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rhamnoides L.) Berries. J. Agric. Food Chem. 65, 9871-9879. 

 

178. Alakomi H-L, Maukonen J, Honkapää K, Quirin K-W., Storgårds E, Yang B & Saarela 

M. (2017) Effect of plant antimicrobials containing marinades on storage stability of broiler 



Baoru Yang-List of publications, Oct. 10, 2024  

 

 

 

17 

chicken cuts packed in modified atmosphere packaging. J. Food Protection. 80 (10), 1689-

1696.  

 

179.        Kallio H, Nylund H, Boström P, Yang B (2017) Triacylglycerol regioisomers in human 

milk resolved with a novel electrospray ionization tandem mass spectrometry method. Food 

Chem. 233, 351-360. 

 

180. Ma X, Laaksonen O, Heinonen J, Sainio T, Kallio H, Yang B*. (2017)  Sensory properties 

of ethyl β-D-glucopyranoside and its contribution to the flavor of sea buckthorn (Hippophaë 

rhamnoides) juice.  Food Chem. 233, 263-272. 

 

181. Laaksonen O, Kuldjärv R, Paalme T, Virkki M, Yang B. (2017) Impact of apple cultivar, 

ripening stage, fermentation type and yeast strain on phenolic composition of apple ciders. 

Food Chem. 233, 29-37. 

 

182. Lähteenmäki-Uutela A, Grmelová N, Hénault-Ethier L, Deschamps M-H, Vandenberg 

G, Zhao A, Zhang Y, Yang B, Nemane V. (2017) Insects as Food and Feed: Laws of the 

European Union, United States, Canada, Mexico, Australia, and China. EFFL 2017 (1), 22-

36.  

 

183. Brobbey JK, Saarinen J, Yang B, Hanna-Leena Alakomi H-L, Toivakka M. (2017) 

Antibacterial activity of sea buckthorn and pine bark extractives in coatings for packaging 

application. J. App. Pack. Res. 9 (1), 60-71.  

 

184. Munukka E, Rintala A, Toivonen R, Nylund M, Yang B, Takanen A, Hänninen A, 

Vuopio J, Huovinen P, Jalkanen S, Pekkala S. (2017) Faecalibacterium prausnitzii Treatment 

Improves Hepatic Health and Reduces Adipose Tissue Inflammation in High-fat Fed Mice. 

The ISME Journal, (2017): 1-13. 

 

185. Gómez-Gallego C, Kumar H, García-Mantrana I, du Toit E,  Suomela J-P, Linderborg K, 

Zhang Y, Isolauri, Yang B, Salminen S,  Collado M-C. (2017) Breast milk polyamines and 

microbiota interactions. Impact of mode of delivery and geographical location. Ann. Nutr. 

Metabol. DOI: 10.1159/000457134. 

 

186. Koski T-M, Kalpio M, Laaksonen T, Sirkiä P, Kallio H, Yang B,  Linderborg K, Klemola 

T. (2017) Effects of insect herbivory on bilberry production and the attractiveness of berries 

to frugivores. J. Chem. Eco. DOI:10.1007/s10886-017-0838-8.  

 

187. Knaapila A, Laaksonen O, Virtanen V, Yang B, Lagström H, Sandell M. (2017) 

Pleasantness, familiarity and identification of spice odors are interrelated and enhanced by 

consumption of herbs and food neophilia. Appetite.  109: 190-200. 

 

188. Mäkilä L, Laaksonen O, Kallio H, Yang B* (2017) Stability of black currant juices 

processed with various technologies.  Food Chem. 221, 422-430.  

 

189. Tian Y, Liimatainen J, Liu P, Lindstedt A, Yang B* (2017) Identification and 

quantification of phenolic compounds in different leaves, berries and branch of different 

species. Food Chem. 220, 266-281.  

 



Baoru Yang-List of publications, Oct. 10, 2024  

 

 

 

18 

190. Kortesniemi M, Sinkkonen J, Yang B, Kallio H. (2017) NMR metabolomics 

demonstrates plasticity in adaptation of sea buckthorn (Hippophaë rhamnoides) berry cultivars 

in respect to growing conditions in Finland and Canada. Food Chem. 219: 139-147. 

 

191. Knaapila A, Raittola A, Sandell M, and Yang B. (2017) Subjective olfactory acuity and 

experienced odor annoyance are associated to affective impact of odor. Perception. DOI: 

10.1177/0123456789123456.  

