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Abstract
Background Considering inflammation as a primary occurrence in gallstone formation, this study aimed to 
determine the relation between serum biomarkers of inflammation and oxidative stress, and dietary Inflammatory 
Index (DII) score with the risk of gallstone disease (GD) among Iranian women.

Materials and methods Present BMI-matched case-control study was performed among 75 women with GD and 
75 healthy controls. Biochemical parameters were measured by standard laboratory methods. A validated food 
frequency questionnaire (FFQ) was used to assess the usual intake of participants. DII score was calculated for all 
participants. The linear and logistic regression were used to examine the association of DII with serum inflammatory 
biomarkers and the odds ratio of GD, respectively.

Results The mean serum levels of high-sensitivity C-reactive protein (hs-CRP) and Malondialdehyde (MDA) were 
significantly (P < 0.001) higher in GD patients compared to control subjects. Women in the highest tertile of DII 
compared to the lowest tertile had lower intake of macronutrients, minerals, vitamins garlic, onion, pepper and fiber. 
Moreover, the odd of GD was significantly higher in the third tertile of the DII versus the first tertile after adjustment of 
potential confounders (OR: 17.47; 95% CI: 4.64–65.72). Also, a positive and significant relationship was found between 
the serum level of inflammatory biomarkers with the risk of GD and the inflammatory score of the diet (P < 0.001).

Conclusion Our data indicate that higher DII score, and serum inflammatory and oxidative stress biomarkers are 
related to higher risk of GD in Iranian women.
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Introduction
Gallstone disease (GD) is one of the most common disor-
ders associated with gastrointestinal tract [1]. Formation 
of gallstones has been attributed to cholesterol-supersat-
urated bile, nucleation of cholesterol crystals and altered 
gallbladder emptying [2]. GD Complications such as 
cholecystitis, cholangitis and pancreatitis lead to hospi-
tal admission and surgical interventions that represent a 
major economic burden on healthcare resources [3, 4]. 
Recent studies have shown that the prevalence of gall-
stones is between 15 and 20% in Western countries [5]. In 
the US about 35% of GD cases result in cholecystectomy 
and more than 750,000 cases of cholecystectomy occur 
annually [6]. The prevalence of gallstone disease in Iran 
was reported 6.3% by a study conducted in 2007 [7].

GD is a multifactorial disorder and probably both 
genetic and environmental factors are involved in its 
pathogenesis. Female sex, older age, higher body mass 
index (BMI), rapid weight loss, pregnancy, liver cirrho-
sis, hemolytic anemia, use of certain therapeutic agents 
(Estrogen-treatment when used for anticonception or 
hormone-replacement and fibrates used for the treat-
ment of dyslipidemia), hyperlipidemia and diabetes mel-
litus increase the risk of GD [1, 8–10]. Diet has long been 
considered a modifiable risk factor for GD [11]. Previous 
studies have reported that the risk of GD is positively 
associated with meat consumption, high intake of energy, 
fats and saturated fatty acids, but is inversely related to 
the consumption of vegetables and fiber [12]. Regard-
ing diet as an important ecological factor, the evidence 
in nutrition epidemiology suggests that pattern analysis 
compared with a dietary component is the most func-
tional way to assess the effects of whole diet on health or 
disease [11].

It has been demonstrated that inflammation is a pri-
mary occurrence in gallstone formation [13]. The stud-
ies have reported that there is a significant association 
between circulating inflammatory biomarkers and the 
risk of GD [13, 14]. Considering to anti-inflammatory/
pro-inflammatory potential capacity of specific foods and 
dietary patterns, they could be related to GD [15].

The Dietary Inflammatory Index (DII) is a population-
based diet quality index which derived from literature; 
include the positive or negative outcomes of 45 various 
dietary factors on serum levels of six inflammatory bio-
markers. A higher score of DII indicates a higher inflam-
matory potential of the diet [16]. Although results from 
a review study show that high DII might be related to an 
elevated risk of cardiovascular disease, colorectal cancer 
and all-cause mortality [17], but there is little information 
about the relationship between DII and the odds of gall-
stone disease. Since the studies in this field are limited, 
therefore this study aimed to determine the association 
between DII score and the odds of GD in women.

Materials and methods
Participants
This BMI-matched case-control study was performed in 
Research Institute for Gastroenterology and Liver Dis-
eases of Shahid Beheshti University of Medical Science 
in Tehran, Iran from October 2020 to March 2021. This 
study was approved by the Ethical Committee of the Fac-
ulty of Nutrition and Food Sciences, Tabriz University of 
Medical Sciences, Tabriz, Iran (research ethic number: 
IR.TBZMED.REC.1398.1202). At the beginning of study, 
all participants completed an informed written consent 
form. All methods were carried out in accordance with 
the Declaration of Helsinki and Good Clinical Practice 
guidelines.

