumption patterns among people with normal weight, overweight, 
and obesity.

Evidence suggests that LCS consumption in adults is associated with 
healthier eating patterns. For example, LCS consumption tracks with 
higher Healthy Eating Index (HEI) scores as well as more recreational 
physical activity and less smoking (13). However, the relationship of 
LCS consumption to dietary consumption patterns is complex; this 
study also found that while LCS consumers had better HEI subscores 
for intake of vegetables, whole grains, and low-fat dairy, they had worse 
subscores for intake of saturated fat and sodium compared with non-
consumers of LCS. In this study, trend patterns did not differ between 
consumption of LCS beverages, tabletop sweeteners, or LCS foods.

Binkley and Golub took a different approach to examine the charac-
teristics of LCS consumers’ diets; they demonstrated that those who 
consume LCS included better overall nutrition choices in their grocery 
purchases, including fewer desserts and other foods sweetened with 
caloric sweeteners, compared with nonconsumers of LCS (14). These 
studies, while demonstrating that those consuming LCS have higher 
HEI and make some food choices that would be considered preferable, 
do not look at specific dietary patterns reflecting the consumption of 
LCS.

Evaluating Dietary Patterns
Recent dietary guidance has shifted the focus from identifying specific 
shortfall nutrients and food categories in dietary intake to an emphasis 
on the importance of understanding dietary patterns that contribute 
to better overall health (1). The 2015 Dietary Guidelines Advisory 
Committee (DGAC) report focused on dietary patterns because “the 
totality of the diet—the combinations and quantities in which foods 
and nutrients are consumed—may have synergistic and cumulative 
effects on health and disease.” Specifically, the DGAC reported that 
their review of the literature found a strong body of evidence linking 
specific dietary patterns to obesity and health outcomes (1).

The dietary pattern research cited in the 2015 DGAC report primar-
ily incorporated prevalence of intake of types of foods as they were 
associated with health status. Assessing actual sequential dietary intake 
patterning coupled with other food-related behaviors may provide addi-
tional information to build upon what is known about the relationship 
between diet patterns and health outcomes. In particular, the DGAC 
report addressed the relationship between healthy diet and reduction in 
overweight and obesity. It should be noted, however, that there is con-
siderable risk of confounding when using observational data. Moreover, 
current methods also involve issues with accurate measurement of food 
intake (15).

Eating frequency has been associated with higher energy intake (16,17), 
although the reported relationship between eating frequency and BMI 
has been inconsistent. Some have reported an inverse association of 
meal frequency and BMI (17-19), while others have found a direct 
relationship (16,20,21). Little is known about the patterns of LCS con-
sumption by humans, and thus human studies are warranted to compare 
the relationship between intake of LCS, eating frequency, and BMI. 
One way to gather this information is to use national-level databases.

Levels of Analysis Using National 
Databases
A number of national-level databases exist that can be used to conduct 
much-needed research in this area. These resources can provide more 
information on the role of sequential dietary patterning and health 
in the United States. These databases, while often used for popula-
tion-level analysis, are underutilized for determining dietary pattern 
analysis, and yet they have the potential to provide a wealth of informa-
tion. Specifically, there is potential to add information on the sequen-
tial patterning of Americans’ diets using the Eating and Health Module 
of the American Time Use Survey (ATUS) and the National Health 
and Nutrition Examination Survey (NHANES). The ATUS Eating and 
Health Module database has information on time use patterns and can 
provide insight into economic behaviors associated with eating pat-
terns as well as the diet and health status of individuals. Knowing more 
about eating patterns, grocery shopping, and meal preparation, as well 
as understanding the patterns of both participants and nonparticipants 
in food and nutrition assistance programs, is important for future re-
search (22). It is also possible to include and understand the related 
economics of food selection, by use of the USDA National Household 
Food Acquisition and Purchase Survey (FoodAPS) (23). The FoodAPS 
survey provides detailed information about purchases and acquisitions 
of food items intended for consumption at home and away from home. 
This database also provides information about factors that affect food 
purchase decisions, such as the number and characteristics of people 
in the household and their available resources, including those on food 
assistance programs such as the Supplemental Nutrition Assistance 
Program.