 

192. Yang W, Laaksonen O, Kallio H, Yang B.* (2017) Effects of Latitude and Weather 

Conditions on Proanthocyanidin Content and Composition in Berries of Finnish Wild and 
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and influence of growth sites. Food Chem. 200, 189-198.  

 



Baoru Yang-List of publications, Oct. 10, 2024  

 

 

 

19 

202. Vuorinen A, Kalpio M, Yang B, Linderborg K, Kallio H. (2016) Expression of genes 

encoding enzymes in the triacylglycerol biosynthesis pathway in blackcurrant and influence 

of cultivars and growth locations. Food Chem. 196, 976–987.  

 

203. Heinonen J, Yang B, Kortesniemi M, Sainio T. (2015) Enzymatic synthesis and 

chromatographic purification of alkyl glucopyranosides. J. Chem. Tech. Biotech. 

DOI: 10.1002/jctb.4830 

 

204. Vuorinen A, Markkinen N, Kalpio M, Linderborg K, Yang B, Kallio H. (2015) The 

transcriptome and lipidome of triacylglycerol biosynthesis in sea buckthorn (Hippophaë 

rhamnoides) berries are altered by growth environement. Food Res. Inter. 77, 608-619.  

 

205. Yang W, Liu P, A-L Alanne, Kallio H, Yang B* (2015) Flavonol glycosides in leaves of 

different currant (Ribes spp.) cultivars. J. Agric. Food Chem. 63, 9269–9276.  

 

206. Polishchuk A, Valev D, Tarvainen M, Mishra S, Kinnunen V, Antal T, Yang B, Rintala J, 

Tyystjärvi E. (2015) Cultivation of Nannochloropsis for EPA production in wastewaters of 

paper and pulp industry. Bioresource Technology. 193, 469-476. 

 

207. Laaksonen O, Salminen J-P, Mäkilä L, Kallio H, Yang B. (2015) Proanthocyanidins 

contributing to sensory properties of blackcurrant juices. J. Agric. Food Chem. 63, 5373-5380.  

 

208. Xue Y, Lee E, Tuoya, Ning K, Zheng Y, Ma D, Gao H, Bai Y, Yang B, Zhang Y, Wang 

P. (2015) Prevalence of picky eating among Chinese school children and association with 

growth and development: A cross-sectional study. Appetite, 91, 248-255.  

 

209. Xue Y, Zhao A, Wang P, Zhang Y, Miao Q, Kallio H, Yang B* (2015) Effects of sea 

buckthorn (Hippophaë rhamnoides) juice and L-quebrachitol on type 2 diabetes in db/db mice. 

J. Functional Foods, 16, 223-233. 

 

210. Xue Y, Zhao A, Cai L, Szeto I, Ma D, Yang B, Zhang Y, Wang P. (2015) Growth and 

development in Chinese pre-schoolers with picky eating behavior: a cross-sectional study. 

Plos One, DOI:10.1371/journal.pone.0123664 

 

211. Yang B*, Kortesniemi M (2015) Clinical evidence on health benefits of berries. Current 

Opinion Food Sci. pp. 36-42. DOI: 10.1016/j.cofs.2015.01.002 

 

212. Tarvainen M, Kallio H, Nuora A, Quirin K, Yang B* (2015) Effects of CO2 herbal 

extracts on oxidation of triacylglycerols in salmon during cooking and storage. Food 

Chem.173, 1011-1021. 

 

213. Kalpio M, Nylund M, Linderborg K, Yang B, Kristinsson B, Haraldsson G, Kallio H 

(2015) Separation of Triacylglycerol Enantiomers by Leap Frogging High-Performance 

Liquid Chromatography. Food Chem. 172, 718–724. 

 

214. Kortesniemi M, Sinkkonen J, Rajala A, Vuorinen A, Kallio H, Yang B (2015) NMR-

metabolomic analysis of seeds of Brassica rapa and Brassica napus of different cultivars, 

growth locations and ripening stages. Food Chem. 172, 63-70. 

 

215. Liu P, Lindstedt A, Markkinen M, Sinkkonen J, Suomela J-P, Yang B. (2014) 

Characterization of the metabolite profiles of phenolics and other compounds in leaves of 



Baoru Yang-List of publications, Oct. 10, 2024  

 

 

 

20 

bilberry (Vaccinium myrtillus) and lingonberry (Vaccinium vitis-idaea) using HPLC-

MS/HPLC-UV and 1H NMR. J. Agric. Food Chem. 62, 12015–12026.  

