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Abstract: Obesity represents a chronic metabolic disorder feature by dysregulated glucose-lipid
homeostasis. We investigated the effects of flaxseed oil (FO), rich in α-linolenic acid, and its
blended oil (BO) on high-fat diet-induced obese mice. In the BO, the mass ratio of flaxseed
oil, sunflower oil (as a source of linoleic acid), and olive oil (as a source of oleic acid) was
precisely set at 11.90:51.64:36.46 (w/w/w) After 13 weeks of supplementation, both FO and
BO significantly suppressed weight gain (multiple comparisons of weight gain on week 13:
8.57 ± 1.25 g in the ND group; 25.08 ± 2.96 g in the HFD group; 19.35 ± 1.47 g/19.71 ± 2.96 g
in the HFD+FO/HFD+BO group), fat accumulation, and restored dyslipidemia (notably,
FO administration resulted in a significant reduction in LDL-C and LEP levels (p < 0.01)),
elevated blood glucose (FO demonstrated a more pronounced effect compared to BO), and
liver tissue damage (specifically, FO exhibited a more pronounced effect in decreasing the levels
of oxidative stress markers, including alanine aminotransferase (ALT) and malondialdehyde
(MDA), and BO demonstrated greater efficacy in ameliorating the histopathological conditions
of liver tissue) in HFD-fed mice. The 16S rRNA gene sequencing of mice fecal samples showed
that FO and BO reduced the Firmicutes/Bacteroidetes (F/B) ratio (supplementation with FO
decreased the F/B ratio from 68.95 to 15.24 (p < 0.01), while BO supplementation reduced
it from 68.95 to 19.47), decreased the abundance of Proteobacteria (supplementation with
FO decreased the abundance of Proteobacteria from 0.21 to 0.15, whereas supplementation
with BO reduced it to 0.17). In addition, FO increased the abundance of Clostridium, and BO
increased the abundance of Lactobacillus (rose from 5.42 to 10.3), reversing the imbalance of gut
microbiota in obese mice. These findings suggest that FO and BO may be promising dietary
strategies for treating obesity and improving its associated metabolic disorders.

Keywords: flaxseed oil; blended oil; diet-induced obesity; lipid metabolism; liver damage;
gut microbiota

1. Introduction
Flaxseed oil (FO) represents a significant dietary source of essential fatty acids, par-

ticularly alpha-linolenic acid (ALA), an omega-3 (ω-3) polyunsaturated fatty acid (PUFA)
that constitutes 43.8–70.0% of its total lipid profile [1]. Scientific evidence demonstrates
that the bioactive compounds in FO, notably ALA and other minor constituents, exhibit
diverse physiological benefits encompassing antioxidant, anti-inflammatory, cardiopro-
tective, and lipid-modulating properties [2]. Despite these advantages, the inherent fatty

Foods 2025, 14, 1877 https://doi.org/10.3390/foods14111877

https://doi.org/10.3390/foods14111877
https://doi.org/10.3390/foods14111877
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/
https://www.mdpi.com/journal/foods
https://www.mdpi.com
https://orcid.org/0000-0002-3906-1260
https://doi.org/10.3390/foods14111877
https://www.mdpi.com/article/10.3390/foods14111877?type=check_update&version=1


Foods 2025, 14, 1877 2 of 21

acid distribution in unblended FO fails to achieve the optimal ω-6/ω-3 balance recom-
mended by WHO guidelines [3]. The metabolic interplay between these essential fatty
acids necessitates careful regulation, as their equilibrium significantly influences various
biological processes [4]. Furthermore, the sensory attributes of FO are compromised by
bitter peptides that generate undesirable organoleptic characteristics, potentially limiting
its widespread consumption [5]. Strategic formula design using complementary vegetable
oils to create blended oil (BO) is a feasible solution for simultaneously optimizing fatty
acid composition and improving palatability. Specifically, combining sunflower oil (rich
in linoleic acid) with olive oil (high in oleic acid) [6] offers an economically feasible ap-
proach to attain both WHO-compliant PUFA ratios and enhanced sensory qualities while
maintaining cost-effectiveness [7].

Obesity represents a metabolic disorder marked by the accretion of body fat and
dyslipidemia in blood glucose. This pathological condition is strongly correlated with the
development of numerous systemic complications and significantly elevates the risk for
various chronic disorders, particularly NAFLD and type 2 diabetes mellitus [8,9]. Global
obesity rates have experienced an approximate threefold increase since the mid-1970s, with
an estimated 2.5 billion (43%) adults globally overweight in 2022, of whom 890 million
(16%) are obese [10]. Obesity has arisen as a major worldwide health crisis and a serious
economic burden due to the increasing number of overweight and obese people [11].

Studies have found that the gut microbiome is fundamentally intertwined with obe-
sity [12]. Both animal and epidemiological studies have confirmed that substantial dysreg-
ulations in the gut microbial community and its associated metabolic pathways were sig-
nificantly elevated, acting as major hallmarks of obesity and metabolic dysfunction [13,14].
Obesity can lead to significant changes in the intestinal microbiota, the most prominent fea-
ture of which is the decrease in the α-diversity index (Shannon index and Chao1 index), a
substantial elevation in the Firmicutes over Bacteroidetes ratio, and a marked augmentation
in the count of Proteobacteria contrasted with the normal metabolic control group [15,16].
Wang et al. [17] demonstrated that this metabolic state disrupts gut microbiota metabolic
cross-talk, particularly through the depletion of short-chain fatty acid (SCFA)-producing
symbionts and the accumulation of endotoxin-generating pathobionts. Notably, microbially
derived SCFAs exert pleiotropic protective effects via G protein-coupled receptor (GPCR)
signaling pathways, ameliorating adipose tissue inflammation and enhancing insulin sen-
sitivity through the epigenetic modulation of PPARγ (Peroxisome Proliferator-Activated
Receptor Gamma) coactivator-1α. Dietary interventions can modulate gut microbiota,
re-establishing microecological balance and exerting synergistic therapeutic effects in im-
proving obesity and metabolic disorders.

It is well known that a high-fat diet (HFD) plays a key role in obesity, especially
the excessive intake of saturated fatty acids [18]. However, obese patients often exhibit
unhealthy eating habits, such as a preference for fried foods and desserts, and these habits
are notoriously difficult to modify. [19]. Changing the types of dietary fats (rather than
reducing the total fat intake) might offer a feasible strategy that is in line with existing di-
etary preferences and can improve metabolic health. The strategic replacement of saturated
fatty acids with polyunsaturated fatty acids (PUFAs) may be a perfect alternative [20]. The
excessive intake of lard and palm oil has been reported to cause obesity, whereas HFD
prepared with flaxseed oil does not result in obesity [21]. It has been shown that ω-3 PUFAs
can ameliorate obesity by regulating lipid metabolism, modulating adipokine secretion,
and reducing visceral fat area [22]. FO is a high-quality provider of ω-3 PUFAs, with a
particularly high content of α-linolenic acid [23]. Baranowski et al. [24] showed that dietary
FO supplementation demonstrated substantial effects in obese Zucker rats, including a
reduction in adipocyte hypertrophy, the downregulation of inflammatory mediators (MCP-
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1 and TNF-α), and decreased T-cell infiltration in adipose tissue. Yang et al. [25] found
that FO refined gut microbiota dysbiosis by increasing the diversity and abundance of the
Clostridium and Ruminococcaceae communities, thus alleviating obesity. However, whether
BO also has the ability to ameliorate obesity is unclear.

Therefore, the present study comprehensively evaluated the effects of the long-term
intake of FO and BO on HFD-induced obesity in mice. We systematically investigated
the physiological mechanisms of FO and BO in obesity intervention through multidimen-
sional assessments, including the following: (1) Systemic physiological parameters (body
weight dynamics, lipid profiles, glucose homeostasis, serum biochemistry) and hepatic
histopathological alterations; (2) compositional shifts in gut microbiota and associated
metabolic derivatives. This work offers insights into the supplementation of FO and BO in
diet in the amelioration of obesity and its related symptoms.

2. Materials and Methods
2.1. Preparation of Blended Oil and Animal Diets

Flaxseed oil was supplied by Shengmai Industrial Co., Ltd. (Liaoning, China). Sun-
flower and olive oils were obtained from COFCO Fortune Food Sales & Distribution Co.,
Ltd. (Tianjin, China). The production processes of flaxseed oil, sunflower oil, and olive
oil all adopt the cold-pressing method. Specifically, the olive oil used is extra virgin olive
oil. As outlined by the World Health Organization (WHO), saturated fatty acids (SFAs)
should be replaced with PUFAs in the diet and the total intake of SFAs should not ex-
ceed 10% E (percentage of energy supply). It also proposes an adequate linoleic acid
intake of 2–3% E and recommends that total ω-3 fatty acid intake per day range between
0.5 and 2% E [26]. However, no single vegetable oil or fat in nature can meet these WHO
guidelines. To address this, a blended oil composed of flaxseed, sunflower, and olive oil
was designed by Matlab in the context of WHO guidelines in this study. Their mass ratio
(flaxseed/sunflower/olive oil) was set as 11.90:51.64:36.46 (w/w/w). The blended oil’s
fatty acid composition was 9.1% palmitic acid (C16:0), 3.7% stearic acid (C18:0), 44.83%
oleic acid (C18:1), 35.05% linoleic acid (C18:2), and 7.32% α-linolenic acid (C18:3). In this
study, the ratio of ω-6/ω-3 in FO was 0.75, the ratio of ω-6/ω-3 in BO was 0.78, and
the ratio of ω-6/ω-3 was 4.79. Recent studies tend to favor a lower ω-6/ω-3 ratio (1:1)
to reduce the risks of inflammation, obesity, and chronic diseases. However, the WHO
still maintains a safe range of 4–5:1, as a complete 1:1 ratio is difficult to achieve through
the daily diet. The ω-6/ω-3 ratio of BO in this study met the requirements of the WHO.
Oils were combined in a beaker and subjected to magnetic agitation at 1000 r/min while
maintaining the temperature at 30 ◦C for a duration of 20 min.

