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Yield distribution, structural characterization, and antioxidant activities. Chemical Papers, 2021, 75, 2.2 7
3155-3167.
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Structural features, chemical composition, antioxidant activities of organosolv lignins extracted
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Structure, rheological, thermal and antioxidant properties of cell wall polysaccharides from
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Improvement of the oxidative stability of colda€pressed sesame oil using products from the Maillard
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Structural features and antioxidant activities of Chinese quince (Chaenomeles sinensis) fruits lignin
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Effect of drying pretreatment methods on structure and properties of pectins extracted from Chinese

quince fruit. International Journal of Biological Macromolecules, 2019, 137, 801-808.
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