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Development of <sup>1</sup>Ha€NMR methods for quantitative determination of alkylamides in
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Accumulation and biosynthesis of hydroxyl-i+-sanshool in varieties of Zanthoxylum bungeanum Maxim.
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Isolation and further structural characterization of lignins from the valonea of Quercus variabilis.
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Quality Evaluation of Juniperus rigida Sieb. et Zucc. Based on Phenolic Profiles, Bioactivity, and HPLC
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Phenolic profiles and antioxidant capacities of crude extracts and subsequent fractions from
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Structural Characterization and Evaluation of the Antioxidant Activity of Phenolic Compounds from
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