
Xian Wu, Ph.D.      1 

Xian Wu, Ph.D. 
Associate Professor of Nutrition and Food Science 
Department of Kinesiology, Nutrition, and Health 

Miami University 
Oxford, Ohio 45056, USA 

 

EDUCATION 
01/2011–02/2016 Ph.D., Food Science, University of Massachusetts Amherst, Amherst, MA 
09/2006–07/2010 B.S., Biotechnology, China Pharmaceutical University, Nanjing, China 
 
PROFESSIONAL EXPERIENCE 
07/2024–Present Associate Professor, Department of Kinesiology, Nutrition, and Health, Miami University, 

Oxford, OH 
08/2019–06/2024 Assistant Professor, Department of Kinesiology, Nutrition, and Health, Miami University, 

Oxford, OH 
01/2016–07/2019  Postdoctoral Associate, USDA Human Nutrition Research Center on Aging at Tufts 

University, Boston, MA   
01/2016–06/2016  Visiting Scientist, Koch Institute for Integrative Cancer Research at MIT, Cambridge, MA  
01/2011–12/2015  Graduate Research Assistant, Department of Food Science, University of Massachusetts 

Amherst, Amherst, MA   
 
PATENT 
• Mason JB, Wu X, Crott JW. Compositions and methods for preventing inflammatory conditions. US Patent 

App. Pub. No.: US 17 / 611,730, Pub. Date: Jul. 7, 2022. 
 
PEER-REVIEWED PUBLICATIONS 
1. Kou F, Wang W, You S, Wei X, Wu X. Preparation and characterization of metal-polyphenol networks 

encapsulated in sodium alginate microbead hydrogels for catechin and vitamin C delivery. International 
Journal of Biological Macromolecules, 276(2024) 133870. 

2. Kou F, Mei Y, Wang W, Wei X, Xiao H, Wu X. Phellinus linteus polysaccharides: A review on their 
preparation, structure-activity relationships, and drug delivery systems. International Journal of Biological 
Macromolecules, 258 (2024) 128702.  

3. Kou F, Ge Y, Wang W, Mei Y, Cao L, Wei X, Xiao H, Wu X. A review of Ganoderma lucidum 
polysaccharides: Health benefit, structure-activity relationship, modification, and nanoparticle encapsulation. 
International Journal of Biological Macromolecules, 243 (2023) 125199. 

4. Liu W, Gao B, Yu F, Wu X, Li L. Edible Mushrooms and the Gut Microbiota. Frontiers in Nutrition, 
10:1349429. 

5. Zhai Y, Cui H, Hayat K, Li T, Wu X, Fu Y, Zhang X, Ho C-T. Regulated Formation of Inhibited Color and 
Enhanced Flavor Derived from Heated 2-Threityl-Thiazolidine-4-Carboxylic Acid with Additional Cysteine 
Targeting at Different Degradation Stages. Journal of Agricultural and Food Chemistry, 2023, 71,14300–
14311.  

6. Huang M, Wang J, Tan C, Ying R, Wu X, Otto JL. Modulating the stability and rheological properties of 
Pickering emulsion by different charges polysaccharides to improve the functional properties. Food 
Bioscience, 55 (2023) 103063. 

7. Xie C, Huang M, Ying R, Wu X, Hayat K, Shaughnessy LK, Tan C. Olive pectin-chitosan nanocomplexes for 
improving stability and bioavailability of blueberry anthocyanins. Food Chemistry, 417 (2023) 135798.  

8. Heider CG, Itenberg SA, Rao J, Ma H, Wu X. Mechanisms of Cannabidiol (CBD) in Cancer Treatment: A 
Review. Biology, 2022, 11(6), 817.  

9. Chen X, Zhang J, Yin N, Wele P, Li F, Dave S, Lin J, Xiao H, Wu X. Resveratrol in disease prevention and 
health promotion: a role of the gut microbiome. Critical Reviews in Food Science and Nutrition (in press)  
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10. Chen X, Zhang J, Huang Z, Miller OC, Du C, Li Z, Shen M, Lin J, Ouyang W, Wu X. Optimization of 
Rhodomyrtus tomentosa (rose myrtle) yogurt production and its antioxidant activity. ACS Food Science & 
Technology, 2023, 3, 61−68.  

11. Shi X, Deng Y, Kurtz NC, Sun Y, Xue M, Wu X. Concise and efficient total synthesis of oxyphyllacinol, 
yakuchione-A and yakuchione-B. Synthetic Communications, 2022, 52, 4, 513–520.  