The animals were fed with a normal diet (ND), high-fat diet (HFD), flaxseed oil
intervention diet (HFD+FO, half of the lard in HFD was replaced with flaxseed oil), and
blended oil intervention diet (HFD+BO, half of the lard in HFD was replaced with blended
oi) [27]. These experimental diets were customized by the Biopike Company (Chengdu,
China). Various diet compositions and energy densities are recorded in Table 1.

Table 1. Compositions of experimental diets.

Ingredients (g) ND HFD HFD+FO HFD+BO

Casein 200 200 200 200
L-Cystine 3 3 3 3

Corn Starch 506.2 0 0 0
Maltodextrin 125 125 125 125

Sucrose 68.8 68.8 68.8 68.8
Cellulose 50 50 50 50
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Table 1. Cont.

Ingredients (g) ND HFD HFD+FO HFD+BO

Soybean Oil 25 25 25 25
Lard 20 245 122.5 122.5

Flaxseed Oil 0 0 122.5 0
Blended Oil 0 0 0 122.5
Mineral Mix 10 10 10 10

Dicalcium Phosphate 13 13 13 13
Calcium Carbonate 5.5 5.5 5.5 5.5

Potassium Citrate, 1 H2O 16.5 16.5 16.5 16.5
Vitamin Mix 10 10 10 10

Choline Bitartrate 2 2 2 2
Total 1055 773.8 773.8 773.8

Calories supplementation (kcal %)

Proteins 20 20 20 20
Carbohydrates 70 20 20 20

Fats 10 60 60 60
Energy (kcal/g) 3.85 5.24 5.24 5.24

2.2. Animals and Modeling

Five-week-old male C57/B6 mice (SPF) were obtained directly from Gempharmatech
Co., Ltd. (Jiangsu, China). Forty-eight mice were housed in groups of four and maintained
under regulated cage conditions (temperature: 23 ± 2 ◦C; humidity: 50 ± 10%; light
cycle: 12 h light/dark)The animals were random distribution among four experimental
groups, normal diet (ND, n = 12), high-fat diet (HFD, n = 12), flaxseed oil intervention
diet (HFD+FO, n = 12), and blended oil intervention diet (HFD+BO, n = 12), and were
maintained on their respective diets for 13 weeks. The food intake and body weight of
each murine subject was quantitatively assessed on a weekly basis throughout the study
period. Following the completion of the experiment, mice were cervically dislocated under
sodium pentobarbital anesthesia. Blood was drawn from the retro-orbital nerve clusters,
and the serum was obtained by centrifugation (3000× g, 10 min, 4 ◦C). Meanwhile, the
tissue samples were stored at −80 ◦C. All animal experiments were performed in strict
compliance with protocols approved by the Institutional Animal Care and Use Committee
of Nanchang University (license No: NCULAE-20221030038).

2.3. Measurement of Fasting Glycemia and Serum/Liver Biochemical Indexes

Fasting glycemia was quantified at week 12. After a 12 h fast, blood was collected via
the tail vein and glucose concentration was determined.

Serum lipid profiles (total cholesterol (TC), triglyceride (TG), high-density lipoprotein
cholesterol (HDL-C), low-density lipoprotein cholesterol (LDL-C), aspartate aminotrans-
ferase (AST), and alanine aminotransferase (ALT)) were quantified using commercial assay
kits, which were purchased from Nanjing Jiancheng Bioengineering Institute, (Nanjing,
China). The levels of serum leptin (LEP) were detected by an ELISA kit purchased from
Boster Biological Technology Co., Ltd. (Wuhan, China).

Liver tissue was homogenized with saline, and then the supernatant fraction was
carefully aspirated and collected (12,000× g at 4 ◦C for 10 min) for further biochemical
index measurement. Superoxidase dismutase (SOD) and malondialdehyde (MDA) were
measured with commercial kits from Beyotime Biotechnology Co., Ltd. (Shanghai, China).
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2.4. Histopathological Analysis

The liver and epididymal adipose tissues, after fixation, were processed through
paraffin embedding, sectioning, and ethanol-based dehydration. Hematoxylin and eosin
(H&E) staining was then applied to the prepared sections. Histopathological evaluations
were carried out employing an inverted microscope from Nikon Corporation (Tokyo, Japan).
The histology of the liver can be scored through the NAFLD activity score (NAS), as shown
in Table 2 [28].

Table 2. The scoring index of liver tissue damage.

Steatosis Lobular
Inflammation Hepatocellular Ballooning Score

the presence of
steatosis in <5% of

hepatocytes
none normal hepatocytes 0

5–33% ≤2 foci per 20×

the liver cells were arranged in
clusters, the majority of the cells
maintained a round shape, the

cytoplasm was lightly stained and
presented a reticular configuration,

and there was no significant
difference in cell size

1

34–66% >2

symptoms were similar to score 1,
but the liver cells were enlarged
and their number increased by

two times

2

>66% \ \ 3

2.5. Assessment of SCFAs in Colon Contents

Mix the contents of the colon with normal saline, perform homogenization treat-
ment (at 70 Hz for 180 s), then conduct centrifugation (at 2000 revolutions per minute for
10 min). Pass the supernatant through a hydrophilic filter membrane, add sulfuric acid
solution, internal standard solution (dihexylbutyric acid), and ether, perform vortex
mixing, let it stand for 20 min before centrifugation again, then pass the supernatant
through a hydrophobic membrane filter, and wait for analysis. The GC analysis was
performed by an Agilent 8890 GC chromatograph furnished with an HP-FFAP capillary
column. Sample loading was conducted with a precise injection volume of 2 µL. The
GC temperature protocol was optimized as follows: the initial isothermal phase at
80 ◦C for 0 min, followed by a 10 ◦C/min ramp to 190 ◦C, concluding with a 0.5 min
isothermal period, followed by a rapid increase to 230 ◦C at 40 ◦C/min with a 4 min
hold. Equilibration and post-run times were 1 min and 3 min, respectively. A split
injection technique was utilized with a 15:1 split ratio for sample introduction. Nitrogen
served as the carrier gas. The inlet and detector temperatures were maintained at 220 ◦C.
Additional gas flow rates were optimized as follows: air at 400 mL/min, hydrogen at
30 mL/min, and makeup gas (nitrogen) at 30 mL/min.

2.6. Gut Microbiota

Fecal DNA was prepared through the MagBeads FastDNA Kit for Soil purchased
from MP Biomedicals, LLC (Irvine, CA, USA), and the V3 and V4 hypervariable regions
of prokaryotic 16S rDNA were amplified by PCR. The PCR amplification products were
detected by 2% agarose gel electrophoresis and quantified by fluorescence using the Quant-
iT PicoGreen dsDNA kit (Thermo Fisher Scientific, Waltham, MA, USA). Based on these
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findings, the samples were proportionally combined and subjected to sequencing on the
Illumina MiSeq platform ( Illumina, San Diego, CA, USA). OTU clustering was conducted
with USEARCH (v7.0), followed by α- and β-diversity analyses in QIIME2 (v1.9.1). β-
Diversity patterns were visualized via PCoA using a Bray–Curtis distance-based approach.

2.7. Data Analysis

Data are presented as mean ± SD. Statistical analyses were conducted using GraphPad
Prism 10 and IBM SPSS Statistics 26. Statistical significance was determined using one-way
ANOVA followed by Duncan’s multiple range test, and p < 0.05 was considered significant.

3. Results
3.1. Flaxseed Oil and Blended Oil Alleviated Body Weight Gain and Fat Accumulation in
HFD-Fed Mice

Mice in the HFD group developed dietary obesity and gained more significant weight
compared to the ND group (Figure 1A,B). When half of the lard in HFD was replaced
by flaxseed or blended oil (HFD+FO/HFD+BO group), results demonstratedthat flaxseed
or blended oil had significant anti-obesity effects in HFD mice (multiple comparisons of
weight gain on week 13: 8.57 ± 1.25 g in the ND group; 25.08 ± 2.96 g in the HFD group;
19.35 ± 1.47 g/19.71 ± 2.96 g in the HFD+FO/HFD+BO group). Meanwhile, both the HFD+FO
and HFD+BO groups exhibited significantly reduced epididymal fat, spleen, kidney, and liver
weights compared to the HFD group (Figure 1F,I) (p < 0.05). No notable disparity in food
intake was observed between group means during a 13-week feeding period, but mice in the
HFD, HFD+FO, and HFD+BO groups obviously took in more energy due to higher fat intake
(Figure 1C,D). FO and BO intervention markedly decreased the energy efficiency in HFD-fed
mice (Figure 1E), suggesting that the weight reduction effect of FO and BO may be related to
the decreased energy efficiency of FO and BO diets. Epididymal adipose tissue in mice was
stained with hematoxylin–eosin to observe the extent of pathology. The HFD group exhibited a
larger volume of epididymal adipose tissue, and this enlargement of adipocytes was mitigated
by flaxseed or blended oil (Figure 1J). These results suggest that flaxseed or blended oil could
alleviate the HFD-induced obesity in mice.

