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8-Antioxidant Properties of two Edible Green Seaweeds From Northern Coasts of the Persian Gulf
Massoumeh Farasat, Ramazan-Ali Khavari-Nejad, Seyed Mohammad Bagher Nabavi, Foroogh
Namjooyan .Jundishapur Journal of Natural Pharmaceutical Products. 2013, Volume 08, Issue 01,
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9- Antioxidant activity, total phenolics and flavonoid contents of some edible green seaweeds from
northern coasts of the Persian Gulf, Massoumeh Farasat, Ramazan-Ali Khavari-Negjad, Seyed
Mohammad Bagher Nabavi, Foroogh Namjooyan(Accepted) Iranian Journal of Pharmaceutical
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