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Analysis of phenolic compounds in pickled chayote and their effects on antioxidant activities and cell
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regulating oxidative stress, inflammation and apoptosis. Journal of Functional Foods, 2021, 87, 104830. 3.4 10

Interfering effects on the bioactivities of several key proteins of COVID-19/variants in diabetes by
compounds from Liangiao leaves: In silico and in vitro analyses. International Journal of Biological
Macromolecules, 2022, 207, 715-729.

Comparison of the characterization and the temperature/pressure stability of soluble and
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