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Antifungal Activity of Ramulus cinnamomi Explored by 1H-NMR Based Metabolomics Approach.
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Comprehensive Evaluation of the Postharvest Antioxidant Capacity of Majiayou Pomelo Harvested at
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Antioxidant, Antifungal Activities of Ethnobotanical Ficus hirta Vahl. and Analysis of Main 3.9 14
Constituents by HPLC-MS. Biomedicines, 2020, 8, 15. ’
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