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RP-HPLCOESIOMTOF/MS2 based strategy for the comprehensive metabolite profiling of Sclerocarya

birrea (marula) bark. Industrial Crops and Products, 2015, 71, 214-234

Extra Virgin Olive Oil Contains a Phenolic Inhibitor of the Histone Demethylase LSD1/KDM1A.
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The Carao (Cassia grandis L.): Its Potential Usage in Pharmacological, Nutritional, and Medicinal
4 Applications 2021, 403-427
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