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Fabrication of oxidized sodium alginate-collagen heterogeneous bilayer barrier membrane with
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Crosslinking effect of dialdehyde cholesterol modified starch nanoparticles on collagen hydrogel.
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Antibacterial dialdehyde sodium alginate/ip-polylysine microspheres for fruit preservation. Food 8.2 31
Chemistry, 2022, 387, 132885. ’

Matrix metalloproteinase-responsive collagen-oxidized hyaluronic acid injectable hydrogels for
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Emulsion Template Fabrication of Antibacterial Gelatin-Based Scaffolds with a Preferred
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Functionalization of an Electroactive Self-Healing Polypyrrole-Grafted Gelatin-Based Hydrogel by
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Synthesis of silver nanoparticles using oxidized amylose and combination with curcumin for

enhanced antibacterial activity. Carbohydrate Polymers, 2020, 230, 115573.

pH-Responsive nanoparticles based on cholesterol/imidazole modified oxidized-starch for targeted

anticancer drug delivery. Carbohydrate Polymers, 2020, 233, 115858. 10.2 53
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Controlling the Pore Structure of Collagen Sponge by Adjusting the Cross-Linhin% Degree for
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One-Pot Approach for the Synthesis of Water-Soluble Anatase TiO<sub>2</sub> Nanoparticle Cluster
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Preparation and characterization of dialdehyde 12-cyclodextrin with broad-spectrum antibacterial
activity. Food Research International, 2018, 111, 237-243.
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Comparative study of the physicochemical and photocatalytic properties of water-soluble
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Preparation, characterization and antibacterial activity of oxidized I*-carrageenan. Carbohydrate
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Development of Antimicrobial Gelatin-Based Edible Films by Incorporation of
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Using oxidized amylose as carrier of linalool for the development of antibacterial wound dressing.
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