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ANOVA showed statistically significant differences between the three groups in anxiety, depression,
and FRQOL (p < 0.05). Tukey’s post-hoc test found ED participants had significantly higher anxiety
scores than healthy controls (p = 0.01) and IBS participants had higher depression scores than healthy
controls (p = 0.055). Healthy controls had significantly better FRQOL scores than both IBS and ED
participants (p < 0.05), and ED participants had better FRQOL scores than IBS participants (p = 0.07).
There may be overlapping links between psychosocial sensations and FRQOL in participants with IBS
and EDs. These findings may help improve understanding and clinical awareness of the psychosocial
factors and FRQOL in IBS and EDs.
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In red tomatoes, 90% of lycopene is trans lycopene; in orange heirloom tomatoes, 90% of lycopene
is the more bioavailable cis lycopene. This study compared plasma lycopene and bone turnover
following red versus orange Moonglow tomato feeding in a rat model of postmenopausal osteoporosis.
Female Sprague Dawley rats underwent sham or ovariectomy (OVX) surgery at age 16 weeks. Control
sham and control OVX received no dietary supplement; post-red and post-Moonglow received tomato
for eight weeks post-OVX surgery; pre-red and pre-Moonglow received tomato for eight weeks prior
to plus eight weeks post-OVX surgery (n = 15/group). Tomato powder was fed at 0.35 mg lycopene/kg
body weight/day. Mean plasma lycopene concentrations in pre and post-Moonglow groups were ~6×
higher than pre- and post-red groups. OVX significantly increased bone turnover biomarkers CTx-1
and osteocalcin compared to sham. Serum CTx-1 was not significantly different among OVX tomato
treatment groups. Pre-red, pre-Moonglow and post-Moonglow had significantly reduced serum
osteocalcin. These results suggest that a six-fold higher intake of red tomatoes would be required to
match plasma lycopene concentrations achieved by Moonglow, and that cis but not trans lycopene
intake can significantly reduce bone turnover even after menopause-initiated osteoporosis.
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The chain-length of saturated fatty acids (SFA) may dictate their impact on inflammation
and mitochondrial dysfunction, two pivotal players in the pathogenesis of insulin resistance.
Thus, the aim of this study was to compare the effect of palmitic (PA) and lauric (LA) acid on
skeletal muscle mitochondrial health and metabolic inflammation. Human primary myotubes were
challenged with either PA or LA (500µM). After 24 h, the expression of interleukin-6 (IL-6) was
assessed by qPCR, while Western blot was used to quantify the inhibitor of nuclear factor kappa-B
(IkBα) and mitofusin-2 (MFN-2). Mitochondrial membrane potential and dynamics were evaluated
using tetraethylbenzimidazolylcarbocyanine iodide (JC-1) and immunocytochemistry, respectively.
PA, but not LA, triggered an inflammatory response marked by an upregulation of IL-6 mRNA
(p < 0.01) and a decrease in IkBα (p < 0.05). Furthermore, while PA and LA did not differently modulate
the levels of mitochondrial electron transport chain complex proteins, PA-induced mitochondrial
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fragmentation (p < 0.001), decreased MFN-2 (p < 0.05) and caused a drop in mitochondrial membrane
potential compared to control (p < 0.01), with these effects being absent in LA-treated cells. Thus, LA,
contrarily to PA, did not trigger pathogenetic mechanisms linked with insulin resistance and therefore
represents a potentially healthier SFA to preserve skeletal muscle metabolic health.
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A proportion of patients with an ileoanal pouch following proctocolectomy experience bothersome
bowel symptoms, and one-half develop pouchitis. Microbial metabolites are pathogenically implicated,
leading to the development of a new dietary strategy—the 5URE diet. This pilot study aimed to
evaluate the tolerability and nutritional adequacy of the diet and effect on pouch microbial fermentation.
Patients with an ileoanal pouch received dietary education targeting intake of readily fermentable fibre,
total and specific proteins, fructose, polyols and specific preservatives. After five weeks, tolerability
(100 mm visual analogue scale), diet acceptability (Diet Satisfaction questionnaire) and nutritional
intake were assessed, and faecal pH, and markers of carbohydrate (short-chain fatty acids, SCFA)
and protein fermentation (ammonia and branched-chain fatty acids, BCFA) compared with those
pre-intervention. Of 12 patients (six men, mean age 55 years), one with a known pre-pouch stricture
withdrew following partial bowel obstruction. Majority (81%) reported good (75–100 mm) tolerability,
73% had high diet satisfaction scores and the diet met most nutritional requirements. Faecal BCFA
concentration decreased at week five from 0.60 (SEM: 0.16) to 0.34 (0.09) µmol/g (p = 0.07), but faecal
pH, SCFA and ammonia were unchanged. The 5URE diet was highly tolerated and acceptable and
tended to reduce microbial protein fermentation. Further studies are needed.
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Inadequate iron intake or intakes of iron with low bioavailability are major causes of iron deficiency
among children of high-resource countries. This study aimed to describe Australian preschooler
dietary patterns and examine their associations with dietary iron intakes. Data (2 × 24-h recalls) from
the 2011–2012 National Nutrition and Physical Activity Survey were analysed (n = 812, 2 to <6 years
old). Usual intakes were estimated via Multiple Source Method. Dietary patterns were extracted
via principal component analysis. Associations between dietary patterns and energy-adjusted iron
intakes were examined using linear regression. Mean (SD) usual total dietary and haem iron intakes
were 6.3 (1.9) and 0.5 (0.3) mg/day, respectively. Three dietary patterns were identified. Pattern 1
(positive loadings for cheese, breads, fats and oils and water) was positively associated with dietary
iron intakes (β = 0.08, 95%CI 0.01, 0.15). Pattern 3 (positive loadings for red meat, fortified fruit and
vegetable products and sauces and spreads) was inversely associated with dietary iron (β = −0.08,
95%CI −0.14, −0.01) and non-haem iron (β = −0.09, 95%CI −0.15, −0.02) intakes. No dietary patterns
were associated with haem iron intakes. Future research should target iron bioavailability of Australian
pre-schooler diets.


