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Characteristics of palm mid-fractions produced from different fractionation paths and their
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and Molecular Docking. Journal of Agricultural and Food Chemistry, 2021, 69, 15252-15260. 52 1

A chemometrics approach comparing characteristics and free radical scavenging capacity of flax
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Characteristics of Specialty Natural Micronutrients in Certain Oilseeds and Oils: Plastochromanola€8,
Resveratrol, 5&4€Hydroxytryptamine Phenylpropanoid Amides, Lanosterol, Ergosterol and 1.9 8
Cyclolinopeptides. JAOCS, Journal of the American Oil Chemists' Society, 2016, 93, 155-170.
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