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Spectroscopy characterization, theoretical study and antioxidant activities of the flavonoids-Pb(ll)
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Use of isoquinoline alkaloids as markers for identification of honey and pollen from Macleaya
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Melatonin treatment reduces chilling injury in peach fruit through its regulation of membrane fatty
acid contents and phenolic metabolism. Food Chemistry, 2018, 245, 659-666.
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aqueous solution. International Journal of Energy Research, 2016, 40, 112-123.
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during three edible maturity stages. LWT - Food Science and Technology, 2016, 66, 56-62. 5.2 117
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Buckwheat Honey Attenuates Carbon Tetrachloride-Induced Liver and DNA Damage in Mice.
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of three light-coloured unifloral honeys. Analytical Methods, 2015, 7, 8393-8401.

Rapid Screening of Multiclass Syrup Adulterants in Honey by Ultrahigh-Performance Liquid
Chromatography/Quadrupole Time of Flight Mass Spectrometry. Journal of Agricultural and Food 5.2 47
Chemistry, 2015, 63, 6614-6623.

Antioxidant and hepatoprotective activity of vitex honey against paracetamol induced liver damage in
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Antioxidant properties of jujube honey and its protective effects against chronic alcohol-induced
liver damage in mice. Food and Function, 2014, 5, 900.

Extraction Optimization and Functional Properties of Proteins from Kiwi Fruit(<i>Actinidia) Tj ETQqO O O rgBT IOverJio(gh 10 Tflgo 462 Td
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