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354.*            Linderborg, K.M.; Kulkarni, A.; Zhao, A,; Zhang, J.;  Kallio, H.; Magnusson, 

J.D.; Haraldsson, G.G.; Zhang, Y.; Yang, B. Bioavailability of 
docosahexaenoic acid 22:6(n-3) from enantiopure triacylglycerols and their 
regioisomeric counterpart in rats. Food Chem.X.  In press December, 31st 
2018. 

 
353.*            Larmo, P.; Järvinen, R.; Laihia, J.; Löyttyniemi, E.; Maavirta, L.; Yang, B.; 

Kallio, H.; Sandberg-Lall, M. Effects of a sea buckthorn oil spray emulsion on 
dry eye. Contact Lens and Anterior Eye, 2018, 
https://doi.org/10.1016/j.clae.2018.11.011 

 
352.*           Zheng, J.; Huang, C.; Yang, B.; Kallio, H.; Liu, P.; Ou, S.  Regulation of 

phytochemicals in fruits and berries by environmental variation — Sugars and 
organic acids.  J. Food Biochem. 2018; e12642. 
https://doi.org/10.1111/jfbc.12642 

 
351.*            Nuora A.; Tupasela T.; Jokioja J.; Tahvonen R.; Kallio H.; Yang; Viitanen M.; 

Linderborg K.M. The effect of heat treatments and homogenization of cow’s 
milk on gastrointestinal symptoms, inflammation markers and postprandial 
lipid metabolism. Int. Dairy J. 2019, 85, 184-190. 
https://doi.org/10.1016/j.idairyj.2018.05.017 

 
350.*            Marsol-Vall, A.; Kortesniemi, M.; Kallio, H.; Yang, B. Profiles of volatile 

compounds in black currant (Ribes nigrum) cultivars with special focus on 
influence of growth latitude and weather conditions. J. Agric. Food Chem. 
2018, 66(28), 7485-7495. DOI: 10.1021/acs.jafc.8b02070 

 
349.*            Kallio, H.; Yang, B. Tyrnimarjan ja sen öljyjen terveysvaikutuksia. Duodecim, 

2018, 134, 1371-1378. 
 
348.*            Puganen, A.; Kallio, H.; Schaich, A.; Suomela, J.; Yang, B.  Red/green currant 

and sea buckthorn berry press residues as potential sources of antioxidants for 
food use. J. Agric. Food Chem. 2018, 66(13), 3426–3434.  DOI: 
10.1021/acs.jafc.8b00177 
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347.*            Kallio, H.P.  A historical review on the identification of mesifurane 2,5-
dimethyl-4-methoxy-3(2H)-furanone and its occurrence in berries and fruits. J. 
Agric. Food Chem. 2018, 66(11), 2553-2560. DOI: 10.1021/acs.jafc.8b00519 

 
346.*            Gutiérrez-Quequezana, L.; Vuorinen, A.L.; Kallio, H.;Yang, B. Improved 

analysis of anthocyanins and vitamin C in blue-purple potato cultivars. Food.   
Chem. 2018, 242, 217-224.  
 

345.*            Nuora, A.; Linderborg, K.; Tupasela, T.; Tahvonen, R.; Rokka,S.; Viitanen, 
M.; Mäkelä, P.; Pohjankukka, J.; Pahikkala, T.; Yang, B.; Kallio, H. Effect of 
homogenized and pasteurized versus native cow’s milk on gastrointestinal 
symptoms, intestinal pressure and postprandial lipid metabolism. Int. Dairy J. 
2018, 79, 15-23. 

