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Effect of different nitrogen ratio on the performance of CO absorption and microalgae conversion

42 (CAMC) hybrid system. Bioresource Technology, 2020, 306, 123126 " 8

The synthesis of Gemini-type sulfobetaine based hybrid monolith and its application in hydrophilic
interaction chromatography for small polar molecular. Talanta, 2017, 173, 113-122
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Enantioselective environmental behavior of the chiral fungicide mandipropamid in four types of

20 Chinese soil. Soil Science Society of America Journal, 2021, 85, 574-590 29I
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Dissipation, adsorption-desorption, and potential transformation products of pinoxaden in soil. L
4 Biomedical Chromatography, 2021, 35, e5097 7

Impedance spectroscopy of Na0.5Bi4.50+xTi40y (x =-0.02, 0, 0.02) ceramics with excellent
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