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(2015). Antioxidant phenolic compounds of ethanolic and aqueous extracts from pink 
cedar (Acrocarpus fraxinifolius Whight & Arn.) bark at two tree ages. Journal of Wood 
Chemistry and Technology 35(4). 270-279.  

5. Moreno-Jiménez M.R., Trujillo-Esquivel F., Gallegos-Corona M.A., Reynoso-Camacho R., 
González-Laredo R.F., Gallegos-Infante J.A., Rocha-Guzmán N.E., Ramos-Gomez M. (2015). 
Antioxidant, anti-inflammatory and anticarcinogenic activities of edible red oak (Quercus 
spp.) infusions in rat colon carcinogenesis induced by 1,2-dimethylhydrazine. Food and 
Chemical Toxicology. 80. 144-153. 
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