Subjects included 75 new cases of women (aged 30–65 
years) with GD or common bile duct stone (CBD), 
which was confirmed by ultrasonography. Furthermore, 
the control group consisted of 75 healthy women (aged 
30–65 years) from the companions of the patients. Sam-
ple size using PASS software and according to the study 
of Hayat et al. [18] (SD values for triglyceride variable), 
considering the test power of 80%, 68 people in each 
group and finally by 10% drop, 75 people in each group 
was calculated.

Main inclusion criteria were women aged 30–65 years, 
newly diagnosed with GD, not taking medicines to con-
trol blood sugar or lipids, or Ursodeoxycholic Acid, lack 
of history of diabetes and cardiovascular disease, not fol-
lowing certain diets, and readiness to participation. Cri-
teria for exclusion from the study consisted of: pregnancy 
or lactation, consumption of vitamin and mineral supple-
ments and taking weight loss medications.

Assessment of dietary intake
A validated 125-item food frequency questionnaire (FFQ) 
[19] was used to assess the usual intake of foods and 
beverages in the past year. These food items in FFQ had 
been classified into 7 food groups and the participant’s 
response to the frequency of consumption for each food 
item was ranged from “never or less than once a month” 
to “12 or more times per day”. Using household mea-
sures, portion sizes of consumed foods were converted to 
grams [20]. The Nutritionist IV software (First Databank, 
San Bruno, CA, USA) that was updated for Iranian foods 
was used to evaluate the recorded foods. All FFQs were 
completed by a trained dietitian.

Calculation of Dietary Inflammatory index (DII)
The Dietary Inflammatory Index (DII) was computed 
according to the updated approach of Shivappa et al. [16, 
21]. DII was established based on the effect of 45 nutri-
tional parameters (including macronutrients, micro-
nutrients, specific food, and bioactive ingredients) on 
inflammatory indices. Each dietary parameters were 
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scored based on how their affect inflammation consider-
ing to six inflammatory indicators (Interleukin (IL) − 1β, 
IL-4, IL-6, IL-10, tumor necrosis factor (TNF) and C 
reactive protein (CRP)); foods with potential inflam-
matory effect (+ 1 point) or anti-inflammatory effect 
(-1point) [16, 21, 22]. In the present study, the following 
30 food items were available to calculate the DII score: 
energy, carbohydrate, protein, total fat, cholesterol, vita-
min B12, vitamin B6, β-Carotene, caffeine, fiber, folic 
acid, garlic, Fe, Mg, MUFA, niacin, n-3 Fatty acids, n-6 
Fatty acids, onion, PUFA, riboflavin, saturated fat, Se, 
thiamin, vitamin A, vitamin C, vitamin D, vitamin E, 
Zn, pepper. Diet information were compared to a global 
database that supplied the estimated mean and standard 
deviation (SD) for daily intake of each DII parameter 
from 11 countries. Z-score is obtained via subtracting a 
standard global was from the reported intake and divided 
by its SD. Then Z-scores were converted to percentiles. 
The percentiles for each food parameter were multiplied 
by 2 and 1 was subtracted. Next, the obtained number 
for each parameter was multiplied by the inflammatory 
effect score of that parameter. Finally, the DII scores of 
each parameter were summed to gain a total DII score for 
any participant. A higher DII score refer to a greater con-
sumption of pro-inflammatory foods, while a lower score 
indicates a greater intake of anti-inflammatory foods [23].

Assessment of biomarkers
After 12  h of fasting, venous blood samples were col-
lected from all participants. All measurements were 
performed on the extracted serum samples that stored 

at − 80 °C. Serum hs-CRP was measured by immunotur-
bidimetry method (Pars Azmoon Iran). Measurement 
of serum MDA was performed by spectrophotomet-
ric method based on reaction with thiobarbituric acid 
(TBA). All biochemical parameters were assessed in one 
laboratory by a trained laboratory expert.

Assessment of other variables
Physical activity (PA) was also determined with the short 
form of the international physical activity questionnaire 
(IPAQ) and expressed as physical activity levels [24]. 
In addition, anthropometric measurements including 
body weight and height were collected after an over-
night fasting by a trained dietician, while subjects were 
wearing light indoor clothing without shoes. Height was 
measured to the nearest 0.1  cm with a measuring tape. 
Weight was recorded to the nearest 0.1 kg with a Butcher 
scale (Seca, Hamburg, Germany). Body mass index (BMI) 
was calculated dividing weight (kg) by the square of 
height (m2) [25].