12. Zou D, Zhao Z, Li L, Min Y, Zhang D, Ji A, Jiang C, Wei X, Wu X. A comprehensive review of spermidine: 
safety, health effects, absorption and metabolism, food materials evaluation, physical and chemical 
processing, and bioprocessing. Comprehensive Reviews in Food Science and Food Safety, 2022; 21: 2820–
2842.  

13. Wele P, Wu X, Shi H. Sex-Dependent Differences in Colorectal Cancer: With a Focus on Obesity. Cells, 
2022,11,3688. 

14. Han Y, Itenberg SA, Wu X, Xiao H. Guidelines for inflammation models in mice for food components. eFood, 
2022;3:e16.  

15. Guo S, Wu X, Zheng J, Song M, Dong P, Xiao H. Anti-inflammatory property of 5-demethylnobiletin (5-
hydroxy-6, 7, 8, 3’, 4’-pentamethoxyflavone) and its metabolites in lipopolysaccharide (LPS)-induced RAW 
264.7 cells. Biology, 2022, 11, 1820. 

16. Du C, Li Z, Zhang J, Yin N, Tang L, Li J, Sun J, Yu X, Chen W, Xiao H, Wu X (Co-corresponding author), 
Chen X. The protective effect of carnosic acid on dextran sulfate sodium-induced colitis based on 
metabolomics and gut microbiota analysis. Food Science and Human Wellness, 12 (2023) 1212-1223.  

17. Li F, Han Y, Wu X, Cao X, Gao Z, Sun Y, Wang M, Xiao H. Gut Microbiota-Derived Resveratrol Metabolites, 
Dihydroresveratrol and Lunularin, Significantly Contribute to the Biological Activities of Resveratrol. Frontiers 
in Nutrition, 2022, 9:912591.  

18. Puopolo T, Chang T, Liu C, Li H, Liu X, Wu X, Ma H, Seeram NP. Gram-Scale Preparation of Cannflavin A 
From Hemp (Cannabis sativa) and Its Inhibitory Effect on Tryptophan Catabolism Enzyme Kynurenine-3-
Monooxygenase. Biology, 2022, 11(10), 1416. [Paper featured on the Issue Highlights]   

19. Wu X, Ueland PM, Roper J, Koh GY, Liang X, Crott JW, Yilmaz ÖH, Bronson RT, Mason JB. Combined 
supplementation with vitamin B6 and curcumin is superior to either agent alone in suppressing obesity-
associated colorectal tumorigenesis in mice. Journal of Nutrition, 2021, 151, 3678–3688. 

20. Chen X, Huang M, Liu D, Li Y, Luo Q, Pham K, Wang M, Zhang J, Zhang Y, Peng Z, Wu X. Absorption and 
Transport Characteristics and Mechanisms of Carnosic Acid. Biology, 2021, 10(12), 1278.  

21. Chen X, Li Z, Smith SA, Chen M, Liu H, Zhang J, Tang L, Li J, Liu Q, Wu X. Optimization of supercritical 
CO2 extraction of Moringa oleifera seed oil using response surface methodology and determination of its 
antioxidant activity. Frontiers in Nutrition, 2022, 8:829146.  

22. Chen X, Wu X, Liu G, Wang Q, Itenberg SA, Ouyang W, Song M, Dixon WR, Cao Y, Xiao H. Structure 
analysis of ethyl ferulate from Rubus Corchorifolius L.f. leaves and its inhibitory effects on HepG2 liver 
cancer cells. Food Bioscience, 45 (2022) 101340.  

23. Guo S, Wu X, Zheng J, Smith SA, Dong P, Xiao H. Identification of 4’-demethyltangeretin as a major urinary 
metabolite of tangeretin in mice and its anti-inflammatory activities. Journal of Agricultural and Food 
Chemistry, 2021, 69, 4381–4391. [Paper featured on the cover]  

24. Sun Y, Wang Q, Wu X, Li F, Song M, Wang M, Cai X, Li Z, Gao Z, Zheng J, Qi C, Sun J, Xiao H. 
Gastrointestinal biotransformation and tissue distribution of pterostilbene after long-term dietary 
administration in mice. Food Chemistry, 372 (2022) 131213.  

25. Shi X, Xia T, McKamey BE, Wu X, Sun Y, Zhou W, Zhang G. Concise and efficient synthesis of [6]-Paradol. 
Organic Process Research & Development, 2021, 25, 6, 1360–1365.  

