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process therefore. Patent No. CN1119114 (A); Priority date: 27. 03. 1996
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Fabritius M, Yang B (2022) UHPLC-ESI-MS/MS analysis of phospholipid regioisomers in
bovine milk. 31st Nordic Lipidforum Symposium. June 12-15, 2022. Alesund, Norway.
(Oral presentation)

Fabritius M, Yang B (2021) UHPLC-ESI-MS/MS analysis of phospholipid regioisomers.
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Yang B, Jokioja J, Chen K, Zhang Y, Sainio T, Viitanen M, Linderborg K. Impact of
anthocyanins from purple potatoes on sugar metabolism and Type Il Diabetes The 10"
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All"Adige, Italy (Abstract and Oral Presentation).

Yang B, Liu S, Laaksonen O, Markkinen N. Impact of Bioprocessing on Composition of
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Oral Presentation)

Kakko T, Damerau A, Nisov A, Honkapad K, Tuomasjukka S, Yang B. Quality of protein
concentrates isolated by two different methods from Baltic herring (Clupea harengus
membras) and roach (Rutilus rutilus). EUROFOODCHEM XX, June 15-20, 2019 Porto,
Portugal. (Abstract and Oral Presentation).

Yang B. Supercritical CO2 extracted berry seed oils: Composition and health effects. The
30th Nordic Lipidforum Symposium, June 12-15, 2019, Horsens, Denmark. (Abstract and
Oral Presentation).

Linderborg K, Kulkarni A, Zhang Y, Haraldsson G, Yang B. Bioavailability of
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counterpart in rats. The 30th Nordic Lipidforum Symposium, June 12-15, 2019, Horsens,
Denmark. (Abstract and Oral Presentation).

Kulkarni A, Linderborg K, Zhang Y, Haraldsson G, Yang B. Effect of the stereospecific
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Damerau A, Kakko T, Tuomasjukka S, Yang B. Reduction of lipid oxidation in Baltic
herring fish mass during frozen storage by additions of berry press cake, The 30th Nordic
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Conference of the International Sea Buckthorn Association, September 17-21, 2018,
Taiyuan, China. (Abstract and Oral Presentation).

Kallio H, Yanqg B. Sea buckthorn (Hippohaé rhamnoides L.) and its oils have beneficial health
effects. The 8" Conference of the International Sea Buckthorn Association, September 17-21,
2018, Taiyuan, China. (Abstract and Oral Presentation).

Yang B, Laaksonen O, Yang W, Ma X. Sensory properties of sea buckthorn (Hippophaé
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Kortesniemi, M., Slupsky, C. M., Ollikka, T., Kauko, L., Spevacek, A., Sjévall, O., Yang B.,
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Makila L, Laaksonen O, Kallio H, Alanne A, Yang B. (2015) Influence of storage on phenolic
compounds in blackcurrant (Ribes Nigrum) juices. EuroFoodChem XVIII, October 13-16,
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Yang B. Health benefits of berries: Recent clinical evidences. EUROFOODCHEM XVIIlI, 13
- 16 October 2015, Madrid, Spain. (Abstract and oral presentation)

Yang B, Xue Y, Zhang Y, Miao, Kallio H, Tai Y. Effects of sea buckthorn juice and L-
quebrachitol on type-2 diabetes mellitus in db/db mice. In proceedings of the 7" Conference
of the International Sea Buckthorn Association: Sea Buckthorn-Emerging Technologies for
Health Protection and Environmental Conservation, November 23-27, 2015, New Delhi, India.
(Abstract and oral presentation)