Statistical methods
Normality of data was checked by Kolmogorov-Smirnov 
test. All variables had normal distribution. Quantitative 
variables were reported as mean ± standard deviation and 
categorical variables were expressed as percentage. To 
compare continuous and categorical variables between 
two groups, independent sample t-test and chi-square 
test were used, respectively. To compare the mean of 
quantitative and qualitative variables across DII tertiles, 
the one-way analysis of variance and chi-square tests 

Table 1 Characteristics of the study participants across tertiles of DII also base on case and control groups
Variables Participants Dietary Inflammatory Index

Case
n = 74

Control
n = 75

Pa T1
n = 49

T2
n = 50

T3
n = 50

Pb

General characteristics
Age (year) 51.47 ± 12.54 44.16 ± 9.03 < 0.001 45.40 ± 10.62 47.68 ± 11.42 50.24 ± 12.04 0.11
Weight (kg) 69.29 ± 11.16 72.74 ± 9.82 0.04 74.85 ± 9.88 70.20 ± 7.73 68.12 ± 12.69 0.005
Height (cm) 160.16 ± 5.64 161.41 ± 7.43 0.25 161.06 ± 7.37 161.10 ± 6.53 160.22 ± 5.97 0.757
BMI (kg/m2) 27.06 ± 4.61 27.90 ± 3.11 0.19 28.86 ± 3.30 27.06 ± 2.75 26.55 ± 5.06 0.008
Smoking 0.37 0.20
Yes 2 (2.7%) 0 (0.00) 0 2(4%) 1(2%)
No 72 (97.3%) 75 (100) 49 (100%) 48 (96%) 49(98%)
IPAC (level) 0.57 0.16
Light 59 (79.7%) 58 (77.3%) 34 (69.4) 38 (76%) 45 (90%)
Medium 10 (13.5%) 14 (18.7%) 11 (22.4) 9 (18%) 4 (8%)
Severe 5 (6.8%) 3 (4%) 4 (8.2) 3 (6%) 1 (2%)
Clinical markers
hs-CRP (mg/dL) 14.91 ± 9.84 5.35 ± 3.51 < 0.001 8.11 ± 6.87 9.54 ± 8.11 12.61 ± 10.46 0.03
MDA (nmol/mL) 3.97 ± 3.07 1.66 ± 0.40 < 0.001 2.28 ± 1.69 2.11 ± 1.27 4.04 ± 3.41 < 0.001
BMI: Body mass index; hs-CRP: high-sensitivity C-Reactive Protein; MDA: Malondialdehyde; DII: Dietary Inflammatory Index

Values are means ± SD and number (prevalence percent) for quantitative and qualitative variables, respectively.
a Obtained from Independent t-test for quantitative variables and Chi-squared test for qualitative variables
b Obtained from one way ANOVA for continuous variables and Chi-squared test for categorical variables
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were conducted, respectively. In order to ascertain the 
odds of GD in each tertile of DII, the logistic regressions 
were applied in crude and multivariable-adjusted model. 
Confounding variables adjustment including age, BMI, 
energy intake, IPAC (level), smoking, MDA and hs-CRP 
were performed in the adjusted model. Linear regression 
was employed to assess the association between GD with 
the serum levels of hs-CRP and MDA. All statistical anal-
yses were performed using the Statistical Package for the 
Social Sciences (SPSS) software version 25.0 (SPSS Inc., 
Chicago, IL, USA). Two-sided P-values < 0.05 were con-
sidered significant.

Results
General characteristics of participants are shown in 
Table 1. There were no significant differences in terms of 
BMI, PA and smoking, between case and control groups; 
whereas the mean age was significantly higher among 
women with GD. The mean serum levels of hs-CRP 
(P < 0.001) and MDA (P < 0.001), were significantly higher 
in GD patient compared to control subjects.

DII components of study population in tertiles of DII 
are represented in Table 2. Women in the highest tertile 
of DII compared to lowest tertile had significantly lower 

Table 2 DII components of study participants by tertiles of DII
Variables Dietary Inflammatory index P*