26. Wang Y, Hayat K, Kurtz NC, Wu X, Huang M, Ying R, Hussain S. Ultrasound-assisted enzymatic extraction 
enhances the yield of pecan protein and modifies its functional properties. Ultrasonics Sonochemistry, 80 
(2021) 105789.  

27. Zhai Y, Cui H, Zhang Q, Hayat K, Wu X, Deng S, Zhang X, Ho C-T. Degradation of 2-Threityl-thiazolidine-4-
carboxylic Acid and Corresponding Browning Accelerated by Trapping Reaction between Extra-added 
Xylose and Released Cysteine during Maillard Reaction. Journal of Agricultural and Food Chemistry, 2021, 
69, 10648−10656.  
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28. Zhan H, Cui H, Yu J, Hayat K, Wu X, Zhang X, Ho C-T. Characteristic flavor formation of thermally 
processed N-(1-deoxy--d-ribulos-1-yl)-glycine: decisive role of additional amino acids and promotional effect 
of glyoxal. Food Chemistry, 371 (2022) 131137.  

29. Huang M, Han Y, Li L; Rakariyatham K, Wu X, Gao Z, Xiao H. Preventive effects of non-extractable 
phenolics from strawberry against inflammation and colon cancer. Food Chemistry, 374 (2022) 131759.  

30. Huang M, Tan C, Wang J, Ying R, Wang Y, Wu X, Chen W, Liu J, Ahmad M. Liposomal co-delivery strategy 
to enhance stability and antioxidant activity of resveratrol and naringenin. International Journal of Food 
Science and Technology, 2022, 57, 2701-2714.  

31. Li Z, Lan Y, Miao J, Chen X, Chen B, Liu G, Wu X, Zhu X, Cao Y. Chemical composition, antioxidant 
capacity and cytoprotective effects of jackfruit (Artocarpus heterophyllus Lam.) extracts on HepG2 cells. 
Food Bioscience, 2021, 41, 100933.  

32. Nowakowski AC, Miller AC, Miller ME, Xiao H, Wu X. Potential health benefits of edible insects. Critical 
Reviews in Food Science and Nutrition, 2022, 62, 13, 3499–3508.  

33. Wang J, Li M, Wang C, Dai Y, Sun Y, Li X, Heider CG, Wu X, Liang J. Effect of extrusion processing and 
addition of purple sweet potato on structural properties and in vitro digestibility of extruded rice. Food & 
Function, 2021, 12, 739-746.  

34. Wu X, Xue L, Tata A, Song M, Neto CC, Xiao H. Bioactive Components of Polyphenol-Rich and Non-
Polyphenol Rich Cranberry Fruit Extracts and Their Chemopreventive Effects on Colitis-Associated Colon 
Cancer. Journal of Agricultural and Food Chemistry, 2020, 68, 6845–6853. [Paper featured on the cover]  

35. Wu X, Li Z, Sun Y, Li F, Gao Z, Zheng J, Xiao H. Identification of xanthomicrol as a major metabolite of 5-
demethyltangeretin in mouse gastrointestinal tract and its inhibitory effects on colon cancer cells. Frontiers in 
Nutrition, 2020, 7:103.  

36. Sun Y, Wang L, Shaughnessy LK, Lin Y, Xu Q, Shi X, Yu R, Xiao H, Wan X, Wu X. Exploring the anti-
hyperglycemic chemical composition and mechanisms of tea using molecular docking. Evidence-Based 
Complementary and Alternative Medicine, vol. 2020, Article ID 8871088, 12 pages, 2020.  

37. Koh GY, Kane AV, Wu X, Crott JW. Parabacteroides distasonis attenuates tumorigenesis, modulates 
inflammatory markers, and promotes intestinal barrier integrity in azoxymethane-treated A/J mice. 
Carcinogenesis, 2020, 41, 909–917.  

38. Song M, Lan Y, Wu X, Han Y, Wang M, Zheng J, Li Z, Li F, Zhou J, Xiao J, Cao Y, Xiao H. 
Chemopreventive effect of 5-demethylnobiletin, a unique citrus flavonoid on colitis-driven colorectal 
carcinogenesis in mice is associated with its colonic metabolites. Food & Function, 2020, 11, 4940-4952.  

39. DiMarco-Crook C, Rakariyatham K, Li Z, Du Z, Zheng J, Wu X, Xiao H. Synergistic Anti-Cancer Effects of 
Curcumin and 3',4'-Didemethylnobiletin 4 in Combination on Colon Cancer Cells. Journal of Food Science, 
2020, 85, 1292-1301. 

