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acrylamide) sequential IPN hydrogels. Cellulose, 2020, 27, 825-838

Direct fabrication of hierarchically processed pineapple peel hydrogels for efficient Congo red o
adsorption. Carbohydrate Polymers, 2020, 230, 115599 3 37

Extraction of a novel fungal chitin from Hericium erinaceus residue using multistep mild
procedures. International Journal of Biological Macromolecules, 2020, 156, 1279-1286

A novel Hericium erinaceus polysaccharide: Structural characterization and prevention of
HO-induced oxidative damage in GES-1 cells. International Journal of Biological Macromolecules, 79 6
2020, 154, 1460-1470
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tea polyphenols. International Journal of Food Science and Technology, 2016, 51, 1537-1543



HuiHuA HuAaNG

L Characterization and behavior of composite hydrogel prepared from bamboo shoot cellulose and 2s
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