Figure 1. Effects of FO and BO on body weight gain and fat accumulation in HFD-induced obese mice.
(A) Body weight. (B) Body weight gain. (C) Food intake. (D) Energy intake. (E) Energy efficiency.
(F) Epididymal fat weight. (G) Spleen weight. (H) Kidney weight. (I) Liver weight. (J) H&E staining
of epididymal fat (scale bar, 100 µm). (n = 12). ## p < 0.01 compared with the ND group; * p < 0.05 and
** p < 0.01 compared with the HFD group. The following symbols are the same.
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3.2. Flaxseed Oil and Blended Oil Lowered Serum Lipid and Blood Glucose Levels in HFD-Fed Mice

Numerous investigations have established that obesity is always accompanied by
dyslipidemia [29,30]. Figure 2 demonstrates that HFD consumption induced significant
dyslipidemia in the experimental mice, TC and LDL-C concentrations demonstrated sta-
tistically significant elevations (p < 0.01) (Figure 2A–D). FO and BO exhibited varying
degrees of efficacy in restoring lipid profiles in HFD mice. TC, TG, and LDL-C levels were
evidently decreased after the intake of FO (p < 0.01), and corresponding effects were noted
in the HFD+BO group. Both FO and BO interventions markedly decreased serum leptin
levels (Figure 2E). Moreover, fasting glucose concentrations were quantified in mice, it was
found that the HFD triggered higher blood glucose levels (p < 0.01), and both FO and BO
intervention effectively mitigated the HFD-induced hyperglycemia (p < 0.01), suggesting
that FO and BO could regulate glucose homeostasis by suppressing the increase in fasting
blood glucose levels (Figure 2F).

Figure 2. Effects of FO and BO on serum biochemical parameters in HFD-induced obese mice.
(A) TC. (B) TG. (C) LDL-C. (D) HDL-C. (E) LEP. (F) Fasting glucose (n = 12). ## p < 0.01 compared
with the ND group; * p < 0.05 and ** p < 0.01 compared with the HFD group.

3.3. Flaxseed Oil and Blended Oil Ameliorated Hepatic Steatosis and Oxidative Stress in
HFD-Fed Mice

Liver damage is potentially associated with excessive oxidative stress, as evidenced
by significantly elevated serum ALT and AST levels, along with increased liver MDA
concentrations in HFD mice. (p < 0.01) and FO and BO intervention significantly decreased
serum ALT (p < 0.01) and liver MDA (p < 0.05) levels. The hepatic SOD levels in the HFD
group demonstrated significant reductions (p < 0.01). Both FO and BO reversed this trend
in hepatic SOD to varying extents (Figure 3A–D).

Figure 3E,F show the H&E-stained sections of mice liver. The hepatocytes of HFD-
fed mice presented blurred outlines, irregular cell morphology, many rounded vesicles
of varying sizes in the cytoplasm, hepatic steatosis (indicated by the black arrows), the
displacement of nuclei to the cell edges, and disorganization of the hepatic lobules. The
HFD+FO and HFD+BO groups showed obvious improvement in hepatic lesions, character-
ized by a reduced number of vacuoles, an intact cytoplasm, and clear nuclei.
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Figure 3. Effects of FO and BO on hepatic steatosis and oxidative stress in HFD-induced obese mice.
(A) ALT. (B) AST. (C) Hepatic MDA content. (D) Hepatic SOD content. (E) H&E staining of liver
(scale bar, 50 µm). (F) Liver steatosis score (n = 12). The black arrow indicated the rounded vesicle.
## p < 0.01 compared with the ND group; * p < 0.05 and ** p < 0.01 compared with the HFD group.

3.4. Flaxseed Oil and Blended Oil Promoted the Production of SCFAs in the Colon Contents

SCFAs serve as key metabolites in host metabolism [31]. SCFAs exerted regulatory
effects on both host lipid metabolism and gut microbiota [32]. The major SCFAs detected in
colon contents were acetic, propionic, and butyric acid, and minor contents of isobutyric,
valeric, and isovaleric acids were detected. The concentrations of individual SCFAs and the
HFD-exposed cohort exhibited statistically significant reductions in total SCFA levels. In
contrast, FO intake restored acetic, isobutyric, butyric, and isovaleric acid and total SCFA
levels, while BO had a minimal impact on the SCFA levels (Figure 4).

Figure 4. Effects of FO and BO on fecal SCFA concentrations in HFD-induced obese mice. Different
letters showed statistically significant differences (p < 0.05). ns is not significant different.
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3.5. Flaxseed Oil and Blended Oil Ameliorated the HFD-Induced Gut Microbiota Dysbiosis

The findings reveal that FO and BO accelerated the synthesis of SCFAs in colon con-
tents, and the regulatory role of FO and BO in the gut microbiota was further investigated.
Current studies have verified a significant correlation between the composition of gut
microbiota and obesity. The intervention of gut microbiota through diet can reconstitute
the balance of the intestinal microecology, enhance the intestinal barrier function, and
strengthen its protective effect, thereby effectively preventing obesity and synergistically
treating obesity-related metabolic disorders [33,34]. The abundance rank curves, which
reflect the richness and evenness of community composition across samples, show wide
and flat curves, indicating a rich and even species composition (Figure A1A). The degree
of flattening of the sparse curve reflects the extent of the sequencing depth’s influence on
sample diversity, and Figure A1B shows that the curve flattens as the sample size increases,
demonstrating that the sequencing data accurately represents the diversity within the
samples. Chao 1, observed species, and Faith’s PD evaluated the impact of FO and BO
on gut microbiota alpha diversity (Figure 5A–C). After HFD feeding, the richness (Chao1
and observed species) and phylogenetic diversity (Faith’s PD) levels were lower than
those in a normal diet, demonstrating that HFD reduced the α-diversity of the intestinal
microbial community. The richness and phylogenetic diversity of gut microbes increased
in the HFD+FO and HFD+BO groups. PCoA, NMDS, and hierarchical cluster analysis
showed β-diversity differences among microbial communities in different groups. A Bray–
Curtis distance analysis of PCoA revealed that the clustering of the gut microbiome was
significantly different for each treatment group (Figure 5D). After HFD feeding, the HFD
group was easily distinguished from the ND group. NMDS indicated that the mouse
model was reliable, and the results were usable (Figure 5E). Hierarchical cluster analysis
demonstrated substantial disparities among the experimental groups, particularly between
the HFD group and the ND group, which were distinctly segregated. Furthermore, the
dietary consumption of FO and BO exhibited pronounced differences in comparison with
the high-fat diet intervention, and the extent of such differentiation exhibited varying
degrees (Figure 5F). The circular hierarchical tree diagram depicts microbial community
structure, with the outermost ring showing phylum-level taxa and inner rings representing
genus- and species-level classifications The top 100 operational taxonomic units (OTUs)
ranked by abundance are indicated by the innermost points. The area of each circle re-
flects the relative abundance of the corresponding taxonomic unit, while the area of the
sectors in the pie chart is positively correlated with the abundance of the corresponding
taxonomic unit within each group. Figure 5G reveals that the largest circle represents the
Bacilli class, which belongs to the Firmicutes phylum within Gram-positive bacteria. It
indicates that this microbial community holds a dominant position in the intestinal tract,
and its abundance in the sample is significantly higher than that of other taxonomic units,
resulting in a larger circle at the class level compared to the phylum level. The specific
species that contribute to alterations in microbial community composition were subjected
to further investigation. As illustrated in Figure 5H, the region of color block overlap
represents the common ASV/OTU (amplicon sequence variant/operational taxonomic
unit) among groups, with a total of 233 ASV/OTUs observed across all groups. The unique
ASV/OTUs for the ND, HFD, HFD+FO, and HFD+BO groups were 1907, 1226, 2494, and
2108, respectively. In contrast to ND, the HFD led to a significant decline in the number of
operational taxonomic units (OTUs). The findings indicate that FO and BO mitigated the
decline in OTU numbers resulting from HFD and augmented the diversity of the intestinal
microbial community in HFD mice.
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Figure 5. Effects of FO and BO on gut microbiota diversities in HFD-fed mice. Alpha diversity index,
including Chao1 (A), Observed_species (B), Faith_pd indexes (C), and PCoA analysis (confidence
level 90%) (D). NMDS analysis (E), hierarchical cluster analysis (F), classification level tree (G), and
Venn diagram (n = 10) (H) are presented. * p < 0.05 compared with the HFD group.