40. Wu X, Koh GY, Huang Y, Crott JW, Bronson RT, Mason JB. The combination of curcumin and salsalate is 
superior to either agent alone in suppressing pro-cancerous molecular pathways and colorectal tumorigenesis 
in obese mice. Molecular Nutrition & Food Research, 2019, 63, 1801097.  

41. Sun Y, Song M, Charoensinphon N, Zheng J, Qiu P, Wang Q, Wu X (Co-corresponding author), Xiao H. 
Inhibitory effects of nobiletin and its major metabolites on lung tumorigenesis. Food & Function, 2019, 10, 
7444–7452.  

42. Hu Q, Yuan B, Wu X, Du H, Gu M, Han Y, Yang W, Song M, Xiao H. Dietary intake of Pleurotus eryngii 
ameliorated dextran sulfate sodium-induced colitis in mice. Molecular Nutrition & Food Research, 2019, 63, 
1801265.  

43. Rakariyatham K, Du Z, Yuan B, Gao Z, Song M, Pan C, Wu X, Tang Z, Zhang G, Xiao H. Inhibitory effects of 
7,7'-bromo-curcumin on 12-O-tetradecanoylphorbol-13-acetate-induced skin inflammation. European Journal 
of Pharmacology, 2019, 858, 172479. 

44. Cai X, Han Y, Gu M, Song M, Wu X, Li Z, Li F, Goulette T, Xiao H. Dietary cranberry suppressed colonic 
inflammation and alleviated gut microbiota dysbiosis in dextran sodium sulfate-treated mice. Food & Function, 
2019,10, 6331-6341.  

45. Wu X (Co-corresponding author), Song M, Qiu P, Li F, Wang M, Zheng J, Wang Q, Xu F, Xiao H. A 
metabolite of nobiletin, 4'-demethylnobiletin and atorvastatin synergistically inhibits human colon cancer cell 
growth by inducing G0/G1 cell cycle arrest and apoptosis. Food & Function, 2018, 9, 87-95. [Paper featured 
on the cover]  
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46. Wu X, Song M, Cai X, Neto CC, Tata A, Han Y, Wang Q, Tang Z, Xiao H. Chemopreventive effects of whole 
cranberry (Vaccinium macrocarpon) on colitis-associated colon tumorigenesis. Molecular Nutrition & Food 
Research, 2018, 62, 1800942.   

47. Guo S, Wu X (Co-first author), Zheng J, Charoensinphon N, Dong P, Qiu P, Song M, Tang Z, Xiao H. Anti-
inflammatory effect of xanthomicrol, a major colonic metabolite of 5-demethyltangeretin. Food & Function, 
2018, 9, 3104-3113. [Paper featured on the cover]  

48. Rakariyatham K, Wu X, Han Y, Wang Q, Tang Z, Xiao H. Synergism between luteolin and sulforaphane in 
anti-inflammation. Food & Function, 2018, 9, 5115-5123. [Paper featured on the cover]  

49. Koh GY, Kane AV, Lee K, Xu Q, Wu X, Roper J, Mason JB, Crott JW. Parabacteroides distasonis attenuates 
toll-like receptor 4 signaling and Akt activation and blocks colon tumor formation in high-fat diet-fed 
azoxymethane-treated mice. International Journal of Cancer, 2018, 143, 1797–1805.  

50. Hu Q, Yuan B, Xiao H, Zhao L, Wu X, Rakariyatham K, Zhong L, Han Y, Kimatu BM, Yang W. Polyphenols-
rich extract from Pleurotus eryngii with growth inhibitory of HCT116 colon cancer cells and anti-inflammatory 
function in RAW264.7 cells. Food & Function, 2018, 9, 1601-1611.  

51. Wu X (Co-corresponding author), Pfalzer AC, Koh GY, Tang S, Crott JW, Thomas MJ, Meydani M, Mason 
JB. Curcumin and salsalate supplementation attenuates elevated pro-inflammatory cytokines and pro-
carcinogenic signaling in the colons of high-fat fed, azoxymethane-treated mice. Journal of Agricultural and 
Food Chemistry, 2017, 65, 7200–7209.  

52. Wu X (Co-corresponding author), Song M, Gao Z, Sun Y, Wang M, Li F, Zheng J, Xiao H. Nobiletin and its 
colonic metabolites suppress colitis-associated colon carcinogenesis by downregulating iNOS, inducing anti-
oxidative enzymes and arresting cell cycle progression. Journal of Nutritional Biochemistry, 2017, 42, 17-25.  
[Paper featured on the Issue Highlights]  

53. Wu X, Song M, Qiu P, Rakariyatham K, Li F, Gao Z, Cai X, Wang M, Xu F, Zheng J, Xiao H. Synergistic 
chemopreventive effects of nobiletin and atorvastatin on colon carcinogenesis. Carcinogenesis, 2017, 38, 
455–464.  

