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1 The chemistry and biotransformation of tea constituents. Pharmacological Research, 2011, 64, 87-99. 7.1 366

2 Modulation of arachidonic acid metabolism by curcumin and related Â -diketone derivatives: effects on
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3 Hepatotoxicity of high oral dose (âˆ’)-epigallocatechin-3-gallate in mice. Food and Chemical Toxicology,
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4 Stability of Tea Polyphenol (âˆ’)-Epigallocatechin-3-gallate and Formation of Dimers and Epimers under
Common Experimental Conditions. Journal of Agricultural and Food Chemistry, 2005, 53, 9478-9484. 5.2 306

5
Mechanism of Action of (âˆ’)-Epigallocatechin-3-Gallate: Auto-oxidationâ€“Dependent Inactivation of
Epidermal Growth Factor Receptor and Direct Effects on Growth Inhibition in Human Esophageal
Cancer KYSE 150 Cells. Cancer Research, 2005, 65, 8049-8056.

0.9 262

6 Antioxidative and anti-carcinogenic activities of tea polyphenols. Archives of Toxicology, 2009, 83,
11-21. 4.2 258

7 Antioxidative Phenolic Compounds Isolated from Almond Skins (<i>Prunus amygdalus</i> Batsch).
Journal of Agricultural and Food Chemistry, 2002, 50, 2459-2463. 5.2 247

8 Tea and cancer prevention: Molecular mechanisms and human relevance. Toxicology and Applied
Pharmacology, 2007, 224, 265-273. 2.8 239

9 Identification and Characterization of Methylated and Ring-Fission Metabolites of Tea Catechins
Formed in Humans, Mice, and Rats. Chemical Research in Toxicology, 2002, 15, 1042-1050. 3.3 234

10 Bioactive phytochemicals in barley. Journal of Food and Drug Analysis, 2017, 25, 148-161. 1.9 224

11 Glucuronides of Tea Catechins: Enzymology of Biosynthesis and Biological Activities. Drug
Metabolism and Disposition, 2003, 31, 452-461. 3.3 220

12 Possible Controversy over Dietary Polyphenols:â€‰ Benefits vs Risks. Chemical Research in Toxicology,
2007, 20, 583-585. 3.3 218

13 Biotransformation of Green Tea Polyphenols and the Biological Activities of Those Metabolites.
Molecular Pharmaceutics, 2007, 4, 819-825. 4.6 217

14 Quercetin Inhibits Advanced Glycation End Product Formation by Trapping Methylglyoxal and Glyoxal.
Journal of Agricultural and Food Chemistry, 2014, 62, 12152-12158. 5.2 211

15 Metabolism and pharmacokinetics of resveratrol and pterostilbene. BioFactors, 2018, 44, 16-25. 5.4 190

16 Trapping reactions of reactive carbonyl species with tea polyphenols in simulated physiological
conditions. Molecular Nutrition and Food Research, 2006, 50, 1118-1128. 3.3 184

17 Tea Polyphenol (âˆ’)-Epigallocatechin-3-Gallate: A New Trapping Agent of Reactive Dicarbonyl Species.
Chemical Research in Toxicology, 2007, 20, 1862-1870. 3.3 177

18 6â€•Shogaol suppressed lipopolysaccharideâ€•induced upâ€•expression of iNOS and COXâ€•2 in murine
macrophages. Molecular Nutrition and Food Research, 2008, 52, 1467-1477. 3.3 172
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19 Apple Polyphenols, Phloretin and Phloridzin: New Trapping Agents of Reactive Dicarbonyl Species.
Chemical Research in Toxicology, 2008, 21, 2042-2050. 3.3 156

20
Increased Growth Inhibitory Effects on Human Cancer Cells and Anti-inflammatory Potency of
Shogaols from Zingiber officinale Relative to Gingerols. Journal of Agricultural and Food Chemistry,
2009, 57, 10645-10650.
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21 Peracetylation as a Means of Enhancing in Vitro Bioactivity and Bioavailability of
Epigallocatechin-3-Gallate. Drug Metabolism and Disposition, 2006, 34, 2111-2116. 3.3 147

22 Analysis of Theaflavins and Thearubigins from Black Tea Extract by MALDI-TOF Mass Spectrometry.
Journal of Agricultural and Food Chemistry, 2004, 52, 2455-2461. 5.2 145

23 Genistein Inhibits Advanced Glycation End Product Formation by Trapping Methylglyoxal. Chemical
Research in Toxicology, 2011, 24, 579-586. 3.3 135

24
Autoxidative quinone formation in vitro and metabolite formation in vivo from tea polyphenol
(-)-epigallocatechin-3-gallate: Studied by real-time mass spectrometry combined with tandem mass ion
mapping. Free Radical Biology and Medicine, 2007, 43, 362-371.