DII components T1
n = 49

T2
n = 50

T3
n = 50

Macronutrients
Energy (Kcal) 3194.93 ± 903.47 2341.69 ± 498.61 1835.54 ± 488.49 < 0.001
Protein (g) 94.14 ± 27.67 67.86 ± 13.41 49.82 ± 14.24 < 0.001
Carbohydrate (g) 405.80 ± 107.911 290.88 ± 64.09 225.36 ± 60.65 < 0.001
Fat (g) 142.36 ± 60.29 107.53 ± 41.37 86.83 ± 37.49 < 0.001
Fatty acid subtypes
Cholesterol) mg ( 277.19 ± 103.27 190.38 ± 64.80 152.94 ± 88.20 < 0.001
SFA (g) 34.72 ± 13.49 26.31 ± 7.53 22.43 ± 8.15 < 0.001
MUFA (g) 48.71 ± 20.94 38.23 ± 14.04 31.08 ± 14.67 < 0.001
PUFA (g) 35.00 ± 17.49 27.42 ± 12.63 22.09 ± 13.30 < 0.001
n-3 Fatty acid (g) 18.02 ± 15.23 13.93 ± 12.69 9.30 ± 8.85 0.003
n-6 Fatty acid (g) 31.61 ± 16.96 24.86 ± 12.19 20.08 ± 12.68 < 0.001
Minerals
Iron (mg) 19.86 ± 5.52 14.07 ± 3.22 10.14 ± 2.98 < 0.001
Magnesium (mg) 458.61 ± 88.25 328.68 ± 65.67 242.82 ± 70.24 < 0.001
Zinc (mg) 14.36 ± 4.44 9.92 ± 2.00 7.29 ± 2.29 < 0.001
Selenium (mg) 119.98 ± 41.68 79.64 ± 22.99 61.48 ± 22.82 < 0.001
Vitamins
Vitamin A (mg) 653.71 ± 257.56 415.32 ± 187.26 310.55 ± 109.41 < 0.001
Betacaroten (mg) 3683.39 ± 1370.99 2600.96 ± 1355.33 1776.31 ± 910.91 < 0.001
Vitamin C (mg) 229.96 ± 95.77 164.29 ± 78.74 105.84 ± 62.14 < 0.001
Vitamin D (µg) 1.96 ± 1.33 1.16 ± 1.24 0.91 ± 0.86 < 0.001
Vitamin E (mg) 36.08 ± 23.55 28.18 ± 18.69 20.27 ± 14.09 < 0.001
Thiamin (mg) 2.17 ± 0.74 1.58 ± 0.36 1.20 ± 0.34 < 0.001
Riboflavin (mg) 2.10 ± 0.65 1.55 ± 0.36 1.15 ± 0.58 < 0.001
Niacin (mg) 26.10 ± 8.92 18.56 ± 4.21 13.51 ± 4.12 < 0.001
Folate (mg) 656.99 ± 192.59 495.47 ± 96.20 361.09 ± 92.63 < 0.001
Vitamin B6 (mg) 2.37 ± 0.63 1.75 ± 0.34 1.26 ± 0.36 < 0.001
Vitamin B12 (mg) 5.38 ± 2.75 3.62 ± 1.52 2.57 ± 1.58 < 0.001
Other nutrients
Total Fiber (g) 37.43 ± 10.12 27.43 ± 7.38 19.48 ± 7.53 < 0.001
Caffeine (g) 168.13 ± 115.25 156.04 ± 98.20 149.19 ± 97.87 0.060
Garlic (g) 0.81 ± 1.66 1.08 ± 2.08 1.22 ± 4.62 0.790
Onion (g) 34.66 ± 48.89 19.29 ± 23.19 7.66 ± 14.91 < 0.001
Pepper (g) 16.00 ± 17.49 10.90 ± 12.40 6.49 ± 10.54 0.003
DII: Dietary Inflammatory Index

Values are means ± SD

*Obtained from One way ANOVA
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intake of macronutrients, MUFA, PUFA, n-3 fatty acid, 
n-6 fatty acid, minerals, vitamins, fiber, onion and pepper.

Odds ratios of crude and adjusted models for GD 
across tertiles of DII are demonstrated in Table 3. There 
was a significant positive association between DII and 
odds of GD (OR: 1.08; 95% CI: 0.51–0.77) in a crude 
model. Moreover, the odds of GD were significantly 
higher in third tertile of the DII versus first tertile in a 
crud model. This association remained significant after 
adjustment of potential confounders including energy 
intake, BMI, PA and smoking (OR: 17.47; 95% CI: 4.64–
65.72; p third tertile compare to first tertile: <0.001). The 
association between GD with the serum inflammatory 
biomarkers are indicated in Table 4 in crude and multi-
variable-adjusted models. The linear regression analysis 
showed that there is a significant positive association 
between GD and serum levels of hs-CRP and MDA in 
either crude or confounder-adjusted models (P < 0.001). 
The DII score was also linearly associated with serum 
inflammatory biomarkers (Fig.  1). The analysis revealed 
that DII score is associated with higher serum levels of 
hs-CRP and MDA (P < 0.001).

Discussion
To the best of our knowledge, this study was the first 
case-control study that examined the association 
between DII and the odds of GD among women. Our 

findings demonstrated that a higher score of DII can 
increase the odds of GD.

