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Enzymatic degradation of ginkgolic acid by laccase immobilized on novel electrospun nanofiber mat.
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Effect of novel atmospherica€pressure jet pretreatment on the drying kinetics and quality of white

grapes. Journal of the Science of Food and Agriculture, 2019, 99, 5102-5111. L7 39
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Self-nanoemulsifying system (SNES) enhanced oral bioavailability of boswellic acids. Journal of

Functional Foods, 2018, 40, 520-526. 1.6 6

Antiobesity Efficacy of Quercetin-Rich Supplement on Diet-Induced Obese Rats: Effects on Body
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Viscoelastic Emulsion Improved the Bioaccessibility and Oral Bioavailability of Crystalline Compound:
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Safety evaluation of tangeretin and the effect of using emulsion-based delivery system: Oral acute and
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Influence of Processing Parameters on Morphology of Polymethoxyflavone in Emulsions. Journal of
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Using in Vitro and in Vivo Models To Evaluate the Oral Bioavailability of Nutraceuticals. Journal of
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