Figure 6A,B demonstrate the phylum level. The gut microbiota mainly consisted of
Firmicutes_D, Firmicutes_A, and Bacteroidota, with Firmicutes_D being the dominant
species. FO and BO alleviated the increase in Firmicutes and Proteobacteria and the
decrease in Bacteroidota caused by HFD feeding. Taxonomic analysis showed that the
Firmicutes/Bacteroidota ratio (F/B ratio) increased substantially after HFD feeding, while
both FO and BO decreased the F/B ratio (Figure 6G). At the family level, the abundance
of Atopobiaceae and Peptostreptococcaceae in the HFD group was elevated, while the
levels of Muribaculaceae and Rikenellaceae were decreased. However, these changes were
reversed after the intake of FO and BO (Figure 6C,D,H). At the genus level, Faecalibaculum,
Ileibacterium, Lactobacillus, and NM07-P-09 were the dominant genera of bacteria. In contrast
to the ND group, the contents of Faecalibaculum, NM07-P-09, and Romboutsia_B in the HFD
group were markedly elevated, but FO and BO supplementation offset this change to a
certain extent. Meanwhile, the HFD+BO group exhibited greater Lactobacillus abundance
(Figure 6E,F,I).
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Figure 6. Effects of FO and BO on the composition of the gut microbiota at different classification
levels. (A,B,G) Phylum level. (C,D,H) Family level. (E,F,I) Genus level (n = 10). # p < 0.05 and
## p < 0.01 compared with the ND group; * p < 0.05 compared with the HFD group.
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LEfSe analysis identified differences in the compositional structure of the gut micro-
biota between groups and looked for biomarkers that were statistically different. The
taxonomic cladogram (Figure 7A) and the LDA histogram (Figure A1C) clearly showed
that the dominant strains of the ND group were p_Bacteroidota, p_Verrucomicrobiota,
and c_Actinomycetia. The HFD group was mainly composed of f_Peptostreptococcaceae,
c_Coriobacteriia, and o_Coriobacteriales. The HFD+FO group was dominated by c_Clostridia,
g_Lactiplantibacillus, and g_Ruminococcus_B, while the HFD+BO group was dominated by
g_Lactobacillus, g_Dubosiella, and g_Coprocola. Meanwhile, the correlation network diagram of
microbial ecology shows that Firmicutes and Bacteroidetes were the most abundant in this
study (Figure 7D), which is in line with the above experimental results.

Figure 7. Effects of FO and BO on species differentiation and species specificity in HFD-fed mice.
(A) LefSe analysis. (B) MetaCyc analysis. (C) KEGG analysis. (D) Association network (n = 10).
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3.6. Prediction of Gut Microbial Metabolism Using PICRUSt2

The aforementioned analyses emphasize the diversity and species composition of
the gut microbiota. To conduct a more in-depth study on the metabolic capabilities of the
microbiota, potential metabolic pathways were predicted by analyzing the gene sequences
of all samples using the MetaCyc and KEGG databases. The MetaCyc database showed
the highest relative abundance of metabolic pathways associated with biosynthesis, degra-
dation/utilization/assimilation, and the generation of precursor metabolites and energy
(Figure 7B). The categorization of function prediction was mainly associated with metabolic
pathways, including carbohydrate, amino acid, energy (lipid metabolism and cofactors and
vitamins metabolism), genetic information processing, and cellular processes (Figure 7C).

4. Discussion
Obesity now represents a worldwide health crisis [35], and the associated weight

gain contributes to a variety of chronic diseases, encompassing cardiovascular disease,
type 2 diabetes, NAFLD, and metabolic disorders [36]. Current therapeutic drugs for
obesity, such as orlistat capsules and metformin hydrochloride tablets, demonstrate limited
efficacy and can produce serious adverse effects [37]. Therefore, developing safer and
more efficient solutions to improve obesity is extremely pressing. In the recent period,
dietary therapy is considered an effective alternative for reducing obesity and associated
metabolic complications [38]. This study focused on exploring the role of the ω-3 PUFA-
rich diet, achieved by FO and BO supplementation, on HFD-induced obesity. The data
revealed that both FO and BO relieved obesity symptoms, ameliorated weight gain and
lipid accumulation, lowered blood glucose levels, mitigated liver damage, resisted oxidative
stress, and regulated gut microbiota and their metabolites.

Although there are complex causes for the development of obesity, the chronic con-
sumption of high-energy foods is a primary contributor to the condition [39]. Studies
consistently indicate that obesity results from an imbalance in energy metabolic processes.
In our study, it could be seen that the inclusion of FO and BO in the feed was able to
significantly reduce the increase in body weight and tissue organ weights in HFD-fed
mice, and FO had a more significant effect on improving the weight of epididymal fat and
kidneys, while BO had a more significant effect on improving the weight of the spleen. The
data harmonized with previous study outcomes [21]. Our results indicate that FO and BO
can significantly reduce energy efficiency, and the reason might be the ALA abundant in
FO and BO. It has been shown that the consumption of foods rich in ω-3 PUFAs decreases
energy efficiency compared to lard [40]. Therefore, decreasing energy efficiency may be
one of the potential mechanisms by which FO and BO alleviate obesity.

Obesity is frequently linked to excessive lipid accumulation and abnormal glucose
metabolism [41]. When caloric intake consistently exceeds expenditure, excess energy is
converted into triglycerides and stored in fat cells, causing their hypertrophy. [42]. As
a result, ectopic fat deposits might occur in the internal organs and muscles, leading
to metabolic disorders and other health problems [43]. In this study, we observed fat
deposition in the epididymis and liver. HFD resulted in fat synthesis and an increased
volume of adipocytes, promoting an increase in white fat weight, such as epididymal fat.
Studies have shown that ω-3 PUFAs can reduce fat production, accelerate fat breakdown,
and reduce lipid storage and adipocyte size [44].

This study indicates that FO and BO intervention can effectively suppress elevated
serum TC, TG, and LDL-C levels in HFD mice. Moreover, FO showed a better improve-
ment effect on LDL-C than BO, thereby effectively lowering the risk of hyperlipidemia and
atherosclerosis. Simultaneously, the research also found that after supplementation with
FO and BO, the level of leptin in the serum decreased. According to the positive correlation
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between adipocyte volume and blood leptin concentration established by Skurk et al. [45],
this study suggests that FO and BO may suppress adipocyte hypertrophy by reducing
leptin secretion. The dysregulation of lipid metabolism constituted a central patholog-
ical feature in HFD-induced metabolic dysfunction. Our observations of characteristic
hyperlipidemia in HFD mice—marked by elevated TC, TG, and LDL-C levels—align with
Tian et al.’s [46] findings on adipokine dysregulation secondary to aberrant adipocyte pro-
liferation. The excessive release of pathogenic adipokines and pro-inflammatory cytokines
disrupts lipolytic–lipogenic homeostasis [47], while elevated LDL-C contributes to vascular
plaque formation through oxidative modification, a critical driver of atherogenesis [48]. At
the molecular level, FO and BO modulated lipid metabolism through multiple pathways:
the PPARα-mediated enhancement of fatty acid oxidation as demonstrated in flaxseed oil
studies [49], coupled with FAS expression inhibition to limit lipid accretion [50]. These
coordinated mechanisms collectively preserve lipid homeostasis, establishing a scientific
rationale for FO and BO supplementation in metabolic disorder management. Since im-
paired glucose metabolism is closely linked to the development of type 2 diabetes [51], we
also explored the implications of FO and BO on blood glucose in obese mice. The results
showed that both the HFD+FO and HFD+BO groups exhibited significantly lower fasting
blood glucose levels compared to the HFD group, suggesting that FO and BO can reduce
the likelihood of obesity-induced type 2 diabetes.

In this study, HFD-fed mice exhibited hepatic steatosis, lipid deposition, and severe
hepatic tissue damage, while dietary supplementation with FO and BO significantly at-
tenuated liver injury, ameliorated oxidative stress, and alleviated hepatic steatosis, and
the improvement effect of BO was stronger than that of FO. The liver maintains normal
physiological functions by regulating lipid metabolism and glucose cycle homeostasis,
and mitigating oxidative stress [52,53]. NAFLD is a widespread condition associated with
obesity, characterized by steatosis and accompanied by reactive oxygen species overpro-
duction and endoplasmic reticulum stress [54]. Chronic HFD consumption directly induces
liver injury through oxidative stress [55], manifested by elevated serum ALT and AST
activities [56], concomitant with decreased SOD activity and increased MDA levels [57].
The ameliorative effects of FO and BO on the aforementioned biomarkers suggest their
potential to protect hepatic function through the modulation of redox homeostasis.

