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Abstract

Non-alcoholic fatty liver disease (NAFLD) is increasingly evolving and a critical 
public health concern, raising the likelihood of liver cirrhosis, type 2 diabetes and 
cardiac problems. Existing epidemics of obesity and sedentary life style have lead 
to NAFLD’s elevated prevalence. In recent years there is profound change in the 
diet pattern, particularly the hypercaloric fat and carbohydrates for preventing or 
treating chronic liver disorders such as NASH and NAFLD. Functional and nutri-
tional foods have contributed significantly to NAFLDimprovement and manage-
ment. The justification for exploring functional foods as anti-NAFLD candidates 
for the chronic liver disease prevention is derived knowledge from in vitro and in 
vivo models. The findings from the in vitro and in vivo studies confirmed that these 
compounds are healthy, efficient, reversible inhibitors, when sufficiently consumed 
over a lifetime without severe toxicity, suitable for clinical trials and potentially 
becoming low-cost medication.

Keywords: non-alcoholic fatty liver disease, functional foods, phenolics, flavonoids, 
treatment, management

1. Introduction

Non-alcoholic fatty liver disease (NAFLD) is the primary liver disease posing 
severe health and economic burden worldwide [1]. NAFLD is characterized with 
excessive fat storage in the liver, constituting up to 10% of the total liver weight [2]. 
NAFLD is typically caused due to reasons other than excessive alcohol intake such 
as obesity, insulin resistance, diabetes mellitus, high triglycerides, dyslipidemia, 
etc. [3]. Based on liver histology, NAFLD is further classified into the non-alcoholic 
fatty liver (NAFL) and non-alcoholic steatohepatitis (NASH). NAFL is character-
ized by retention of fat in the liver without hepatocyte injury, whereas in NASH, 
significant inflammation, hepatocyte injury and liver steatosis are observed [4]. 
The progression of NASH is quite complicated and if unattended, will lead to liver 
fibrosis, cirrhosis, hepatocellular carcinoma and organ transplantation. At present, 
there is no FDA approved drug for the management of NAFLD. Functional foods 
are being prepared using scientific intelligence to provide the required amount of 
macro and micronutrients for once health. Compared to conventional foods, func-
tional foods deliver potentially nutritious components that reduce the risk of several 



Functional Foods

2

chronic diseases [5]. Nutraceuticals are any food substance or part of a diet that 
afford significant health benefits [6]. This chapter will emphasize the importance of 
functional foods and nutraceuticals for the management of NAFLD.

2. Prevalence and pathogenies of NAFLD

NAFLD, the primary cause of chronic liver disease seen in developed countries, 
is presently highly prevalent among the Asian population. According to recent 
estimates, the global prevalence of NAFLD is reported at 25 percent and the com-
bined prevalence rate is 27.4 percent in Asia [7]. Two hypotheses are framed for the 
pathogenesis of NAFLD. The first hit is a two-hit theory where fat accumulation in 
the liver is caused due to diet, obesity and insulin resistance and the first hit further 
exposes the liver to more insults called second hit which activate inflammatory 
pathways and fibrogenesis [8]. In continuation, a multi-hit hypothesis was sug-
gested where numerous factors like environment, dietary habits and genetic led to 
the development of liver damage [9].

3. Key factors involved in the progression of NAFLD

3.1 Lipid accumulation and insulin resistance

Triglyceride accumulation in hepatocytes is a significant factor in the develop-
ment of NAFLD. Glycerol and fatty acids undergo esterification to form triglyc-
erides (TGs), which are usually stored or secreted. The fate of the fatty acids is 
to either undergo esterification or enter the β-oxidation pathway. Under normal 
conditions, TGs are not toxic; where they maintain free fatty acids [10]. Studies 
have shown increased de-novo lipogenesis and expression of transcription factors 
such as sterol regulatory element binding protein-1c (SREBP-1c), carbohydrate 
response element-binding protein (ChREBP) and peroxisome proliferator-activated 
receptor-γ (PPAR-γ) in NAFLD [11]. Insulin resistance is another critical factor 
in NAFLD that drive the activation of de-novo lipogenesis. Insulin receptor sub-
strate-2 (IRS-2) is known to regulate SREBP-1c negatively. Insulin resistance also 
lead to decreased oxidation of free fatty acids; hence fat accumulate in the hepato-
cytes. Free fatty acids in hepatocytes also inhibit the insulin signaling through the 
serine-kinase pathway leading to insulin resistance [12]. Accumulation of fat in the 
liver also contribute to stress and dysfunction to mitochondria and endoplasmic 
reticulum (ER). Dysfunctional mitochondria lead to increased reactive oxygen spe-
cies (ROS) generation and activation of inflammatory pathways leading to hepatic 
necro-inflammation and further damage of mitochondria (Figure 1) [13].

3.2 Cytokines

Studies have shown the involment of cytokines during liver inflammation, liver 
fibrosis, liver regeneration and hepatocyte apoptosis [14]. In obese individuals, 
adipose tissue is enlarged and release various adipokines, which further recruit 
macrophages resulting in the secretion of pro-inflammatory adipokines [15]. 
Increased leptin levels play a crucial role in NAFLD progression by inducing insulin 
resistance and steatosis development [16]. Adiponectin, an anti-inflammatory 
adipokine secreted exclusively by the adipocytes, plays a protective role in the 
liver by preventing lipid accumulation through enhanced β-oxidation of free fatty 
acids [17]. Lipid accumulation, insulin resistance, mitochondrial stress, ER stress 
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and fatty dysfunction have contributed to the generation of pro-inflammatory 
cytokines. c-Jun N-terminal kinase/activator protein 1 (JNK/AP-1), tumor necrosis 
factor-α (TNF-α) and nuclear factor kappa-light-chain-enhancer of activated B 
cells (NF-κB) are some of the crucial players in the development of inflammation in 
NAFLD. JNK pathway lead to apoptosis and progression of NAFL to NASH. NF-κB 
activation lead to chronic hepatocyte inflammation and insulin resistance [18].

3.3 Genetic, epigenetic and dietary factors

Gene mutations like single nucleotide polymorphisms (SNPs) influence the 
free fatty acids secreted from hepatocytes to release cytokines, further stimulating 
NAFLD progression [19]. An example of SNP that affect NAFLD progression is the 
patatin-like phospholipase 3 (PNPLA3) gene. Lipid accumulation in hepatocytes of 
a PNPLA3 gene mutant carrier is associated with lower lipoprotein secretion, which 
is rich in liver TGs [20]. Pirazzi et al. (2012) showed that humans with PNPLA3 
mutation exhibited increased steatosis and fibrosis. Transmembrane 6 superfam-
ily member 2 (TM6SF2) mutation is also associated with NAFLD [21]. Wild type 
TM6SF2 protein promote VLDL secretion, while its variant is associated with 
hepatic steatosis caused by lower VLDL secretion and high ALT levels [22].

Epigenetic modifications generally occur at the transcriptional levels, such as 
DNA methylation, histone modifications and microRNA (miRNA) expression. 
Studies have shown that aberration in epigenetics is known to increase susceptibility 
to NAFLD [23]. DNA methylation has a crucial epigenetic determinant in NAFLD 
progression, which is influenced by dietary methyl donor deficiency. Betaine, 
choline and folate are common methyl donors [24]. Sirtuins (SIRTs) are a group of 
proteins with deacetylase activity mainly involved in epigenetic modification. SIRTs 
have been implicated in regulating proteins involved in metabolic processes like 
lipid metabolism, oxidative stress, glucose metabolism and inflammatory pathways. 
Research findings in animal and human models showed that NAFLD is associ-
ated with lowered SIRT1 levels [25]. Recent studies demonstrated the association 
between miRNA levels and NAFLD pathogenesis. Krützfeldt et al. (2005) showed 
inhibition of miRNA-122 led to decreased plasma cholesterol levels and reduced 
expression of genes involved in hepatic cholesterol and fatty acid synthesis [26].

Figure 1. 
Pathogenesis of NAFLD.
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The pathogenesis of NAFLD is also dependent on dietary factors. The quantity 
of calorie intake and the diet’s quality concerning nutrients decide a healthy diet. 
Diet rich in fructose is associated with NAFLD. Fructose is a lipogenic dietary factor 
with pro-inflammatory activity, causing oxidative stress and increased expression 
of TNF-α. Studies demonstrated that fructose intake in patients with NAFLD leads 
to increased fibrosis [27]. Diet rich in mono-unsaturated fatty acids showed protec-
tive effects by improving steatosis and insulin resistance in NAFLD patients [28]. 
Studies conducted in ob/ob mice showed less steatosis and lowered liver enzyme 
levels upon a moderate alcohol administration level [29].

3.4 Gut microbiota

Recent studies showed the involvement of the gut-liver axis in the pathogenesis 
of NAFLD [30]. Bacterial toxins like lipopolysaccharides (LPS) are the potent toxins 
released by gut bacteria. LPS activate inflammatory response by activating stress-
activated protein kinase, JNK, p38 affecting insulin resistance, obesity, hepatic fat 
accumulation and NASH development [31]. Patients with NAFLD have increased 
gut permeability and higher bacterial growth than normal subjects [32].

4. Functional foods for NAFLD

Human history’s survival has always been highly reliant on food to avoid or 
battle the diseases. Hippocrates, the renowned physician, quoted, “Let food be 
thy medicine and medicine be thy food.” Functional foods should not contradict 
the scientific advancements made to treat degenerative diseases over the last two 
centuries. Due to modern nomadic lifestyle and the shift in natural resources, 
traditional agricultural practices and dietary habits are not standard in this decade. 
Anti-NAFLD compounds, in general, must be discerning and innocuous. They 
should look at molecular and metabolic levels to reduce fat deposition in the liver. 
Flavones such as quercetin, hesperetin from onions and citrus fruits were shown 
to reduce fatty acid deposition in the liver. Anti-NAFLD compounds’ mechanism 
must be reversible in the event NAFLD needs, for example, to promote the tissue 
darning subsequent injury. Most food-derived compounds show reversible activ-
ity [33]. The flavonoid, naringenin dose-dependently and reversibly inhibited 
transforming growth factor-β (TGF-β) and vascular endothelial growth factor 
(VEGF), thereby modulated the fatty acid oxidation and trafficking dependent 
liver  inflammation [34].

