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Protective effects of Manuka honey on LPS-treated RAW 264.7 macrophages. Part 2: Control of
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Strawberry-Tree Honey Induces Growth Inhibition of Human Colon Cancer Cells and Increases ROS
Generation: A Comparison with Manuka Honey. International Journal of Molecular Sciences, 2017, 18,
613.

1.8 71
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44 Efficacy of Phytochemicals Derived from Avicennia officinalis for the Management of COVID-19: A
Combined In Silico and Biochemical Study. Molecules, 2021, 26, 2210. 1.7 68

45
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