 

216. Kallio H, Yang W, Liu P, Yang B. (2014) Proanthocyanidin profile in wild sea buckthorn 

(Hippophaë rhamnoides) berries analyzed by two-dimensional HPLC-MS. J. Agric. Food 

Chem. 62, 7721–7729.  

 

217. Larmo P, Yang B, Kallio H, Erkkola R. (2014) Effects of sea buckthorn oil intake on 

vaginal atrophy in postmenopausal women: a randomized, double-blind, placebo-controlled 

study. Maturitas. 79, 316-321.  

 

218. Laaksonen O, Mäkilä L, Sandell M, Salminen J-P, Liu  P, Kallio H, Yang B.* (2014) 

Sensory-Chemical contributors to consumer responses to blackcurrant juices produced by 

different processes. Food Bioprocess Tech.  7, 2877-2888.  

 

219. Liu P, Kallio H, Yang B* (2014) Flavonol glycosides and other phenolics in buds and 

leaves of different varieties of black currant (Ribes nigrum L.) and changes of flavonol 

glycosides during growing season. Food Chem. 160, 180-189.  

 

220. Mäkilä L, Laaksonen O, Ramos Diaz M, Vahvaselkä M, Myllymäki O, Lehtomäki I, 

Laakso S, Jahreis G, Jouppila K, Yang B, Kallio H. (2014) Physico-chemical properties 

explaining hedonic response to blackcurrant press residue based extrudates. LWT - Food Sci. 

Technol. 57, 618-627.  

 

221. Yang B* and Liu P. (2014). Composition and biological activities of hydrolysable 

tannins of fruits of Phyllanthus emblica. J. Agric. Food Chem. 62, 529-541. 

 

222. Kortesniemi M, Sinkkonen J, Yang B*, Kallio H (2014) 1H NMR spectroscopy reveals 

the effect of genotype and growth conditions on composition of sea buckthorn (Hippophaë 

rhamnoides L.) berries. Food Chem. 147, 138-146. 

 

223. Vuorinen A, Kalpio M, Linderborg K, Kortesniemi M, Lehto K, Niemi J, Yang B, Kallio 

H. (2014) Expression of genes encoding enzymes in the triacylglycerol biosynthesis pathway 

in developing oilseed rape (brassica napus) and turnip rape (brassica rapa) seeds. Food Chem. 

145, 664-673.  

 

224. Kallio, H.P. and Yang, B. (2014) Health effects of sea buckthorn: Research and strategies 

at the University of Turku, Finland. Acta Hort. (ISHS) 1017:343-349 

(http://www.actahort.org/books/1017/1017_42.htm) 

 

225. Linnamaa P, Nieminen K, Koulu L, Tuomasjukka S, Yang B, Kallio H, Tahvonen R, 

Savolainen J. (2013) Black currant seed oil supplementation of mothers enhances IFN-γ and 

suppresses IL-4 production in breast milk, Pediatric Allergy Immunol. 24(6), 562-566.  

 

226.      Larmo P, Kangas A, Soininen P, Lehtonen H-M, Suomela J-P, Yang B, Viikari J, Ala-

Korpela M, Kallio H. (2013) Effects of berry fractions on the serum metabolites differ 

according to the baseline metabolic profiles in overweight and slightly obese woman. Am. J. 

Clin. Nutr. 98, 941-951.  

 

227. Yang B*, Zheng J, Laaksonen O, Tahvonen R, Kallio H (2013) Effect of growth 

environment on phenolic compounds in currant varieties. J. Agric. Food Chem. 61, 3517-3532.  

http://en.wikipedia.org/wiki/Vaccinium_myrtillus


Baoru Yang-List of publications, Oct. 10, 2024  

 

 

 

21 

 

228. Laaksonen O, Mäkilä L, Tahvonen R, Kallio H, Yang B*. (2013) Influence of processing 

technology and variety on composition and sensory properties of blackcurrant juices. Food 

Chem, 138, 2421-2429.  

 

229. Mäkilä J, Linderborg K, Niinikoski H, Yang B, Kallio H, Lagström H. (2013) Breast 

milk fatty acid composition differs between overweight and normal weight women. Eur. J.  

Nutr. 52，727-735. 

 

230. Yang B*, Kortesniemi M, Liu P, Salminen J-P (2012) Characterization of hydrolysable 

tannins and other phenolic compounds in emblic leafflower fruit (Phyllanthus emblica L.). J. 

Agric. Food Chem. 60, 8672-8683.  