54. Song M, Wu X, Charoensinphon N, Wang M, Zheng J, Gao Z, Xu F, Li Z, Li F, Zhou J, Xiao H. Dietary 5-
demethylnobiletin inhibits cigarette carcinogen-induced lung tumorigenesis in mice. Food & Function, 2017, 8, 
954-963.  

55. Chen X, Wu X, Ouyang W, Gu M, Gao Z, Song M, Chen Y, Cao Y, Xiao H. A novel ent-kaurane diterpenoid 
from Rubus corchorifolius L.f inhibits human colon cancer cell growth via inducing cell cycle arrest and 
apoptosis. Journal of Agricultural and Food Chemistry, 2017, 65, 1566−1573.  

56. Chen X, Gao Z, Song M, Ouyang W, Wu X, Chen Y, Zhou L, William DR, Cai X, Cao Y, Xiao H. Identification 
of terpenoids from Rubus corchorifolius L.f. leaves and their anti-proliferative effects on human cancer cells. 
Food & Function, 2017, 8, 1052–1060.  

57. Funaro A, Wu X (Co-first author), Song M, Zheng J, Guo S, Rodriguez-Estrada MT, Xiao H. Enhanced anti-
inflammatory activities by the combination of luteolin and tangeretin in lipopolysaccharide (LPS)-stimulated 
RAW 264.7 macrophages. Journal of Food Science, 2016, 81, 1320-1327.  

58. Sun Y, Wu X, Cai X, Song M, Zheng J, Qiu P, Zhang L, Zhou S, Tang Z, Xiao H. Identification of pinostilbene 
as a major colonic metabolite of pterostilbene and its inhibitory effects on colon cancer cells. Molecular 
Nutrition & Food Research, 2016, 60, 1924–1932. [Paper featured on the back cover]   

59. Song M, Charoensinphon N, Wu X, Zheng J, Gao Z, Xu F, Wang M, Xiao H. Inhibitory effects of 5-
demethylnobiletin and its metabolites on human non-small cell lung cancer cells. Journal of Agricultural and 
Food Chemistry, 2016, 64, 4943-4949.  

60. Wu X, Song M, Wang M, Zheng J, Gao Z, Xu F, Zhang G, Xiao H. Chemopreventive effects of nobiletin and 
its colonic metabolites on colon carcinogenesis Molecular Nutrition & Food Research, 2015, 59, 2383–2394.  

61. Wu X, Song M, Rakariyatham K, Zheng J, Wang M, Xu F, Gao Z, Xiao H. Inhibitory effects of 4'-
demethylnobiletin, a metabolite of nobiletin, on 12-O-Tetradecanoylphorbol-13-acetate (TPA)-induced 
inflammation in mouse ears. Journal of Agricultural and Food Chemistry, 2015, 63, 10921−10927.  

62. Wu X, Song M, Rakariyatham K, Zheng J, Guo S, Tang Z, Zhou S, Xiao H. Anti-inflammatory effects of 4'-
demethylnobiletin, a major metabolite of nobiletin. Journal Functional Foods, 2015, 19, 278–287.  

63. Chen J, Song M, Wu X, Zheng J, He L, Decker EA, McClements DJ, Xiao H. Direct fluorescent detection of 
polymethoxyflavone in cell culture and mouse tissue. Journal of Agricultural and Food Chemistry, 2015, 63, 
10620−10627.  
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64. Zhang G, Nitteranon V, Guo S, Qiu P, Wu X, Li F, Xiao H. Organoselenium compounds modulate extracellular 
redox by induction of extracellular cysteine and cell surface thioredoxin reductase. Chemical Research in 
Toxicology, 2013, 26, 456−464.  

65. Guo S, Qiu P, Xu G, Wu X, Dong P, Yang G, Zheng J, McClements DJ, Xiao H. Synergistic anti-inflammatory 
effects of nobiletin and sulforaphane in lipopolysaccharide-stimulated RAW 264.7 cells. Journal of Agricultural 
and Food Chemistry, 2012, 60, 2157-2164.  

