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Degradation of black tea theaflavin through C-ring cleavage by gut microbiota. Food Science and
Human Wellness, 2022, 11, 598-605

Metabolic Investigation on the Interaction Mechanism between Dietary Dihydrochalcone Intake
and Lipid Peroxidation Product Acrolein Reduction.. Molecular Nutrition and Food Research, 2022, e2101 67

Biotransformation of Barley Phenolamide by Mice and the Human Gut Microbiota and Quantitative
Analysis of the Major Metabolites in Mice.. Molecular Nutrition and Food Research, 2022, e2200134

Avenanthramide Metabotype from Whole-Grain Oat Intake is Influenced by Faecalibacterium L
prausnitzii in Healthy Adults. Journal of Nutrition, 2021, 151, 1426-1435 41 4

Novel Steroidal Saponins in Oat Identified by Molecular Networking Analysis and Their Levels in
Commercial Oat Products. Journal of Agricultural and Food Chemistry, 2021, 69, 7084-7092

Dietary Quercetin Reduces Plasma and Tissue Methylglyoxal and Advanced Glycation End Products
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Black Tea Theaflavin Detoxifies Metabolic Toxins inlkthelntestinal Tract of Mice. Molecular Nutrition
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Simultaneous Determination of Multiple Reactive Carbonyl Species in High Fat Diet-Induced
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The Chemistry and Health Benefits of Dietary Phenolamides. Journal of Agricultural and Food
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Obese Mice Treated with High-Fat Diet. Journal of Agricultural and Food Chemistry, 2020, 68, 7416-7424 57

Metabolic Interaction between Ammonia and Baicalein. Chemical Research in Toxicology, 2020, 33, 2181-2188

Characterization of Reaction Products and Mechanisms between Serotonin and Methylglyoxal in
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Mechanistic studies of inhibition on acrolein by myricetin. Food Chemistry, 2020, 323, 126788 85 12

Perspective: Dietary Biomarkers of Intake and Exposure-Exploration with Omics Approaches.
Advances in Nutrition, 2020, 11, 200-215

Changing the Landscape: An Introduction to the Agricultural and Food Chemistry Technical
Program at the 258th American Chemical Society National Meeting in San Diego. Journal of 5.7
Agricultural and Food Chemistry, 2020, 68, 12769-12772

Triterpenoid Saponins in Oat Bran and Their Levels in Commercial Oat Products. Journal of

Agricultural and Food Chemistry, 2020, 68, 6381-6389
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Translating In Vitro Acrolein-Trapping Capacities of Tea Polyphenol and Soy Genistein to In Vivo
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Molecular Nutrition and Food Research, 2020, 64, e1900274

Quantitative Analysis and Anti-inflammatory Activity Evaluation of the A-Type Avenanthramides in
Commercial Sprouted Oat Products. Journal of Agricultural and Food Chemistry, 2020, 68, 13068-13075

A Novel LC-MS Based Targeted Metabolomic Approach to Study the Biomarkers of Food Intake.
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Precision Research on Ginger: The Type of Ginger Matters. Journal of Agricultural and Food
Chemistry, 2020, 68, 8517-8523
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Reports, 2019, 9, 244
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Biotransformation of Myricetin: A Novel Metabolic Pathway to Produce Aminated Products in Mice.

Molecular Nutrition and Food Research, 2019, 63, e1900203

Dietary Genistein Inhibits Methylglyoxal-Induced Advanced Glycation End Product Formation in
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Scavenging of Acrolein by Food-Grade Antioxidant Propyl Gallate in a Model Reaction System and
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Wheat Bran for Colon Cancer Prevention: The Synergy between Phytochemical Alkylresorcinol C21
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Importance of the Nucleophilic Property of Tea Polyphenols. Journal of Agricultural and Food
Chemistry, 2019, 67, 5379-5383
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Complexity of Advanced Glycation End Products in Foods: Where Are We Now?. Journal of

Agricultural and Food Chemistry, 2018, 66, 1325-1329
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161 Metabolism and pharmacokinetics of resveratrol and pterostilbene. BioFactors, 2018, 44, 16-25 61 128

Novel Theaflavin-Type Chlorogenic Acid Derivatives Identified in Black Tea. Journal of Agricultural
and Food Chemistry, 2018, 66, 3402-3407