 

231. Zheng J, Yang B,  Ruusunen V, Laaksonen O, Kallio H (2012) Influence of genetic 

background and growth environments on phenolic compounds in blackcurrant. J. Agric. Food 

Chem. 60, 6581-6593.  

 

232. Linnamaa, P, Nieminen K, Koulu L, Tuomasjukka S, Kallio H, Yang B, Tahvonen R, 

Savolainen J. (2012) Proinflammatory and Th2 type cytokine responses in PBMC in infants 

are associated with atopic dermatitis and parental smoking. Clin. Exp. Allergy. 42，1472-1478. 

 

233. Zheng J, Yang B, Trepanier M, Kallio H (2012) Effects of growth environments on 

sugars, sugar derivatives, fruit acids in sea buckthorn. J. Agric. Food Chem. 60, 3180–3189.  

 

234. Yang B*, Liu P. (2012) Composition and health effects of hawthorn (Crataegus spp.) J. 
Sci. Food Agric. 92, 1578-1590.  

 

235. Ou S, Zheng J, Xu Y, Zhang J, Yang B (2011) Electrokinetic characteristics of micro-

particles produced from wheat bran and sugarcane bagasse fermentation by human faecal flora 

and the binding capacities of fermentation residues. J. Nutr. Food Sci, S2: 1-6. 

http://dx.doi.org/10.4172/2155-9600.S2-001 

 

236. Liu P, Kallio H, Yang B (2011) Determination of major phenolic compounds in 

hawthorn (Crataegus grayana) fruits and leaves. J. Agric. Food Chem. 11141-11149.  

 

237. Yang B*, Ahotupa M, Määttä P, Kallio H (2011) Composition and antioxidative activity 

of supercritical CO2 extracted berry seed oils. Food Res. Int. 44, 2009-2017.  

 

238. Liu P, Kallio H, Lü D, Zhou C, Yang B* (2011) Quantitative analysis of phenolic 

compounds in Chinese hawthorn (Crataegus spp.) fruits  by high performance liquid 

chromatography-electrospray ionization mass spectrometry. Food Chem. 127, 1370-1377.  

 

239. Lehtonen H, Suomela JP, Tahvonen R, Yang B, Venojärvi M, Viikari J, Kallio H. (2011) 

Different berries and berry fractions have various but slightly positive effects on the risk 

factors associated with metabolic syndrome. Eur. J. Clin. Nutr. 65, 394-401.  

 

240. Järvinen R, Larmo P, Setälä N, Yang B, Engblom J, Viitanen M, and Kallio H. (2011) 

Effects of oral sea buckthorn oil on tear film fatty acids in individuals with dry eye. Cornea. 

30, 1013-1019.  

 



Baoru Yang-List of publications, Oct. 10, 2024  

 

 

 

22 

241. Yang B*, Zheng J, and Kallio H (2011) Inositols and methylinositols in sea buckthorn 

berries: influence of origin, harvesting dates and growth conditions. Food Chem. 125, 388-

396.  

 

242. Linderborg, K., Laaksonen, O., Kallio, H., and Yang, B. (2011). Flavonoids, sugars and 

acids in alpine bearberry (Arctostaphylos alpina) from Finnish Lapland. Food Res. Int.  44, 

2027-2033.  

 

243. Zheng J, Kallio H, Linderborg K, Yang B* (2011) Sugars, acids and ascorbic acid in 

Chinese sea buckthorn (Hippohaë rhamnoides ssp. sinensis) with special reference to 

influence of latitude and altitude. Food Res. Int. 44, 2018-2026.  

 

244. Ou S, Shi J, Huang C, Zhang G, Teng J, Jiang Y, Yang B (2010) Effects of antioxidants 

on elimination and formation of acrylamide in model reaction systems. J. Hazardous 

Materials 182, 863-868.  

 

245. Larmo P, Järvinen R, Setälä N, Yang B, Viitanen M, Engblom J, Tahvonen R, Kallio H. 

(2010) Effect of sea buckthorn oil on dry eye. J. Nutr. 140, 1462-1468. 

 

246. Tarvainen M, Suomela J-P, Kallio H, Yang B (2010). Triterpene acids in seeds and 

leaves of Plantago major. Chromatographia 71, 279-284.  

 

247. Liu P, Yang B*, Kallio H (2010) Characterization of phenolic compounds in Chinese 

hawthorn (Crataegus pinnatifida) fruit by high performance liquid chromatography – 

electrospray ionization mass spectrometry. Food Chem. 121, 1188-1197.  