Several studies have investigated the role of inflamma-
tion in gallstone formation. In a case-control study by 
Liu et al. [14] in order to find the relationship between 
inflammatory proteins and GD, 13 cytokines includ-
ing 10 interleukins were measured and determined that 
IL-6, IL-10, IL-12, and IL-13 were associated with ele-
vated risk of GD. As in our study, the mean serum level 
of hs-CRP in patients was significantly higher than the 
control group and there was a significant increase in hs-
CRP level with the increase in the DII tertile, in a recent 
cohort study with a more than 7-year follow-up, it has 
been reported that high levels of serum hs-CRP, was an 
independent risk factor for new-onset GD formation 
amongst the Chinese people [26]. Results from a cross-
sectional study by Shabanzadeh et al. showed that CRP 
as one of the systemic inflammation agents had a positive 
relationship with GD [13]. Also, in line with our results, 
in three case-control studies by Atamer et al. and Ridha 
et al. and AL-Ta’ai et al. serum concentration of MDA in 
GD patients was significantly higher than healthy sub-
jects [27–29].

It has been shown that a diet high in meat, animal fats 
and fried foods increases the risk of GD; On the other 
hand, a high intake of fruits, vegetables, nuts, fish, MUFA 
and n-3 fatty acids can play a protective role against GD 
[30]. Energy intake, macronutrients and micronutrients 
including folate, vitamin C, niacin, calcium and mag-
nesium are also linked with GD [31, 32]. A recent case-
control study demonstrated that higher adherence to a 
diet rich in fruits, vegetables, legumes, nuts, vegetable 
oils and fish, as well as a lower intake of hydrogenated 
fats and salt, decreased the risk of GD [33]. Also, results 
from a cohort study showed that higher consumption of 
fruits, vegetables and foods with a high fiber content can 
decrease the risk of GD while increasing the red meat 
intake, foods rich in cholesterol and saturated fat can 
increase the risk of GD [34]. The DII reflects the potential 
inflammatory effect of diets based on the consumption of 
inflammatory or anti-inflammatory foods [16]. Previous 
studies have shown a relationship between high scores 
of DII with cardiovascular disease, metabolic syndrome, 
cancer, and also neuropsychiatric disorders [35–38]. In 
contrary to our result, Sadri et al. in a cross-sectional 
study demonstrated that a proinflammatory diet is asso-
ciated with decreased odds of GD [15]. The reason for 
this inconsistency may be related to the study’s design, as 
our study included new cases, while Sadri et al. examined 
baseline data of a cohort study.

Although it is well-established that inflammation 
involves in gallstone formation, the exact mechanisms 
are still unclear [14]. Inflammation may change multiple 
proteins and lipids metabolism; these alterations may 

Table 3 Odds ratio of GD across tertiles of dietary inflammatory 
index
DII OR (95% CI) P*

T1 T2 T3
Crude Model 1.00 1.93 

(0.84–
4.40)

5.82 
(2.45–
13.85)

< 0.001

Model 1 1.00 3.72 
(1.26–
10.98)

17.47 
(4.64–
65.72)

< 0.001

Model 2 1.00 4.97 
(1.14–
21.55)

11.49 
(1.83–
71.99)

< 0.01

DII: Dietary Inflammatory Index

Model 1: Adjusted for Age, BMI, Energy, IPAC (level), smoking

Model 2: Adjusted for Model 1 + MDA, hs-CRP
*P T3 compare to T1

Table 4 The association between GD with the serum levels of 
hs-CRP and MDA
Variables hs-CRP MDA
GD β* P β* P
Crude Model 0.54 < 0.001 0.46 < 0.001
Adjusted Model λ 0.50 < 0.001 0.44 < 0.001
GD: Gallstone Disease
λ Adjusted for Age, BMI, Energy, IPAC (level), smoking
*Linear Regression
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cause a change in the metabolism of cholesterol and bile 
acids, and following that increase bile salt levels, there-
fore can result in gallstone formation [14]. IL-6 can be 
expressed by the gallbladder epithelium as well as acti-
vate the proliferation of several non-hematopoietic cells. 
IL-6 can also result in the penetration of inflammatory 
cells and increase the gallbladder wall thickness [39]. 
It has been recognized that there is a link between the 
thickness of the gallbladder wall and its motility [39, 40]. 
Thus, gallbladder inflammation might lead to gallblad-
der dysmotility. IL-12 via induce the secretion of TNF-α 
from T cells and natural killer cells, has direct effect on 
the absorption, secretion, and functions of gallbladder 
epithelial cells [41]. Prior studies show that adipocytes 
by stimulating the secretion of interleukin-6, contrib-
uted to the generation of CRP in the liver [42]. It has 
been illustrated that chronic inflammation of any cause 
might lead to calcium deposition in the gallbladder wall, 
which may describe the association between CRP and 
GD [43]. Increased production of ROS (reactive oxygen 
species) and toxic products resulting from lipid peroxi-
dation such as malondialdehyde has been observed in 
the GD patient’s serum samples [44]. It is well-identified 
that, in chronic diseases like GD, the active inflammatory 
response is induced via neutrophilic infiltration. These 
neutrophils, monocytes and/or macrophages generate 
ROS which may result in DNA damage to the contigu-
ous cells [45, 46]. Oxidative stress onset is a process caus-
ing the synthesis of pro inflammatory cytokines and cell 
adhesion molecules. Thus, oxidative stress may assist in 
an inflammatory response caused by GD [44].