Trapping of glyoxal by propyl, octyl and dodecyl gallates and their mono-glyoxal adducts. Food
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Avenanthramide Aglycones and Glucosides in Oat Bran: Chemical Profile, Levels in Commercial Oat
Products, and Cytotoxicity to Human Colon Cancer Cells. Journal of Agricultural and Food Chemistry,
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Dual effects of propyl gallate and its methylglyoxal adduct on carbonyl stress and oxidative stress. 3 1
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Induction of Apoptosis and Cell-Cycle Arrest in Human Colon-Cancer Cells by Whole-Grain
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4 of Pharmaceutical and Biomedical Analysis, 2016, 119, 166-74 35
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In vitro and in vivo inhibition of aldose reductase and advanced glycation end products by
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Research in Toxicology, 2015, 28, 1842-9
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Oat avenanthramides induce heme oxygenase-1 expression via Nrf2-mediated signaling in HK-2
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Oat avenanthramide-C (2c) is biotransformed by mice and the human microbiota into bioactive
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Ginger compound [6]-shogaol and its cysteine-conjugated metabolite (M2) activate Nrf2 in colon L
epithelial cells in vitro and in vivo. Chemical Research in Toxicology, 2014, 27, 1575-85 4 4

Plasma cholesterol-lowering activity of gingerol- and shogaol-enriched extract is mediated by
increasing sterol excretion. Journal of Agricultural and Food Chemistry, 2014, 62, 10515-21

Induction of lung cancer cell apoptosis through a p53 pathway by [6]-shogaol and its
cysteine-conjugated metabolite M2. Journal of Agricultural and Food Chemistry, 2014, 62, 1352-62 57 35

Cysteine-conjugated metabolites of ginger components, shogaols, induce apoptosis through
oxidative stress-mediated p53 pathway in human colon cancer cells. Journal of Agricultural and
Food Chemistry, 2014, 62, 4632-42

Essential Structural Requirements and Additive Effects for Flavonoids to Scavenge Methylglyoxal. 100
Journal of Agricultural and Food Chemistry, 2014, 62, 3202-3210 57
Identification and pharmacokinetics of novel alkylresorcinol metabolites in human urine, new

candidate biomarkers for whole-grain wheat and rye intake. Journal of Nutrition, 2014, 144, 114-22

Peracetylated (-)-epigallocatechin-3-gallate (AcEGCG) potently prevents skin carcinogenesis by
suppressing the PKD1-dependent signaling pathway in CD34+ skin stem cells and skin tumors. 46 42
Carcinogenesis, 2013, 34, 1315-22

Metabolism of ginger component [6]-shogaol in liver microsomes from mouse, rat, dog, monkey,
and human. Molecular Nutrition and Food Research, 2013, 57, 865-76

Cysteine-conjugated metabolite of ginger component [6]-shogaol serves as a carrier of [6]-shogaol L
in cancer cells and in mice. Chemical Research in Toxicology, 2013, 26, 976-85 4 5

[10]-Gingerdiols as the major metabolites of [10]-gingerol in zebrafish embryos and in humans and
their hematopoietic effects in zebrafish embryos. Journal of Agricultural and Food Chemistry, 2013,
61, 5353-60

Characterization of thiol-conjugated metabolites of ginger components shogaols in mouse and
human urine and modulation of the glutathione levels in cancer cells by [6]-shogaol. Molecular 59 18
Nutrition and Food Research, 2013, 57, 447-58

Garcinol from Garcinia indica: Chemistry and Health Beneficial Effects. ACS Symposium Series, 2013, 133-b45

Structure elucidation and chemical profile of sphingolipids in wheat bran and their cytotoxic effects

against human colon cancer cells. Journal of Agricultural and Food Chemistry, 2013, 61, 866-74 21

Metabolites of ginger component [6]-shogaol remain bioactive in cancer cells and have low toxicity
in normal cells: chemical synthesis and biological evaluation. PLoS ONE, 2013, 8, e54677

6-gingerdiols as the major metabolites of 6-gingerol in cancer cells and in mice and their cytotoxic
effects on human cancer cells. Journal of Agricultural and Food Chemistry, 2012, 60, 11372-7 57

Metabolism of [6]-shogaol in mice and in cancer cells. Drug Metabolism and Disposition, 2012, 40, 742-53 4

Structural identification of theaflavin trigallate and tetragallate from black tea using liquid
chromatography/electrospray ionization tandem mass spectrometry. Journal of Agricultural and 57 27
Food Chemistry, 2012, 60, 10850-7

Peracetylated (-)-epigallocatechin-3-gallate (AcEGCG) potently suppresses dextran sulfate

sodium-induced colitis and colon tumorigenesis in mice. Journal of Agricultural and Food Chemistry,
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Synthesis and inhibitory activities against colon cancer cell growth and proteasome of

