27

papers

27

all docs

471509

759 17
citations h-index
27 27
docs citations times ranked

552781
26

g-index

672

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

TiO2 nanoparticles negatively impact the bioavailability and antioxidant activity of tea polyphenols.
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A comprehensive review on polysaccharide conjugates derived from tea leaves: Composition,
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Effect of metal ions and pH on the emulsifying properties of polysaccharide conjugates prepared from
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Physicochemical properties and cell-based bioactivity of Pud€™erh tea polysaccharide conjugates.
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their improving impaired glucose tolerance. Carbohydrate Polymers, 2014, 112, 77-84. 10.2 57
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