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93 antioxidant and antiproliferative activities. Journal of Agricultural and Food Chemistry, 2013, 61, 10507-187 >

Rapid characterization of chemical constituents in Radix Tetrastigma, a functional herbal mixture,
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Nitrogen balance in barrows fed low-protein diets supplemented with essential amino acids.
Livestock Science, 2007, 109, 220-223
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freshwater fish from Poyang Lake. Journal of Agricultural and Food Chemistry, 2013, 61, 210-8

Chlorogenic acid from honeysuckle improves hepatic lipid dysregulation and modulates hepatic
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