 
REFEREED ABSTRACTS AND PRESENTATIONS 
1. Wele P, Shi H, Wu X. “Dietary Influence on Colorectal Cancer: A Comprehensive Mouse-Model Study” 

American Society for Nutrition (ASN) Annual Meeting-Nutrition 2024. Chicago, IL. 2024 (accepted). 
2. Tijani A, Shi H, Thongkhao-on S, Shi X, Sun Y, Wu X. “Effects of Zingiberaceae Bioactive Components Against 

12-O-Tetradecanoylphorbol-13-Acetate (TPA)-Induced Skin Inflammation and the Underlying Mechanisms of 
Action” Nutrition 2024. Chicago, IL. 2024 (accepted). 

3. Wele P, Shi H, Wu X. “Deciphering colorectal cancer: A model to study sex-based differences and role of 
estrogen amidst obesity” American Association for Cancer Research (AACR) Annual Meeting 2024 (accepted) 

4. Wu X, Xu M, Crist MC, Sallese A, Zhu Q, Zhu J, Shi H. “Estrogenic protection against colorectal cancer 
development in obesity” Nutrition 2023. Boston, MA. 2023 (Poster). 

5. Wu X, Shi H, Reidy P. “Processed meat- and alternative protein-based diets on physical inactivity: an animal 
study” Nutrition 2023. Boston, MA. 2023 (Poster). 

6. Chen X, Li Z, Smith SA (Presenting Author), Chen M, Liu H, X Wu. “Optimization of supercritical CO2 extraction 
of Moringa oleifera seed oil using response surface methodological approach and its antioxidant activity.” 
Nutrition 2022 (ePoster). 

7. Chen X, Du C, Li Z, Zhang J, Wu X. “The protective effect of carnosic acid on dextran sulfate sodium-induced 
colitis based on metabolomics and gut microbiota analysis.” American Chemical Society (ACS) National 
Meeting & Exposition. Chicago, IL. 2022 (Oral, invited & refereed). 

8. Chen X, Wu X (Presenting Author), Liu G, Wang Q, Ouyang W, Song M, Cao Y, Xiao H. “Identification of 
ethyl ferulate from Rubus Corchorifolius L.f. leaves and its inhibitory effects on HepG2 liver cancer cells.” 
Nutrition 2021 (ePoster). 

9. Wu X, Ueland PM, Koh GY, Crott JW, Mason JB. “Combined supplementation with vitamin B6 and curcumin 
is superior to either agent alone in suppressing obesity-associated colorectal tumorigenesis in mice.” The Folic 
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10. Wu X, Xue L, Tata A, Song M, Neto CC, Xiao H. “Chemopreventive Effects of Cranberry Extracts on Colitis-
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11. Wu X, Li Z, Sun Y, Li F, Zheng J, Xiao H. “Identification of Xanthomicrol as a Major Metabolite of 5-
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13. Wu X, Koh GY, Crott JW, Mason JB. “Vitamin B6 and curcumin supplementation is superior to either agent 
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14. Wu X, Koh GY, Crott JW, Mason JB. “The combination of curcumin and salsalate suppresses high fat diet-
induced pro-carcinogenic signaling and colorectal tumorigenesis in azoxymethane-treated mice.” Converging 
on Cancer, 2019 Tufts Cancer Symposium. Boston, MA. 2019 (Poster). 

15. Han Y, Wu X, Xiao H. “Inhibition of colonic inflammation and colon tumorigenesis by strawberry and cranberry.” 
258th American Chemical Society (ACS) National Meeting & Exposition. San Diego, CA. 2019.  

16. Koh GY, Kane AV, Wu X, Mason JB, Crott JW. “Parabacteroides Distasonis Attenuates Tumorigenesis, 
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Nutrition 2019. Baltimore, MD. 2019. 

17. Wu X, Rakariyatham K, Zhang G, Xiao H. “Inhibitory effects of 4'-demethylnobiletin, a major metabolite of 
nobiletin and 7,7'-bromo-curcumin, a bioactive analog of curcumin on 12-O-tetradecanoylphorbol-13-acetate-
induced skin inflammation”. "Bioactives and Skin Health'' Symposium, 256th American Chemical Society 
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induced pro-carcinogenic signaling and colorectal tumorigenesis in azoxymethane-treated mice.” Nutrition 
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of anti-cancer metabolites.” Experimental Biology Annual Meeting. San Diego, CA. 2016 (Oral). 
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Macrocarpon) on colitis-associated colon carcinogenesis in mice.” IFT Annual Meeting and Food Expo. 
Chicago, IL. 2015 (Poster). 

35. Wu X, Song M, Zheng J, DiMacro-Crook C, Xiao H. “Synergistic anticancer effects of nobiletin and atorvastatin 
in combination on colon carcinogenesis.” Journey through Science Day, sponsored by PepsiCo and the New 
York Academy of Sciences (NYAS). New York, NY. 2015 (Poster). 