 
2017 
344.              Kallio, H. Aurora Fennica ja arktinen kello. Iflor, Kerava 2017, 36 pp. ISBN 

978-952-93-9921-5 
 
343.*            Ma, X.; Laaksonen, O.; Heinonen, J.; Sainio, T.; Kallio, H.; Yang, B. Sensory 

profile of ethyl -D-glucopyranoside and its contribution to quality of sea 
buckthorn (Hippophaë rhamnoides L.). Food Chem. 2017, 233, 263–272. 
http://dx.doi.org/10.1016/j.foodchem.2017.04.073 

 
342.*            Suomela, J.-P.; Tarvainen, M.; Kallio, H. Effects of microwave vs. convection 

oven heating on the formation of oxidation products in canola (Brassica rapa 
subsp. oleifera) oil. Oilseeds and Fats, Crops and Lipids, 2017, 24(3), A301 
DOI: 10.1051/ocl/2017015 

 
341.*            Ma, X.; Yang, W.; Laaksonen, O.; Nylander, M.; Kallio, H.; Yang, B. Role of 

flavonols and proanthocyanidins in the sensory quality of sea buckthorn 
(Hippophaë rhamnoides L.) berries. J. Agric. Food Chem. 2017, 65, 9871-
9879. 

 
340.*            Suomela, J.-P.; Tarvainen, M.; Kallio, H.; Airaksinen, S. Fish oil finishing diet 

maintains optimal n-3 long-chain fatty acid content in European white fish 
(Coregonus lavaretus), Lipids, 2017, 52(10), 849-855. DOI 10.1007/s11745-
017-4290-x  

 
339.*           Kallio, H.; Nylund, M.; Boström, P., Yang, B. Triacylglycerol regioisomers in 

human milk resolved with an algorithmic novel electrospray ionization tandem 
mass spectrometry method. Food Chem. 2017, 233, 351-360.                          
DOI 10.1016/j.foodchem.2017.04.122 

 
338.*            Koski, T.-M.; Kalpio, M.; Laaksonen, T.; Sirkiä, P.M.; Kallio, H.P.; Yang, B.; 

Linderborg, K.M.; Klemola, T. Effects of insect herbivory on bilberry 
production  and removal of berries by frugivores. J. Chem. Ecol. 2017, 43(4), 
422-432.  DOI: 10.1007/s10886-017-0838-8 

 
337.*            Mäkilä, L.; Laaksonen, O.; Kallio, H.; Yang, B. Effect of processing 

technologies and storage conditions on stability of black currant juices with 
special focus on phenolic compounds and sensory properties. Food Chem. 
2017, 221, 422-430. 

http://dx.doi.org/10.1016/j.foodchem.2017.04.073


 
336.* Tian, Y.; Liimatainen, J.; Alanne, A.-L.; Lindstedt, A.; Liu, P.; Sinkkonen, J.; 

Kallio, H.; Yang, B. Phenolic compounds extracted by acidic aqueous ethanol from 
berries and leaves of different berry plants. Food Chem. 2017, 220, 266-281. 
http://dx.doi.org/10.1016/j.foodchem.2016.09.145 

 
335.*            Kortesniemi, M.; Sinkkonen, J.; Yang, B.; Kallio, H. NMR metabolomics 

demonstrates phenotypic plasticity of sea buckthorn (Hippophaë rhamnoides) 
berries in respect to growth conditions in Finland and Canada. Food Chem. 
2017, 219, 139-147. 

 
334.*           Yang, W.; Laaksonen, O.; Kallio, H.; Yang, B. Effects of latitude and weather 

conditions on proanthocyanidins in berries of Finnish wild and cultivated sea 
buckthorn (Hippophaë rhamnoides L. ssp. rhamnoides). Food Chem. 2017, 
216, 87-96. http://dx.doi.org/10.1016/j.foodchem.2016.08.032 

 
2016 
333.*            Heinonen, J.; Farahmandazad, H.; Vuorinen, A.; Kallio, H.; Yang, B.; Sainio, 

T. Extraction and purification of anthocyanins from purple-fleshed potatoes. 
Food Bioproc. Proc. 2016 99, 136-146. 

 
332.*            Tarvainen, M.; Quirin, K.-W.; Kallio, H.; and Yang, B. CO2 plant extracts 

reduce cholesterol oxidation in fish patties during cooking and storage. J. 
Agric. Food Chem. 2016, 64, 9653 9662. DOI: 10.1021/acs.jafc.6b03655 