Pre-clinical and clinical models have proven their worth to test natural com-
pounds for anti-NAFLD activities. Many anti-NAFLD compounds such as flavones, 
anthraquinones, stilbenes, naphthols and polysaccharides showed potency at 
cellular levels, phase I and II clinical trials [35]. Epidemiological studies illustrated 
that populations gobble such bioactive substances have low disability rates as their 
main diets. Since these compounds are food endogenous, the fortifying meal is 
a relatively cheap way of delivering them throughout a lifetime, as many people 
tend to forget pills over long periods. It was suggested that the use of non-alcoholic 
steatohepatitis inhibitors might not prove relevant, as these inhibitors may be more 
efficient against the progression of disease at an early stage as comparing when a 
metastatic illness has progressed to advanced stages [36]. Meanwhile, the onset or 
evolution of the process of non-alcoholic steatohepatitis and cirrhosis generally 
take months or years; continual intake of anti-NAFLD compounds might be the 
ultimate approach to inhibit NAFLD-related molecular and metabolic stimulators 
chronically.
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Most NAFLD inhibitors of diet can inversely inactivate more than one stimulator 
of fatty liver disease, making them favorable over irreversible inhibitors with one 
specificity and substantial lethal side effects. Inhibitors of nutrition sources, such 
as silymarin and morin, are reversible and appear to target multiple activators and 
inhibitors of NAFLD [37]. NAFLD inhibitors seem immune or could delay drug 
resistance in standard therapy to develop drug resistance by prolonging cells [38]. 
These assets converse to these bioactive composites to bypass drug resistance and 
be effective against several types of non-alcoholic fatty liver dependent diseases. 
NAFLD is a widely down-regulated co-fetal mechanism in healthy populations. 
NAFLD targeting does not lead to side effects even after chronic exposure to natu-
rally occurring and physiological anti-NAFLD compounds.

Low molecular weight anti-NAFLD functional foods such as antioxidants, 
pre- or probiotics, tangeritin and lycopene may offer novel strategies in NAFLD 
dependant insulin resistance, obesity and abnormal fatty acid metabolism-related 
hepatocellular carcinoma [39]. Orally administered lycopene was detected in the 
liver and plasma and brain cortex of the rat model of various diseases with numer-
ous concentrations [40]. Reviews on the work of several types of research on a 
diversity of anti-NAFLD functional foods, the non-alcoholic fatty liver-associated 
enzymes they inhibit, the right sources of NAFLD compounds, the molecular 
mechanisms of inhibition and references for additional information. The list is not 
meticulous. Minerals have some negative role on NAFLD and the existed clinical 
data showed that Zinc (Zn), selenium (Se) and Copper (Cu) have some negative 
impact on anti-NAFLD [41].

4.1 Phenolic compounds

4.1.1 Catechins

Oolong tea polyphenols markedly inhibited the formation of oxidized lipids, 
reduced body fat and the risk of developing arteriosclerosis [42]. A double-blind 
placebo-controlled study by Sakata et al. (2013) demonstrated the health benefits of 
green tea extracts for NAFLD [43]. The green tea polyphenols showed higher bio-
availability in the serum following its consumption. Antioxidant, anti-inflammation, 
lipid metabolism-related biomarkers, as well as SREBPs and related genes, are critical 
mediators of NAFLD. Epigallocatechin-3-gallate (EGCG), a critical bioactive from 
green tea, prevented NAFLD in several experimental models (Table 1) [44].

4.1.2 Curcumin

Curcumin, a yellow-pigmented bioactive of Curcuma longa, is most commonly 
used as a dietary spice. Numerous investigations described its pharmacological 
activities, including antioxidant, lipid-modifying, anti-inflammatory, anti-cancer 
effects [45]. Oral administration of curcumin (50 mg/kg body weight) synergisti-
cally regulated both endogenous and exogenous Nrf2/LXRα pathways in high 
sucrose diet-induced NAFLD rats [46]. Jazayeri et al. (2019) showed curcumin 
regulated the PPAR-γ activity, inhibited cyclooxygenase controlled inflammation 
and improved NAFLD [46, 47]; Curcumin (100 mg/kg body weight) administra-
tion for three weeks to methionine and choline-deficient (MCD) diet-fed mice 
significantly upregulated superoxide dismutase 1 (SOD1), SIRT1 levels and inhib-
ited O-GlcNAcylation pathway [48]. Saadati et al. (2019) conducted a randomized 
placebo-controlled clinical trial with 52 NAFLD subjects where they showed 
curcumin (1500 mg) administration for 12 weeks significantly reduced serum 
cholesterol, glucose and liver fibrosis [49].
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Bioactive compound Disease effect reported NAFLD biomarkers and enzymes 

activities investigated

Sources Mechanisms of action References

PHENOLICS

i. Catechins

(EGCG, ECG)

i. Curcumin

ii. Genistein

(Isoflavones)

iii. Daidzein

(Isoflavones)

iv. Resveratrol

Antioxidant, anti-inflammatory,

anti-fibrotic,

antitumor and 

anti-arteriosclerotic

upregulate Insulin-Degrading 

Enzyme;

downregulate AMP, SREBPs; promote 

glycogen synthase kinase

Fresh tea leaves, black 

grapes, strawberries, apples, 

blackberries, broad beans, 

pears and raspberries

Reduced liver fat deposition 

in liver.

Prevention of NAFLD 

related liver tumorigenesis

[43]

[119]

Anti-oxidant, antimicrobial, 

anti-inflammatory, anti-cancer, 

lipid-modifying,

activate Nrf2;

upreulate FXR, LXR-α; reduce serum 

levels of total cholesterol and TG

Turmeric Suppressed fat 

accumulation and hepatic 

injury

[46]

Antioxidant, anti-inflammatory, 

anti-fibrotic, anti-tumorigenesis

activate AMPK;

upregulate PPAR-α; downregulate 

COX-1, hepatic thromboxane A2 

receptor; reduce serum ALT

Soybeans,

Soy milk and soy-based 

beverages

Normalize hepatomegaly 

and liver steatosis

Control of aminotransferase 

abnormalities and glucose 

tolerance

[52]

[120]

Anti-cancer, anti- osteoporosis, 

anti- ischemic heart disease and 

hepatoprotective

Downregulate ChREBP,

Akt activation,

Improve phosphatidylinositol 

3-kinase; glucose transporter-2, SOD-2 

and glutathione S-transferaseα3

Leguminous Plants, Textured 

soy proteins, Herbal teas

Hepatic de novo lipogenesis, 

inhibition of hepatic fat 

accumulation

[53]

Anti- obese, anti-diabetic, 

anti- cancer

downregulate TNFα, COX-2, IL-6;

reduce ALT and AST,

inhibit (PI3K)/Akt pathway, NF-κB 

pathway

Skin of grapes, Peanuts and 

Berries

Autophagic mediated fat 

depletion

[55]

PROANTHOCYANIDINS

i. GSP

ii. Tannins

iii. Silybin

Lipid-lowering, antioxidant. Downregulate SREBP1c, HMG CoA 

reductase

Grape seeds Prevented oxidative liver 

injury

[60]

Antioxidant, Anti-lipogenic, 

antimicrobial

Inhibit histone acetyltransferase, FAS, 

ACC;

upregulate Carnitine 

palmitoyltransferase-1

Coffee, Tea, Cocoa, Sorghum 

grain

Reduced liver steatosis [121]

Antioxidant, anti-inflammatory, 

antipyretic, anti-fibrotic

Inhibit NFkB activation, SCD1, AOX, 

Insulin resistance;

reduce AST & ALT

Milk thistle Reduced liver steatosis [122]
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Bioactive compound Disease effect reported NAFLD biomarkers and enzymes 

activities investigated

Sources Mechanisms of action References

SAPONINS & TERPENES

i. Ginsenoside

ii. Andrographolide

iii. Glycyrrhetinic acid

Antioxidant, antimicrobial, 

antifungal, antidiabetic, 

hepatoprotective

Upregulate PPAR-α induced fatty acid 

oxidation;

activate SIRT6;

Downregulate inflammatory 

cytokines, SREBP-1C

Panax species Alleviated hepatic lipid 

accumulation

[69]

Anti-inflammatory, anti-platelet 

aggregation, antineoplastic.

Inhibit CYP3A and CYP2C9;

downregulate HNF4α,

Andrographis paniculata Improved glucose 

metabolism and liver 

function

[71]

Antiviral, anti-inflammation, 

analgesia, anti-tumor, 

Immunomodulation, 

hepatoprotective.