 

248. Liu P, Kallio H, Lü D, Zhou C, Ou S, Yang B.* (2010) Determination of sugars, sugar 

alcohols and acids in fruits of Chinese hawthorn (Crataegus) species with gas chromatography. 

J. Agric. Food Chem. 58, 1012-1019.  

 

249. Leskinen H, Suomela J-P, Yang B, Kallio H. (2010) Regioisomer composition of 

vaccenic and oleic acid containing triacylglycerols in sea buckthorn pulp oils. J. Agric Food 

Chem. 58, 537-545.  

 

250. Linnamaa P, Savolainen J, Koulu L, Tuomas-Jukka S, Kallio H, Yang B, Vahlberg T, 

Tahvonen R. (2010) Blackcurrant seed oil for prevention of atopic dermatitis in healthy 

newborn infants: a randomized double blind placebo controlled trial. Clin. Exp. Allergy. 40, 

1247–1255.  

 

251. Zheng J, Kallio H, Yang B* (2009) Sugars, acids and ascorbic acid respond differently 

to latitude and weather conditions in varieties of red currant (Ribes nigrum), white currant 

(Ribes nigrum) and green currant (Ribes nigrum). J. Sci. Food Agric. 89, 2011-2013.  
 

252. Kallio H, Lassila M, Järvenpää E, Haraldsson G, Jonsdottir S, Yang B (2009) Chiro-

inositol and methyl-chiro-inositol in sea buckthorn berries. J. Chromatogr. B, 877, 1426-1432.  

 

253. Yang B*, Bonfigli A, Pagani V, Isohanni T, Jutila A, Judin V-P, Bonfligi A (2009) 

Effects of oral supplementation and topical application of supercritical CO2 extracted sea 

buckthorn oil on ageing of mature skin of female subjects. J. Appl. Cosmetol. 27, 1-13.  

 



Baoru Yang-List of publications, Oct. 10, 2024  

 

 

 

23 

254. Larmo P, Kallio H, Yang B, Tahvonen H. (2009) Effect of a low dose of sea buckthorn 

berries on circulating concentrations of cholesterol. triacylglycerols, and flavonols in healthy 

adults. Eur J Nutr. 48, 277-282.  

 

255. Zheng J, Yang B, Tuomas-Jukka S, Ou S, Kallio H (2009) Effects of latitude and climate 

on sugars, acids and ascorbic acid in varieties of blackcurrant (Ribes nigrum). J. Agric Food 

Chem. 57, 2977-2987.  

 

256. Yang B*, Halttunen T, Raimo O, Price K, and Kallio H (2009) Flavonol glycosides in 

wild and cultivated berries of three major subspecies of Hippophaë rhamnoides and changes 

during Harvesting Period. Food Chem. 115, 657-664. 

 

257. Yang B* (2009) Sugars, acids, ethyl β-D-glucopyranose and a methyl inositol in sea 

buckthorn (Hippophaë rhamnoides) berries. Food Chem. 112, 89-97.  

 

258. Wang Y, Wu Y, Kallio H, Yang B, Wang J, Wang B, Cui G. (2008) Effects of sea 

buckthorn pulp oil and sea buckthorn seed oil on radiation skin lesions in rats. J. Xi ̓ an Jiaotong 

Univ. (Medical Sciences) 29, 705-709. 

 

259. Suomela JP, Ahotupa M, Yang B, Vasankari T, Kallio H. (2006) Absorption of flavonols 

derived from sea buckthorn (Hippophaë rhamnoides L.) and their effect on emerging risk 

Factors for Cardiovascular Disease in Humans. J. Agric. Food Chem. 54, 7364-7369.  

 

260. Yang B*, Linko A, Adlercreuts H, Kallio H (2006) Lignans of sea buckthorn seeds and 

berries of different subspecies and harvesting dates. J. Agric. Food Chem. 54, 8065-8070.  

 

261. Yang B* and Kallio H (2006). Analysis of triacylglycerols of seeds and berries of sea 

buckthorn of different origins by mass spectrometry and tandem mass spectrometry. Lipids  

41, 381-392. 

 

262. Tiitinen K, Yang B, and Kallio H (2006) Simultaneous determination of sugars, acids, 

and vitamin C in sea buckthorn berries by gas chromatography. J. Agric. Food Chem. 54, 

2508-2513.  

 

263. Yang B*, Tahvonen R, Kalimo K, Mattila L, Kallio H. (2004) Dietary supplementation 

with    sea buckthorn oils and the skin surface roughness of patients with atopic dermatitis. 