Yang B. Clinical evidence on health effects of berries. In: Proceedings of the 8" International
Conference and Exhibition for Nutraceuticals and Functional Foods (ISNFF 2015), p. 145,
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Voutila L, Partanen K, Marnila P, Rokka S, Yang B, Byrne T, and Tahvonen R. Pig as human
model in obesity research - a pilot study. The 4th International Conference on ‘TRENDS IN
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Alakomi H-L, Maukonen J, Honkapaa, K, Yang B, Quirin, K-W, Storgards E & Saarela M.
Effect of plant antimicrobials containing marinades on storage stability of broiler chicken cuts
packed in modified atmosphere packaging. Persistent lifestyles of food-borne pathogens and
its consequence, Vienna, November 17" - 19", 2014. (Abstract and poster presentation)
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Kortesniemi, M., Sinkkonen, J., Vuorinen, A., Yang, B. & Kallio, H. (2014) NMR
metabolomics study of wild sea buckthorn berries. XII International Conference on the
Applications of Magnetic Resonance in Food Science: Defining Food by Magnetic Resonance,
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Laaksonen M, Yang B, Sandell M. Factors affecting taste of black currnt (Ribes Nigrum) juice,
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metabolism of diabetic db/db mice. Non-Wood Forest Products, Health and Well-being—
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technology on quality factors of black currant juices. EUROFOODCHEM XVII, May 7-10,
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Conference of International Sea Buckthorn Association, September 3-8, 2011, Xining, China
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33.Yang B, Zheng J and Kallio H. Inositols and methylinositols in sea buckthorn. The Fifth

Conference of International Sea Buckthorn Association, September 3-8, 2011, Xining, China
(Abstract and oral presentation)
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Zheng J, Kallio H, Linderborg K, Yang B. Sugars, sugar alcohols, fruit acids, and ascorbic
acid in wild Chinese sea buckthorn (Hippophaé rhamnoides ssp. sinensis) with special
reference to influence of latitude and altitude EUROFOODCHEM XVI, July 6-8, 2011,
GDANSK (Abstract and Poster)

Mékila L, Laaksonen O, Tahvonen R, Kallio H, Yang B. Orosensory characteristics of Finnish
black currant (Ribes nigrum) varieties. EUROFOODCHEM XVI, July 6-8, 2011, GDANSK
(Abstract and Poster)

Liu P, Kallio H, and Yang B. Characterization and quantitative analysis of procyanidins in
fruits of hawthorn species (Crataegus spp.) EUROFOODCHEM XVI, July 6-8, 2011,
GDANSK (Abstract and Poster)

Yang B, Ahotupa M, Méaétta P, Kallio H. Composition and antioxidative activities of CO2
extracted berry seed oils. EUROFOODCHEM XVI, July 6-8, 2011, GDANSK (Abstract and
Oral presentation)

Larmo P, Jarvinen R, Setdld N, Yang B, Viitanen M, Engblom J, Tahvonen R, Kallio H
Effects of n-3 and n-6 fatty acid rich sea buckthorn oil on dry eye. 240" Annual Meeting of
American Chemist Society, August 22-26, 2010, Boston, USA. (Abstract and Oral
presentation)

Yang B, Liu P, Kallio H. Compositional characteristics of hawthorn (Crataegus spp.) fruits
the 240th American Chemical Society (ACS) Meeting: Chemistry for Preventing &
Combating Disease, Boston, USA, 22-26. 8. 2010 (Abstract and Oral presentation)

Yang B, Zheng J, Kallio H. Compositional variation in fruits of currants as function of
genotypes and their interactions with growth environments. Seminar Nordic Association of
Agricultural Science, June 10-11, 2010, Forssa, Finland (Abstract and Oral presentation)

Kallio H, Yang B. Alkyl derivatives of sugars and sugar alcohols in sea buckthorn (Hippophaé
rhamnoides) berries. 4" Conference of International Sea Buckthorn Association -
Seabuckthorn on the way between Science and Industry Interaction, September 1-6, 2009,
Belokuriha, Russia (Abstract and Oral presentation)

Larmo P, Yang B, Hurme S, Alin J, Kallio H, Salminen E, Tahvonen R. Effect of a low dose
of sea buckthorn berries on circulating concentrations of cholesterol, triacylglycerols, and
flavonols. ABS Graduate School Spring Seminar 2009 (Abstract and Poster)