The gut microbiome’s influence on metabolic regulation and its association with dis-
ease development have gained significant attention [58,59]. It serves an important function
in regulating the body’s energy metabolism and immune responses, with strong ties to
obesity [60]. A notable reduction in the abundance and diversity of gut microbiota serves
as a critical marker of gut microbiota dysbiosis [61–63]. Our study found that HFD induced
a pronounced reduction in gut microbiota richness and diversity and a change in species
composition in mice compared with a normal diet. When mice were supplemented with
flaxseed oil rich in ALA, the community richness and diversity increased, and the species
composition was improved. At the phylum level, an elevated F/B ratio leads to dysbiosis
of the gut microbiota and is a well-recognized marker of HFD-induced obesity [64]. This
study found that HFD intervention significantly increased the F/B ratio in the intestinal
microbiota of the HFD group. The supplementation of FO and BO alleviated the imbalance
of the microbiota structure. The results showed that FO and BO could reduce the increase in
Firmicutes and Proteobacteria induced by HFD and increase the level of Bacteroidetes. FO
was more effective than BO in reducing the level of Proteobacteria. An increase in the abun-
dance of Firmicutes enhances the ion transport activity of intestinal epithelial cells, thereby
improving energy acquisition efficiency and promoting adipocyte hypertrophy. In contrast,
Bacteroidetes are essential for preserving colonic mucosal barrier integrity by activating the
propionate-mediated intestinal gluconeogenesis pathway, and this mechanism was biologi-
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cally associated with the improved glucose regulation ability in the HFD+FO and HFD+BO
groups. In addition, the distribution of Gram-negative pathogens within Proteobacteria was
positively correlated with LPS synthesis [64]. The study by Kim et al. [65] demonstrated
that HFD enhanced both Proteobacteria numbers and LPS content within the intestinal
microbiota of mice. Mechanistic studies have established that LPS, a key virulence factor of
Gram-negative bacteria, initiates the TLR4/MAPK signaling cascade, driving the transcrip-
tional activation of pro-inflammatory cytokine genes through the phosphorylation of JNK
and p38 kinases. This signaling axis provokes sustained systemic inflammation, ultimately
contributing to tissue damage and metabolic dysregulation [66]. At the family level, our
experimental results demonstrate that Atopobiaceae and Peptostreptococcaceae (families
positively correlated with obesity) were elevated in HFD-fed mice, while Muribaculaceae
and Rikenellaceae (families associated with microbial balance) showed reduced abundance.
Dietary supplementation of FO and BO is capable of ameliorating this condition. These
findings align with previous studies: Atopobiaceae and Peptostreptococcaceae have been
mechanistically linked to pro-inflammatory responses and metabolic dysregulation [67,68],
whereas Muribaculaceae and Rikenellaceae are recognized as key contributors to gut mi-
crobial diversity and metabolic homeostasis through their roles in bile acid metabolism
and mucosal integrity maintenance [69,70]. At the genus level, FO and BO could lower the
level of Faecalibaculum, with BO was stronger than FO, and BO could significantly increase
the Lactobacillus content. At the same time, FO and BO also inhibited the HFD-induced
increase in Romboutsia_B and NM07-P-09 of Actinobacteriota. Faecalibaculum is observed
to be related to elevated lipid levels (TG, LDL-C, and HDL-C) and has the potential to
contribute to cardiovascular-related diseases [71]. He et al. [72] noted that in the genus
Faecalibaculum, F. rodentium was enriched in HFD-fed mice. Lactobacillus can promote the
formation of SCFAs, and some lactic acid bacteria also have a hypoglycemic effect [73,74].
Our LEfSe analysis revealed that Bacteroidota was identified as the characteristic phylum
in the ND group, with its abundance considerably diminished in obese individuals. The
HFD group showed a dominance of Peptostreptococcaceae, while FO supplementation
notably increased the relative levels of Clostridia. Additionally, FO and BO differentially
modulated Lactobacillus populations: FO enriched the g_Lactiplantibacillus, whereas BO
enhanced g_Lactobacillus abundance. The inverse correlation between Bacteroidota de-
pletion and obesity has been validated in prior studies [75,76]. The overrepresentation
of Peptostreptococcaceae in HFD-fed mice may exacerbate metabolic dysregulation via
gut barrier dysfunction. Specifically, Peptostreptococcaceae-driven intestinal hyperperme-
ability (“leaky gut”) facilitates the systemic translocation of pro-inflammatory mediators
like LPS, triggering chronic low-grade inflammation and accelerating obesity progres-
sion [77,78]. Notably, FO-induced Clostridia enrichment aligns with butyrate biosynthesis
activation, a key SCFA that suppresses adiposity by enhancing intestinal epithelial energy
metabolism [79]. Furthermore, Lactobacillus proliferation not only reduces blood glucose
via lactate production [73,74] but also maintains gut microecological homeostasis through
the competitive exclusion of pathogenic bacteria [80]. The findings highlighted that HFD
caused the disruption of gut microbiota balance, and harmful bacteria dominated, and FO
and BO restored HFD-induced gut microbiota imbalance in mice. However, the anti-obesity
effects of FO and BO in the body involve a multi-factor regulatory network. In the future,
the key role of the intestinal microbiota in this model can be verified through methods
such as fecal microbiota transplantation, and the mechanisms of FO and BO in obesity can
be further clarified by using gene knockout experiments, metagenomic sequencing, RNA
sequencing, and other studies.
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5. Conclusions
This study assessed the efficacy of FO and BO in alleviating HFD-induced obesity

in mice. After 13 weeks of dietary supplementation with FO or BO, significant reduc-
tions in body weight, organ index, and epididymal fat accumulation were observed. Ad-
ditionally, glucose intolerance and dyslipidemia were improved, and liver tissue was
protected. FO and BO supplementation also restored gut microbiota diversity and the Fir-
micutes/Bacteroidetes (F/B) ratio, which were disrupted by HFD. An increased abundance
was observed of key bacteria associated with obesity prevention, such as Bacteroidetes,
Clostridia, and Lactobacillus, while the proliferation of obesity-related bacteria, including
Firmicutes, Proteobacteria, and Peptostreptococcaceae, was suppressed. Furthermore, the
production of SCFAs was regulated. These results present the possible role of FO and BO in
mitigating obesity-related pathophysiological manifestations and metabolic dysregulation
and may serve as a foundation for future studies on the practical use concerning flaxseed
oil resources. Although this study demonstrated the above conclusions, it is necessary to
acknowledge several limitations, including the 13-week study duration (which may have
missed long-term effects), the lack of in vivo mechanism validation, and the study subjects
being of a single gender. Future research should address these issues by extending the
study period, conducting in vivo studies, and adopting a gender-balanced design.
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Appendix A

Figure A1. Effects of FO and BO on gut microbiota in HFD-fed mice. (A) Rank–abundance curve.
(B) Species rarefaction curve. (C) LDA (n = 10).
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12. Kałużna-Czaplińska, J.; Gątarek, P.; Chartrand, M.S.; Dadar, M.; Bjørklund, G. Is there a relationship between intestinal microbiota,
dietary compounds, and obesity? Trends Food Sci. Technol. 2017, 70, 105–113. [CrossRef]

13. Ye, J.; Zhao, Y.; Chen, X.; Zhou, H.; Yang, Y.; Zhang, X.; Huang, Y.; Zhang, N.; Lui, E.M.K.; Xiao, M. Pu-erh tea ameliorates obesity
and modulates gut microbiota in high fat diet fed mice. Food Res. Int. 2021, 144, 110360. [CrossRef] [PubMed]

14. Liu, X.; Li, X.; Xia, B.; Jin, X.; Zou, Q.; Zeng, Z.; Zhao, W.; Yan, S.; Li, L.; Yuan, S.; et al. High-fiber diet mitigates maternal
obesity-induced cognitive and social dysfunction in the offspring via gut-brain axis. Cell Metab. 2021, 33, 923–938.e926. [CrossRef]

15. Brahe, L.K.; Astrup, A.; Larsen, L.H. Can We Prevent Obesity-Related Metabolic Diseases by Dietary Modulation of the Gut
Microbiota? Adv. Nutr. 2016, 7, 90–101. [CrossRef]

16. Cuevas-Sierra, A.; Ramos-Lopez, O.; Riezu-Boj, J.I.; Milagro, F.I.; Martinez, J.A. Diet, Gut Microbiota, and Obesity: Links with
Host Genetics and Epigenetics and Potential Applications. Adv. Nutr. 2019, 10, S17–S30. [CrossRef]

17. Wang, X.; Zhao, T.; Zhang, J.; Xu, H. Lactiplantibacillus plantarum P101-fermented Luffa cylindrica juice alleviate F-53B-induced
liver steatosis in mice via the gut-liver axis. Food Biosci. 2024, 62, 105442. [CrossRef]

18. Alves-de-Oliveira, D.S.; Bloise, A.M.N.L.G.; Silva, L.M.L.; Rocha-Junior, R.L.; Lima-Júnior, N.C.; Menezes, L.G.S.; Silva, E.G.S.; De
Oliveira, Y.; Wanderley, A.G.; de-Brito-Alves, J.L.; et al. Maternal consumption of Ñ3 attenuates metabolic disruption elicited by
saturated fatty acids-enriched diet in offspring rats. Nutr. Metab. Cardiovasc. Dis. 2022, 32, 279–289. [CrossRef]

19. Sarebanhassanabadi, M.; Shahriari Kalantari, M.; Boffetta, P.; Beiki, O.; Pakseresht, M.; Sarrafzadegan, N.; Mirzaei, M.;
Kraemer, A.; Seyedhosseini, S.; Mali, S.; et al. Dietary habits and the 10-year risk of overweight and obesity in urban adult
population: A cohort study predicated on Yazd Healthy Heart Project. Diabetes Metab. Syndr. Clin. Res. Rev. 2020, 14, 1391–1397.
[CrossRef]

20. Alim, M.A.; Mumu, T.J.; Tamanna, U.S.; Khan, M.M.; Miah, M.I.; Islam, M.S.; Jesmin, Z.A.; Khan, T.; Hasan, M.R.;
Alam, M.J.; et al. Hypolipidemic effect and modulation of hepatic enzymes by different edible oils in obese Wistar rats.
Heliyon 2024, 10, e25880. [CrossRef]