Inhibit AKR1B10,

Upregulate Glycogen synthesis, PDase 

and GSK3β

Herbliquorice Decreased hepatic 

lipogenesis

[72]

PHYTOSTEROLS Antioxidant, Lipid-modifying Downregulate TGF-β, IL-6, IL-10, 

C-reactive protein, lipoprotein 

cholesterol (LDL-C) and hepatic TG

Unrefined plant oils, Nuts Increased liver lipid 

metabolism

[77]

CAROTENOIDS Antioxidant, anti-inflammatory Downregulate Malondialdehyde, 

TNF-α
Carrots, guava, mangoes, 

collard greens

Decreased fat accumulation 

and bleedings

[84]

Table 1. 
Mechanism of action of functional foods against NAFLD.
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4.1.3 Isoflavones

Isoflavones exhibited an excellent therapeutic effect for NAFLD through de novo 
lipogenesis via ChREBP and anti-adipogenic Wnt signaling [50]. Genistein derived 
from soybean is the most investigated isoflavone with higher potency against 
NAFLD. Genistein supplementation (2 and 4 g/kg diet) for 12 weeks markedly 
reduced serum and liver lipids and downregulated SREBP-1c, PPAR-γ in NAFLD 
mice [51]. Genistein significantly suppressed the expression of cyclooxygenase-1 
and hepatic thromboxane A2 receptor expression through the thromboxane A2 
(TXA2) pathway [52]. Daidzein, a naturally occurring phytoestrogen occurring 
in soybean and legumes, reduced NAFLD risk and inhibited hepatic fatty acid 
β-oxidation in high fat supplemented mice [53]. Liu et al. (2017) showed adminis-
tration of soy isoflavone (10 or 20 mg/kg) to NAFLD animals inhibited fatty acid 
synthesis. It promoted fat oxidation in the liver by regulating the expression of 
SREBP-1c and PPARα [54].

4.1.4 Resveratrol

Resveratrol (3, 5, 4′-trihydroxystilbene) is widely present in the skin of grapes, 
berries and peanuts. Oral administration of resveratrol (50 mg/kg body weight) to 
high-fat diet (HFD)-induced C57BL/6 J mice reduced inflammation and fibrosis 
risk by modulating the IκBα-NF-κB and autophagic pathway [55]. Resveratrol by 
upregulating SIRT1 decreased liver lipogenesis markers and improved lipid metabo-
lism in HFD fed mice [56]. Intragastric administration of resveratrol improved 
hepatic steatosis mediated by a SIRT1/ATF6-dependent mechanism in HFD fed 
mice [57]. Theodotou et al. (2019) showed supplementation of trans-resveratrol 
as a micronized formulation to NAFLD subjects reduced TG accumulation and 
improved insulin resistance via activation of 5′ adenosine monophosphate-activated 
protein kinase (AMPK) and SIRT1 [58].

4.2 Proanthocyanidins and flavonoids

The oligomeric and polymeric components of the flavonoid biosynthetic path-
way are proanthocyanidins, also known as condensed tannins. Proanthocyanidins 
are widely distributed in seeds, fruits, flowers, nuts, barks of several plants and are 
typically made up of catechin and epicatechin [59]. The number of anti-NAFLD 
proanthocyanidins published studies is less, but findings are similar to those of 
other flavonoids (Figure 2). The grape seed proanthocyanidins (GSP) exhibited 
anti-NAFLD effect mainly by lipid-lowering and high antioxidant activities [60]. 
In another study, GSP suppressed high calorie diet-induced hepatic injury in 
animals [61]. A significant number of studies demonstrated the hepatoprotective 
and anti-fibrotic effect of morin in NAFLD models, mainly by modulating the key 
signaling pathways associated with fibrosis [62]. Administration of polymethoxyl-
ated flavones enriched Daoxianyeju extracts (0.2% and 0.5%) to HFD fed mice 
prevented liver inflammation and steatosis by activating nuclear factor erythroid-2 
related factor 2 (Nrf2) signaling [63]. Tannic acid supplementation to the west-
ern diet-fed mice for 12 weeks suppressed histone acetyltransferase activity and 
prevented lipid accumulation [64]. Silybin, also known as silibinin, derived from 
Silybum (milk thistle) plant extracts in combination with tangeretin (75–150 mg/
kg) showed potent antioxidant, anti-inflammatory and anti-fibrotic activities [65]. 
Citrus peel extract composed of hesperidin, narirutin, synephrine and tangeretin 
prevented in vivo lipid accumulation and fatty liver development by regulating 
AMPK  activation [66].
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4.3 Saponins and terpenes

Saponins consist of a broad family of structurally similar substances with steroid 
or triterpenoid glycone (Sapogenin) containing more than a fraction of oligosac-
charides. The saponins and their derivatives are reported in several edible legumes. 
Several in vivo studies documented legume saponins’ health benefits, including 
antioxidant, antidiabetic, hepatoprotective, hypocholesterolemic, anti-cancer, 
antitumor, antiviral [67]. Treatment of Akebia saponin D (100 μM) to oleic acid-
induced BRL cells reduced lipid accumulation, increased BNip3 levels and mitoph-
agy [68]. Hou et al. (2020) demonstrated oral administration of ginsenoside-Rg1 
(30 mg/kg/day) reduced SREBP-1c expression, lipid accumulation and alleviated 
liver inflammation in NAFLD rats [69]. Sea cucumber-derived saponins echinoside 
A (EA) ameliorated orotic acid induced-NAFLD mainly by inhibiting lipogenesis 
genes. Andrographolide, a diterpene lactone present in Andrographis paniculata 
treatment to choline-deficient amino acid-defined mice, prevented liver inflamma-
tion, reduced macrophage infiltration and inflammation activation [70, 71].

Wang et al. (2016) observed glycyrrhizic acid (a natural triterpene glycoside) 
administration to MCD diet-fed mice significantly inhibited hepatic stellate cell 
activation and collagen deposition [72]. In a similar study, glycyrrhizic acid sup-
pressed lipid accumulation and reduced the levels of SREBP-1c, FAS, SCD-1 in HFD 
fed mice [73]. Glycyrrhetinic acid, a bioactive triterpenoid from licorice, reduced 
the inflammation and fat content in the mouse liver and inhibited AKR1B10 
 activity [74].

4.4 Phytosterols

Phytosterols or plant sterols are cholesterol-like molecules which perform vital 
structural functions in plants. Phytosterols are best known for their cholesterol-
lowering effects and recent investigations highlighted their anti-fibrotic develop-
ments in key NAFLD models [75]. Plant sterol and stanol ester supplementation 
significantly reduced plasma lipids and prevented HFD induced inflammation in 
experimental animals [76]. In a high-fat Western-style diet-induced mice study, 
stigmasterol and β-sitosterol markedly reduced the liver TGs, cholesterol, intes-
tinal bile acid levels and alleviated NAFLD [77]. Intragastric administration of 
phytosterol esters for 12 weeks to HFD fed rats reduced liver size, lipid content and 
improved intestinal flora [78]. In combination with EPA and DHA, phytosterol 

Figure 2. 
Significance of functional foods for NAFLD.
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esters significantly reduced the levels of TGs, cholesterol, LDL cholesterol and 
decreased the pro-inflammatory cytokines in NAFLD subjects [79]. β-sitosterol 
supplementation for 12 weeks mitigated high-fructose diet-induced macrovesicular 
steatosis and progression of steatohepatitis [80].

4.5 Carotenoids

Carotenoids are a family of poly-isoprenoid structured and fat-soluble pigments 
that occur naturally in plants and microbes. The primary sources of carotenoids in 
the human diet are yellow, orange and red-colored fruits and vegetables. In the last 
few decades, carotenoids have been the main focus of research mainly due to their 
potent antioxidant, anti-inflammatory and anticancer properties [81]. Besides, 
carotenoids were also reported for their anti-fibrotic effect in several experimental 
NAFLD models [82]. Several clinical studies revealed circulatory carotenoid levels 
to NAFLD risk [83, 84]. β-carotene is reported for strong antioxidant potential 
and a vast number of in vitro and in vivo studies revealed the hepatoprotective 
and anti-fibrotic effect of β-carotene [85–87]. Lycopene, a non-provitamin A 
carotenoid, mainly exhibited hepatoprotective effect through scavenging ROS. 
Supplementation of lycopene significantly lowered steatosis and obesity-induced 
inflammation in NAFLD animals [88–91]. The xanthophyll carotenoid, astax-
anthin is reported for various biological effects such as free radical scavenging, 
ocular protective, hepatoprotective, anti-aging, anti-diabetic, anti-inflammatory, 
anticancer, etc. [92–94]. In experimental liver fibrosis models, astaxanthin offered 
hepatoprotection by reducing liver pro-inflammatory cytokines, attenuating insulin 
resistance, downregulating key signaling pathways [95–99]. Other carotenoids like 
α-carotene, lutein and zeaxanthin also exerted hepatoprotection in experimental 
NAFLD models [100–102].

4.6 Functional foods from plant/animal origin/carbohydrates

Oats (Avena sativa) rich in β-glucan, a polysaccharide responsible for its func-
tional properties and other active compounds such as antioxidants, vitamins, 
minerals and phenolic compounds and dietary fibers. A study conducted in 
Sprague–Dawley rats found that a diet rich in oats increased liver LDLR, reduced 
liver TGs and cholesterol, thereby preventing NAFLD development to liver cirrhosis 
[103]. Flaxseed (Linum usitatissimum) is a highly nutritional functional food due 
to active components such as polyunsaturated fatty acid (PUFA), α-linolenic acid, 
proteins, lignans, soluble and insoluble dietary fibers, antioxidants and phytoestro-
gens. In a clinical trial conducted with 50 subjects, supplementation of flaxseed diet 
significantly reduced the body weight, liver enzymes, insulin resistance, hepatic 
fibrosis and steatosis. A significant difference was observed between control and 
flaxseed groups in ALT, AST, GGT, fibrosis score and steatosis score, etc. [104].

