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Daily oligofructose-enriched inulin intake impacts bone turnover markers but not the cytokine
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The Gluten-Free Diet and Glycaemic Index in the Management of Coeliac Disease Associated with Type 1
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The effect of oligofructose-enriched inulin supplementation on gut microbiota, nutritional status
and gastrointestinal symptoms in paediatric coeliac disease patients on a gluten-free diet: study
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