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October 2012 Media Alert: The  Journal of Nutrition  

The following articles are being published in the October 2012 issue of The
Journal of Nutrition, a publication of the American Society for Nutrition.
Summaries of the selected articles appear below; the full text of each article
is available by clicking on the links listed. Manuscripts published in The
Journal of Nutrition are embargoed until the article appears online either as
in press (Articles in Press) or as a final version. The embargoes for the
following articles have expired.
 
Study suggests quercetin may help prevent fatty liver disease
 
Excessive maternal weight gain during pregnancy related to increased risk
for obesity in some children
 
Introduction of orange sweet potatoes in Ugandan communities reduces
vitamin A deficiency in children
 
Study suggests quercetin may help prevent fatty liver disease
Over the past few years, inflammation has become an especially hot topic in
terms of research carried out to understand the causes of and possible
treatments for various chronic conditions such as cardiovascular disease,
cancer, and obesity. Indeed, many of today's leading causes of illness and
death are associated with chronic inflammation. Consequently, there is great
interest in the discovery and evaluation of naturally-occurring, anti-
inflammatory substances, many of which are dietary in nature. One example
is quercetin, a phytochemical found in a variety of foods including apples,
tea, and red wine. Population studies have suggested that people with high
intakes of foods containing quercetin tend to have lower rates of heart
disease and lung cancer, and animal studies have demonstrated a protective
effect of quercetin on liver disease. In a paper published in the September
2012 issue of The Journal of Nutrition, a research team led by Dr. María J.
Tuñón from The University of León (Spain) report their findings that
quercetin treatment may also be useful in preventing inflammation and
fibrosis associated with nonalcoholic steatohepatitis (fatty liver disease)-at
least in mice. This may have important implications for human health, as
some experts estimate that nonalcoholic steatohepatitis affects up to 5% of
the US population, and no specific therapies exist for this condition.
 
In this study, mice were randomized into one of four experimental groups:
control (normal diet/no quercetin), quercetin (normal diet + quercetin), fatty
liver (experimental diet/no quercetin), and fatty liver with quercetin
(experimental diet + quercetin). Animals in both "fatty liver" groups were fed
an experimental diet shown previously to cause fat accumulation in the liver,
similar to that which occurs in people with nonalcoholic steatohepatitis.
Animals were sacrificed at either 2 or 4 weeks so that blood and liver
samples could be collected and analyzed for markers of oxidative stress,
inflammation, and damage.
 
Compared to those fed the normal diet, animals that consumed the fatty-
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liver-inducing experimental diet indeed had more fat accumulate in their
liver; they also had more inflammation, oxidative stress, and liver damage.
These effects, however, were either completely or partially prevented by
consuming quercetin. The authors fully ackowledged the limitations of their
animal model and the fact that the amount of quercetin consumed by the
mice was well above that which could be reasonably obtained from foods.
Nonetheless, they concluded that further investigations on the mechanisms
by which this powerful anti-inflammatory phytochemical reduces
development of nonalcoholic steatohepatitis in mice and potential clinical
applications of quercetin in humans are warranted.
 
Reference Marcolin E, San-Miguel B, Vallejo D, Tieppo J, Marroni N,
González-Gallego, Tuñón MJ. Quercetin treatment ameliorates inflammation
and fibrosis in mice with nonalcoholic steatohepatitis. Journal of Nutrition
142:1821-1828, 2012.
For More Information To contact the corresponding author, Dr. María J.
Tuñón, please send an e-mail to mjtung@unileon.es.
 
Excessive maternal weight gain during pregnancy related to
increased risk for obesity in some children
Many lifestyle choices and environmental influences have been blamed for
the skyrocketing rates of childhood obesity in the United States, with
increased consumption of high-calorie foods coupled with too little exercise
being major contributors to this national trend. However, scientists are
discovering that a child's risk for becoming overweight may begin much
earlier in life-even before he is born. For instance, researchers from Emory
University, the US Public Health Service Commissioned Corps, and the
Centers for Disease Control and Prevention (CDC) recently reported that if a
child's mother gains too much weight during pregnancy, the child may
already be predisposed to excessive adiposity during the preschool years. You
can read more about this research in the October 2012 issue of The Journal
of Nutrition.
 