Choline is an essential nutrient present in eggs, liver, soy wheat and vegetables. 
Choline is either produced in the body or is absorbed from a diet rich in phospholip-
ids such as phosphatidylcholine. Phosphatidylcholine is a significant component of 
cell membranes and present in egg yolk and soy. Choline and betaine supplementa-
tion effectively alleviated NAFL in dairy cattle, PEMT- deficient mice by increas-
ing AMPK, reducing mRNA levels of DGAT2 and lipid accumulation, decreased 
expression of genes such as acyl-CoA synthase-1 and -4, mitochondrial glycerol 
phosphate acyltransferase, etc. [105]. Studies conducted in humans showed that 
betaine supplementation reduced serum concentrations of ALT and AST and low-
ered hepatic steatosis [106, 107]. In Balb/c mice, administration of betaine increased 
serum ALT, decreased hepatic and visceral mass accumulation by reducing glucose 
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production through inhibiting gluconeogenesis and promoting the use of glucose 
in glycogen production leading to improved serum glucose levels. Thereby, betaine 
reversed insulin resistance by promoting IRS1 phosphorylation and enhanced 
downstream pathways of gluconeogenesis and glycogen synthesis and effectively 
alleviated NAFLD [108].

4.7 Functional foods from microbial origin

Monascus is a fungi class that includes M. purpureus, M. pilosus and M. ruber 
relevant in the field of functional food due to the presence of bioactive metabolites 
such as monascin and ankaflavin. These compounds possess pharmacological prop-
erties such as antioxidant, anti-inflammatory, antidiabetic, immunomodulatory 
and anticancer [109]. A study conducted in FL83B hepatocytes and male C57BL/6 J 
mice observed that both monascin and ankaflavin inhibited fat accumulation in 
hepatocytes by preventing fatty acid uptake, lipogenesis and accelerating fatty acid 
β-oxidation. Monascin and ankaflavin also improved AMPK phosphorylation and 
downregulated expression of steatosis related genes. Treatment with monascin 
and ankaflavin suppressed expression of SREBP-1c, FAS, ACC and upregulated 
FXR, PGC-1α and PPAR-α. This result suggested that monascin and ankaflavin are 
potential bioactives for NAFLD [110, 111].

Sargassum serratifolium is a brown macroalga that possess several bioactive 
compounds such as sargahydroquinoic acid, sargachromenol, sargaquinoic acid, 
etc. This seaweed is widely used in culinary preparations of Korea and China. S. 
serratifolium have many pharmacological properties such as anti-inflammatory, 
anti-obesity, lipid-lowering, etc. A review of C57BL/6 J mice treated with a rich 
ethanol fraction of S. serratifolium demonstrated lipid-lowering effects by activating 
AMPK-mediated fatty acid oxidation signaling and prevented SREBP-1c signal-
ing related lipogenesis in the liver and fatty tissues. The extract was also able to 
downregulate FAS and SCD-1 along with SREBP-1c and inhibited TG synthesis and 
cholesterol and activated fatty acid oxidation by promoting AMPK. This showed 
that S. serratifolium is a practical, functional ingredient for alleviating NAFLD by 
controlling lipid accumulation in liver [112].

Freshwater clams (Corbicula fluminea) is well-known hepatoprotective used 
in Chinese traditional medicine. The major active components are brassicasterol, 
camesterol, stigmasterol, α-linolenic acid, eicosapentaenoic acid, docosapentaenoic 
acid, docosahexaenoic acid and carotenoids. In HepG2 cells, ethanolic extract of 
residual clam meat significantly decreased lipid accumulation by suppressing FAS. 
In tilapia and mice models, the clam extract reduced AST levels, ALT, total choles-
terol, accumulation of triglycerols, etc. The extract was also able to downregulate 
SCD-1 index, promoted PUFA n3/n6 ratio and reduced ballooning, PGE2, total 
fatty acids, triacylglycerol level, hepatocyte size and inflammation, etc. This result 
showed that freshwater clam extract is a useful functional component for develop-
ing hepatoprotective supplements against NAFL [113].

5. Role of functional foods for NAFLD

There may be limitations to their use in disease prevention in Anti-NAFLD 
functional foods, while there are opportunities to assess functional foods’ ability as 
anti-NAFLD compounds.

1. It will be essential to address the suitable intake of anti-NAFLD compounds 
that confer prevention without toxicity.
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2. Knowledge about the kinetics of functional foods or their blood metabolite 
levels, which may differ from individuals and diseases, would be required over 
the individual’s lifespan for a sustained level of NAFLD inhibitor in the blood.

3. If clinical evidence shows that a dietary component is successful in disease pre-
vention and broad intervention trials prove effective in reducing those disease-
related biomarkers, then the medical community can embrace the element.

4. How early in life is anti-NAFLD food being consumed?

5. When does one stop using anti-NAFLD functionally in the event of liver 
regeneration, such as fat dissipation?

6. How does one assess whether the prevention of disease progression with anti-
NAFLD functional foods has been affected?

7. Nevertheless, the use of anti-NAFLD compounds, some from natural sources 
and others from synthesis, such as LPSF/GQ-02, have shown successful clini-
cal efficacy. However, Thiazolidinediones (TZD) were addressed by suggest-
ing that acting as an insulin sensitizer effective against insulin resistance and 
fat accumulation could be good anti-NAFLD agents at an early stage NAFLD. 
Anti-NAFLD functional foods can, therefore, be beneficial at the early stages 
of the non-alcoholic fatty liver cycle [114].

8. Data on the toxicity of the anti-NAFLD compound will be needed for diseases 
such as diabetes, where both excessive and insufficient NAFLDs exist, com-
pounds that may inhibit excessive NAFLDs and worsen insufficient NAFLDs 
may need to be established.

9. Most human NAFLD or liver steatosis cells are deficient in PNPLA3 (Patatin 
like phospholipase domain-containing gene. This deficiency in PNPLA3 indi-
cates that high-fat deposition activity after eating and decreases during periods 
of fasting food. It plays a role in toxic clearance hence their responsiveness to 
Anti- NAFLD compounds [115].

6. Bioavailability and synergy of anti-NAFLD functional foods

Low molecular weight anti-NAFLD compounds such as phenolics, terpenes, 
phytosterols, small carbohydrates and amino acids might be more bioavailable than 
high and moderately soluble proteins, polypeptides and large carbohydrate mol-
ecules. Nonetheless, large molecules such as proteins and carbohydrates have shown 
a protective effect against NAFLD. In contrast, substances with low molecular 
weight might help liver regeneration. Combining one or more anti-NAFLD com-
pounds has been shown to result in improved behavior in several studies. Silybin 
treatment, in combination with vitamin E and phosphatidylcholine, significantly 
improved liver enzymes and liver steatosis in NAFLD patients [116]. Another study 
by Han et al. (2014) showed metformin (500 mg orally three times daily) in com-
bination with vitamin E (100 mg) and bicyclol (25 mg) synergistically prevented 
NAFLD in human subjects by improving liver enzymes and liver histology param-
eters. The combination of blueberry juice and probiotics 1.5 mL per 100 g (0.07 mg/
mL concentration) weight showed protection to hepatocyte mitochondrial function 
in the HFD induced animals [117].
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7. Conclusion and future prospects

Even though there is no FDA approved anti-NAFLD compound, industrial and 
academic researchers are still investigating for naturally occurring bioactive(s) 
for potential and safe anti-NAFLD compounds. Prior consideration is necessary 
for designing anti-NAFLD functional foods, especially for complex diseases such 
as insulin resistance, chronic liver diseases, etc. Food bioactive such as curcumin, 
proanthocyanidins that have shown hepatoprotective and anti-NAFLD properties, 
are the right candidates for incorporating into functional foods. Also, research 
support is highly essential for accessing the anti-NAFLD properties of other food 
components. Anti-NAFLD functional foods could be a low-cost strategy to prevent 
obesity-related complications. NAFLD inhibitors are recognized as one of the 
targets for obesity therapy [118]. The development of post-genomic functional 
foods may need to focus on molecular targets such as NAFLD factors that drive the 
early stages of chronic disease onset/progression. A comprehensive and successful 
work in functional foods will involve knowledge of ethnobotany, chemotaxonomy, 
transgenic plants or animal animals (as bioactive compound factories) and interdis-
ciplinary approaches involving foods, nutrition scientists, and biomedical scientists 
for design. In this context, researchers must have in-depth knowledge in the field 
of ethnobotany and chemotaxonomy. To determine the efficacy of functional food, 
the post-genomic wave of functional foods would need to span the entire spectrum, 
from primary to clinical trials.
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GGT Gamma-glutamyl transferase
GSP  Grape seed proanthocyanidins
HFD High Fat Diet



Functional Foods

14

Author details

Venkateish V. Palanisamy1,2, Nivya Vijayan1,2, Vani Vijay1,2, Baskaran Vallikannan1,2 
and Madan Kumar Perumal1,2*

1 Department of Biochemistry, CSIR-Central Food Technological Research 
Institute, Mysore, Karnataka, India

2 Academy of Scientific and Innovative Research (AcSIR), Ghaziabad, India

*Address all correspondence to: madanperumal@cftri.res.in

IRS-1 Insulin receptor substrate 1
IRS-2 Insulin receptor substrate 2
JNK  c-Jun N-terminal kinase/
LDL Low-density lipoprotein
LPS Lipopolysaccharides
LPSF/GQ-02 Benzylidene thiazolidinedione
MCD Methionine and choline-deficient
NAFLD Non-Alcoholic fatty liver disease
NAFL Non-Alcoholic fatty liver
NASH Non-Alcoholic steatohepatitis
NF-κB  Nuclear factor kappa-light-chain-enhancer of activated B cells
Nrf2 Nuclear factor erythroid 2-related factor 2
PEMT Phosphatidylethanolamine N-methyltransferase
PGC-1α Pparg coactivator 1 alpha
PGE2 Prostaglandin E2
PNPLA3 Patatin-like Phospholipase 3
PPAR-γ Peroxisome proliferator-activated receptor gamma
PUFA Polyunsaturated fatty acid
ROS Reactive oxygen species
SCD1 Stearoyl-Coenzyme A desaturase-1
SIRT Sirtuins
SNPs  Single Nucleotide Polymorphisms
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VLDL Very low-density lipoprotein

© 2021 The Author(s). Licensee IntechOpen. This chapter is distributed under the terms 
of the Creative Commons Attribution License (http://creativecommons.org/licenses/
by/3.0), which permits unrestricted use, distribution, and reproduction in any medium, 
provided the original work is properly cited. 