Global Research and Development on Sea Buckthorn, 2 (1), 44-47.  

 

264. Kankaanpää P, Yang B, Kallio H, Isolauri E, and Salminen S (2004) Physicochemical 

properties of Lactobacilli under different growth conditions. Appl. Environ. Microbiol. 70 (1), 

129-136.  

 

265. Erkkola R and Yang B (2003) Sea Buckthorn oils: towards healthy mucous 

membranes. AgroFood industry hi-tech. 3, 53-57. 

 

 

266. Yang B* (2003) Natural vitamin E: activities and sources. Lipid Technology 15, 125-

130. 

 



Baoru Yang-List of publications, Oct. 10, 2024  

 

 

 

24 

267. Yang B*, Koponen J, Tahvonen R, and Kallio H. (2003). Plant sterols in seeds of two 

species of Vaccinium (V. myrtillus and V. vitis-idaea) naturally distributed in Finland. Eur. 

Food Res. Technol. 216, 34-38.  

 

268. Kallio H, Yang B, and Peippo P. (2002) Influence of different origins and harvesting 

dates on vitamin C, tocopherols and tocotrienols in sea buckthorn berries.  J Agric. Food Chem. 

50, 6136-6142. 

 

269. Yang B* and Kallio H (2002) Lipophilic components in seeds and berries of sea 

buckthorn and physiological effects of sea buckthorn oils. Trends Food Sci. Technol. 13, 160-

167.  

 

270. Partanen R, Yoshii H, Kallio H, Yang B, and Forssell P (2002) Stabilization of sea 

buckthorn kernel oil by encapsulation in modified starches. J. Am. Oil Chem. Soci. 79, 219-

223. 

 

271. Kallio H, Yang B, Peippo P, Tahvonen R, and Pan R (2002) Triacylglycerols,  

glycerophospholipids, tocopherols and tocotrienols in sea buckthorn Hippophaë rhamnoides 

L. ssp. sinensis and ssp. mongolica berries and seeds.  J. Agric. Food Chem. 50, 3004-3009.  

 

272. Xing J, Yang B, Dong Y, Wang B, Wang J, and Kallio H (2002). Effects of sea buckthorn 

(Hippophaë rhamnoides L.) seed and pulp oils on experimental models of gastric ulcer in rats. 

Fitoterapia 73, 644-650.  

 

273. Eccleston C, Yang B, Tahvonen R, Kallio H, Rimbach G, Minihane A (2002) Effects of   

an antioxidant-rich juice (sea buckthorn) on risk factors for coronary heart disease in humans. 

J. Nutr. Biochem. 13, 346-354.  

 

274. Kankaanpää P, Yang B, Kallio H, Isolauri E, and Salminen S (2002) Influence of 

probiotic supplemented infant formula on composition of plasma lipids in atopic infants. J. 

Nutri. Biochem. 13, 364-369.  

 

275. Yang B* and Kallio H (2002) Effects of harvesting time on triacylglycerols and     

glycerophospholipids of sea buckthorn (Hippophaë rhamnoides L.) berries of different origins. 

J. Food Comp. Anal. 15, 143-157.  

 

276. Yang B*, Carlsson R, Oksman P, and Kallio H (2001) Phytosterols in sea buckthorn    

(Hippophaë rhamnoides L.) berries: identification and effects of origins and harvesting times. 

J. Agric. Food. Chem. 49 (11), 5620-5629. 

 

277. Yang B* and Kallio H (2001) Fatty acid composition of lipids in sea buckthorn 

(Hippophaë rhamnoides L.) berries of different origins. J. Agric. Food Chem. 49 (4), 1939-

1947. 

 

278. Johansson A, Korte H, Yang B, Stanley J, and Kallio H (2000) Sea buckthorn berry oil 

inhibits platelet aggregation. J. Nutr. Biochem. 11, 491-495.  

 

279. Yang B*, Kalimo K, Tahvonen R, Mattila L, Katajisto J, and Kallio H (2000) Effect of 

dietary supplementation with sea buckthorn (Hippophaë rhamnoides) seed and pulp oils on 

the fatty acid composition of skin glycerophospholipids of patients with atopic dermatitis. J. 

Nutr. Biochem. 11, 338-340.  