 
331.*            Mäkilä, L.; Laaksonen, O.; Alanne, A.-L.; Kortesniemi, M.; Kallio, H.; Yang, 

B. Stability of hydroxycinnamic acid derivatives, flavonol glycosides and 
anthocyanins in black currant juice. J. Agric. Food Chem. 2016, 64, 4584-
4598. DOI: 10.1021/acs.jafc.6b01005 

 
330.*           Zheng, J.; Kallio, H.; Yang, B. Sea buckthorn (Hippophaë rhamnoides ssp. 

rhamnoides) berries in Nordic environment: Compositional response to 
latitude and weather conditions. J. Agric. Food Chem. 2016, 64 (24), 5031–
5044 DOI:10.1021/acs.jafc.6b00682 

 
329.*            Kortesniemi, M,; Slupsky, C.M.; Ollikka, T.; Kauko, L.; Spevacek, A.R.; 

Sjövall, O.; Yang, B.; Kallio, H.  NMR profiling clarifies the characterization 
of Finnish honeys of different botanical origins. Food Res. Int. 2016, 86, 83-
92. 

 
328.*            Linderborg, K.M.; Salo, J.E.; Kalpio, M.; Vuorinen, A.L.; Kortesniemi, M.; 

Griinari, M.; Viitanen, M.; Yang, B.; Kallio, H. Comparison of the 
postprandial effects of purple-fleshed and yellow-fleshed potatoes in healthy 
males with chemical characterization of the potato meals. Int. J. Food Sci. 
Nutr, 2016, 67(5), 581-591. 
http://dx.doi.org/10.1080/09637486.2016.1181157 

 
327.*           Yang, W.; Laaksonen, O.; Kallio, H.; Yang, B. Proanthocyanidins in sea 

buckthorn (Hippophaë rhamnoides L.) berries of different origins with special 
reference to the influence of genetic background and growth location. J. 
Agric. Food Chem. 2016, 64, 1274-1282. DOI: 10.1021/acs.jafc.5b05718 
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326.*            Suomela, J.-P.; Lundén, S.; Kaimainen, M.; Mattila, S.; Kallio, H.; Airaksinen, 
S. Effects of origin and season on the lipids and sensory quality of European 
whitefish (Coregonus lavaretus). Food Chem. 2016, 197, 1031-1037. 
http://dx.doi.org/10.1016/j.foodchem.2015.11.114 

 
325.*            Ma, X.; Laaksonen, O.; Zheng, J.; Yang, W.; Trépanier, M.; Kallio, H.; Yang, 

B. Flavonol glycosides in berries of two major subspecies of sea buckthorn 
(Hippophaë rhamnoides L.) and influence of growth sites. Food Chem. 2016, 
200, 189-198. 

 
324.*            Vuorinen, A.L.; Kalpio, M.; Linderborg, K.M.; Hoppula, K.B., Karhu, S.T.; 

Yang, B.; Kallio, H.P. Triacylglycerol biosynthesis in developing Ribes nigrum 
and Ribes rubrum seeds from gene expression to oil composition. Food Chem. 
2016, 196, 976-987. 
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323.             Kallio, H.; Metsämarttila, A. (eds.) (2015) Pro Civitate, pro Universitate. 

Alimenta  ex pura Septentrionum natura – 45  vuotta pohjoista 
elintarviketutkimusta Turun yliopistossa. Multiprint Oy, Turku, Finland. 280 
pp. 

 
322.*            Yang, W.; Alanne, A.-L.; Liu, P.; Kallio, H.; Yang, B. Flavonol glycosides in 

currant leaves and variation with growth season, growth location and leaf 
position.  J. Agric. Food Chem. 2015, 63(42), 9269-9276. 
DOI:10.1021/acs.jafc.5b04171 

 
321.*            Laaksonen, O.A.;  Salminen, J.-P.; Mäkilä, L.; Kallio, H.P.; Yang, B. 