2.9 132

25 Anti-inflammatory property of the urinary metabolites of nobiletin in mouse. Bioorganic and
Medicinal Chemistry Letters, 2007, 17, 5177-5181. 2.2 130

26 Enzymatic synthesis of tea theaflavin derivatives and their anti-inflammatory and cytotoxic activities.
Bioorganic and Medicinal Chemistry, 2004, 12, 459-467. 3.0 125

27 Essential Structural Requirements and Additive Effects for Flavonoids to Scavenge Methylglyoxal.
Journal of Agricultural and Food Chemistry, 2014, 62, 3202-3210. 5.2 122

28 New Prenylated Benzoic Acid and Other Constituents from Almond Hulls (Prunus amygdalusBatsch).
Journal of Agricultural and Food Chemistry, 2002, 50, 607-609. 5.2 106

29
Garcinol modulates tyrosine phosphorylation of FAK and subsequently induces apoptosis through
down-regulation of Src, ERK, and Akt survival signaling in human colon cancer cells. Journal of
Cellular Biochemistry, 2005, 96, 155-169.

2.6 102

30 Redox Properties of Tea Polyphenols and Related Biological Activities. Antioxidants and Redox
Signaling, 2005, 7, 1704-1714. 5.4 102

31
Stilbene Glucoside from Polygonum multiflorum Thunb.: A Novel Natural Inhibitor of Advanced
Glycation End Product Formation by Trapping of Methylglyoxal. Journal of Agricultural and Food
Chemistry, 2010, 58, 2239-2245.

5.2 96

32 Biotransformation of tea polyphenols by gut microbiota. Journal of Functional Foods, 2014, 7, 26-42. 3.4 96

33 Whole grain oats, more than just a fiber: Role of unique phytochemicals. Molecular Nutrition and
Food Research, 2017, 61, 1600715. 3.3 96

34
Green tea epigallocatechin 3-gallate alleviates hyperglycemia and reduces advanced glycation end
products via nrf2 pathway in mice with high fat diet-induced obesity. Biomedicine and
Pharmacotherapy, 2017, 87, 73-81.

5.6 95

35 Synthesis and Structure Identification of Thiol Conjugates of (âˆ’)-Epigallocatechin Gallate and Their
Urinary Levels in Mice. Chemical Research in Toxicology, 2005, 18, 1762-1769. 3.3 94

36
Human urinary metabolite profile of tea polyphenols analyzed by liquid chromatography/electrospray
ionization tandem mass spectrometry with dataâ€•dependent acquisition. Rapid Communications in Mass
Spectrometry, 2008, 22, 1567-1578.
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37 Phytochemicals in whole grain wheat and their healthâ€•promoting effects. Molecular Nutrition and
Food Research, 2017, 61, 1600852. 3.3 94

38 Identification of nobiletin metabolites in mouse urine. Molecular Nutrition and Food Research, 2006,
50, 291-299. 3.3 91

39 Modulation of arachidonic acid metabolism and nitric oxide synthesis by garcinol and its derivatives.
Carcinogenesis, 2006, 27, 278-286. 2.8 90
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Peracetylated (âˆ’)-Epigallocatechin-3-gallate (AcEGCG) Potently Suppresses Dextran Sulfate
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Carnosic Acid as a Major Bioactive Component in Rosemary Extract Ameliorates High-Fat-Diet-Induced
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Chemical studies on antioxidant mechanism of tea catechins: analysis of radical reaction products of
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3.0 79
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45
Effects of garcinol and its derivatives on intestinal cell growth: Inhibitory effects and
autoxidation-dependent growth-stimulatory effects. Free Radical Biology and Medicine, 2007, 42,
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47 Reactive dicarbonyl compounds and 5-(hydroxymethyl)-2-furfural in carbonated beverages containing
high fructose corn syrup. Food Chemistry, 2008, 107, 1099-1105. 8.2 73
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49 Metabolism of [6]-Shogaol in Mice and in Cancer Cells. Drug Metabolism and Disposition, 2012, 40,
742-753. 3.3 69

50 Flavonol Glycosides and Novel Iridoid Glycoside from the Leaves ofMorinda citrifolia. Journal of
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51 Chemical studies of the antioxidant mechanism of tea catechins: radical reaction products of
epicatechin with peroxyl radicals. Bioorganic and Medicinal Chemistry, 2003, 11, 3371-3378. 3.0 67

52 5-Alk(en)ylresorcinols as the major active components in wheat bran inhibit human colon cancer cell
growth. Bioorganic and Medicinal Chemistry, 2011, 19, 3973-3982. 3.0 66

53
Theadibenzotropolone , a new type pigment from enzymatic oxidation of (âˆ’)-epicatechin and
(âˆ’)-epigallocatechin gallate and characterized from black tea using LC/MS/MS. Tetrahedron Letters,
2002, 43, 7129-7133.