107 alkylresorcinols. Journal of Agricultural and Food Chemistry, 2012, 60, 8624-31 57 27

Chemoprevention of 7,12-dimethylbenz[a]anthracene (DMBA)-induced hamster cheek pouch
carcinogenesis by a 5-lipoxygenase inhibitor, garcinol. Nutrition and Cancer, 2012, 64, 1211-1218

Identification of phase Il metabolites of thiol-conjugated [6]-shogaol in mouse urine using
105 high-performance liquid chromatography tandem mass spectrometry. Journal of Chromatography 32 11
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The microbiota is essential for the generation of black tea theaflavins-derived metabolites. PLoS
ONE, 2012, 7, e51001

103  Ginger stimulates hematopoiesis via Bmp pathway in zebrafish. PLoS ONE, 2012, 7, e39327 3.7 23

The chemistry and biotransformation of tea constituents. Pharmacological Research, 2011, 64, 87-99
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Chemical components of the roots of Noni (Morinda citrifolia) and their cytotoxic effects.
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Genistein inhibits advanced glycation end product formation by trapping methylglyoxal. Chemical
Research in Toxicology, 2011, 24, 579-86

5-alk(en)ylresorcinols as the major active components in wheat bran inhibit human colon cancer cell 6
97 growth. Bioorganic and Medicinal Chemistry, 2011, 19, 3973-82 345
Stilbene glucoside from Polygonum multiflorum Thunb.: a novel natural inhibitor of advanced
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Anticancer and anti-inflammatory effects of cysteine metabolites of the green tea polyphenol,
95 (-)-epigallocatechin-3-gallate. Journal of Agricultural and Food Chemistry, 2010, 58, 10016-9 57 49

Induction of apoptosis by [8]-shogaol via reactive oxygen species generation, glutathione
depletion, and caspase activation in human leukemia cells. Journal of Agricultural and Food
Chemistry, 2010, 58, 3847-54

Quantitative analysis of ginger components in commercial products using liquid chromatography
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Hepatotoxicity of high oral dose (-)-epigallocatechin-3-gallate in mice. Food and Chemical Toxicology
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. 6-Shogaol is more effective than 6-gingerol and curcumin in inhibiting 12-O-tetradecanoylphorbol
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Structural identification of mouse urinary metabolites of pterostilbene using liquid

chromatography/tandem mass spectrometry. Rapid Communications in Mass Spectrometry, 2010,
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Novel acetylated flavonoid glycosides from the leaves of Allium ursinum. Food Chemistry, 2009,
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Anti-inflammatory effect of Momordica grosvenori Swingle extract through suppressed
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N-Acetylcysteine enhances the lung cancer inhibitory effect of epigallocatechin-3-gallate and forms
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Induction of Apoptosis by Acetylated Black Tea Polyphenol through Reactive Oxygen Species
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Human urinary metabolite profile of tea polyphenols analyzed by liquid
chromatography/electrospray ionization tandem mass spectrometry with data-dependent
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79 containing high fructose corn syrup. Food Chemistry, 2008, 107, 1099-1105 85 61
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Biotransformation of green tea polyphenols and the biological activities of those metabolites.
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Anti-inflammatory property of the urinary metabolites of nobiletin in mouse. Bioorganic and
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Effects of garcinol and its derivatives on intestinal cell growth: Inhibitory effects and
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Identification of nobiletin metabolites in mouse urine. Molecular Nutrition and Food Research, 2006, 3
50,291-9 59  ©°4
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epigallocatechin-3-gallate. Drug Metabolism and Disposition, 2006, 34, 2111-6
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Chemistry of Theaflavins: The Astringent Taste Compounds of Black Tea. ACS Symposium Series,
2003, 125-138

37 Schisandra chinensis: Chemistry and Analysis. ACS Symposium Series, 2003, 234-246 04 6
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29 Studies on the Constituents of the Seeds of Vaccaria segetalis. Heterocycles, 2003, 59, 811 08 20

Chemical studies on antioxidant mechanism of tea catechins: analysis of radical reaction products
of catechin and epicatechin with 2,2-diphenyl-1-picrylhydrazyl. Bioorganic and Medicinal Chemistry,
2002, 10, 2233-7

Chemical studies on antioxidant mechanism of garcinol: analysis of radical reaction products of 6
27 garcinol with peroxyl radicals and their antitumor activities. Tetrahedron, 2002, 58, 10095-10102 245
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