Although this was the first case-control study that 
examined the relation of DII and GD among women and 
results were adjusted for age, BMI, energy intake, IPAC 
level and smoking as confounders; nevertheless, this 

study had some limitations. First, the sample size of the 
study population was small. Second, due to our study 
only included women, our results cannot be generalized 
to both genders. Furthermore, use of FFQ questionnaire 
for participants’ dietary assessment is inevitably subject 
to error. Due to the subjective nature this method, over- 
or under-reporting of food intake cannot not be pre-
dicted, therefore more detailed studies are required.

Conclusion
Our results revealed that there is a significant direct asso-
ciation between DII and GD. More mechanism-based 
studies are needed to support these findings in the future.

Acknowledgements
None.

Author contributions
Conceptualization, MG and ZD; Formal analysis, MG and ZD; Methodology, 
AH, ZY and AS; Writing – review & editing, MG, ZY and AH. All authors read and 
approved.

Funding
No funding has been received for this study.

Data Availability
All data generated or analyzed during this study are included in this published 
article.

Declarations

Ethics approval and consent to participate
This study was approved by the Ethical Committee of the Faculty of Nutrition 
and Food Sciences, Tabriz University of Medical Sciences, Tabriz, Iran (research 
ethic number: IR.TBZMED.REC.1398.1202). At the beginning of study, all 
participants completed an informed written consent form. All methods were 
carried out in accordance with the Declaration of Helsinki and Good Clinical 
Practice guidelines.

Consent for publication
Not applicable.

Fig. 1 The association between DII with serum hs-CRP and MDA. P < 0.001. hs-CRP: high-sensitivity C-reactive protein; MDA: Malondialdehyde

 



Page 7 of 8Ghorbani et al. BMC Gastroenterology          (2023) 23:311 

Conflict of interest
The authors declare that they have no competing interests.

Received: 20 May 2023 / Accepted: 31 August 2023

References
1. Marschall HU, Einarsson C. Gallstone disease. J Intern Med. 

2007;261(6):529–42.
2. Madden AM, Trivedi D, Smeeton NC, Culkin A. Modified dietary fat intake for 

treatment of gallstone disease. Cochrane Database Syst Rev 2017, 2017(3).
3. Everhart JE, Ruhl CE. Burden of digestive diseases in the United States Part III: 

liver, biliary tract, and pancreas. Gastroenterology. 2009;136(4):1134–44.
4. Halldestam I, Enell E, Kullman E, Borch K. Development of symptoms and 

complications in individuals with asymptomatic gallstones. J Br Surg. 
2004;91(6):734–8.

5. Brighi N, Lamberti G, Maggio I, Manuzzi L, Ricci C, Casadei R, Santini D, 
Mosconi C, Lisotti A, Ambrosini V. Biliary stone disease in patients receiving 
somatostatin analogs for neuroendocrine neoplasms. A retrospective obser-
vational study. Dig Liver Disease. 2019;51(5):689–94.

6. Ruhl CE, Everhart JE. Relationship of non-alcoholic fatty liver disease 
with cholecystectomy in the US population. Am J Gastroenterol. 
2013;108(6):952–8.

7. Farzaneh E, Zavvareh HT, Gharadaghi J, Sheikhvatan M. Prevalence and char-
acteristics of gallstone disease in an iranian population: a study on cadavers. 
Hepatobiliary Pancreat Dis Int. 2007;6(5):509–12.

8. Sun H, Tang H, Jiang S, Zeng L, Chen E-Q, Zhou T-Y, Wang Y-J. Gender and 
metabolic differences of gallstone diseases. World J Gastroenterology: WJG. 
2009;15(15):1886.

9. Tarantino G, Magistri P, Ballarin R, Assirati G, Di Cataldo A, Di Benedetto F. 
Surgery in biliary lithiasis: from the traditional open approach to laparoscopy 
and the rendezvous technique. Hepatobiliary & Pancreatic Diseases Interna-
tional. 2017;16(6):595–601.

10. Chen CH, Huang MH, Yang JC, Nien CK, Etheredge GD, Yang CC, Yeh YH, Wu 
HS, Chou DA, Yueh SK. Prevalence and risk factors of gallstone disease in 
an adult population of Taiwan: an epidemiological survey. J Gastroenterol 
Hepatol. 2006;21(11):1737–43.

11. Jessri M, Rashidkhani B. Dietary patterns and risk of gallbladder disease: a 
hospital-based case-control study in adult women. J Health Popul Nutr. 
2015;33(1):39.

