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Protein Expression Level of Skin Wrinkle-Related Factors in Hairless Mice Fed Hyaluronic Acid.

Journal of Medicinal Food, 2017, 20, 420-424 =

101

Effects of freeze-drying on antioxidant and anticholinesterase activities in various cultivars of
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Chrysanthemum indicum Linn[Flowers. Food Science and Biotechnology, 2015, 24, 717-723

Total phenolic contents and antioxidant activities of Korean domestic honey from different floral

81 sources. Food Science and Biotechnology, 2015, 24, 1453-1457

10

Activated carbon treatment of water extracts of Artemisia princeps pampanini to retain bioactive
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