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Synclisia scabrida protects against oxidative stress, hepatotoxicity and hyperglycaemia in
alloxan-induced diabetic rats. Journal of Diabetes and Metabolic Disorders, 2022, 21, 669-680.

Picralima nitida protects against hepatotoxicity and oxidative stress in alloxan-induced diabetic rats.

Comparative Clinical Pathology, 2021, 30, 981-993. 0.7 2

ACALYPHA WILKESIANA regulates fluid volume but affects selected tissues in salt loaded rabbits.
Clinical Phytoscience, 2019, 5, .

Evaluation of the efficacy of Acalypha wilkesiana leaves in managing cardiovascular disease risk

factors in rabbits exposed to salt-loaded diets. Clinical Phytoscience, 2018, 4, . L6 o

Toxicological implications of the therapeutic use of Acalypha wilkesiana leaves in traditional
medicine. Clinical Phytoscience, 2017, 3, .
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Effect of germination on the phytase activity, phytate and total phosphorus contents of rice (Oryza) Tj ETQq1 1 0.784314 rgBT |Over|
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The effect of germination on the phytase activity, phytate and total phosphorus contents of some

Nigerian-grown grain legumes. Journal of the Science of Food and Agriculture, 2011, 91, 75-79. 3.5 14

Egg Yolk Cholesterol Lowering Effects of Garlic and Tea. Journal of Biological Sciences, 2008, 8,
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Nutritional value of African yambean (Sphenostylis stenocarpa, L): improvement by solid substrate
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Comparative effect of boiling and solid substrate fermentation using the tempeh fungus (Rhizopus) Tj ETQql 1 0.784314 rgBT [Overl
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Nutritional value of African yambean (Sphenostylis stenocarpa L): improvement by lactic acid
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