36. Wu X, Song M, Gao Z, Rakariyatham K, Zheng J, Xiao H. “Nobiletin and atorvastatin synergistically inhibit 
azoxymethane (AOM)-induced colon carcinogenesis in rats.” Experimental Biology Annual Meeting. Boston, 
MA. 2015 (Oral). 
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37. Wu X, Song M, Cai X, Neto CC, Xiao H. “Chemopreventive effects of North American cranberry (Vaccinium 
Macrocarpon) on colitis-associated colon carcinogenesis in mice.” Experimental Biology Annual Meeting. 
Boston, MA. 2015 (Oral). 

38. Wu X, Song M, Gao Z, Zheng J, Xiao H. “Chemopreventive effects of nobiletin on azoxymethane-induced 
colon carcinogenesis in rats is associated with inhibition of heat shock proteins.” Experimental Biology Annual 
Meeting. Boston, MA. 2015 (Poster). 

39. Song M, Wu X, Wang M, Xiao H. “Inhibition of colon carcinogenesis by 5-demethylnobiletin in azoxymethane-
treated rats.” Experimental Biology Annual Meeting. Boston, MA. 2015. 

40. Song M, Wu X, Wang M, Xiao H. “Inhibitory Effect of 5-Demethylnobiletin on NNK-Induced Tumorigenesis of 
A/J Mice and Growth of Lung Cancer Cells.” IFT Annual Meeting and Food Expo. Chicago, IL. 2015. 

41. Wang M, Song M, Wu X, Gao Z, Xu F, Cao Y, Xiao H “Gastrointestinal biotransformation enhances biological 
effects of polymethoxyflavones.” 250th American Chemical Society (ACS) National Meeting & Exposition. 
Boston, MA. 2015. 

42. Frade S, Liberty A, Tata A, Wu X, Song M, Cai X, Xiao H, Neto CC. “Inhibition of colon cancer growth and 
inflammation in cellular and mouse models by cranberry extracts (Vaccinium macrocarpon).” 250th American 
Chemical Society (ACS) National Meeting & Exposition. Boston, MA. 2015. 

43. Wu X, Song M, Zheng J, Xiao H. “Nobiletin inhibits colitis-associated colon carcinogenesis in mice.” 
Experimental Biology Annual Meeting. San Diego, CA. 2014 (Oral & Poster). 

44. Song M, Wu X, Zheng J, Xiao H. “5-Demethylnobiletin inhibits colon carcinogenesis in azoxymethane/dextran 
sulfate sodium-treated mice.” Experimental Biology Annual Meeting. San Diego, CA. 2014. 

45. Wang M, Zheng J, Song M, Gao Z, Xu F, Cai X, Wu X, Xiao H. “Tissue distribution and metabolism of 5-
demethylnobiletin after its long-term dietary administration in mice.” Experimental Biology Annual Meeting. 
San Diego, CA. 2014. 

46. Wu X, Song M, Zheng J, Guo S, Xiao H. “In vitro and in vivo anti-inflammatory effect of 4'-hydroxyl nobiletin, 
a major colonic metabolite of nobiletin.” Experimental Biology Annual Meeting. Boston, MA. 2013 (Poster). 

47. Funaro A, Wu X (Presenting Author), Zheng J, Rodriguez-Estrada MT, Xiao H. “Synergistic Anti-
Inflammatory Effects of Luteolin and Tangeretin on Lipopolysaccharide-Stimulated Raw 264.7 Cells.” 
Experimental Biology Annual Meeting. Boston, MA. 2013 (Poster). 

48. Wang M, Zheng J, Zhong Z, Song M, Wu X. “Tissue distribution of nobiletin and its metabolites in mice after 
oral administration of nobiletin.” Experimental Biology Annual Meeting. Boston, MA. 2013. 

49. Wu X, Guo S, Xu G, Zheng J, Xiao H. “Anti-inflammatory effects of 4'-hydroxy nobiletin, the major metabolite 
of nobiletin.” Experimental Biology Annual Meeting. San Diego, CA. 2012 (Poster). 

50. Xiao H, Guo S, Zheng J, Wu X. “The Major Metabolites of 5-Hydroxy Nobiletin Inhibit Lipopolysaccharide-
induced Inflammation in Macrophages.” Experimental Biology Annual Meeting. San Diego, CA. 2012. 

