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1. Introduction

Sorghum (Sorghum bicolor L.) is a cereal from the Poaceae family and has a chemical composition

Abbreviations: CKD, chronic kidney disease; AOAC, Association of Official Analytical
Chemists; 3-DXA, 3-deoxyanthiocyanidins; LUT, 5-MeO-LUT, 5-methoxyluteolinidine; API,
apigeninidine; 7 MeO-Api , 7-methoxypyrimidinidine; Kcal, calorific value;; CG, control group;
SG, symbiotic group; SOD, superoxide dismutase; MDA, malondialdehyde; TAC, total antioxidant
capacity; CRP, C-reactive protein concentration; IL-6, interleukin 6; IL-10, interleukin 10; TNF-a,

Tumor necrosis factor o
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