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102 Effects of latitude and weather conditions on proanthocyanidins in berries of Finnish wild and
cultivated sea buckthorn (HippophaÃ« rhamnoides L. ssp. rhamnoides). Food Chemistry, 2017, 216, 87-96. 8.2 30

103 Regulation of phytochemicals in fruits and berries by environmental variationâ€”Sugars and organic
acids. Journal of Food Biochemistry, 2019, 43, e12642. 2.9 30

104 Encapsulation of sea buckthorn kernel oil in modified starches. JAOCS, Journal of the American Oil
Chemists' Society, 2002, 79, 219-223. 1.9 29

105 1H NMR spectroscopy reveals the effect of genotype and growth conditions on composition of sea
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130
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Comparison of the postprandial effects of purple-fleshed and yellow-fleshed potatoes in healthy
males with chemical characterization of the potato meals. International Journal of Food Sciences and
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143 Influence of enzymatic treatment on the chemical composition of lingonberry (Vaccinium vitis-idaea)
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144 Effects of processing and storage conditions on volatile composition and odor characteristics of
blackcurrant (Ribes nigrum) juices. Food Chemistry, 2019, 293, 151-160. 8.2 15
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145
Red beet (Beta vulgaris) betalains and grape (Vitis vinifera) anthocyanins as colorants in white
currant juice â€“ Effect of storage on degradation kinetics, color stability and sensory properties.
Food Chemistry, 2021, 348, 128995.
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146 NMR-based metabolomics approach on optimization of malolactic fermentation of sea buckthorn juice
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Food Research International, 2011, 44, 2027-2033. 6.2 10
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428-433. 1.7 10

164 Synthesis and enantiospecific analysis of enantiostructured triacylglycerols containing n-3
polyunsaturated fatty acids. Chemistry and Physics of Lipids, 2020, 231, 104937. 3.2 10

165
Influence of genetic background, growth latitude and bagging treatment on phenolic compounds in
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Chemical composition, sensory profile and antioxidant capacity of low-alcohol strawberry beverages
fermented with Saccharomyces cerevisiae and Torulaspora delbrueckii. LWT - Food Science and
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169 The effect of heat treatments and homogenisation of cowsâ€™ milk on gastrointestinal symptoms,
inflammation markers and postprandial lipid metabolism. International Dairy Journal, 2018, 85, 184-190. 3.0 9
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<sup>1</sup>H NMR Metabolomics and Full-Length RNA-Seq Reveal Effects of Acylated and Nonacylated
Anthocyanins on Hepatic Metabolites and Gene Expression in Zucker Diabetic Fatty Rats. Journal of
Agricultural and Food Chemistry, 2021, 69, 4423-4437.
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177 Impact of enzymatic pre-treatment on composition of nutrients and phytochemicals of canola
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Correlating supercritical fluid extraction parameters with volatile compounds from Finnish wild
mushrooms (<i>Craterellus tubaeformis</i>) and yield prediction by partial least squares regression
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180 Synthesis of enantiopure ABC-type triacylglycerols. Tetrahedron, 2020, 76, 130813. 1.9 7
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Comparison of volatile compounds and sensory profiles of alcoholic black currant (Ribes nigrum)
beverages produced with Saccharomyces, Torulaspora, and Metschnikowia yeasts. Food Chemistry,
2022, 370, 131049.

8.2 7

182 Effects of Genetic Background and Altitude on Sugars, Malic Acid and Ascorbic Acid in Fruits of Wild
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185 Phenolic compounds in Nordic berry species and their application as potential natural food
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186 HEALTH EFFECTS OF SEA BUCKTHORN BERRIES; RESEARCH AND STRATEGIES AT THE UNIVERSITY OF TURKU,
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197 Effects of supplementation of sea buckthorn press cake on mycelium growth and polysaccharides of
Inonotus obliquus in submerged cultivation. Journal of Applied Microbiology, 2021, 131, 1318-1330. 3.1 3
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Direct infusion and ultraâ€•highâ€•performance liquid chromatography/electrospray ionization tandem
mass spectrometry analysis of phospholipid regioisomers. Rapid Communications in Mass
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