21. Seike, M.; Ashida, H.; Yamashita, Y. Dietary flaxseed oil induces production of adiponectin in visceral fat and prevents obesity in
mice. Nutr. Res. 2024, 121, 16–27. [CrossRef] [PubMed]

22. Bakker, N.; Hickey, M.; Shams, R.; Rivera, C.F.; Vlahos, J.; Cense, H.A.; Demirkiran, A.; Ramkhelawon, B.; Houdijk, A.P.J. Oral
ω-3 PUFA supplementation modulates inflammation in adipose tissue depots in morbidly obese women: A randomized trial.
Nutrition 2023, 111, 112055. [CrossRef] [PubMed]

https://doi.org/10.3989/gya.0324211
https://doi.org/10.1186/s40001-023-01203-6
https://doi.org/10.1111/jfpp.13978
https://doi.org/10.3389/fnut.2024.1410154
https://www.ncbi.nlm.nih.gov/pubmed/38912301
https://doi.org/10.1016/j.foodres.2022.111861
https://doi.org/10.1016/j.jafr.2024.101509
https://doi.org/10.1016/j.tifs.2016.09.007
https://doi.org/10.4158/EP.12.S1.20
https://www.ncbi.nlm.nih.gov/pubmed/16627375
https://doi.org/10.1016/j.numecd.2022.08.012
https://doi.org/10.1016/j.pmedr.2024.102882
https://doi.org/10.1016/j.ijbiomac.2022.07.100
https://www.ncbi.nlm.nih.gov/pubmed/35868410
https://doi.org/10.1016/j.tifs.2017.10.010
https://doi.org/10.1016/j.foodres.2021.110360
https://www.ncbi.nlm.nih.gov/pubmed/34053553
https://doi.org/10.1016/j.cmet.2021.02.002
https://doi.org/10.3945/an.115.010587
https://doi.org/10.1093/advances/nmy078
https://doi.org/10.1016/j.fbio.2024.105442
https://doi.org/10.1016/j.numecd.2021.09.010
https://doi.org/10.1016/j.dsx.2020.07.024
https://doi.org/10.1016/j.heliyon.2024.e25880
https://doi.org/10.1016/j.nutres.2023.11.004
https://www.ncbi.nlm.nih.gov/pubmed/38039598
https://doi.org/10.1016/j.nut.2023.112055
https://www.ncbi.nlm.nih.gov/pubmed/37182400


Foods 2025, 14, 1877 19 of 21

23. Jangale, N.M.; Devarshi, P.P.; Dubal, A.A.; Ghule, A.E.; Koppikar, S.J.; Bodhankar, S.L.; Chougale, A.D.; Kulkarni, M.J.;
Harsulkar, A.M. Dietary flaxseed oil and fish oil modulates expression of antioxidant and inflammatory genes with alleviation of
protein glycation status and inflammation in liver of streptozotocin–nicotinamide induced diabetic rats. Food Chem. 2013, 141,
187–195. [CrossRef] [PubMed]

24. Baranowski, M.; Enns, J.; Blewett, H.; Yakandawala, U.; Zahradka, P.; Taylor, C.G. Dietary flaxseed oil reduces adipocyte size,
adipose monocyte chemoattractant protein-1 levels and T-cell infiltration in obese, insulin-resistant rats. Cytokine 2012, 59, 382–391.
[CrossRef]

25. Yang, C.; Xu, Z.; Huang, Q.; Wang, X.; Huang, F.; Deng, Q. Targeted microbiome metabolomics reveals flaxseed oil supplemen-
tation regulated the gut microbiota and farnesoid X receptor pathway in high-fat diet mice. Food Sci. Hum. Wellness 2023, 12,
2324–2335. [CrossRef]

26. WHO; FAO. Expert Consultation on Fats and Fatty Acids in Human Nutrition. Interim Summary of Conclusions and Dietary
Recommendations on Total Fat & Fatty Acids. In World Health Organization Technical Report Series; WHO: Geneva, Switzerland,
2008; pp. 8–9.

27. Li, Y.-c.; Lin, H.; Li, Y.-t.; Zeng, Z.-l.; Yu, P.; Wen, X.-f. Effect of CCSKO on the body fat and serum lipid levels in obese mice
induced by high-fat diet. China Oils Fats 2020, 45, 72–78. [CrossRef]

28. Bedossa, P.; Poitou, C.; Veyrie, N.; Bouillot, J.L.; Basdevant, A.; Paradis, V.; Tordjman, J.; Clement, K. Histopathological algorithm
and scoring system for evaluation of liver lesions in morbidly obese patients. Hepatology 2012, 56, 1751–1759. [CrossRef]

29. Chen, L.; Shu, N.; Lei, Z.; Huishu, L.; Xueli, Y.; Qiang, Z.; Liwen, Z.; Liqiong, G.; Shoufang, J.; Naijun, T. Effects of PM2.5 and
high-fat diet on glucose and lipid metabolisms and role of MT-COX3 methylation in male rats. Environ. Int. 2024, 188, 108780.
[CrossRef]

30. Batista, K.S.; Soares, N.L.; Dorand, V.A.M.; Alves, A.F.; Lima, M.S.; Pereira, R.A.; Souza, E.L.; Magnani, M.; Persuhn, D.C.;
Aquino, J.S. Acerola fruit by-product alleviates lipid, glucose, and inflammatory changes in the enterohepatic axis of rats fed a
high-fat diet. Food Chem. 2023, 403, 134322. [CrossRef]

31. Dong, X.; Liu, Y.; Yang, X.; Li, T. Extracellular vesicle miRNAs as key mediators in diet-gut microbiome-host interplay. Trends
Food Sci. Technol. 2023, 136, 268–281. [CrossRef]

32. Feng, R.; Wang, Q.; Yu, T.; Hu, H.; Wu, G.; Duan, X.; Jiang, R.; Xu, Y.; Huang, Y. Quercetin ameliorates bone loss in OVX rats
by modulating the intestinal flora-SCFAs-inflammatory signaling axis. Int. Immunopharmacol. 2024, 136, 112341. [CrossRef]
[PubMed]

33. Liu, H.; Li, J.; Yan, C.; Liu, J.; Zhao, D.; Li, S.; Xia, X. Punicalagin ameliorates DSS-induced colitis in mice through strengthening
gut barrier, decreasing oxidative stress and downregulating inflammation via AMPK–NF–κB-STAT3 pathway. Food Biosci. 2024,
60, 104384. [CrossRef]

34. Yu, R.; Gu, Y.; Zheng, L.; Liu, Z.; Bian, Y. Naringenin prevents NAFLD in the diet-induced C57BL/6J obesity model by regulating
the intestinal barrier function and microbiota. J. Funct. Foods 2023, 105, 105578. [CrossRef]

35. Cao, S.; Yang, L.; Xie, M.; Yu, M.; Shi, T. Peanut-natto improved obesity of high-fat diet mice by regulating gut microbiota and
lipid metabolism. J. Funct. Foods 2024, 112, 105956. [CrossRef]

36. Heo, S.-W.; Chung, K.-S.; Heo, H.-S.; Kim, Y.-R.; Na, C.-S.; Ahn, H.-S.; Shin, Y.-K.; Lee, K.-T. Anti-obesity effect of standardized
ethanol extract from the leaves of Adenocaulon himalaicum Edgew. via regulation of adipogenesis and lipid accumulation in
3T3-L1 cells and high-fat diet-induced obese mice. J. Funct. Foods 2024, 119, 106323. [CrossRef]

37. Bays, H.E.; Fitch, A.; Christensen, S.; Burridge, K.; Tondt, J. Anti-Obesity Medications and Investigational Agents: An Obesity
Medicine Association (OMA) Clinical Practice Statement (CPS) 2022. Obes. Pillars 2022, 2, 100018. [CrossRef]

38. Shang, A.; Gan, R.-Y.; Xu, X.-Y.; Mao, Q.-Q.; Zhang, P.-Z.; Li, H.-B. Effects and mechanisms of edible and medicinal plants on
obesity: An updated review. Crit. Rev. Food Sci. Nutr. 2021, 61, 2061–2077. [CrossRef]

39. Xiong, L.; Ren, F.; Lv, J.; Zhang, H.; Guo, H. Lactoferrin attenuates high-fat diet-induced hepatic steatosis and lipid metabolic
dysfunctions by suppressing hepatic lipogenesis and down-regulating inflammation in C57BL/6J mice. Food Funct. 2018, 9,
4328–4339. [CrossRef]

40. Amos, D.; Cook, C.; Santanam, N. Omega 3 rich diet modulates energy metabolism via GPR120-Nrf2 crosstalk in a novel
antioxidant mouse model. Biochim. Et Biophys. Acta (BBA)—Mol. Cell Biol. Lipids 2019, 1864, 466–488. [CrossRef]

41. Guo, X.; Li, F.; Xu, Z.; Yin, A.; Yin, H.; Li, C.; Chen, S.-Y. DOCK2 deficiency mitigates HFD-induced obesity by reducing adipose
tissue inflammation and increasing energy expenditure. J. Lipid Res. 2017, 58, 1777–1784. [CrossRef]

42. Jankovic, A.; Korac, A.; Buzadzic, B.; Otasevic, V.; Stancic, A.; Daiber, A.; Korac, B. Redox implications in adipose tissue
(dys)function—A new look at old acquaintances. Redox Biol. 2015, 6, 19–32. [CrossRef] [PubMed]