The most studied database is the NHANES dietary assessment. 
NHANES is a multistage, stratified area design that, after correction, is 
representative of the civilian, noninstitutionalized US population. There 
is oversampling of certain groups, such as specific age groups includ-
ing young children and minority populations, in order to correct for 
bias that might exist in the original data set (24). The NHANES dietary 
assessment includes an in-person, interview-based 24-hour dietary 
recall as well as a second telephone interview-based 24-hour recall, fol-
lowed by a 30-day food frequency questionnaire that is initiated 3 to 10 
days following the interview-based assessments. The data produced can 
be analyzed at the individual, food, and eating occasion levels, which 
allows for analysis of the time of day and amount of foods consumed, as 
well as identification of eating occasions, including meals and snacks.

The most commonly studied level of analysis using NHANES is the 
proportion of individuals in the US exhibiting a specific health sta-
tus. For example, this level of analysis was used by Sylvetsky et al. 
to examine the proportion of individuals consuming LCS (25). Their 
analysis determined the percent of the population consuming LCS by 
use of the National Nutrient Database for Standard Reference (26). The 
Standard Reference provides product descriptions that indicate whether 
or not that product contains LCS. However, Sylvetsky and colleagues 
then identified foods containing LCS by searching for all food items 
containing the terms “low-calorie” or “sugar-free.” This methodology 
thus might exclude many food items that are not identified in this way 
but contain LCS, such as Fiber One™ Cereal or some yogurts. Also, as 
noted by the authors, because LCS are classified as food additives, there 
is no requirement to provide information regarding the quantity of LCS 
contained in these foods. As mentioned previously, this level of analysis 
does not permit understanding total use or dietary patterns.
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Analysis at the food level has been undertaken much less frequently. 
Food-level analysis examines both the distribution of foods and the 
nutrient content of the foods. In this type of analysis, the number of 
food products containing specific nutrients can be analyzed and used 
to estimate quantity when assed in combination with food frequency 
questionnaires (27).

In addition, NHANES’ 24-hour dietary recall includes information on 
the timing of consumption and thus allows analysis of patterning of 
intake throughout the 24-hour period to enable analysis at the eating 
episode level (28). The NHANES interviewer captures the time of the 
beginning of each eating or drinking event and the respondent’s “iden-
tification” of that intake event as a specific meal, snack, or a beverage 
without any accompanying food items.

LCS Consumption in the Context of 
Dietary Patterns
Few studies have examined how LCS consumption relates to dietary 
patterns and intake of other nutrients. Piernas et al. (29) used the 
NHANES database and purchased data from the Nielsen Homescan 
longitudinal data set from 2000 to 2010. However, they focused solely 
on LCS in beverages and thus did not account for more than half of 
LCS consumption (in foods, food and beverage additions, and tabletop 
sweeteners (30)). In their analysis of LCS in beverages, they grouped 
eating patterns into four groups: prudent, breakfast, ready-to-eat/fast 
food, and prudent/snacks/LCS desserts. They found that consum-
ers of any sweetened beverage, whether sweetened with LCS, caloric 
sweeteners, or a combination of the two, were less likely to follow ei-
ther prudent or breakfast food-purchasing and consumption patterns. 
By adhering to the less healthful patterns, those consuming sweetened 
beverages consumed overall more calories. However, those consum-
ing LCS beverages were more likely than those consuming calorically 
sweetened beverages to adhere to the breakfast or prudent patterns. 
Therefore, consumption of LCS may serve as an indirect indicator of 
behavior or intent to actively pursue lower-calorie consumption and/or 
dietary patterns more closely aligned with the US Dietary Guidelines. 
In addition, Duffey et al. (31) examined the interplay between dietary 
patterns and diet beverage consumption and found that while noncon-
sumers of diet beverages following a so-called “prudent” diet had the 
lowest health risks, those following the prudent diet were more likely to 
consume diet beverages. They concluded that “a Prudent dietary pattern 
is consistently associated with lower risk and being a diet beverage non-
consumer sometimes, but not always, additionally lowers that risk” (31).

There are also few studies examining how LCS consumption fits into 
the patterns of daily life. We have recently undertaken an analysis of 
NHANES data to describe eating patterns as reported by US adults by 
defining eating episodes and examining LCS consumption within that 
context (32). We sought to assess whether individuals consuming LCS 
exhibit different eating patterns from non-LCS consumers and whether 
those patterns were consistent with animal studies demonstrating over-
consumption of calories in rodents exposed to LCS (33-35). We have 
also undertaken an analysis that compares macronutrient intake per eat-
ing episode and daily energy and macronutrient intake by LCS use and 
BMI.