Proanthocyanidins and their contribution to sensory attributes of 
black currant juices. J. Agric. Food Chem. 2015, 63, 5373 5380. 
DOI:10.1021/acs.jafc.5b01287 

 
320.*            Xue, Y.; Miao, Q.; Zhao, A.; Zheng, Y.; Zhang, Y.; Wang, P.; Kallio, H.; 

Yang, B. Effects of sea buckthorn  (Hippophaë rhamnoides) juice and L-
quebrachitol on type 2 diabetes mellitus in db/db mice. J. Func. Foods, 2015, 
16, 223-233. 

 
319.*            Vuorinen, A.L.; Markkinen, N.; Kalpio, M.; Linderborg, K.M.; Yang, B.; 

Kallio, H.P.  Effect of growth environment on the gene expression and lipids 
related to triacylglycerol biosynthesis in sea buckthorn (Hippophaë 
rhamnoides) berries. Food Res. Int., 2015, 77, 608-619. 
http://dx.doi.org/10.1016/j.foodres.2015.08.023. 

 
318.*            Kalpio, M.; Nylund, M.; Linderborg, K.M.; Yang, B.; Kristinsson, B.; 

Haraldsson, G.G.; Kallio, H. Enantioselective chromatography in analysis of 
triacylglycerols common in edible fats and oils. Food Chem. 2015, 172, 718-
724.   

 
317. *           Kortesniemi, M.; Vuorinen, A.; Sinkkonen, J.; Yang, B.; Rajala, A.; Kallio, H. 

NMR metabolomics of ripened and developing  oilseed rape (Brassica napus) 
and turnip rape (Brassica rapa). Food Chem. 2015,172, 63-70. 

 
316. *          Tarvainen, M.; Nuora, A.; Quirin K.-W.; Kallio H.; Yang, B. Effects of CO2 
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plant extracts on triacylglycerol oxidation in Atlantic salmon during cooking 
and storage. Food Chem. 2015, 173, 1011-1021. 

 
2014 
315.*            Larmo, P.S.; Yang, B.; Hyssälä, J.; Kallio, H.P.; Erkkola, R. Effects of sea 

buckthorn oil intake on vaginal atrophy in postmenopausal women: A 
randomized, double-blind, placebo-controlled study. Maturitas, 2014, 79, 316-
321. 

 
314.              Larmo, P.S.; Järvinen, R.L.; Yang, B.; Kallio, H.P. Sea buckthorn, dry eye 

and vision. In: Victor R. Preedy (Ed) 2014. Handbook of Nutrition, Diet and 
the Eye, Elsevier Inc., United State. Pp. 473-480. 
http://dx.doi.org/10.1016/B978-0-12-401717-7.00046.0. 

 
313.              Zheng, J.; Kallio, H.; Linderborg, K.; Yang, B. Influence of latitude and 

altitude on the composition of wild Chinese sea buckthorn (Hippophaë 
rhamnoides ssp. sinensis)   In: Singh, V.; Yang, B.; Choudhary, S.; Mörsel, J.-
T.; Zubarev, Y.A.; Mohini, K.; Sharma, V.K.; Singh, S.; Rana, R.K., Lal, M.;  
 (Eds.) 2014.  Seabuckthorn (Hippophae L.). A Multipurpose Wonder Plant. 
Vol. IV: Emerhing Trends in Research and Techniques. Dya Publishing 
House, New Delhi, India. Pp 251-257. 

 
312.              Yang, B.; Kallio, H. L quebrachitol in sea buckthorn (Hippophaë rhamnoides) 

berries of different origins and harvesting dates. In: Singh, V.; Yang, B.; 
Choudhary, S.; Mörsel, J.-T.; Zubarev, Y.A.; Mohini, K.; Sharma, V.K.; 
Singh, S.; Rana, R.K., Lal, M.;   (Eds.) 2014.  Seabuckthorn (Hippophae L.). 
A Multipurpose Wonder Plant. Vol. IV: Emerhing Trends in Research and 
Techniques. Dya Publishing House, New Delhi, India. Pp 275-280. 