43. Huang, X.; Hu, X.; Li, S.; Li, T. Vitexin-rhamnoside encapsulated with zein-pectin nanoparticles relieved high-fat diet induced
lipid metabolism disorders in mice by altering the gut microbiota. Int. J. Biol. Macromol. 2024, 264, 130704. [CrossRef]

https://doi.org/10.1016/j.foodchem.2013.03.001
https://www.ncbi.nlm.nih.gov/pubmed/23768346
https://doi.org/10.1016/j.cyto.2012.04.004
https://doi.org/10.1016/j.fshw.2023.03.036
https://doi.org/10.12166/j.zgyz.1003-7969/2020.04.015
https://doi.org/10.1002/hep.25889
https://doi.org/10.1016/j.envint.2024.108780
https://doi.org/10.1016/j.foodchem.2022.134322
https://doi.org/10.1016/j.tifs.2023.05.005
https://doi.org/10.1016/j.intimp.2024.112341
https://www.ncbi.nlm.nih.gov/pubmed/38810309
https://doi.org/10.1016/j.fbio.2024.104384
https://doi.org/10.1016/j.jff.2023.105578
https://doi.org/10.1016/j.jff.2023.105956
https://doi.org/10.1016/j.jff.2024.106323
https://doi.org/10.1016/j.obpill.2022.100018
https://doi.org/10.1080/10408398.2020.1769548
https://doi.org/10.1039/C8FO00317C
https://doi.org/10.1016/j.bbalip.2019.01.002
https://doi.org/10.1194/jlr.M073049
https://doi.org/10.1016/j.redox.2015.06.018
https://www.ncbi.nlm.nih.gov/pubmed/26177468
https://doi.org/10.1016/j.ijbiomac.2024.130704


Foods 2025, 14, 1877 20 of 21

44. Shin, S.; Park, S.; Lim, Y.; Han, S.N. Dietary supplementation with Korean pine nut oil decreases body fat accumulation and
dysregulation of the appetite-suppressing pathway in the hypothalamus of high-fat diet-induced obese mice. Nutr. Res. Pract.
2022, 16, 285–297. [CrossRef]

45. Skurk, T.; Alberti-Huber, C.; Herder, C.; Hauner, H. Relationship between adipocyte size and adipokine expression and secretion.
J. Clin. Endocrinol. Metab. 2007, 92, 1023–1033. [CrossRef]

46. Tian, Y.; Li, F.; Du, L.; Peng, D.; Yang, Z.; Li, J.; Zhang, J. Fermented fruits ameliorate obesity by controlling food intake and
regulating lipid metabolism in high-fat dietary mice. J. Funct. Foods 2024, 114, 106072. [CrossRef]

47. Aoe, S.; Kato, M.; Yamatoya, K. Effect of galactose-depleted and intact xyloglucan intake on glucose and lipid metabolism in
diet-induced obese mice. J. Funct. Foods 2024, 113, 106026. [CrossRef]

48. Tjahjono, Y.; Foe, K.; Ratnasari Wilianto, Y.; Christianto Khudrati, W.; Yesery Esar, S.; Jafet, N.; Made Andika Bara Kusuma, I.;
Ade, L.; Dian Novita, B.; Wihadmadyatami, H.; et al. HP inulin-MCT dietary fiber improves lipid metabolism and prevents
non-alcoholic steatohepatitis in obese mice. J. Funct. Foods 2024, 120, 106367. [CrossRef]

49. Moura-Assis, A.; Afonso, M.S.; de Oliveira, V.; Morari, J.; dos Santos, G.A.; Koike, M.; Lottenberg, A.M.; Ramos Catharino, R.;
Velloso, L.A.; Sanchez Ramos da Silva, A.; et al. Flaxseed oil rich in omega-3 protects aorta against inflammation and endoplasmic
reticulum stress partially mediated by GPR120 receptor in obese, diabetic and dyslipidemic mice models. J. Nutr. Biochem. 2018,
53, 9–19. [CrossRef]

50. Yu, X.; Huang, S.; Deng, Q.; Tang, Y.; Yao, P.; Tang, H.; Dong, X. Flaxseed oil improves hepatic insulin resistance in obese mice
through modulating mitochondrial quality control. J. Funct. Foods 2019, 53, 166–175. [CrossRef]

51. Zhang, S.; Zhang, Y.; Wen, Z.; Chen, Y.; Bu, T.; Yang, Y.; Ni, Q. Enhancing β-cell function and identity in type 2 diabetes: The
protective role of Coptis deltoidea C. Y. Cheng et Hsiao via glucose metabolism modulation and AMPK signaling activation.
Phytomedicine 2024, 128, 155396. [CrossRef]

52. Abdel-Misih, S.R.; Bloomston, M. Liver anatomy. Surg. Clin. N. Am. 2010, 90, 643. [CrossRef]
53. Chen, J.; Yang, S.; Luo, H.; Fu, X.; Li, W.; Li, B.; Fu, C.; Chen, F.; Xu, D.; Cao, N. Polysaccharide of Atractylodes macrocephala Koidz

alleviates NAFLD-induced hepatic inflammation in mice by modulating the TLR4/MyD88/NF-κB pathway. Int. Immunopharmacol.
2024, 141, 113014. [CrossRef] [PubMed]

54. Cohen, J.C.; Horton, J.D.; Hobbs, H.H. Human fatty liver disease: Old questions and new insights. Science 2011, 332, 1519–1523.
[CrossRef] [PubMed]

55. Liang, L.; Ye, S.; Jiang, R.; Zhou, X.; Zhou, J.; Meng, S. Liensinine alleviates high fat diet (HFD)-induced non-alcoholic fatty
liver disease (NAFLD) through suppressing oxidative stress and inflammation via regulating TAK1/AMPK signaling. Int.
Immunopharmacol. 2022, 104, 108306. [CrossRef] [PubMed]

56. Wang, R.; Wang, L.; Wu, H.; Zhang, L.; Hu, X.; Li, C.; Liu, S. Noni (Morinda citrifolia L.) fruit phenolic extract supplementation
ameliorates NAFLD by modulating insulin resistance, oxidative stress, inflammation, liver metabolism and gut microbiota. Food
Res. Int. 2022, 160, 111732. [CrossRef] [PubMed]

57. Chen, X.; Hu, J.; Yang, J.; Yu, Q.; Chen, Y.; Shen, M.; Rong, L.; Xie, J. Human milk oligosaccharide 2′-fucosyllactose alleviates
DSS-induced ulcerative colitis via improving intestinal barrier function and regulating gut microbiota. Food Biosci. 2024, 59, 104162.
[CrossRef]

58. Kumar, D.; Mukherjee, S.S.; Chakraborty, R.; Roy, R.R.; Pandey, A.; Patra, S.; Dey, S. The emerging role of gut microbiota in
cardiovascular diseases. Indian Heart J. 2021, 73, 264–272. [CrossRef]

59. Lu, H.; Shen, M.; Chen, T.; Yu, Y.; Chen, Y.; Yu, Q.; Chen, X.; Xie, J. Mesona chinensis benth polysaccharides alleviate DSS-induced
ulcerative colitis via inhibiting of TLR4/MAPK/NF-κB signaling pathways and modulating intestinal microbiota. Mol. Nutr.
Food Res. 2022, 66, 2200047. [CrossRef]

60. Cao, S.-Y.; Zhao, C.-N.; Xu, X.-Y.; Tang, G.-Y.; Corke, H.; Gan, R.-Y.; Li, H.-B. Dietary plants, gut microbiota, and obesity: Effects
and mechanisms. Trends Food Sci. Technol. 2019, 92, 194–204. [CrossRef]

61. Kriss, M.; Hazleton, K.Z.; Nusbacher, N.M.; Martin, C.G.; Lozupone, C.A. Low diversity gut microbiota dysbiosis: Drivers,
functional implications and recovery. Curr. Opin. Microbiol. 2018, 44, 34–40. [CrossRef]

62. Xie, L.; Chen, T.; Li, H.; Xiao, J.; Wang, L.; Kim, S.; Huang, Z.; Xie, J. An Exopolysaccharide from Genistein-Stimulated Monascus
Purpureus: Structural Characterization and Protective Effects against DSS-Induced Intestinal Barrier Injury Associated with the
Gut Microbiota-Modulated Short-Chain Fatty Acid-TLR4/MAPK/NF-κB Cascade Response. J. Agric. Food Chem. 2024, 72, 13.
[CrossRef]

63. Ye, X.; Mo, S.; Shen, M.; Yu, Q.; Chen, Y.; Wang, C.; Chen, X.; Xie, J. Ficus pumila fruit polysaccharide attenuate ovalbumin-induced
allergic asthma in mice associated with changes in microbiota involving the lung-intestinal axis. Food Biosci. 2024, 61, 104799.
[CrossRef]

