
Shengmin Sang

List of Publications by Year
in descending order

Source: https://exaly.com/author-pdf/4791777/publications.pdf

Version: 2024-02-01

196

papers

11,800

citations

59

h-index

22153

99

g-index

33894

198

all docs

198

docs citations

198

times ranked

12228

citing authors



Shengmin Sang

2

# Article IF Citations

1 Degradation of black tea theaflavin through C-ring cleavage by gut microbiota. Food Science and
Human Wellness, 2022, 11, 598-605. 4.9 4

2
Metabolic Investigation on the Interaction Mechanism between Dietary Dihydrochalcone Intake and
Lipid Peroxidation Product Acrolein Reduction. Molecular Nutrition and Food Research, 2022, ,
2101107.

3.3 5

3 Gut Microbiota as a Novel Tool to Dissect the Complex Structures of Black Tea Polymers. Journal of
Agricultural and Food Chemistry, 2022, 70, 5005-5014. 5.2 5

4 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, , 2200134. 3.3 2

5 Black Tea Theaflavin Detoxifies Metabolic Toxins inÂ theÂ Intestinal Tract of Mice. Molecular Nutrition
and Food Research, 2021, 65, 2000887. 3.3 10

6
Simultaneous Determination of Multiple Reactive Carbonyl Species in High Fat Diet-Induced Metabolic
Disordered Mice and the Inhibitory Effects of Rosemary on Carbonyl Stress. Journal of Agricultural
and Food Chemistry, 2021, 69, 1123-1131.

5.2 10

7 Avenanthramide Metabotype from Whole-Grain Oat Intake is Influenced by Faecalibacterium prausnitzii
in Healthy Adults. Journal of Nutrition, 2021, 151, 1426-1435. 2.9 11

8 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. 5.2 9

9 Dietary Quercetin Reduces Plasma and Tissue Methylglyoxal and Advanced Glycation End Products in
Healthy Mice Treated with Methylglyoxal. Journal of Nutrition, 2021, 151, 2601-2609. 2.9 8

10
Ginger metabolites and metabolite-inspired synthetic products modulate intracellular calcium and
relax airway smooth muscle. American Journal of Physiology - Lung Cellular and Molecular
Physiology, 2021, 321, L912-L924.

2.9 4

11 Perspective: Dietary Biomarkers of Intake and Exposureâ€”Exploration with Omics Approaches. Advances
in Nutrition, 2020, 11, 200-215. 6.4 79

12
Translating In Vitro Acroleinâ€•Trapping Capacities of Tea Polyphenol and Soy Genistein to In Vivo
Situation is Mediated by the Bioavailability and Biotransformation of Individual Polyphenols.
Molecular Nutrition and Food Research, 2020, 64, 1900274.

3.3 26

13 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. 5.2 19

14 A Novel LCâ€•MS Based Targeted Metabolomic Approach to Study the Biomarkers of Food Intake.
Molecular Nutrition and Food Research, 2020, 64, e2000615. 3.3 10

15 Precision Research on Ginger: The Type of Ginger Matters. Journal of Agricultural and Food
Chemistry, 2020, 68, 8517-8523. 5.2 26

16 Trapping Methylglyoxal by Myricetin and Its Metabolites in Mice. Journal of Agricultural and Food
Chemistry, 2020, 68, 9408-9414. 5.2 25

17 Emerging science on whole grain intake and inflammation. Nutrition Reviews, 2020, 78, 21-28. 5.8 20

18 å…¨è°·ç‰©æ‘„å…¥å¯¹ç‚Žç—‡å½±å“•çš„æ–°è¿›å±•. Nutrition Reviews, 2020, 78, 20-27. 5.8 0



3

Shengmin Sang

# Article IF Citations

19 The Chemistry and Health Benefits of Dietary Phenolamides. Journal of Agricultural and Food
Chemistry, 2020, 68, 6248-6267. 5.2 39

20 Dietary Genistein Reduces Methylglyoxal and Advanced Glycation End Product Accumulation in Obese
Mice Treated with High-Fat Diet. Journal of Agricultural and Food Chemistry, 2020, 68, 7416-7424. 5.2 15

21 Metabolic Interaction between Ammonia and Baicalein. Chemical Research in Toxicology, 2020, 33,
2181-2188. 3.3 2

22 Characterization of Reaction Products and Mechanisms between Serotonin and Methylglyoxal in
Model Reactions and Mice. Journal of Agricultural and Food Chemistry, 2020, 68, 2437-2444. 5.2 8

23 Mechanistic studies of inhibition on acrolein by myricetin. Food Chemistry, 2020, 323, 126788. 8.2 26

24 Triterpenoid Saponins in Oat Bran and Their Levels in Commercial Oat Products. Journal of
Agricultural and Food Chemistry, 2020, 68, 6381-6389. 5.2 13

25
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 Agricultural and
Food Chemistry, 2020, 68, 12769-12772.

5.2 0

26 Scavenging of Acrolein by Food-Grade Antioxidant Propyl Gallate in a Model Reaction System and
Cakes. Journal of Agricultural and Food Chemistry, 2019, 67, 8520-8526. 5.2 21

27
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