1.4 65

54 Chemical studies on antioxidant mechanism of garcinol: analysis of radical reaction products of
garcinol and their antitumor activities. Tetrahedron, 2001, 57, 9931-9938. 1.9 62
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55 The Microbiota Is Essential for the Generation of Black Tea Theaflavins-Derived Metabolites. PLoS ONE,
2012, 7, e51001. 2.5 62

56
Microbiota facilitates the formation of the aminated metabolite of green tea polyphenol
(-)-epigallocatechin-3-gallate which trap deleterious reactive endogenous metabolites. Free Radical
Biology and Medicine, 2019, 131, 332-344.

2.9 62

57 Chemical studies on antioxidant mechanism of garcinol: analysis of radical reaction products of
garcinol with peroxyl radicals and their antitumor activities. Tetrahedron, 2002, 58, 10095-10102. 1.9 61

58 Oat Avenanthramide-C (2c) Is Biotransformed by Mice and the Human Microbiota into Bioactive
Metabolites. Journal of Nutrition, 2015, 145, 239-245. 2.9 61

59 Specific bioactive compounds in ginger and apple alleviate hyperglycemia in mice with high fat
diet-induced obesity via Nrf2 mediated pathway. Food Chemistry, 2017, 226, 79-88. 8.2 61

60 Anticancer and Anti-inflammatory Effects of Cysteine Metabolites of the Green Tea Polyphenol,
(âˆ’)-Epigallocatechin-3-gallate. Journal of Agricultural and Food Chemistry, 2010, 58, 10016-10019. 5.2 60

61 Ginger Compound [6]-Shogaol and Its Cysteine-Conjugated Metabolite (M2) Activate Nrf2 in Colon
Epithelial Cells <i>in Vitro</i> and <i>in Vivo</i>. Chemical Research in Toxicology, 2014, 27, 1575-1585. 3.3 60

62 Isolation and identification of cytotoxic compounds from Bay leaf (Laurus nobilis). Food Chemistry,
2005, 93, 497-501. 8.2 58

63 <i>Methylglyoxal: Its Presence in Beverages and Potential Scavengers</i>. Annals of the New York
Academy of Sciences, 2008, 1126, 72-75. 3.8 57

64
Quantitative Analysis of Ginger Components in Commercial Products Using Liquid Chromatography
with Electrochemical Array Detection. Journal of Agricultural and Food Chemistry, 2010, 58,
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5.2 57

65 Furanosesquiterpenoids ofCommiphoramyrrha. Journal of Natural Products, 2001, 64, 1460-1462. 3.0 56

66 Sphingolipid and Other Constituents from Almond Nuts (Prunus amygdalusBatsch). Journal of
Agricultural and Food Chemistry, 2002, 50, 4709-4712. 5.2 56

67 Novel acetylated flavonoid glycosides from the leaves of Allium ursinum. Food Chemistry, 2009, 115,
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Radical Reaction Product. Journal of Agricultural and Food Chemistry, 2005, 53, 6146-6150. 5.2 52

69
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suppressing the PKD1-dependent signaling pathway in CD34 + skin stem cells and skin tumors.
Carcinogenesis, 2013, 34, 1315-1322.

2.8 52

70 Importance of the Nucleophilic Property of Tea Polyphenols. Journal of Agricultural and Food
Chemistry, 2019, 67, 5379-5383. 5.2 52

71 Steroidal Saponins in Oat Bran. Journal of Agricultural and Food Chemistry, 2016, 64, 1549-1556. 5.2 51

72 Triterpene Saponins from Debittered Quinoa (Chenopodium quinoa) Seeds. Journal of Agricultural
and Food Chemistry, 2002, 50, 865-867. 5.2 49
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76
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5.2 47

77
Cysteine-Conjugated Metabolites of Ginger Components, Shogaols, Induce Apoptosis through
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chromatography/tandem mass spectrometry. Rapid Communications in Mass Spectrometry, 2010, 24,
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1.5 45
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97 Iridoid Glycosides from the Leaves of Morinda citrifolia. Journal of Natural Products, 2001, 64,
799-800. 3.0 37
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126 Quantification of ascorbyl adducts of epigallocatechin gallate and gallocatechin gallate in bottled
tea beverages. Food Chemistry, 2018, 261, 246-252. 8.2 27



9

Shengmin Sang

# Article IF Citations

127
Translating In Vitro Acroleinâ€•Trapping Capacities of Tea Polyphenol and Soy Genistein to In Vivo
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129 Mechanistic studies of inhibition on acrolein by myricetin. Food Chemistry, 2020, 323, 126788. 8.2 26
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