15

Functional Foods for the Management of Non-Alcoholic Fatty Liver Disease
DOI: http://dx.doi.org/10.5772/intechopen.96317

References

[1] Younossi ZM. The epidemiology 
of nonalcoholic steatohepatitis. Clin 
Liver Dis 2018;11:92-4. https://doi.
org/10.1002/cld.710.

[2] Angulo P. Medical progress: 
Nonalcoholic fatty liver disease. N Engl 
J Med 2002;346:1221-31. https://doi.
org/10.1056/NEJMra011775.

[3] Vernon G, Baranova A, Younossi ZM. 
Systematic review: The epidemiology 
and natural history of non-alcoholic 
fatty liver disease and non-alcoholic 
steatohepatitis in adults. Aliment 
Pharmacol Ther 2011;34:274-85. https://
doi.org/10.1111/j.1365-2036.2011.04724.x.

[4] Puri P, Sanyal AJ. Nonalcoholic fatty 
liver disease: Definitions, risk factors, 
and workup. Clin Liver Dis 2012;1:99-
103. https://doi.org/10.1002/cld.81.

[5] Roberfroid MB. What is beneficial 
for health? The concept of functional 
food. Food Chem Toxicol 1999;37:1039-
41. https://doi.org/10.1016/
S0278-6915(99)00080-0.

[6] Kaur S, Das M. Functional Foods: 
An Overview. Food Sci Biotechnol 
2011;20:861-75. https://doi.org/10.1007/
s10068-011-0121-7.

[7] Cotter TG, Rinella M. 
Nonalcoholic Fatty Liver Disease 
2020: The State of the Disease.
Gastroenterology2020;158:1851-64. 
https://doi.org/10.1053/j.
gastro.2020.01.052.

[8] Peverill W, Powell LW, Skoien R. 
Evolving Concepts in the Pathogenesis 
of NASH: Beyond Steatosis and 
Inflammation. OPEN ACCESS Int J Mol 
Sci 2014;15:15. https://doi.org/10.3390/
ijms15058591.

[9] Bugianesi E, Moscatiello S, 
Ciaravella MF, Marchesini G. 
Insulin Resistance in Nonalcoholic 

Fatty Liver Disease. Curr Pharm 
Des 2010;16:1941-51.https://doi.
org/10.2174/138161210791208875.

[10] Jacome-Sosa MM, Parks EJ. 
Fatty acid sources and their fluxes 
as they contribute to plasma 
triglyceride concentrations and fatty 
liver in humans. Curr Opin Lipidol 
2014;25:213-20. https://doi.org/10.1097/
MOL.0000000000000080.

[11] George J, Liddle C. Nonalcoholic 
fatty liver disease: Pathogenesis 
and potential for nuclear receptors 
as therapeutic targets. Mol Pharm 
2008;5:49-59. https://doi.org/10.1021/
mp700110z.

[12] Postic C, Girard J. Contribution of 
de novo fatty acid synthesis to hepatic 
steatosis and insulin resistance: Lessons 
from genetically engineered mice. J 
Clin Invest 2008;118:829-38. https://doi.
org/10.1172/JCI34275.

[13] Begriche K, Igoudjil A, Pessayre D, 
Fromenty B. Mitochondrial dysfunction 
in NASH: Causes, consequences 
and possible means to prevent it. 
Mitochondrion 2006;6:1-28. https://doi.
org/10.1016/j.mito.2005.10.004.

[14] Kleiner DE, Brunt EM, Van 
Natta M, Behling C, Contos MJ, 
Cummings OW, et al. Design and 
validation of a histological scoring 
system for nonalcoholic fatty liver 
disease. Hepatology 2005;41:1313-21. 
https://doi.org/10.1002/hep.20701.

[15] Tsochatzis EA, Papatheodoridis 
G V., Archimandritis AJ. Adipokines 
in nonalcoholic steatohepatitis: 
From pathogenesis to implications 
in diagnosis and therapy. Mediators 
Inflamm 2009;2009. https://doi.
org/10.1155/2009/831670.

[16] Clark JM, Brancati FL, Diehl AM. 
Nonalcoholic fatty liver disease. 



Functional Foods

16

Gastroenterology 2002;122:1649-57. 
https://doi.org/10.1053/gast.2002.33573.

[17] Tilg H, Gastroenterology GH-, 2006 
undefined. Nonalcoholic fatty liver 
disease: cytokine-adipokine interplay 
and regulation of insulin resistance. 
Elsevier n.d.

[18] Hotamisligil GS. Inflammation 
and metabolic disorders. Nature 
2006;444:860-7. https://doi.
org/10.1038/nature05485.

[19] Anstee QM, Daly AK, Day CP. 
Genetics of alcoholic and nonalcoholic 
fatty liver disease. Semin Liver 
Dis 2011;31:128-46. https://doi.
org/10.1055/s-0031-1276643.

[20] Anstee QM, Day CP. The genetics of 
NAFLD. Nat Rev Gastroenterol Hepatol 
2013;10:645-55. https://doi.org/10.1038/
nrgastro.2013.182.

[21] Pirazzi C, Adiels M, Burza MA, 
Mancina RM, Levin M, Ståhlman M, 
et al. Patatin-like phospholipase 
domain-containing 3 (PNPLA3) I148M 
(rs738409) affects hepatic VLDL 
secretion in humans and in vitro. J 
Hepatol 2012;57:1276-82. https://doi.
org/10.1016/j.jhep.2012.07.030.

[22] Kozlitina J, Smagris E, Stender S, 
… BN-N, 2014 undefined. Exome-wide 
association study identifies a TM6SF2 
variant that confers susceptibility 
to nonalcoholic fatty liver disease. 
NatureCom n.d.

[23] Zeybel M, Mann D, hepatology 
JM-J of, 2013 undefined. Epigenetic 
modifications as new targets for 
liver disease therapies. Journal-of-
HepatologyEu n.d.

[24] Jaenisch R, Bird A. Epigenetic 
regulation of gene expression: how 
the genome integrates intrinsic and 
environmental signals. NatureCom 
2003. https://doi.org/10.1038/ng1089.

[25] Podrini C, Borghesan M, … 
AG-C, 2013 undefined. Redox 
homeostasis and epigenetics in non-
alcoholic fatty liver disease (NAFLD). 
IngentaconnectCom n.d.

[26] Krützfeldt J, Rajewsky N, Braich R, 
Rajeev KG, Tuschl T, Manoharan M, 
et al. Silencing of microRNAs in 
vivo with “antagomirs.” Nature 
2005;438:685-9. https://doi.org/10.1038/
nature04303.

[27] Moore JB, Gunn PJ, Fielding BA. 
The Role of Dietary Sugars and De novo 
Lipogenesis in Non-Alcoholic Fatty 
Liver Disease. Nutrients 2014;6:5679-
703. https://doi.org/10.3390/nu6125679.

[28] Ryan MC, Itsiopoulos C, Thodis T, 
Ward G, Trost N, Hofferberth S, et al. 
The Mediterranean Diet Improves 
Hepatic Steatosis and Insulin Sensitivity 
in Individuals with Nonalcoholic Fatty 
Liver Disease. J Hepatol 2013. https://
doi.org/10.1016/j.jhep.2013.02.012.

[29] Kanuri G, Landmann M, 
Priebs J, Spruss A, Löscher · Marina, 
Ziegenhardt D, et al. Moderate 
alcohol consumption diminishes the 
development of non-alcoholic fatty 
liver disease (NAFLD) in ob/ob mice. 
Eur J Nutr 2016;55:1153-64. https://doi.
org/10.1007/s00394-015-0929-7.

[30] Arumugam M, Raes J, Pelletier E, 
… DLP-, 2011 undefined. Erratum: 
Enterotypes of the human gut 
microbiome (Nature (2011) 473 (174-
180)). Kyushu-uPureElsevierCom n.d.

[31] Rivera C, Adegboyega P, … N 
van R-J of, 2007 undefined. Toll-like 
receptor-4 signaling and Kupffer cells 
play pivotal roles in the pathogenesis 
of non-alcoholic steatohepatitis. 
Elsevier n.d.

[32] Miele L, Valenza V, La Torre G, 
Montalto M, Cammarota G, Ricci R, 
et al. Increased intestinal permeability 
and tight junction alterations in 



17

Functional Foods for the Management of Non-Alcoholic Fatty Liver Disease
DOI: http://dx.doi.org/10.5772/intechopen.96317

nonalcoholic fatty liver disease. 
Hepatology 2009;49:1877-87. https://
doi.org/10.1002/hep.22848.

[33] Yang H, Yang T, Heng C, Zhou Y, 
Jiang Z, Qian X, et al. Quercetin 
improves nonalcoholic fatty liver by 
ameliorating inflammation, oxidative 
stress, and lipid metabolism in db / db 
mice. Phyther Res 2019;33:3140-52. 
https://doi.org/10.1002/ptr.6486.

[34] Hernández-Aquino E, Muriel P. 
Beneficial effects of naringenin in 
liver diseases: Molecular mechanisms. 
World J Gastroenterol 2018;24:1679-
707.https://doi.org/10.3748/wjg.v24.
i16.1679.

[35] Liu H, Sun Z, Tian X, Feng Q , 
Guo Z, Chen S, et al. Systematic 
investigation on the chemical basis of 
anti-NAFLD Qushi Huayu Fang. Part 
1: A study of metabolic profiles in vivo 
and in vitro by high-performance liquid 
chromatography–quadrupole time-
of-flight mass spectrometry. Biomed 
Chromatogr 2020;34. https://doi.
org/10.1002/bmc.4805.