Baoru Yang-List of publications, Oct. 10, 2024  

 

 

 

25 

 

280. Yang B*, Kalimo K, Mattila L, Kallio S, Katajisto J, Peltola O, and Kallio H (1999) 

Effects of dietary supplementation with sea buckthorn (Hippophaë rhamnoides) seed and pulp 

oils on atopic dermatitis. J. Nutr. Biochem. 10, 622-630.  

 

281. Zhao L, Liang H, Huang J, Du J, Yang B, Liu S, Zhang J, Zhen J. (1993) Construction 

of genobank of bacteriocinogenic strain A35 of Psedomonas solanacearum and molecular 

cloning of bacterial strong promoter DNA segments. J. Shanxi Agric. Sci.  1, 2-7. 

 

 

B Non-refereed scientific articles (Book editions, book chapters and conference 

proceedings with peer-reviewing practice) (* indicates responsible author)   
 

 

282. Naibaho J, Jonuzi E, Butula N, Figiel A, Yang B, Foste M, Oskar Laaksonen, Mary-Liis 

Kütt  M-L, Korzeniowska M. (2021) Valorisation of brewers’ spent grain in differentparticle 

size in yogurt production. E3S Web of Conferences 332, 01008 (2021), ICFTNSA 2021, 

https://doi.org/10.1051/e3sconf/202133201008 

 

283. Naibaho J, Korzeniowska M, Wojdyło A, Figiel A, Yang B, Oskar Laaksonen, Foste M, 

Vilu R, Viiard E. (2021) The Potential of Spent Barley as a Functional Food Ingredient: 

Study on the Comparison of Dietary Fiber and Bioactivity. Presented at the 1st International 

Electronic Conference on Food Science and Functional Foods. Proceedings 2021, 70(1), 

86; https://doi.org/10.3390/foods_2020-08486 
 

284. Kotilainen H, Meneses N, Laaksonen O, Yang B. (2020) Effects of treatment with low-

energy electron beam (LEEB) on physicochemical attributes of black pepper and coriander. 

In: Reference Module in Food Sciences, pp. 1-21, Elsevier. https://doi.org/10.1016/B978-0-

08-100596-5.23013-8  

 

285. Yang B,* Kallio H (2018). Sea Buckthorn Research of Four Decades at University of 

Turku. Proceedings of the 8th Conference of the International Sea Buckthorn Association, 

September 17-21, 2018, Taiyuan, China.  

 

286. Kallio H, Yang B (2018) Sea buckthorn (Hippohaë rhamnoides L.) and its oils have 

beneficial health effects. Proceedings of the 8th Conference of the International Sea 

Buckthorn Association, September 17-21, 2018, Taiyuan, China.  

 

287. Ma X, Laaksonen O, Yang W, Yang B (2018) Sensory properties of sea buckthorn 

(Hippophaë rhamnoides) of European and Russian cultivars and association with metabolites 

in berries. Proceedings of the 8th Conference of the International Sea Buckthorn Association, 

September 17-21, 2018, Taiyuan, China.  

 

288. Laaksonen O, Yang B* (2015) Contribution of Phenolic Compounds to Sensory Profiles 

of Blackcurrant Juices. In Guthrie B, Jonathan Beauchamp J, Buettner A, and Lavine B eds.: 

The Chemical Sensory Informatics of Food: Measurement, Analysis, Integration. American 

Chemical Society (ACS Symposium Series Doi: 10.1021/bk-2015-1191), Chapter 5, pp 57-

66. 

 

https://doi.org/10.3390/foods_2020-08486


Baoru Yang-List of publications, Oct. 10, 2024  

 

 

 

26 

289. Larmo P, Yang B, Kallio H (2014) Sea buckthorn oil for vision. Proceedings of the 6th 

International Seabuckthorn Association Conference: SBT-a fresh look at technology, health 

and environment, October 14-17, 2013, Postdam, Germany, in Press.  

 

290. Singh V, Yang B, Choudhary S, Mörsel J-T, Zubarev Y, Mohini K, Sharma V.K., Singh 

S, Rana R.K., Lal M. (2014) Seabuckthorn (Hippophaë L.) A Multipurpose Wonder Plant. Vol. 

IV: Emerging Trends in Research and Technologies. 611 pages, Daya Publishing House, New 

Delhi. 

 

291. Kallio H, Yang B (2014). Health effects of sea buckthorn berries: Research and Strategy 

at the University of Turku, Finland. In Singh et al, eds. Seabuckthorn (Hippophaë L.) A 

Multipurpose Wonder Plant. Vol. IV: Emerging Trends in Research and Technologies. pp. 