12. Park Y, Kim D, Lee JS, Kim YN, Jeong YK, Lee KG, Choi D. Association 
between diet and gallstones of cholesterol and pigment among patients 
with cholecystectomy: a case-control study in Korea. J Health Popul Nutr. 
2017;36(1):1–7.

13. Shabanzadeh DM, Skaaby T, Sørensen LT, Eugen-Olsen J, Jørgensen T. Meta-
bolic biomarkers and gallstone disease–a population-based study. Scand J 
Gastroenterol. 2017;52(11):1270–7.

14. Liu Z, Kemp TJ, Gao YT, Corbel A, McGee EE, Wang B, Shen MC, Rashid A, 
Hsing AW, Hildesheim A. Association of circulating inflammation proteins and 
gallstone disease. J Gastroenterol Hepatol. 2018;33(11):1920–4.

15. Sadri Z, Harouni J, Vahid F, Khosravani Z, Najafi F. Association between the 
Dietary Inflammatory Index with gallstone disease: finding from Dena PER-
SIAN cohort. BMJ Open Gastroenterology. 2022;9(1):e000944.

16. Shivappa N, Steck SE, Hurley TG, Hussey JR, Hébert JR. Designing and devel-
oping a literature-derived, population-based dietary inflammatory index. 
Public Health Nutr. 2014;17(8):1689–96.

17. Farazi M, Jayedi A, Shab-Bidar S. Dietary inflammatory index and the 
risk of non-communicable chronic disease and mortality: an umbrella 
review of meta-analyses of observational studies. Crit Rev Food Sci Nutr. 
2023;63(1):57–66.

18. Hayat S, Hassan Z, Changazi SH, Zahra A, Noman M, ul Abdin MZ, Javed H, 
Ans AH. Comparative analysis of serum lipid profiles in patients with and 
without gallstones: a prospective cross-sectional study. Annals of Medicine 
and Surgery. 2019;42:11–3.

19. Mirmiran P, Esfahani FH, Mehrabi Y, Hedayati M, Azizi F. Reliability and relative 
validity of an FFQ for nutrients in the Tehran lipid and glucose study. Public 
Health Nutr. 2010;13(5):654–62.

20. Ghaffarpour M, Houshiar-Rad A, Kianfar H. The manual for household 
measures, cooking yields factors and edible portion of foods. Tehran: Nashre 
Olume Keshavarzy. 1999;7(213):42–58.

21. Hébert JR, Shivappa N, Wirth MD, Hussey JR, Hurley TG. Perspective: the 
Dietary Inflammatory Index (DII)—lessons learned, improvements made, and 
future directions. Adv Nutr. 2019;10(2):185–95.

22. Cavicchia PP, Steck SE, Hurley TG, Hussey JR, Ma Y, Ockene IS, Hébert JR. A 
new dietary inflammatory index predicts interval changes in serum high-
sensitivity C-reactive protein. J Nutr. 2009;139(12):2365–72.

23. Shivappa N, Hébert JR, Rosato V, Montella M, Serraino D, La Vecchia C. Asso-
ciation between the dietary inflammatory index and breast cancer in a large 
italian case–control study. Mol Nutr Food Res. 2017;61(3):1600500.

24. Committee IR. Guidelines for data processing and analysis of the Interna-
tional Physical Activity Questionnaire (IPAQ)-short and long forms. http://
wwwipaqkise/scoringpdf2005 

25. Eknoyan G. Adolphe Quetelet (1796–1874)—the average man and indices of 
obesity. In., vol. 23: Oxford University Press; 2008: 47–51.

26. Liu T, Siyin ST, Yao N, Duan N, Xu G, Li W, Qu J, Liu S. Relationship between 
high-sensitivity C reactive protein and the risk of gallstone disease: results 
from the Kailuan cohort study. BMJ open. 2020;10(9):e035880.

27. Atamer A, Kurdas-Ovunc AO, Yesil A, Atamer Y. Evaluation of paraoxonase, 
malondialdehyde, and lipoprotein levels in patients with asymptomatic cho-
lelithiasis. Saudi J Gastroenterology: Official J Saudi Gastroenterol Association. 
2014;20(1):66.

28. Ridha NM, Taher MA. Oxidative stress and some liver functions param-
eters in patients with symptomatic Cholelithiasis. J Fac Med Baghdad. 
2013;55(1):73–6.

29. Sfaieh AL-, Issa Al-Maamori JA, Jawad Al-Maliki NK. Physiological evalu-
ation of Someoxidative Stressbiomarkers and enzymatic endogenous 
Antioxidantamong Acute Cholecystitis Patients. Int J of Aquatic Science. 
2021;12(2):2479–88.