[36] Miele L, Forgione A, La Torre G, 
Vero V, Cefalo C, Racco S, et al. 
Serum levels of hyaluronic acid and 
tissue metalloproteinase inhibitor-1 
combined with age predict the presence 
of nonalcoholic steatohepatitis 
in a pilot cohort of subjects with 
nonalcoholic fatty liver disease. Transl 
Res 2009;154:194-201. https://doi.
org/10.1016/j.trsl.2009.06.007.

[37] Gu M, Zhang Y, Liu C, Wang D, 
Feng L, Fan S, et al. Morin, a novel 
liver X receptor α/β dual antagonist, 
has potent therapeutic efficacy for 
nonalcoholic fatty liver diseases. Br J 
Pharmacol 2017;174:3032-44. https://
doi.org/10.1111/bph.13933.

[38] Goedeke L, Bates J, Vatner DF, 
Perry RJ, Wang T, Ramirez R, et al. 
Acetyl-CoA Carboxylase Inhibition 
Reverses NAFLD and Hepatic 

Insulin Resistance but Promotes 
Hypertriglyceridemia in Rodents. 
Hepatology 2018;68:2197-211. https://
doi.org/10.1002/hep.30097.

[39] Singh DP, Khare P, Zhu J, 
Kondepudi KK, Singh J, Baboota RK, 
et al. A novel cobiotic-based preventive 
approach against high-fat diet-induced 
adiposity, nonalcoholic fatty liver and 
gut derangement in mice. Int J Obes 
2016;40:487-96. https://doi.org/10.1038/
ijo.2015.197.

[40] Rostoka E, Isajevs S, Baumane L, 
Line A, Silina K, Dzintare M, et al. 
Effects of lycopene, indole-3-
carbinol, and luteolin on nitric oxide 
production and iNOS expression are 
organ-specific in rats. Arh Hig Rada 
Toksikol 2010;61:275-85. https://doi.
org/10.2478/10004-1254-61-2010-2012.

[41] Guo CH, Chen PC, Ko WS. Status 
of essential trace minerals and oxidative 
stress in viral hepatitis C patients with 
nonalcoholic fatty liver disease. Int 
J Med Sci 2013;10:730-7. https://doi.
org/10.7150/ijms.6104.

[42] Nagao T, Komine Y, Soga S, 
Meguro S, Hase T, Tanaka Y, et al. 
Ingestion of a tea rich in catechins 
leads to a reduction in body fat and 
malondialdehyde-modified LDL in men 
1-3. 2005.

[43] Sakata R, Nakamura T, Torimura T, 
Ueno T, Sata M. Green tea with high-
density catechins improves liver function 
and fat infiltration in non-alcoholic 
fatty liver disease (NAFLD) patients: A 
double-blind placebo-controlled study. 
Int J Mol Med 2013;32:989-94. https://
doi.org/10.3892/ijmm.2013.1503

[44] Chen C, Liu Q , Liu L, Hu Y, 
Feng Q . Potential Biological Effects 
of (−)-Epigallocatechin-3-gallate 
on the Treatment of Nonalcoholic 
Fatty Liver Disease. Mol Nutr Food 
Res 2018;62:1700483. https://doi.
org/10.1002/mnfr.201700483.



Functional Foods

18

[45] Panahi Y, Kianpour P, 
Mohtashami R, Jafari R, Simental-
Mendiá LE, Sahebkar A. Curcumin 
Lowers Serum Lipids and Uric Acid in 
Subjects with Nonalcoholic Fatty Liver 
Disease: A Randomized Controlled 
Trial. J Cardiovasc Pharmacol 
2016;68:223-9. https://doi.org/10.1097/
FJC.0000000000000406.

[46] Yan C, Zhang Y, Zhang X, Aa J, 
Wang G, Xie Y. Curcumin regulates 
endogenous and exogenous metabolism 
via Nrf2-FXR-LXR pathway in 
NAFLD mice. Biomed Pharmacother 
2018;105:274-81. https://doi.
org/10.1016/j.biopha.2018.05.135.

[47] Jazayeri-Tehrani SA, Rezayat SM, 
Mansouri S, Qorbani M, Alavian SM, 
Daneshi-Maskooni M, et al. Nano-
curcumin improves glucose indices, 
lipids, inflammation, and Nesfatin 
in overweight and obese patients 
with non-alcoholic fatty liver disease 
(NAFLD): a double-blind randomized 
placebo-controlled clinical trial. Nutr 
Metab 2019 161 2019;16:1-13. https://
doi.org/10.1186/S12986-019-0331-1.

[48] Lee DE, Lee SJ, Kim SJ, Lee HS, 
Kwon OS. Curcumin ameliorates 
nonalcoholic fatty liver disease through 
inhibition of O-GlcNAcylation. 
Nutrients 2019;11. https://doi.
org/10.3390/nu11112702

[49] Saadati S, Sadeghi A, Mansour A, 
Yari Z, Poustchi H, Hedayati M, 
et al. Curcumin and inflammation 
in non-alcoholic fatty liver disease: 
A randomized, placebo controlled 
clinical trial. BMC Gastroenterol 
2019;19:133. https://doi.org/10.1186/
s12876-019-1055-4.

[50] Kim MH, Kang KS. Isoflavones as a 
smart curer for non-alcoholic fatty liver 
disease and pathological adiposity via 
ChREBP and Wnt signaling. Prev Med 
(Baltim) 2012;54:S57-63.https://doi.
org/10.1016/j.ypmed.2011.12.018.

[51] Eui SS, Hyoung HL, Si YC, 
Hyun WP, Sang JL, Tae RL. Genistein 
downregulates SREBP-1 regulated 
gene expression by inhibiting site-1 
protease expression in HepG2 cells. 
J Nutr 2007;137:1127-31. https://doi.
org/10.1093/jn/137.5.1127.

[52] Wang W, Chen J, Mao J, Li H, 
Wang M, Zhang H, et al. Genistein 
Ameliorates Non-alcoholic Fatty Liver 
Disease by Targeting the Thromboxane 
A2 Pathway. J Agric Food Chem 
2018;66:5853-9. https://doi.org/10.1021/
acs.jafc.8b01691.

[53] Kim MH, Park JS, Jung JW, 
Byun KW, Kang KS, Lee YS. Daidzein 
supplementation prevents non-
alcoholic fatty liver disease through 
alternation of hepatic gene expression 
profiles and adipocyte metabolism. Int 
J Obes 2011;35:1019-30. https://doi.
org/10.1038/ijo.2010.256.

[54] Lee JH, Kang HS, Park HY, 
Moon YA, Kang YN, Oh BC, 
et al. PPARα-dependent Insig2a 
overexpression inhibits SREBP-1c 
processing during fasting. Sci Rep 
2017;7:9958. https://doi.org/10.1038/
s41598-017-10523-7.

[55] Li L, Hai J, Li Z, Zhang Y, Peng H, 
Li K, et al. Resveratrol modulates 
autophagy and NF-κB activity in 
a murine model for treating non-
alcoholic fatty liver disease. Food Chem 
Toxicol 2014;63:166-73. https://doi.
org/10.1016/j.fct.2013.08.036.

[56] Cao Y, Yan Z, Zhou T, Wang G. 
SIRT1 Regulates Cognitive Performance 
and Ability of Learning and Memory 
in Diabetic and Nondiabetic Models. 
J Diabetes Res 2017;2017. https://doi.
org/10.1155/2017/7121827.

[57] Zhou R, Yi L, Ye X, Zeng X, Liu K, 
Qin Y, et al. Resveratrol Ameliorates 
Lipid Droplet Accumulation in Liver 
Through a SIRT1/ ATF6-Dependent 



19

Functional Foods for the Management of Non-Alcoholic Fatty Liver Disease
DOI: http://dx.doi.org/10.5772/intechopen.96317

Mechanism. Cell Physiol Biochem 
2018;51:2397-420. https://doi.
org/10.1159/000495898.

[58] Theodotou M, Fokianos K, 
Moniatis D, Kadlenic R, Chrysikou A, 
Aristotelous A, et al. Effect of 
resveratrol on non-alcoholic fatty liver 
disease. Exp Ther Med 2019. https://doi.
org/10.3892/etm.2019.7607.

[59] Rauf A, Imran M, Abu-Izneid T, 
Iahtisham-Ul-Haq, Patel S, Pan X, et al. 
Proanthocyanidins: A comprehensive 
review. Biomed Pharmacother 
2019;116. https://doi.org/10.1016/j.
biopha.2019.108999.

[60] Yogalakshmi B, Sreeja S, Geetha R, 
Radika K, Anuradha CV. Grape Seed 
Proanthocyanidin Rescues Rats 
from Steatosis: A Comparative and 
Combination Study with Metformin. 
J Lipids 2013;2013:11. https://doi.
org/10.1155/2013/153897.

[61] Yogalakshmi B, Venkatraman 
Anuradha C. Role of Grape Seed 
Proanthocyanidins in the Suppression 
of High Calorie Diet-Induced Hepatic 
Injury and Apoptosis. vol. 2. 2013.

[62] Perumal NK, Perumal MK, 
Halagowder D, Sivasithamparam ND. 
Morin attenuates diethylnitrosamine-
induced rat liver fibrosis and hepatic 
stellate cell activation by co-ordinated 
regulation of Hippo/Yap and TGF-
β1/Smad signaling. Biochimie 
2017;140:10-9. https://doi.org/10.1016/j.
biochi.2017.05.017.

[63] Ke Z, Zhao Z, Zhao Y, Xu X, Li Y, 
Tan S, et al. PMFs-rich Citrus extract 
prevents the development of non-
alcoholic fatty liver disease in C57BL/6J 
mice induced by a high-fat diet. J 
Funct Foods 2018;47:28-39. https://doi.
org/10.1016/j.jff.2018.05.032.

