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Influences of different drying methods on the structural characteristics and multiple bioactivities
69 of polysaccharides from okra (Abelmoschus esculentus). International Journal of Biological 7.9 27
Macromolecules, 2020, 147, 1053-1063

Effects of drying methods on the physicochemical characteristics and bioactivities of
polyphenolic-protein-polysaccharide conjugates from Hovenia dulcis. /nternational Journal of
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Technology, 2019, 56, 1275-1286
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chromatography. Journal of Planar Chromatography - Modern TLC, 2014, 27, 449-453

Characterization and discrimination of polysaccharides from different species of Cordyceps using o
saccharide mapping based on PACE and HPTLC. Carbohydrate Polymers, 2014, 103, 100-9 3 45

Chain conformation and immunomodulatory activity of a hyperbranched polysaccharide from
Cordyceps sinensis. Carbohydrate Polymers, 2014, 110, 405-14

Carbohydrates analysis in herbal glycomics. TrAC - Trends in Analytical Chemistry, 2013, 52, 155-169 14.6 87

Characterization of polysaccharides from Ganoderma spp. using saccharide mapping. Carbohydrate

Polymers, 2013, 97, 398-405

Purification and characterization of extracellular dextranase from a novel producer, Hypocrea lixii 3
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