352-360, Daya Publishing House, New Delhi. 

 

292. Zheng J, Kallio H, Yang B (2014). Influence of latitude and altitude on the composition 

of wild Chinese sea buckthorn (Hippophaë rhamnoides ssp. sinensis). . In Singh et al, eds. 

Seabuckthorn (Hippophaë L.) A Multipurpose Wonder Plant. Vol. IV: Emerging Trends in 

Research and Technologies. pp. 251-257, Daya Publishing House, New Delhi. 

 

293. Yang B*, Kallio H (2014) L-quebrachitol in sea buckthorn (Hippophaë rhamnoides) 

berries of different origins and harvesting dates. In Singh et al, eds. Seabuckthorn (Hippophaë 

L.) A Multipurpose Wonder Plant. Vol. IV: Emerging Trends in Research and Technologies. 

pp. 275-280, Daya Publishing House, New Delhi. 

 

294. Yang B* (2014) Professor Heikki Kallio and his sea buckthorn. In Singh et al, eds. 

Seabuckthorn (Hippophaë L.) A Multipurpose Wonder Plant. Vol. IV: Emerging Trends in 

Research and Technologies. pp. v-xix, Daya Publishing House, New Delhi. 

 

295. Larmo P, Järvinen R, Yang B, Kallio H. (2014) Sea buckthorn, dry eye and vision. In: 

Victor R. Preedy (ed.) Handbook of Nutrition, Diet, and the Eye. 

(http://dx.doi.org/10.1016/B978-0-12-401717-7.00046-0), Elsevier Inc. 

 

296. Sandell M, Laaksonen O, Puputti S, Kallio H, Yang B (2014). The role of ethyl-β-D-

glucoside in the pleasantness of sea buckthorn juice. In: Ferreira V and Lopez R, eds. Flavour 

Science, Academic Press, USA. 

 

297. Larmo P, Yang B, Järvinen, R, Setälä N, Viitanen M, Kallio H (2012). Effects of 

polyunsaturated fatty acid-rich oils on dry eye. In: Emerging Trends in Dietary Components 

for Preventing & Combating Disease. ACS Press. pp 533-543. 

 

298. Yang B*, Liu P, Kallio H. (2012) Sugars, acids and phenolic compounds in Chinese 

hawthorn (Crataegus spp.) fruits of different origins. In: Emerging Trends in Dietary 

Components for Preventing & Combating Disease. ACS Press. pp 275–286. 

 

299. Yang B* (2009) Product development and marketing of sea buckthorn. In: McKenzie, 

D.B., S. Cenkowski, A. Utioh, T.S.C. Li, W. Letchamo, C. Ratti and K. Belkacemi (eds). 

Proceedings of the 3rd International Seabuckthorn Association Conference, August 12-16, 

2007, Université Laval, Québec (Québec), Canada, pp. 171-176. 

 

300. Yang B* and Tiitinen K (2009) Identification and quantification of unknown sugar 

derivative in sea buckthorn (Hippophaë rhamnoides) berries. In: McKenzie, D.B., S. 



Baoru Yang-List of publications, Oct. 10, 2024  

 

 

 

27 

Cenkowski, A. Utioh, T.S.C. Li, W. Letchamo, C. Ratti and K. Belkacemi (eds). Proceedings 

of the 3rd International Seabuckthorn Association Conference, August 12-16, 2007, Université 

Laval, Québec (Québec), Canada, pp. 115-118. 

 

301. Yang B* and Judin V-P (2008) Lipids from northern plant species as nutraceuticals 

         for skin care. In Schlossmann M (ed.) The Chemistry and Manufacture of Cosmetics: 

        Volume I - Science, 4th Edition, pp. 479-494, Allured Press, New York. 

 

302. Yang B*, Wu Y, Liu Q, Wang B, Kang J, Wang J, Kallio H. (2007) Supercritical CO2 

extracted   sea buckthorn pulp oil and seed oil improve microcirculation. In: Singh, V.; Yang, 

B.; Kallio, H.; Bala, M.; Sawhney, R.C.; Gupta, Mörsel, J.-T.; R.K.; Lu, R.; Tolkachev, O.N. 

(Eds.) Seabuckthorn (Hippophae L.). A Multipurpose Wonder Plant. Vol. III: Advances in 

Research and Development, pp. 268-271, Daya Publishing  House, New Delhi, India. 

 

303. Yang B* and Erkkola R. (2007) Sea buckthorn oils, mucous membranes and Sjögren’s 
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