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Sulfation and characterization of polysaccharides from Oyster mushroom (Pleurotus ostreatus)
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Extracted by Supercritical CO2. Marine Drugs, 2022, 20, 70. 4.6 16

Pressurized liquid extraction of phenolics from Pseuderanthemum palatiferum (Nees) Radlk. leaves:
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Anticancer and Apoptotic Activity in Cervical Adenocarcinoma Hela Using Crude Extract of
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Green extraction of polrphenolic-polysaccharide conjugates from Pseuderanthemum palatiferum
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