64. Zhu, M.; Ouyang, J.; Zhou, F.; Zhao, C.; Zhu, W.; Liu, C.; Huang, P.; Li, J.; Tang, J.; Zhang, Z.; et al. Polysaccharides from Fu
brick tea ameliorate obesity by modulating gut microbiota and gut microbiota-related short chain fatty acid and amino acid
metabolism. J. Nutr. Biochem. 2023, 118, 109356. [CrossRef] [PubMed]

https://doi.org/10.4162/nrp.2022.16.3.285
https://doi.org/10.1210/jc.2006-1055
https://doi.org/10.1016/j.jff.2024.106072
https://doi.org/10.1016/j.jff.2024.106026
https://doi.org/10.1016/j.jff.2024.106367
https://doi.org/10.1016/j.jnutbio.2017.09.015
https://doi.org/10.1016/j.jff.2018.12.016
https://doi.org/10.1016/j.phymed.2024.155396
https://doi.org/10.1016/j.suc.2010.04.017
https://doi.org/10.1016/j.intimp.2024.113014
https://www.ncbi.nlm.nih.gov/pubmed/39191120
https://doi.org/10.1126/science.1204265
https://www.ncbi.nlm.nih.gov/pubmed/21700865
https://doi.org/10.1016/j.intimp.2021.108306
https://www.ncbi.nlm.nih.gov/pubmed/34999396
https://doi.org/10.1016/j.foodres.2022.111732
https://www.ncbi.nlm.nih.gov/pubmed/36076420
https://doi.org/10.1016/j.fbio.2024.104162
https://doi.org/10.1016/j.ihj.2021.04.008
https://doi.org/10.1002/mnfr.202200047
https://doi.org/10.1016/j.tifs.2019.08.004
https://doi.org/10.1016/j.mib.2018.07.003
https://doi.org/10.1021/acs.jafc.3c09290
https://doi.org/10.1016/j.fbio.2024.104799
https://doi.org/10.1016/j.jnutbio.2023.109356
https://www.ncbi.nlm.nih.gov/pubmed/37087075


Foods 2025, 14, 1877 21 of 21

65. Kim, K.A.; Gu, W.; Lee, I.A.; Joh, E.H.; Kim, D.H. High Fat Diet-Induced Gut Microbiota Exacerbates Inflammation and Obesity
in Mice via the TLR4 Signaling Pathway. PLoS ONE 2012, 7, e47713. [CrossRef]

66. Wang, X.; Jiang, X.; Deng, B.; Xiao, J.; Jin, J.; Huang, Z. Lipopolysaccharide and palmitic acid synergistically induced MCP-1
production via MAPK-meditated TLR4 signaling pathway in RAW264.7 cells. Lipids Health Dis. 2019, 18, 71. [CrossRef] [PubMed]

67. Liu, R.; Hong, J.; Xu, X.; Feng, Q.; Zhang, D.; Gu, Y.; Shi, J.; Zhao, S.; Liu, W.; Wang, X.; et al. Gut microbiome and serum
metabolome alterations in obesity and after weight-loss intervention. Nat. Med. 2017, 23, 859–868. [CrossRef]

68. Castaner, O.; Goday, A.; Park, Y.-M.; Lee, S.-H.; Magkos, F.; Shiow, S.-A.T.E.; Schröder, H. The gut microbiome profile in obesity:
A systematic review. Int. J. Endocrinol. 2018, 2018, 4095789. [CrossRef]

69. Bárcena, C.; Valdés-Mas, R.; Mayoral, P.; Garabaya, C.; Durand, S.; Rodríguez, F.; Fernández-García, M.T.; Salazar, N.;
Nogacka, A.M.; Garatachea, N. Healthspan and lifespan extension by fecal microbiota transplantation into progeroid mice.
Nat. Med. 2019, 25, 1234–1242. [CrossRef]

70. Fleissner, C.K.; Huebel, N.; Abd El-Bary, M.M.; Loh, G.; Klaus, S.; Blaut, M. Absence of intestinal microbiota does not protect mice
from diet-induced obesity. Br. J. Nutr. 2010, 104, 919–929. [CrossRef]

71. Chai, X.; Wen, L.; Song, Y.; He, X.; Yue, J.; Wu, J.; Chen, X.; Cai, Z.; Qi, Z. DEHP exposure elevated cardiovascular risk in obese
mice by disturbing the arachidonic acid metabolism of gut microbiota. Sci. Total Environ. 2023, 875, 162615. [CrossRef]

72. He, Q.; Zhang, Y.; Ma, D.; Zhang, W.; Zhang, H. Lactobacillus casei Zhang exerts anti-obesity effect to obese glut1 and gut-specific-
glut1 knockout mice via gut microbiota modulation mediated different metagenomic pathways. Eur. J. Nutr. 2022, 61, 2003–2014.
[CrossRef] [PubMed]

73. Lu, H.; Shen, M.; Chen, Y.; Yu, Q.; Chen, T.; Xie, J. Alleviative effects of natural plant polysaccharides against DSS-induced
ulcerative colitis via inhibiting inflammation and modulating gut microbiota. Food Res. Int. 2023, 167, 112630. [CrossRef]
[PubMed]

74. Li, X.; Huang, Y.; Song, L.; Xiao, Y.; Lu, S.; Xu, J.; Li, J.; Ren, Z. Lactobacillus plantarum prevents obesity via modulation of gut
microbiota and metabolites in high-fat feeding mice. J. Funct. Foods 2020, 73, 104103. [CrossRef]

75. Cao, Y.; Liu, H.; Qin, N.; Ren, X.; Zhu, B.; Xia, X. Impact of food additives on the composition and function of gut microbiota: A
review. Trends Food Sci. Technol. 2020, 99, 295–310. [CrossRef]

76. Ouyang, J.; Li, X.; Liu, C.; Lu, D.; Ouyang, J.; Zhou, F.; Liu, Q.; Huang, J.; Liu, Z. Junshanyinzhen tea extract prevents obesity
by regulating gut microbiota and metabolic endotoxemia in high-fat diet fed rats. Food Sci. Hum. Wellness 2024, 13, 2036–2047.
[CrossRef]

77. Alim, A.; Li, T.; Nisar, T.; Ali, Z.; Ren, D.; Liu, Y.; Yang, X. Polyphenols and pectin enriched golden kiwifruit (Actinidia chinensis)
alleviates high fructose-induced glucolipid disorders and hepatic oxidative damage in rats: In association with improvement of
fatty acids metabolism. Food Sci. Hum. Wellness 2023, 12, 1872–1884. [CrossRef]

78. Bäckhed, F.; Ding, H.; Wang, T.; Hooper, L.V.; Koh, G.Y.; Nagy, A.; Semenkovich, C.F.; Gordon, J.I. The gut microbiota as an
environmental factor that regulates fat storage. Proc. Natl. Acad. Sci. USA 2004, 101, 15718–15723. [CrossRef]

79. Lee, J.-Y.; Tiffany, C.R.; Mahan, S.P.; Kellom, M.; Rogers, A.W.L.; Nguyen, H.; Stevens, E.T.; Masson, H.L.P.; Yamazaki, K.;
Marco, M.L.; et al. High fat intake sustains sorbitol intolerance after antibiotic-mediated Clostridia depletion from the gut
microbiota. Cell 2024, 187, 1191–1205.e1115. [CrossRef]

80. Piper, H.G.; Coughlin, L.A.; Hussain, S.; Nguyen, V.; Channabasappa, N.; Koh, A.Y. The Impact of Lactobacillus Probiotics on the
Gut Microbiota in Children With Short Bowel Syndrome. J. Surg. Res. 2020, 251, 112–118. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

https://doi.org/10.1371/journal.pone.0047713
https://doi.org/10.1186/s12944-019-1017-4
https://www.ncbi.nlm.nih.gov/pubmed/30909920
https://doi.org/10.1038/nm.4358
https://doi.org/10.1155/2018/4095789
https://doi.org/10.1038/s41591-019-0504-5
https://doi.org/10.1017/S0007114510001303
https://doi.org/10.1016/j.scitotenv.2023.162615
https://doi.org/10.1007/s00394-021-02764-0
https://www.ncbi.nlm.nih.gov/pubmed/34984487
https://doi.org/10.1016/j.foodres.2023.112630
https://www.ncbi.nlm.nih.gov/pubmed/37087227
https://doi.org/10.1016/j.jff.2020.104103
https://doi.org/10.1016/j.tifs.2020.03.006
https://doi.org/10.26599/FSHW.2022.9250169
https://doi.org/10.1016/j.fshw.2023.02.039
https://doi.org/10.1073/pnas.0407076101
https://doi.org/10.1016/j.cell.2024.01.029
https://doi.org/10.1016/j.jss.2020.01.024

	Introduction 
	Materials and Methods 
	Preparation of Blended Oil and Animal Diets 
	Animals and Modeling 
	Measurement of Fasting Glycemia and Serum/Liver Biochemical Indexes 
	Histopathological Analysis 
	Assessment of SCFAs in Colon Contents 
	Gut Microbiota 
	Data Analysis 

	Results 
	Flaxseed Oil and Blended Oil Alleviated Body Weight Gain and Fat Accumulation in HFD-Fed Mice 
	Flaxseed Oil and Blended Oil Lowered Serum Lipid and Blood Glucose Levels in HFD-Fed Mice 
	Flaxseed Oil and Blended Oil Ameliorated Hepatic Steatosis and Oxidative Stress in HFD-Fed Mice 
	Flaxseed Oil and Blended Oil Promoted the Production of SCFAs in the Colon Contents 
	Flaxseed Oil and Blended Oil Ameliorated the HFD-Induced Gut Microbiota Dysbiosis 
	Prediction of Gut Microbial Metabolism Using PICRUSt2 

	Discussion 
	Conclusions 
	Appendix A
	References

