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agents. Research on Chemical Intermediates, 2017, 43, 5901-5916.

20 Preparation and evaluation of molecularly imprinted composite membranes for inducin 97 3
crystallization of oleanolic acid in supercritical CO2. Analytical Methods, 2016, 8, 5651-5657. :

Bilobalide molecularly imprinted polymers prepared using MWCNTSs | ZIF 4€67 composite as supporter for

solidd€phase extraction of bilobalide from reanampIes. Polymer International, O, , .