[64] Chung MY, Song JH, Lee J, Shin EJ, 
Park JH, Lee SH, et al. Tannic acid, 

a novel histone acetyltransferase 
inhibitor, prevents non-alcoholic 
fatty liver disease both in vivo and in 
vitro model. Mol Metab 2019;19:34-
48. https://doi.org/10.1016/j.
molmet.2018.11.001.

[65] Suguro R, Pang X cong, Yuan 
Z wen, Chen S yao, Zhu YZ, Xie Y. 
Combinational applicaton of silybin and 
tangeretin attenuates the progression of 
non-alcoholic steatohepatitis (NASH) in 
mice via modulating lipid metabolism. 
Pharmacol Res 2020;151:104519. https://
doi.org/10.1016/j.phrs.2019.104519.

[66] Lee G-H, Peng C, Park S-A, Hoang 
T-H, Lee H-Y, Kim J, et al. Citrus Peel 
Extract Ameliorates High-Fat Diet-
Induced NAFLD via Activation of 
AMPK Signaling. Nutrients 2020;12:673. 
https://doi.org/10.3390/nu12030673.

[67] Mohan VR, Tresina PS, 
Daffodil ED. Antinutritional Factors 
in Legume Seeds: Characteristics 
and Determination. Encycl. 
Food Heal., Elsevier Inc.; 2015, p. 
211-20. https://doi.org/10.1016/
B978-0-12-384947-2.00036-2.

[68] Gong L li, Yang S, Zhang W, Han 
F fei, Lv Y li, Wan ZR, et al. Akebia 
saponin D alleviates hepatic steatosis 
through BNip3 induced mitophagy. J 
Pharmacol Sci 2018;136:189-95. https://
doi.org/10.1016/j.jphs.2017.11.007.

[69] Hou Y, Gu D, Peng J, Jiang K, Li Z, 
Shi J, et al. Ginsenoside Rg1 Regulates 
Liver Lipid Factor Metabolism in 
NAFLD Model Rats. ACS Omega 
2020;5:10878-90. https://doi.
org/10.1021/acsomega.0c00529.

[70] Hu XQ , Wang YM, Wang JF, 
Xue Y, Li ZJ, Nagao K, et al. Dietary 
saponins of sea cucumber alleviate 
orotic acid-induced fatty liver in rats 
via PPAR and SREBP-1c signaling. 
Lipids Health Dis 2010. https://doi.
org/10.1186/1476-511X-9-25.



Functional Foods

20

[71] Cabrera D, Wree A, Povero D, 
Solís N, Hernandez A, Pizarro M, 
et al. Andrographolide Ameliorates 
Inflammation and Fibrogenesis 
and Attenuates Inflammasome 
Activation in Experimental Non-
Alcoholic Steatohepatitis. Sci Rep 
2017;7:1-12. https://doi.org/10.1038/
s41598-017-03675-z.

[72] Wang C, Duan X, Sun X, Liu Z, 
Sun P, Yang X, et al. Protective effects of 
glycyrrhizic acid from edible botanical 
Glycyrrhiza glabra against non-alcoholic 
steatohepatitis in mice. Food Funct 
2016;7:3716-23. https://doi.org/10.1039/
c6fo00773b.

[73] Sun X, Duan X, Wang C, Liu Z, 
Sun P, Huo X, et al. Protective effects of 
glycyrrhizic acid against non-alcoholic 
fatty liver disease in mice. Eur J 
Pharmacol 2017;806:75-82. https://doi.
org/10.1016/j.ejphar.2017.04.021.

[74] Shi L, Guo S, Zhang S, Gao X, 
Liu A, Wang Q , et al. Glycyrrhetinic 
acid attenuates disturbed vitamin a 
metabolism in non-alcoholic fatty 
liver disease through AKR1B10. Eur J 
Pharmacol 2020;883:173167. https://doi.
org/10.1016/j.ejphar.2020.173167.

[75] Dumolt JH, Rideout TC. The 
Lipid-lowering Effects and Associated 
Mechanisms of Dietary Phytosterol 
Supplementation. Curr Pharm Des 2017. 
https://doi.org/10.2174/13816128236661
70725142337.

[76] Plat J, Hendrikx T, Bieghs V, 
Jeurissen MLJ, Walenbergh SMA, 
Van Gorp PJ, et al. Protective role 
of plant sterol and stanol esters in 
liver inflammation: Insights from 
mice and humans e110758. PLoS One 
2014. https://doi.org/10.1371/journal.
pone.0110758.

[77] Feng S, Dai Z, Liu AB, Huang J, 
Narsipur N, Guo G, et al. Intake of 
stigmasterol and β-sitosterol alters lipid 
metabolism and alleviates NAFLD in 

mice fed a high-fat western-style diet. 
Biochim Biophys Acta - Mol Cell Biol 
Lipids 2018;1863:1274-84. https://doi.
org/10.1016/j.bbalip.2018.08.004.

[78] Song L, Li Y, Qu D, Ouyang P, 
Ding X, Wu P, et al. The regulatory 
effects of phytosterol esters (PSEs) on 
gut flora and faecal metabolites in rats 
with NAFLD. Food Funct., vol. 11, Royal 
Society of Chemistry; 2020, p. 977-91. 
https://doi.org/10.1039/c9fo01570a.

[79] Song L, Zhao XG, Ouyang PL, 
Guan Q , Yang L, Peng F, et al. 
Combined effect of n-3 fatty acids 
and phytosterol esters on alleviating 
hepatic steatosis in non-alcoholic fatty 
liver disease subjects: A double-blind 
placebo-controlled clinical trial. Br 
J Nutr 2020. https://doi.org/10.1017/
S0007114520000495.

[80] Gumede NM, Lembede BW, 
Brooksbank RL, Erlwanger KH, 
Chivandi E. β-Sitosterol Shows Potential 
to Protect Against the Development of 
High-Fructose Diet-Induced Metabolic 
Dysfunction in Female Rats. J Med 
Food 2020. https://doi.org/10.1089/
jmf.2019.0120.

[81] Rao A V., Rao LG. Carotenoids 
and human health. Pharmacol 
Res 2007;55:207-16. https://doi.
org/10.1016/j.phrs.2007.01.012.

[82] Lee Y, Hu S, Park YK, Lee JY. 
Health benefits of carotenoids: A role of 
carotenoids in the prevention of non-
alcoholic fatty liver disease. Prev Nutr 
Food Sci 2019. https://doi.org/10.3746/
pnf.2019.24.2.103.

[83] Chandrasekharan K, Alazawi W. 
Genetics of non-alcoholic fatty liver 
and cardiovascular disease: Implications 
for therapy? Front Pharmacol 
2019;10. https://doi.org/10.3389/
fphar.2019.01413.

[84] Yilmaz B, Sahin K, Bilen H, 
Bahcecioglu IH, Bilir B, Ashraf S, 



21

Functional Foods for the Management of Non-Alcoholic Fatty Liver Disease
DOI: http://dx.doi.org/10.5772/intechopen.96317

et al. Carotenoids and non-alcoholic 
fatty liver disease. Hepatobiliary Surg 
Nutr 2015;4:161-16171. https://doi.
org/10.3978/j.issn.2304-3881.2015.01.11.

[85] Clugston RD. Carotenoids and fatty 
liver disease: Current knowledge and 
research gaps. Biochim Biophys Acta - 
Mol Cell Biol Lipids 2020;1865. https://
doi.org/10.1016/j.bbalip.2019.158597.

[86] Seifert WF, Bosma A, 
Hendriks HFJ, van Leeuwen REW, van 
Thiel-de Ruiter GCF, Seifert-Bock I, 
et al. Beta-carotene (provitamin 
A) decreases the severity of CCl4-
induced hepatic inflammation and 
fibrosis in rats. Liver 1995. https://
doi.org/10.1111/j.1600-0676.1995.
tb00098.x.

[87] Harari A, Harats D, Marko D, 
Cohen H, Barshack I, Kamari Y, et al. A 
9-cis β-carotene-enriched diet inhibits 
atherogenesis and fatty liver formation 
in LDL receptor knockout mice. J 
Nutr 2008. https://doi.org/10.1093/
jn/138.10.1923.

[88] Elvira-Torales LI, García-Alonso J, 
Periago-Castón MJ. Nutritional 
importance of carotenoids and their 
effect on liver health: A review. 
Antioxidants 2019. https://doi.
org/10.3390/antiox8070229.

[89] Ni Y, Zhuge F, Nagashimada M, 
Ota T. Novel action of carotenoids 
on non-alcoholic fatty liver disease: 
Macrophage polarization and liver 
homeostasis. Nutrients 2016. https://doi.
org/10.3390/nu8070391.

[90] Imran M, Ghorat F, Ul-haq I, 
Ur-rehman H, Aslam F, Heydari M, 
et al. Lycopene as a natural antioxidant 
used to prevent human health disorders. 
Antioxidants 2020. https://doi.
org/10.3390/antiox9080706.

[91] Pickett-Blakely O, Young K, 
Carr RM. Micronutrients in 
Nonalcoholic Fatty Liver Disease 

Pathogenesis. CMGH 2018. https://doi.
org/10.1016/j.jcmgh.2018.07.004.

[92] Ambati RR, Moi PS, Ravi S, 
Aswathanarayana RG. Astaxanthin: 
Sources, extraction, stability, 
biological activities and its commercial 
applications - A review. Mar Drugs 2014. 
https://doi.org/10.3390/md12010128.

[93] Sztretye M, Dienes B, Gönczi M, 
Czirják T, Csernoch L, Dux L, et al. 
Astaxanthin: A Potential Mitochondrial-
Targeted Antioxidant Treatment 
in Diseases and with Aging. Oxid 
Med Cell Longev 2019. https://doi.
org/10.1155/2019/3849692.

