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Clucitol-core containing gallotannins-enriched red maple (Acer rubrum) leaves extract alleviated
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Brassinosteroid analogues from the fruiting bodies of Laetiporus sulphureus and their
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New Acylated Phenolic Gg/cosides with ROS-Scavenging Activity from <i>Psidium guajava</i> Leaves. 5.9 18
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Jamun (<i>Eugenia jambolana</i> Lam.) Fruit Extract Prevents Obesity by Modulating the Gut
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Lam. berry extract. Journal of Functional Foods, 2017, 28, 1-10. 3.4 27
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