Zheng J, Yang B, Kallio H. Effects of genotype, growth latitude and weather conditions on
the composition of sugars and acids in currants. ABS Graduate School Spring Seminar 2009
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Yang B, Mé&étta P, and Rainer Peltola. Carbon dioxide extraction and antimicrobial activity of
lipophilic components from northern juniper (Juniperus communis) sprouts. The 6th Euro Fed
Lipid Congress: Oils, Fats and Lipids in the 3rd Millennium: Challenges, Achievements and
Perspectives, 7-10 September, 2008, Athens, Greece. (Poster)
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45.Manninen A, Leskinen H, Yang B, Kallio H. Karotenoidiesterit ja vapaat karotenoidit
tyrnimarjassa. Young Scientists Seminar, Department of Biochemistry and Food Chemistry,
University of Turku, April 2008, Turku. (Poster)

46. Yang B and Erkkola R. Effect of oral supplementation with Omega7® / Membrasin®
(SBA24) Sea Buckthorn Oil Capsule on Sjégren’s syndrome. Sea Buckthorn Forum, April 28,
2008, Shanghai, China (Oral presentation)

47.Yang B. Converting Unique Composition to Product Strength and Consumer Health: case sea
buckthorn. Monipuolisesti tervellinen tyrni, March 5, 2007, Helsinki, Finland. (Oral
presentation)

48.Yang B. Importance of dietary lipids for internal care of skin. The 8th International Congress
of International Society of Cosmetic Dermatology, October 19-23, 2007, Beijing, China. (Oral
presentation)

49.Yang B. Health effects of sea buckthorn and sea buckthorn oil. Conference on mucosa health
for physicians, therapists and practitioners. October 2, 2007, Madrid, Spain.

50.Yang B. Effects of standardised sea buckthorn oil on Sjogren s syndrome with emphasis on
symptoms in vaginal mucosa. Press Conference on Effects of Sea Buckthorn on Women s
Health. September 12, 2007, Brussels, Belgium. (Oral presentation)

51. Yang B. Effects of sea buckthorn oil on skin and mucous membranes. Uitnodiging
Wetenschappelijk Congress 2007 “Gezond in je vel”, March 10, Zeist, the Netherland. (Oral
presentation)

52.Yang B. Product development and marketing of sea buckthorn. Proceedings of the 3™
International Sea Buckthorn Association Conference, August 12-16, 2007, Quebec city,
Canada. (Oral presentation)

53. Yang B and Tiitinen K. Identification and quantification of unknown sugar derivative in sea
buckthorn (Hippophaé rhamnoides) berries. the 3" International Sea Buckthorn Association
Conference, August 12-16, 2007, Quebec city, Canada. (Oral presentation)

54. Yang B. Unique sea buckthorn flavonoids for heart health. Presentation at  conference
Monipuolisesti tervellinen tyrni, March 5, 2007, Helsinki, Finland (Oral presnetation)

55.Yang B. Supercritical CO2 Extracted Seed Oil and Pulp Oil of Sea Buckthorn (Hippophaé
rhamnoides) for Effective Internal and External Care of Skin. The 24th Congress of the
International Federation of Societies of Cosmetic Chemists (IFSCC), October 16 to 19, 2006,
Osaka, Japan. (Oral presentation)

56.Yang B. Berry seed oils as unique natural sources of [1-linolenic acid and other bioactive
lipids. The 4th Euro Fed Lipid Congress - Fats, Oils and Lipids for a Healthier Future, Madrid,
01-04 October, 2006. (Oral presentation)

57.Yang B. Sea buckthorn oil as nutritional support to health of skin and mucosa. Press
Conference on Effects of Sea Buckthorn on Women s Health. September 8, 2006, Amsterdam,
the Netherland. (Oral presentation)

58. Suomela JP, Ahotupa M, Yang B, Vasankari T, Kallio H. Absorption of
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Flavonols derived from Sea Buckthorn (Hippophaé rhamnoides L.) and Their Effect on
Emerging Risk Factors for Cardiovascular Disease in Humans. the 971"

Annual Meeting of American Oil Chemists Society. April 30-May 3, 2006, St Louis.
(Poster)