[94] Viera I, Pérez-Gálvez A, Roca M. 
Bioaccessibility of marine carotenoids. 
Mar Drugs 2018. https://doi.
org/10.3390/md16100397.

[95] Ni Y, Nagashimada M, Zhuge F, 
Zhan L, Nagata N, Tsutsui A, et al. 
Astaxanthin prevents and reverses 
diet-induced insulin resistance and 
steatohepatitis in mice: A comparison 
with Vitamin E. Sci Rep 2015. https://
doi.org/10.1038/srep17192.

[96] Li J, Guo C, Wu J. Astaxanthin in 
liver health and disease: A potential 
therapeutic agent. Drug Des Devel Ther 
2020. https://doi.org/10.2147/DDDT.
S230749.

[97] Chiu CH, Chang CC, Lin ST, 
Chyau CC, Peng RY. Improved 
hepatoprotective effect of liposome-
encapsulated astaxanthin in 
lipopolysaccharide-induced acute 
hepatotoxicity. Int J Mol Sci 2016. 
https://doi.org/10.3390/ijms17071128.

[98] Brotosudarmo THP, Limantara L, 
Setiyono E, Heriyanto. Structures of 
Astaxanthin and Their Consequences 
for Therapeutic Application. 
Int J Food Sci 2020. https://doi.
org/10.1155/2020/2156582.

[99] Chen Q , Wang T, Li J, Wang S, 
Qiu F, Yu H, et al. Effects of natural 



Functional Foods

22

products on fructose-induced 
nonalcoholic fatty liver disease 
(NAFLD). Nutrients 2017. https://doi.
org/10.3390/nu9020096.

[100] Ribaya-Mercado JD, Blumberg JB. 
Lutein and Zeaxanthin and Their 
Potential Roles in Disease Prevention. J 
Am Coll Nutr 2004. https://doi.org/10.1
080/07315724.2004.10719427.

[101] Xiao M li, Chen G dong, Zeng 
F fang, Qiu R, Shi W qi, Lin J sheng, 
et al. Higher serum carotenoids 
associated with improvement of 
non-alcoholic fatty liver disease in 
adults: a prospective study. Eur J 
Nutr 2019. https://doi.org/10.1007/
s00394-018-1678-1.

[102] Chamberlain SM, Hall JD, Patel J, 
Lee JR, Marcus DM, Sridhar S, et al. 
Protective effects of the carotenoid 
zeaxanthin in experimental 
nonalcoholic steatohepatitis. Dig Dis 
Sci 2009. https://doi.org/10.1007/
s10620-009-0824-2.

[103] Peng CH, Chang HC, Yang MY, 
Huang CN, Wang SJ, Wang CJ. Oat 
attenuate non-alcoholic fatty liver and 
obesity via inhibiting lipogenesis in high 
fat-fed rat. J Funct Foods 2013;5:53-61. 
https://doi.org/10.1016/j.jff.2012.08.003.

[104] Yari Z, Rahimlou M, 
Eslamparast T, Ebrahimi-Daryani N, 
Poustchi H, Hekmatdoost A. Flaxseed 
supplementation in non-alcoholic fatty 
liver disease: A pilot randomized, open 
labeled, controlled study. Int J Food Sci 
Nutr 2016;67:461-9. https://doi.org/10.3
109/09637486.2016.1161011.

[105] Cooke RF, Silva Del Río N, 
Caraviello DZ, Bertics SJ, Ramos MH, 
Grummer RR. Supplemental choline for 
prevention and alleviation of fatty liver 
in dairy cattle. J Dairy Sci 2007;90:2413-
8. https://doi.org/10.3168/jds.2006-028.

[106] Duric M, Sivanesan S, Bakovic M. 
Phosphatidylcholine functional 

foods and nutraceuticals: A potential 
approach to prevent non-alcoholic 
fatty liver disease. Eur J Lipid Sci 
Technol 2012;114:389-98. https://doi.
org/10.1002/ejlt.201100350.

[107] Abdelmalek MF, Sanderson SO, 
Angulo P, Soldevila-Pico C, Liu C, 
Peter J, et al. Betaine for nonalcoholic 
fatty liver disease: Results of a 
randomized placebo-controlled trial. 
Hepatology 2009;50:1818-26. https://
doi.org/10.1002/hep.23239.

[108] Kathirvel E, Morgan K, 
Nandgiri G, Sandoval BC, Caudill MA, 
Bottiglieri T, et al. Betaine improves 
nonalcoholic fatty liver and associated 
hepatic insulin resistance: A potential 
mechanism for hepatoprotection by 
betaine. Am J Physiol - Gastrointest 
Liver Physiol 2010;299:G1068-
77. https://doi.org/10.1152/
ajpgi.00249.2010.

[109] Lin CH, Lin TH, Pan TM. 
Alleviation of metabolic syndrome 
by monascin and ankaflavin: The 
perspective of Monascus functional 
foods. Food Funct 2017;8:2102-9. 
https://doi.org/10.1039/c7fo00406k.

[110] Hsu WH, Chen TH, Lee BH, 
Hsu YW, Pan TM. Monascin and 
ankaflavin act as natural AMPK 
activators with PPARα agonist activity 
to down-regulate nonalcoholic 
steatohepatitis in high-fat diet-
fed C57BL/6 mice. Food Chem 
Toxicol 2014;64:94-103. https://doi.
org/10.1016/j.fct.2013.11.015.

[111] Cheng CF, Pan TM. Ankaflavin 
and Monascin Induce Apoptosis 
in Activated Hepatic Stellate Cells 
through Suppression of the Akt/NF-κB/
p38 Signaling Pathway. J Agric Food 
Chem 2016;64:9326-34. https://doi.
org/10.1021/acs.jafc.6b03700.

[112] Kwon M, Lim SJ, Joung EJ, Lee B, 
Oh CW, Kim HR. Meroterpenoid-rich 
fraction of an ethanolic extract from 



23

Functional Foods for the Management of Non-Alcoholic Fatty Liver Disease
DOI: http://dx.doi.org/10.5772/intechopen.96317

Sargassum serratifolium alleviates 
obesity and non-alcoholic fatty liver 
disease in high fat-fed C57BL/6J mice. J 
Funct Foods 2018;47:288-98. https://doi.
org/10.1016/j.jff.2018.05.063.

[113] Lin JJ, Liu YC, Chang CJ, Pan MH, 
Lee MF, Pan BS. Hepatoprotective 
mechanism of freshwater clam extract 
alleviates non-alcoholic fatty liver 
disease: Elucidated: In vitro and in vivo 
models. Food Funct 2018;9:6315-25. 
https://doi.org/10.1039/c8fo01758a.

[114] Soares e Silva AK, de Oliveira 
Cipriano Torres D, dos Santos 
Gomes FO, dos Santos Silva B, Lima 
Ribeiro E, Costa Oliveira A, et al. LPSF/
GQ-02 Inhibits the Development of 
Hepatic Steatosis and Inflammation 
in a Mouse Model of Non-Alcoholic 
Fatty Liver Disease (NAFLD). PLoS 
One 2015;10:e0123787. https://doi.
org/10.1371/journal.pone.0123787.

[115] Dong XC. PNPLA3—A Potential 
Therapeutic Target for Personalized 
Treatment of Chronic Liver Disease. 
Front Med 2019;6:304. https://doi.
org/10.3389/fmed.2019.00304.

[116] Loguercio C, Andreone P, 
Brisc C, Brisc MC, Bugianesi E, 
Chiaramonte M, et al. Silybin combined 
with phosphatidylcholine and vitamin 
E in patients with nonalcoholic fatty 
liver disease: A randomized controlled 
trial. Free Radic Biol Med 2012;52:1658-
65. https://doi.org/10.1016/J.
FREERADBIOMED.2012.02.008.

[117] Ren T, Zhu L, Shen Y, Mou Q , 
Lin T, Feng H. Protection of hepatocyte 
mitochondrial function by blueberry 
juice and probiotics: Via SIRT1 
regulation in non-alcoholic fatty liver 
disease. Food Funct 2019;10:1540-51. 
https://doi.org/10.1039/c8fo02298d.

[118] Zhang M, Sun W, Zhou M, Tang Y. 
MicroRNA-27a regulates hepatic lipid 
metabolism and alleviates NAFLD 
via repressing FAS and SCD1. Sci Rep 

2017;7:1-10. https://doi.org/10.1038/
s41598-017-15141-x.

[119] Chen C, Liu Q , Liu L, Hu Y, 
Feng Q . Potential Biological Effects 
of (−)-Epigallocatechin-3-gallate 
on the Treatment of Nonalcoholic 
Fatty Liver Disease. Mol Nutr Food 
Res 2018;62:1700483. https://doi.
org/10.1002/mnfr.201700483.

[120] Xin X, Chen C, Hu YY, Feng 
Q . Protective effect of genistein 
on nonalcoholic fatty liver disease 
(NAFLD). Biomed Pharmacother 
2019;117:109047. https://doi.
org/10.1016/j.biopha.2019.109047.

[121] Zou B, Ge ZZ, Zhang Y, Du J, Xu Z, 
Li CM. Persimmon Tannin accounts for 
hypolipidemic effects of persimmon 
through activating of AMPK and 
suppressing NF-κB activation and 
inflammatory responses in High-Fat 
Diet Rats. Food Funct 2014;5:1536-46. 
https://doi.org/10.1039/c3fo60635j.

[122] Salomone F, Godos J, Zelber-Sagi S. 
Natural antioxidants for non-alcoholic 
fatty liver disease: Molecular targets 
and clinical perspectives. Liver Int 
2016;36:5-20. https://doi.org/10.1111/
liv.12975.