30. Nafi’ah Rahma M, Lestari P. Risk factor of dietary habits with cholelithiasis. Risk 
2022, 3(1).

31. Gutiérrez-Díaz IG, Molinero N, Cabrera A, Rodríguez JI, Margolles A, Delgado 
S, González S. Diet: cause or consequence of the microbial profile of choleli-
thiasis disease? Nutrients. 2018;10(9):1307.

32. Lim HK, Luben R, Hart AR, Banim PJ. P255 dietary niacin intake is inversely 
associated with the development of gallstones: a prospective cohort study. 
In.: BMJ Publishing Group; 2021.

33. Naseri K, Saadati S, Asadzadeh-Aghdaei H, Hekmatdoost A, Sadeghi A, Sob-
hani SR, Abhari K, Bahrami A, Rahimi_Sakak F, Jamshidfar N. Healthy dietary 
pattern reduces risk of gallstones: results of a case-control study in Iran. Int J 
Prev Med 2022, 13.

34. Figueiredo JC, Haiman C, Porcel J, Buxbaum J, Stram D, Tambe N, Cozen W, 
Wilkens L, Le Marchand L, Setiawan VW. Sex and ethnic/racial-specific risk 
factors for gallbladder disease. BMC Gastroenterol. 2017;17(1):1–12.

35. Mohammadi H, Parastouei K, Rostami H, Fadel A. The association between 
dietary inflammatory index and psychological profile among men with spinal 
cord injury. J Spinal Cord Med. 2022;45(6):940–5.

36. Phillips CM, Chen L-W, Heude B, Bernard JY, Harvey NC, Duijts L, Mensink-
Bout SM, Polanska K, Mancano G, Suderman M. Dietary inflammatory 
index and non-communicable disease risk: a narrative review. Nutrients. 
2019;11(8):1873.

37. Ruiz-Canela M, Bes-Rastrollo M, Martínez-González MA. The role of dietary 
inflammatory index in cardiovascular disease, metabolic syndrome and 
mortality. Int J Mol Sci. 2016;17(8):1265.

38. Shivappa N, Godos J, Hébert JR, Wirth MD, Piuri G, Speciani AF, Grosso G. 
Dietary inflammatory index and cardiovascular risk and mortality—a meta-
analysis. Nutrients. 2018;10(2):200.

39. Van Erpecum KJ, Wang DQ, Moschetta A, Ferri D, Svelto M, Portincasa P, Hen-
drickx J-J, Schipper M, Calamita G. Gallbladder histopathology during murine 
gallstone formation: relation to motility and concentrating function. J Lipid 
Res. 2006;47(1):32–41.

40. Fiorucci S, Cipriani S, Mencarelli A, Renga B, Distrutti E, Baldelli F. Counter-reg-
ulatory role of bile acid activated receptors in immunity and inflammation. 
Curr Mol Med. 2010;10(6):579–95.

41. Rege RV. Inflammatory cytokines alter human gallbladder epithelial cell 
absorption/secretion. J Gastrointest Surg. 2000;4(2):185–92.

42. COZMA¹ A, ORĂŞAN¹ O, SÂMPELEAN¹ D, Fodor A, VLAD¹ C, NEGREAN¹ V, RED-
NIC¹ N, Zdrenghea D. Endothelial dysfunction in metabolic syndrome. Rom J 
Intern Med. 2009;47(2):133–40.



Page 8 of 8Ghorbani et al. BMC Gastroenterology          (2023) 23:311 

43. Stephen AE, Berger DL. Carcinoma in the porcelain gallbladder: a relationship 
revisited. Surgery. 2001;129(6):699–703.

44. Taü SK, ve Plazma OHOD, Aktivitesi P. Oxidative status and plasma 
prolidase activity in patients with gallstones. Trakya Univ Tip Fak Derg. 
2010;27(4):358–62.

45. Matsui A, Ikeda T, Enomoto K, Hosoda K, Nakashima H, Omae K, Watanabe M, 
Hibi T, Kitajima M. Increased formation of oxidative DNA damage, 8-hydroxy-
2′-deoxyguanosine, in human breast cancer tissue and its relationship to 
GSTP1 and COMT genotypes. Cancer Lett. 2000;151(1):87–95.

46. Galli F, Piroddi M, Annetti C, Aisa C, Floridi E, Floridi A. Oxidative stress and 
reactive oxygen species. Cardiovasc Disorders Hemodial. 2005;149:240–60.

Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in 
published maps and institutional affiliations. 


	﻿Dietary inflammatory index and risk of gallstone disease in Iranian women: a case-control study
	﻿Abstract
	﻿Introduction
	﻿Materials and methods
	﻿Participants
	﻿Assessment of dietary intake
	﻿Calculation of Dietary Inflammatory index (DII)
	﻿Assessment of biomarkers
	﻿Assessment of other variables
	﻿Statistical methods

	﻿Results
	﻿Discussion
	﻿Conclusion
	﻿References


