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ARTICLE

The influence of phenolic acyl groups on the color of purple sweet potato anthocyanins and their
metal complexes. Dyes and Pigments, 2021, 185, 108792.
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Stable Blue Colors. International Journal of Molecular Sciences, 2021, 22, 4551.
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The influence of acylation, metal binding and natural antioxidants on the thermal stability of red
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