Data used in this study were collected as part of the Early Childhood
Longitudinal Study-Birth Cohort, a prospective, longitudinal investigation
that followed a representative cohort of US children born in 2001 for ~6
years. A total of 3600 children were studied. Information concerning
mothers' prepregnancy weights was obtained via interview when the children
were 9-months old. Infant birth weights and maternal weight gain during
pregnancy were obtained from birth certificates and maternal report. When
the children were 5 years old, the researchers weighed and measured them
and calculated standardized body mass index-for-age (BMI) scores based on
criteria established by the CDC. After controlling for potentially confounding
factors such as demographics and family lifestyle patterns, the statistical
relation between maternal pregnancy weight gain and child adiposity was
determined.
 
The researchers discovered that less than half the women studied gained
weight within the ranges recommended by the Institute of Medicine.
Children of healthy-weight and overweight women who gained more weight
than recommended had higher BMI scores at 5 years of age than those
whose mothers' weight gains were within the suggested range. Although this
relationship was not found for children of underweight or obese women, the
scientists concluded, "Regardless of maternal prepregnancy BMI, prevention
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of excess pregnancy weight gain is important for short-term health of the
infant and may be a strategy in prevention of childhood obesity." It appears
that diligence in obesity prevention cannot begin too early in life.
 
Reference Hinkle SN, Sharma AJ, Swan DW, Schieve LA, Ramakrishnan U,
Stein AD. Excess gestational weight gain is associated with child adiposity
among mothers with normal and overweight prepregnancy weight status.
Journal of Nutrition 142:1851-1858, 2012.
For More Information To contact the corresponding author, Dr. Andrea
Sharma, please send an e-mail to AJSharma@cdc.gov
 
Introduction of orange sweet potatoes in Ugandan communities
reduces vitamin A deficiency in children
Have you ever wondered why some health experts recommend that we "eat a
rainbow of colors?" The reason is that, in general, pigments in foods provide
an array of physiologic benefits to humans. For instance, orange/yellow fruits
and vegetables are usually colored by pigments called carotenoids. β-
carotene, a type of carotenoid found in sweet potatoes, pumpkins, and
carrots, has dual roles in the body being an antioxidant and a precursor for
vitamin A, which helps maintain healthy mucous membranes and eyes.
Because vitamin A deficiency remains a serious public health concern in
many areas of the world (especially Africa), some nations have instituted
vitamin A supplementation and food-fortification programs. These
programs, however, can be somewhat difficult and costly to implement
successfully, leaving many of the most vulnerable individuals at risk for
vitamin A deficiency. Another approach to this problem is the introduction of
foods naturally high in vitamin A or β-carotene. In the October 2012 issue of
The Journal of Nutrition, an international group of researchers describe the
results of a study they conducted to test the effectiveness of such a program
in Uganda where 28% and 23% of children and women, respectively, are
vitamin A deficient.
 
The researchers took a holistic approach, in that they worked directly with
local "farmer groups" (mostly women) to increase the production-and
thereby consumption-of orange sweet potatoes containing high levels of β-
carotene. It is noteworthy that sweet potatoes are a staple food in Uganda,
but the types grown are historically white in color and therefore low in β-
carotene. Households were provided 20 kg orange sweet potato vines, and
farmer groups were trained as to best practices related to sweet potato
production. Women were also educated as to the importance of vitamin A in
the diet and the potential for profit through the sale of their new crop. After 1
and 2 years, the researchers assessed β-carotene consumption and vitamin A
status in the local women and children.
 
As expected, orange sweet potato (and thus β-carotene) intake increased
over the course of the study in both women and children. This resulted in a
9.5% reduction in vitamin A deficiency in children, especially those who
began the study being most at-risk. Women's vitamin A status was not
affected. The researchers reported that introduction of this new crop was
well received, suggesting that this approach might be both applicable and
cost-efficient on a national level. They consequently concluded that β-
carotene-rich orange sweet potatoes introduced in a population where the
sweet potato is an important food might represent a useful strategy to
minimize the risk of vitamin A deficiency in especially vulnerable
populations.
 
Reference Hotz C, Loechl C, Lubowa A, Tumwine JK, Ndeezi G, Masawa
AN, Baingana R, Carriquiry A, de Brauw A, Meenakshi JV, Gilligan DO.
Introduction of β-carotene-rich orange sweet potato in rural Uganda results
in increased vitamin A intakes among children and women and improved
vitamin A status among children. Journal of Nutrition 142:1871-1880, 2012.
For More Information To contact the corresponding author, Dr. Christine
Hotz, please send an e-mail to christinehotz.to@gmail.org
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