 
311.              Sandell, M.A.; Laaksonen, O.A.; Puputti, S.; Kallio, H.P.; Yang, B. The role 

of ethyl- -D-glucoside in pleasantness of sea buckthorn juice. In: Vincente 
Ferreira and Ricardo Lopez (Eds.) 2014. Flavor Science – Proceedings from 
XIII Weurman Flavor Research Symposium, Elsevier, Amsterdam. pp. 601-
605. 

 
310.*            Mäkilä, L.; Laaksonen, O; Ramos Diaz, J.M.; Vahvaselkä, M.; Myllymäki, O.; 

Lehtomäki, I.; Laakso, S.; Jahreis, G.; Jouppila, K.; Larmo, P.; Yang, B.; 
Kallio,H. Exploiting blackcurrant juice press residue in extruded snacks. 
Lebensm. Wiss. Tech. 2014, 57, 618-627. 
http://dx.doi.org/10.1016/j.lwt.2014.02.005 

 
309.*            Laaksonen, O.A.; Mäkilä, L.; Sandell, M.A., Salminen, J.-P.; Liu, P.; Kallio, 

H.P.; Yang, B. Chemical-sensory characteristics and consumer responses in 
blackcurrant juices produced by different industrial processes. Food Bioproc. 
Tech. 2014, 7, 2877-2888.  DOI 10.1007/s11947-014-1316-8. 

 
308.*            Kallio, H.; Yang, W.; Liu, P.; Yang, B. Proanthocyanins in wild sea buckthorn 

(Hippophaë rhamnoides) berries analyzed by reversed-phase, normal-phase 
and hydrophilic interaction liquid chromatography with UV and MS detection. 
J. Agric. Food Chem. 2014, 62(31), 7721-7729. dx.doi.org/10.1021/jf502056f 

 
307.*            Kallio, H.P.; Yang, B. (2014) Health effects of sea buckthorn: Research and 
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strategies at the University of Turku, Finland. Acta Hort. (ISHS), 2014, 1017, 
343-349 (http://www.actahort.org/books/1017/1017_42.htm) 

 
306.*            Liu, P.; Kallio, H.; Yang, B. Flavonol glycosides and other phenolic 

compounds in buds and leaves of different varieties of black currant (Ribes 
nigrum L.) and changes during growing season. Food Chem. 2014, 160, 180-
189. 

 
305.*            Lindstedt, A.; Järvinen, R.; Sinkkonen, J.; Lehtonen, H.-M.; Graça, G.; 

Viitanen, M.; Gil, A.M.; Kallio, H. Postprandial response on fatty meal is 
affected by sea buckthorn (Hippophaë rhamnoides) supplementation: NMR 
metabolomics study. Food Res. Int., 2014, 58, 23-34. 
http://dx.doi.org/10.1016/j.foodres.2013.12.010 

 
304.*            Kristinsson, B.; Linderborg, K.M.; Kallio, H.; Haraldsson, G.G. Synthesis of 

enantiopure structured triacylglycerols. Tetrahedron Asymmetry, 2014, 25, 
125-132. 

 
303. *           Kortesniemi, M.; Sinkkonen, J.; Yang, B.; Kallio, H. 1H NMR spectroscopy 

reveals the effect of genotype and growth conditions on composition of sea 
buckthorn (Hippophaë rhamnoides L.) berries. Food Chem. 2014, 147, 138-
146. 
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                     triacylglycerols from normal weight and overweight mothers on different         
                    diets. Food Chem., 2014, 146, 583-590. 
 
301. *           Vuorinen, A.L.; Kalpio, M.; Linderborg, K.L., Kortesniemi, M.; Lehto, K.;, 

Niemi, J.; Yang, B.; Kallio, H.P. Coordinate changes in gene expression and 
triacylglycerol composition in the developing seeds of oilseed rape (Brassica 
napus) and turnip rape (Brassica rapa). Food Chem.  2014, 145, 664-673. 
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300.              Kallio, H.; Kaitaranta, J. Professori Reino R. Linko in memoriam. Kehittyvä 

Elintarvike, 1/2013, s. 65. 
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