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Preparation of ultra-fine powders from polysaccharide-coated solid lipid nanoparticles and
nanostructured lipid carriers by innovative nano spray drying technology. /nternational Journal of
Pharmaceutics, 2016, 511, 219-222

In Vitro Antioxidant-Activity Evaluation of Gallic-Acid-Grafted Chitosan Conjugate Synthesized by

48 Free-Radical-Induced Grafting Method. Journal of Agricultural and Food Chemistry, 2016, 64, 5893-900 57 82
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