We used NHANES from 2007 to 2012 for US adults aged ≥19 years 
with an adjusted sample of n = 15,610, which represented a weighted 
population sample of N = 213,245,729. We defined an eating episode 
as a single unique episode in which some food and/or beverage items 

were consumed and in which all food or beverage items were consumed 
within 15 minutes of one another over the first 24-hour recall period of 
the NHANES data sample. Importantly, we examined all food, bever-
age, and food and beverage addition items consumed, which included 
5,464 unique items, and coded them by type of item and LCS content. 
Thus, all food, beverage, or food and beverage addition items were 
coded as containing LCS, caloric sweeteners, neither, or both. We then 
assessed the frequency and type of eating episodes and nutrient intake 
by both LCS content and BMI category (32). It should be noted that 
no differentiation of LCS type (e.g., aspartame, sucralose, etc.) was 
made, as the type of sweetener in food items changes frequently due to 
manufacturing decisions and this data was therefore not available. We 
were also able to group eating episodes by the type of items consumed. 
We analyzed the episodes by foods alone, beverages alone, or food and 
beverages consumed together. Thus, by using the information in the 
NHANES 24-hour recall, we were able to assess dietary patterning 
of use of LCS. We believe these 24-hour samples of sequential intake 
within the NHANES data are a highly underutilized source of informa-
tion of the dietary patterns of the US population.

When LCS are consumed in isolation without other caloric substances 
added, they do not provide the same postingestive consequences, such 
as raising blood glucose or releasing insulin, as caloric sweeteners (36), 
leading to the hypotheses that LCS can lead to weight gain by disrupt-
ing the normal physiological responses that lead to the sensation of full-
ness when consuming sweet-tasting foods (33-35). The experimental 
designs used to support the theory of dissociation of sweet taste and 
caloric response leading to weight gain have been tested only in rodents 
with highly controlled exposure to LCS (34). The proposed explana-
tion is that these postingestive consequences serve as unconditioned 
stimuli in a classic Pavlovian learning scheme, while the sweet taste 
associated with LCS serves as the conditioned stimulus. For Pavlovian 
conditioning to occur, the necessary and sufficient conditions include 
consistent pairing of, or signaling for, the unconditioned stimulus with 
the conditioned stimulus. In the case of LCS, for this learning to occur 
there would need to be consistent pairing or signaling of LCS with no 
or lessoned caloric consequences.

In work for which we have published preliminary results as an abstract, 
we defined an eating episode using NHANES data as a single unique 
consumption episode in which some food and/or beverage items were 
consumed and in which all food or beverage items were consumed 
within 15 minutes (37). In this way we were able to determine the 
number of episodes in which only foods were consumed, only bever-
ages were consumed, and when foods and beverages were consumed 
together. Through this analysis we found that consuming foods and bev-
erages together was the most frequent type of eating episode account-
ing for not quite half of all episodes, while beverages alone or foods 
alone were closer to each other in frequency and made up the remainder 
of the episodes. In terms of LCS consumption, only in the beverages 
alone episodes is it possible for LCS to be dissociated from calories. 
That is, it is only in this condition that there can be sweet taste with no 
caloric consequences. Of the eating episodes in which only beverages 
were consumed, we found that those episodes in which LCS was the 
sole sweetener made up a very small percent of eating episodes. Our 
analysis of eating episodes suggests that in the US diet, the pairing of 
sweet taste with no postingestive consequences is rare and thus makes 
such Pavlovian conditioning unlikely. Thus, our preliminary analysis of 
reported human LCS consumption does not support suggestions from 
animal studies that LCS consumption increases energy intake.
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Conclusion
Studies conducted to determine the exposures to and effects of LCS 
have used widely different methods. There are several national-level 
databases through which the data can be explored in different ways. 
Clearly, alternate approaches to data interrogation can lead to different 
conclusions. For example, examination at the population level suggests 
LCS exposure is increasing (7), while examination at the exposure level 
suggests a decline (12). In addition, analysis of eating episodes, food 
items, and dietary patterns can suggest either association of greater 
LCS intake with higher body weight or with lower overall caloric in-
take and specific decrements in sugar and carbohydrates. Future re-
search should consider a more standardized analytic approach to allow 
the consistent monitoring of potential changes in LCS consumption, 
in specific population cohorts (e.g., overweight, obesity, people with 
diabetes, etc.) and to focus on outcomes such as sugar reduction and 
body weight. We contend that several national-level databases, such as 
ATUS, the USDA Economic Research Service’s National Household 
FoodAPS (23), and NHANES that are highly underutilized but pro-
vide the potential for achieving a better understanding of the dietary 
patterns of the US population.O

© 2018 The Obesity Society

References
1. Dietary Guidelines Advisory Committee. Scientific Report of the 2015 Dietary 

Guideless Committee: Advisory Report to the Secretary of Health and Human 
Services and the Secretary of Agriculture. Washington, DC: US Department of 
Agriculture, Agricultural Research Service; 2015. 

