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(Akanitapichat, et al. 2010)
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angiotensin I-converting enzyme [1]

tert-Butyl hydroperoxide [2]


file:///C:/Documents%20and%20Settings/chafik%20ch/Bureau/Solanum%20melongena.doc#_ftnref1
file:///C:/Documents%20and%20Settings/chafik%20ch/Bureau/Solanum%20melongena.doc#_ftnref2