Yang B and Erkkola R. Effect of oral supplementation with capsules of supercritical

CO extracted sea buckthorn (Hippophaé rhamnoides) oil on mucous membranes of patients
of Sjégren’s syndrome. The 97" Annual Meeting of American Oil Chemists Society. April 30-
May 3, 2006, St Louis. (Poster)

Yang B Supercritical fluid technology as key to high quality blackcurrant (Ribes nigrum) seed
oil. Mustaherukka: teknologialla ja tutkimuksella terveyden yllapitéajaksi. February 7, 2006,
Helsinki, Finland. (Oral presentation)

Yang B Unique arctic ingredients for personal care. The Scientific Congress of the Spanish
Cosmetic Society, March 15, 2005, Barcelona, Spain. (Oral presentation)

Yang B and Kallio H. Sea buckthorn (Hippophaé rhamnoides): A review on composition of
berries and health effects of berry products. The 1st International Conference on Food Choice
and Healthy Eating Focusing on Vegetables, Fruits and Berries, September 1-3, 2005,
Kauhajoki, Finland. (Oral presentation)

Kallio H, Yang B and Halttunen T. Flavonol glycosides in Hippophaé rhamnoides berries.
The Second Congress of International Sea Buckthorn Association, August 26-29, 2005,
Beijing, China. (Oral presentation)

Yang B, Wu Y, Liu Q, Wang B, Kang J, Wang J, Kallio H. Supercritical CO> extracted sea
buckthorn pulp oil and seed oil improve microcirculation. The Second Congress of
International Sea Buckthorn Association, August 26-29, 2005, Beijing, China. (Oral
presentation)

Yang B. Blackcurrant seed oil and skin. The 7" International Congress of the International
Society of Cosmodermatology, November 3-6, 2004, Milan, Italy (Oral presentation)

Yang B and Kallio H. Effects of sea buckthorn oil on skin health. Interantional Congress on
Active Ingredients, June 17-18, 2003, Paris. (Oral presentation)

Yang B and Kallio H. Bioactive components of berries of three subspecies of sea buckthorn
(Hippophaé rhamnoides). In: Proceedings of the First Conference of International Sea
Buckthorn Association, September 14-21, 2003, Berlin.

Kallio H and Yang B. Health effects of sea buckthorn (Hippophaé rhamnoides L.) oils:
Chinese and Russian knowledge and claims supported by Finnish research. In: Proceedings
of the First Conference of International Sea Buckthorn Association. September 14-21, 2003,
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Yang B. Sea buckthorn oils improve health of skin and mucous membranes. Organic Products
Europe, April 6-7, 2003, London UK. (Oral presentation)

Yang B, Judin V-P and Maétta P. Arctic White Peat Extract — A Novel Natural Ingredient for
Improved Skin Health. Annual Meeting of International Society of Cosmetic Chemists.
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oral mucosa of Sjogren’s syndrome patients: a pilot study. The eightieth General Session &
Exhibition of International Association for Dental Research (IADR), March 6-9, 2001, San
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Koponen J, Kallio H, Yang B, and Tahvonen R. Plant sterols in Finnish
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77.
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Biological Active Phytochemicals, September 19-21, Norwich, UK. (Oral presentation)

KallioH, Yang B, Peippo P, Tahvonen R, Pan R, Zhou X, Fu Y, Zhang S, and Goncharov P.
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ssp. mongolica seeds. Proceeding of the Fifth International Workshop on Sea Buckthorn, pp.
151-153, February 18-22, 2001, New Delhi, India. (Oral presentation)
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Buckthorn, February 18-22, 2001, New Delhi, India. (Oral presentation)

Yang B, Kalimo K, Tahvonen R, Mattila L, Katajisto J, and Kallio H. Effect of dietary
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dermatitis. EURO FOOD CHEM X: Functional Foods - A New Challenge for The Food
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(Abstract)

Yang B. Unique sea buckthorn flavonoids for heart health. Presentation at  conference
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