2. World Health Organization. Guideline: Sugars Intake for Adults and Children. 
Geneva, Switzerland: WHO; 2015.

3. Miller PE, Perez V. Low-calorie sweeteners and body weight and composition: a me-
ta-analysis of randomized controlled trials and prospective cohort studies. Am J Clin 
Nutr 2014;100:765-777.

4. Rogers PJ, Hogenkamp PS, de Graaf C, et al. Does low-energy sweetener consumption 
affect energy intake and body weight? A systematic review, including meta-analyses, 
of the evidence from human and animal studies. Int J Obes (Lond) 2016;40:381-394.

5. Malik VS, Pan A, Willett WC, Hu FB. Sugar-sweetened beverages and weight 
gain in children and adults: a systematic review and meta-analysis. Am J Clin Nutr 
2013;98:1084-1102.

6. Malik VS, Popkin BM, Bray GA, Despres JP, Willett WC, Hu FB. Sugar-sweetened 
beverages and risk of metabolic syndrome and type 2 diabetes: a meta-analysis. 
Diabetes Care 2010;33:2477-2483.

7. Sylvetsky AC, Welsh JA, Brown RJ, Vos MB. Low-calorie sweetener consumption is 
increasing in the United States. Am J Clin Nutr 2012;96:640-646.

8. Sun L. A Foolish Take: American soda consumption plunges to a 31-year low. The Motley 
Fool. https://www.fool.com/investing/2017/07/24/a-foolish-take-american-soda- 
consumption-plunges-t.aspx. Published July 24, 2017. Accessed April 9, 2018. 

9. Haley S. Sugar and Sweeteners Outlook/SSS-M-283. Electronic outlook report from 
the Economic Research Service. Washington, DC: US Department of Agriculture; 
2012. https://www.ers.usda.gov/webdocs/publications/39277/16612_sssm283.
pdf?v=41095. Accessed April 9, 2018.

10. Ng SW, Slining MM, Popkin BM. Use of caloric and noncaloric sweeteners in US 
consumer packaged foods, 2005-2009. J Acad Nutr Diet 2012;112:1828-1834.e1-6.

11. Popkin BM, Duffey KJ. Does hunger and satiety drive eating anymore? Increasing 
eating occasions and decreasing time between eating occasions in the United States. 
Am J Clin Nutr 2010;91:1342-1347.

12. Martyn D, Darch M, Roberts A, et al. Low-/no-calorie sweeteners: a review of global 
intakes. Nutrients 2018;10:357. doi: 10.3390/nu10030357

13. Drewnowski A, Rehm CD, Consumption of low-calorie sweeteners among U.S. adults 
is associated with higher healthy eating index (HEI 2005) scores and more physical 
activity. Nutrients 2014;6:4389-4403.

14. Binkley J, Golub A. Comparison of grocery purchase patterns of diet soda buyers to 
those of regular soda buyers. Appetite 2007;49:561-571.

15. Brown AW, Kaiser KA, Allison DB. Issues with data and analyses: Errors, underlying 
themes, and potential solutions. Proc Natl Acad Sci U S A 2018;115:2563-2570.

16. Mills JP, Perry CD, Reicks M. Eating frequency is associated with energy intake but 
not obesity in midlife women. Obesity (Silver Spring) 2011;19:552-559.

17. Zhu Y, Hollis JH. Associations between eating frequency and energy intake, en-
ergy density, diet quality and body weight status in adults from the USA. Br J Nutr 
2016;115:2138-2144.

18. Aljuraiban GS, Chan Q, Oude Griep LM, et al. The impact of eating frequency and 
time of intake on nutrient quality and Body Mass Index: the INTERMAP Study, a 
Population-Based Study. J Acad Nutr Diet 2015;115:528-536.e521.

19. Franko DL, Striegel-Moore RH, Thompson D, et al. The relationship between meal 
frequency and body mass index in black and white adolescent girls: more is less. Int J 
Obes (Lond) 2008;32:23-29.

20. Howarth NC, Huang TT, Roberts SB, Lin BH, McCrory MA. Eating patterns and 
dietary composition in relation to BMI in younger and older adults. Int J Obes (Lond) 
2007;31:675-684.

