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Maple Syrup Phytochemicals Include Lignans, Coumarins, a Stilbene, and Other Previously Unreported
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Eugenia jambolana Lam. Berry Extract Inhibits Growth and Induces Apoptosis of Human Breast Cancer

but Not Non-Tumorigenic Breast Cells. Journal of Agricultural and Food Chemistry, 2009, 57, 826-831. 52 119
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Phenolic mediated anti-inflammatory properties of a maple syrup extract in RAW 264.7 murine
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Phytochemistry, 2016, 130, 193-200.

Structures and biological activities of the triterpenoids and sesquiterpenoids from Alisma orientale.

Phytochemistry, 2016, 131, 150-157. 2.9 35

Phloroglucinol Derivatives with Protein Tyrosine Phosphatase 1B Inhibitory Activities from Eugenia
jambolana Seeds. Journal of Natural Products, 2017, 80, 544-550.

Diastaphenazine, a new dimeric phenazine from an endophytic Streptomyces diastaticus subsp. 2.0 97
ardesiacus. Journal of Antibiotics, 2015, 68, 210-212. :

Chemical composition and anti-hyperglycaemic effects of triterpenoid enriched Eugenia jambolana
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Guavinoside B from<i>Psidium guajava</i>alleviates acetaminophen-induced liver

injury<i>via<[i>regulating the Nrf2 and JNK signaling pathways. Food and Function, 2020, 11, 8297-8308.

New Sesquiterpenoids from <i>Eugenia jambolana</i> Seeds and Their Anti-microbial Activities. Journal

of Agricultural and Food Chemistry, 2017, 65, 10214-10222. 52 22
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Phenolics from <i>Eugenia jambolana</i> seeds with advanced glycation endproduct formation and
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The crude guava polysaccharides ameliorate high-fat diet-induced obesity in mice via reshaping gut
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Chemistry, 2020, 103, 104242.

Glucitol-core containing gallotannins-enriched red maple (Acer rubrum) leaves extract alleviated
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Chemical Characterization and Hepatoprotective Effects of a Standardized Triterpenoid-Enriched
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6008-6020.

Brassinosteroid analogues from the fruiting bodies of Laetiporus sulphureus and their
anti-inflammatory activity. Steroids, 2019, 151, 108468.
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1934578X0900400. :

Comparative analysis of fecal metabolite profiles in HFD-induced obese mice after oral administration
of huangjinya green tea extract. Food and Chemical Toxicology, 2020, 145, 111744.

A unique macrolactam derivative via a [4+6]-cycloaddition from Streptomyces niveus. Bioorganic and 99 10
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Structure determination of two new nerolidol&d€type sesquiterpenoids from the soil actinomycete
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Barringtogenol C-type Triterpenoid Saponins from the Stem Bark of Norway Maple (Acer Platanoides). 13 8
Planta Medica, 2020, 86, 70-77. )

New anti-inflammatory withanolides from Physalis pubescens fruit. FA~toterapA-A¢, 2020, 146, 104692.
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Chemical characterization, antiproliferative and antifungal activities of Clinacanthus nutans.
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