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%1798 4 Research Potential on Health of Black Bone Chicken
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#18 8 Beneficial effects of young coconut juice on improving skin complexion, skin
whitening and reducing skin wrinkles.
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#2989 9: Bioactive principles from Cordyceps militaris: A potent food supplement
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#2998 11 Function and structure of bioactive peptides in protein hydrolysates and
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Kyoto University, Kyoto
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