21. Hartline-Grafton HL, Rose D, Johnson CC, Rice JC, Webber LS. The influence of 
weekday eating patterns on energy intake and BMI among female elementary school 
personnel. Obesity (Silver Spring) 2010;18:736-742.

22. Eating and Health Module (ATUS). US Department of Agriculture Economic Research 
Service. website. https://www.ers.usda.gov/data-products/eating-and-health-module- 
atus/. Updated December 13, 2017. Accessed April 9, 2018.

23. FoodAPS Household Food Acquisition and Purchase Survey. US Department of 
Agriculture. Economic Research Service website https://www.ers.usda.gov/da-
ta-products/ foodaps-national-household-food-acquisition-and-purchase-survey. 
Updated July 31, 2018. Accessed April 9, 2018.

24. Chawla NV, Bowyer BK, Hall KO, Kegelmeyer WP. SMOTE: synthetic minority 
over-sampling technique. J Artif Intell Res 2002;16:321-357.

25. Sylvetsky AC, Jin Y, Clark EJ, Welsh JA, Rother KI, Talegawkar SA. Consumption of 
low-calorie sweeteners among children and adults in the United States. J Acad Nutr 
Diet 2017;117:441-448.e2.

26. US Department of Agriculture. USDA National Nutrient Database for Standard 
Reference. USDA Food Composition Databases website. https://ndb.nal.usda.gov/
ndb/. Released April 2018. Accessed April 9, 2018.

27. Brauchla M, Juan W, Story J, Kranz S. Sources of dietary fiber and the association 
of fiber intake with childhood obesity risk (in 2-18 year olds) and diabetes risk of 
adolescents 12-18 year olds: NHANES 2003-2006. J Nutr Metab 2012;2012:736258. 
doi: 10.1155/2012/736258

28. National Center for Health Statistics. National Health and Nutrition Examination 
Survey Overview. https://www.cdc.gov/nchs/nhanes/index.htm Accessed April 9, 
2018.

29. Piernas C, Mendez MA, Ng SW, Gordon-Larsen P, Popkin BM. Low-calorie- and 
calorie-sweetened beverages: diet quality, food intake, and purchase patterns of US 
household consumers. Am J Clin Nutr 2014;99:567-577.

30. Dunford EK, Taillie LS, Miles DR, Eyles H, Tolentino-Mayo L, Ng SW. Non-nutritive 
sweeteners in the packaged food supply-an assessment across 4 countries. Nutrients 
2018;10:257. doi: https: 10.3390/nu10020257

31. Duffey KJ, Steffen LM, Van Horn L, Jacobs DR Jr, Popkin BM. Dietary patterns mat-
ter: diet beverages and cardiometabolic risks in the longitudinal Coronary Artery Risk 
Development in Young Adults (CARDIA) Study. Am J Clin Nutr 2012;95:909-915.

32. DellaValle DM, Malek AM, Hunt KJ, St. Peter JV, Greenberg D, Marriott BP. Low 
calorie sweeteners in foods, beverages, and food and beverage additions: NHANES 
2007-2012 [published online June 11, 2018]. Curr Dev Nutr doi: 10.1093/cdn/nzy024

33. Davidson TL, Sample CH, Swithers SE. An application of Pavlovian principles to the 
problems of obesity and cognitive decline. Neurobiol Learn Mem 2014;108:172-184.

34. Davidson TL, Swithers SE. A Pavlovian approach to the problem of obesity. Int J 
Obes Relat Metab Disord 2004;28:933-935.

35. Swithers SE. Artificial sweeteners produce the counterintuitive effect of inducing 
metabolic derangements. Trends Endocrinol Metab 2013;24:431-441.

36. Higgins KA, Considine RV, Mattes RD. Aspartame consumption for 12 weeks does 
not affect glycemia, appetite, or body weight of healthy, lean adults in a randomized 
controlled trial. J Nutr 2018;148:650-657.

37. Marriott B, Hunt KJ, Malek AM, Greenberg D, St. Peter J. Eating episodes and 
low calorie sweetener intake in the US adult population: NHANES 2007-2012. 
[Experimental Biology abstract 290.8]. FASEB J 2016;30(supp 1):290.8. 

https://doi.org/10.3390/nu10030357
https://doi.org/10.1155/2012/736258
https://doi.org/10.3390/nu10020257
https://doi.org/10.1093/cdn/nzy024

