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1) General and Materials
General：
All solvents were distilled prior to use. Unless otherwise noted, chemicals were used as received without further purification. The solvents for reaction were distilled over Na (for toluene, 1,4-dioxane and THF) or CaH2 (for DCE and MeCN) under a nitrogen atmosphere. All reactions were carried out in oven-dried glassware under an inert atmosphere (nitrogen or argon). For chromatography, 200−300 mesh silica gel was employed. 1H and 13C were recorded at 400 MHz, 100 MHz and 376 MHz respectively. Chemical shifts are reported in ppm using tetramethylsilane as internal standard. HRMS was performed on an FTMS mass instrument. Melting points are reported as uncorrected. 












2) NMR spectra
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