 
INVITED TALKS 
1. Wu X. “Diet, Obesity, and Women's Health”. Department of Food Science, University of Massachusetts 

Amherst, 2023. 
2. Wu X. “Phytochemicals in Colon Cancer Prevention”. Miami University Center for the Study of Integrative 

Metabolism Seminar Series, 2021. 
3. Wu X. “Phytochemicals against colorectal cancer”. 3rd South Lake Innovation Forum for International Young 

Talents (Huazhong Agricultural University). Wuhan, China. 2018. 
4. Wu X. “Combination regimen to prevent colorectal cancer” Antioxidants Research Laboratory, Jean Mayer 

USDA Human Nutrition Research Center on Aging, 2017. 
 
SELECTED HONORS AND AWARDS  

• Outstanding Professor Award, Miami University’s Associated Student Government. Apr. 2023 
• The Creativity & Innovation Award, Miami University. Nov. 2022 
• Journal of Agricultural and Food Chemistry Reviewer of Excellence, Reviewer Award 2022 
• The Provost Faculty Enhancement Fund Award, Miami University. Sep. 2021 
• Food & Function Outstanding Reviewer 2018-2020 (for three consecutive years) 
• American Society for Nutrition (ASN) Nutrition Translation Award (finalist), Nutrition 2019, Baltimore, MD. 
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Jun. 2019 
• ASN Postdoctoral Research Award (finalist), Experimental Biology 2017 Annual Meeting, Chicago, IL. Apr. 

2017.  
• 2nd place winner of ASN’s Emerging Leaders in Nutrition Science Poster Competition, Experimental 

Biology 2017 Annual Meeting, Chicago, IL. Apr. 2017. 
• North America Chinese Society for Nutrition (NACSN) and ASN Travel Award, Experimental Biology 2017 

Annual Meeting, Chicago, IL. Apr. 2017. 
• Association for Women in Science-Massachusetts Chapter (MASS AWIS) Scholarship, Aug. 2016. 
• PepsiCo and NYAS Travel Award for Journey through Science Day, Dec. 2015. 
• 1st place winner of Diet and Cancer RIS Poster Competition Award, Experimental Biology 2014 Annual 

Meeting, San Diego, CA. Apr. 2014. 
 
SELECTED SERVICE 
Editorships 

• Associate Editor: Future Postharvest and Food (2023–Present) 
• Editorial Board Member: Journal of Future Foods (2021–Present), Biology (2023–Present) 
• Special Issue Guest Editor: Frontiers in Nutrition (2019–2023); Frontiers in Bioengineering and 

Biotechnology (2020–2021); Biology (2021–2023); Journal of Future Foods (2022), Nutrients (2023–
Present) 

 
Peer Review 
• Journal of Agricultural and Food Chemistry, Food & Function, Trends in Food Science & Technology, Critical 

Reviews in Food Science and Nutrition, Journal of Functional Foods, Journal of Food Science, LWT - Food 
Science and Technology, Research, Food Science and Human Wellness, Food Control, Food Research 
International, European Journal of Pharmacology, Nutrients, ACS Omega, Nutrition Research, Natural 
Product Communications, Scientific Reports, Journal of Applied Microbiology, Journal of Food Biochemistry, 
Journal of Food Quality, Frontiers in Pharmacology, Infectious Microbes & Diseases, Medical Cannabis and 
Cannabinoids, etc.  

 
Professional Organizations 
• American Chemical Society (ACS) – Agricultural and Food Chemistry Division  

o Chair of Functional Foods & Natural Products Subdivision (01/2022–01/2023) 
o Session Chair of “Functional Ingredients in Food Processing” Symposium at ACS Spring 2023 National 

Meeting & Expo. 
o Judge for the Undergraduate Student Poster Competition at ACS Spring 2023 National Meeting & Expo. 
o Session Chair of “Food Bioactives in Infectious and Autoimmune Diseases” Symposium at ACS Fall 2022 

National Meeting & Expo. 
o Chair-Elect of Functional Foods & Natural Products Subdivision (01/2021–01/2022) 
o Vice-Chair of Functional Foods & Natural Products Subdivision (01/2020–01/2021) 
o Secretary of Functional Foods & Natural Products Subdivision (01/2019–01/2020) 

• American Society for Nutrition (ASN) 
o Session Chair of “Antioxidant and Anti-Inflammatory Effects of Dietary Bioactives” Minisymposium at 

Nutrition 2019.  
o Judge for the Postdoctoral Research Award Competition and Emerging Leaders in Nutrition Science 

Poster Competition at Nutrition 2018. 
o Abstract Reviewer for ASN’s Scientific Sessions and Annual Meeting (2016–Present) 

 


