
Pirjo H Mattila

ListhofhPublicationshbyhYearhinh
DescendinghOrder

Source:hhttps:yyexalyxcomyauthorvpdfy7030754ypirjovhvmattilavpublicationsvbyvyearxpdf

Version:h2024v04v20h

ThishdocumenthhashbeenhgeneratedhbasedhonhthehpublicationshandhcitationshrecordedhbyhexalyxcomxhForh

thehlatesthversionhofhthishpublicationhlistuhvisiththehlinkhgivenhabovex

ThehthirdhcolumnhishthehimpacthfactorhpIFrhofhthehjournaluhandhthehfourthhcolumnhishthehnumberhofh

citationshofhtheharticlex

62
papers

6,098
citations

39
h-index

63
g-index

63
ext. papers

6,673
ext. citations

5.2
avg, IF

5.63
L-index



k Paper IF Citations

62 TheQeffectQofQgradualQadditionQofQcamelinaQseedsQinQtheQdietQofQrainbowQtroutQaOncorhynchusQ
mykissbQonQgrowtheQfeedQefficiencyQandQmeatQqualitygQAquaculturenResearcheQ2021eQnkeQmoqjfmork 1.9 1

61 InoculationQsuccessQofQInonotusQobliquusQinQlivingQbirchQaBetulaQsppgbgQForestnEcologynandn
ManagementeQ2021eQmrkeQjjrkmm 3.9 1

60
ToxicologicalQandQbioactivityQevaluationQofQblackcurrantQpressQcakeeQseaQbuckthornQleavesQandQbarkQ
fromQScotsQpineQandQNorwayQspruceQextractsQunderQaQgreenQintegratedQapproachgQFoodnandnChemicaln
ToxicologyeQ2021eQjnleQjjkkqm

4.7 8

59 UnderutilizedQNorthernQplantQsourcesQandQtechnologicalQaspectsQforQrecoveringQtheirQpolyphenolsgQ
AdvancesninnFoodnandnNutritionnResearcheQ2021eQrqeQjknfjor 6 1

58 BilberryQandQSeaQBuckthornQLeavesQandQTheirQSubcriticalQWaterQExtractsQPreventQLipidQOxidationQinQ
MeatQProductsgQFoodseQ2020eQreQ 4.9 11

57 ImpactQofQenzymaticQhydrolysisQonQtheQnutrientseQphytochemicalsQandQsensoryQpropertiesQofQoilQ
hempQseedQcakeQañannabisQsativaQLgQFINOLzQvarietybgQFoodnChemistryeQ2020eQlkieQjkonli 8.5 13

56 LipidQoxidationQinhibitionQcapacityQofQplantQextractsQandQpowdersQinQaQprocessedQmeatQmodelQ
systemgQMeatnScienceeQ2020eQjokeQjiqill 6.4 15

55 zccumulationQofQPhenolicQzcidsQduringQStorageQoverQDifferentlyQHandledQFreshQñarrotsgQFoodseQ2020
eQreQ 4.9 3

54 FishQandQfishQsideQstreamsQareQvaluableQsourcesQofQhighfvalueQcomponentsgQFoodnQualitynandnSafetyeQ
2019eQleQkirfkko 3.8 15

53 NutritionalQValueQofQñommercialQProteinfRichQPlantQProductsgQPlantnFoodsnfornHumannNutritioneQ2018
eQpleQjiqfjjn 3.9 72

52 FlavonoidseQanthocyaninseQphenolamideseQbenzoxazinoidseQlignansQandQalkylresorcinolsQinQryeQaSecaleQ
cerealebQandQsomeQryeQproductsgQJournalnofnCerealnScienceeQ2018eQpreQjqlfjrk 3.8 30

51 ñontentsQofQphytochemicalsQandQantinutritionalQfactorsQinQcommercialQproteinfrichQplantQproductsgQ
FoodnQualitynandnSafetyeQ2018eQ 3.8 27

50 WildQandQñultivatedQMushroomsQ2017eQjkprfjlim

49 PostprandialQglycaemicQresponseQtoQberryQnectarsQcontainingQinvertedQsucrosegQJournalnofn
NutritionalnScienceeQ2017eQoeQem 2.7 5

48 HighQvariabilityQinQflavonoidQcontentsQandQcompositionQbetweenQdifferentQNorthfEuropeanQcurrantQ
aRibesQsppgbQvarietiesgQFoodnChemistryeQ2016eQkimeQjmfki 8.5 37

47
ñonsumptionQofQchokeberryQazroniaQmitschuriniibQproductsQmodestlyQloweredQbloodQpressureQandQ
reducedQlowfgradeQinflammationQinQpatientsQwithQmildlyQelevatedQbloodQpressuregQNutritionnResearch
eQ2016eQloeQjkkkfjkli

4 42

46 StabilityQofQanthocyaninsQinQberryQjuicesQstoredQatQdifferentQtemperaturesgQJournalnofnFoodn
CompositionnandnAnalysiseQ2013eQljeQjkfjr 4.1 69

Pirjo H Mattila

2



45
FortificationQofQblackcurrantQjuiceQwithQcrowberrysQImpactQonQpolyphenolQcompositioneQurinaryQ
phenolicQmetaboliteseQandQpostprandialQglycemicQresponseQinQhealthyQsubjectsgQJournalnofnFunctionaln
FoodseQ2012eQmeQpmofpno

5.1 44

44 EffectQofQdifferentQvitaminQDQsupplementationsQinQpoultryQfeedQonQvitaminQDQcontentQofQeggsQandQ
chickenQmeatgQJournalnofnAgriculturalnandnFoodnChemistryeQ2011eQnreQqkrqflil 5.7 51

43 PolyphenolQandQvitaminQñQcontentsQinQEuropeanQcommercialQblackcurrantQjuiceQproductsgQFoodn
ChemistryeQ2011eQjkpeQjkjofkl 8.5 51

42 BioavailabilityQofQvariousQpolyphenolsQfromQaQdietQcontainingQmoderateQamountsQofQberriesgQJournaln
ofnAgriculturalnandnFoodnChemistryeQ2010eQnqeQlrkpflk 5.7 81

41 BloodQpressurefloweringQpropertiesQofQchokeberryQazroniaQmitchuriniieQvargQVikingbgQJournalnofn
FunctionalnFoodseQ2010eQkeQjolfjor 5.1 52

40
FlavonoidsQandQotherQphenolicQcompoundsQinQzndeanQindigenousQgrainssQQuinoaQañhenopodiumQ
quinoabeQkaˆ–iwaQañhenopodiumQpallidicaulebQandQkiwichaQazmaranthusQcaudatusbgQFoodnChemistryeQ
2010eQjkieQjkqfjll

8.5 241

39 ProanthocyanidinsQinQcommonQfoodQproductsQofQplantQorigingQJournalnofnAgriculturalnandnFoodn
ChemistryeQ2009eQnpeQpqrrfrio 5.7 165

38 DietaryQintakeQandQmajorQfoodQsourcesQofQpolyphenolsQinQFinnishQadultsgQJournalnofnNutritioneQ2008eQ
jlqeQnokfo 4.1 295

37 FavorableQeffectsQofQberryQconsumptionQonQplateletQfunctioneQbloodQpressureeQandQHDLQcholesterolgQ
AmericannJournalnofnClinicalnNutritioneQ2008eQqpeQlklflj 7 314

36 HPLñQdeterminationQofQextractableQandQunextractableQproanthocyanidinsQinQplantQmaterialsgQJournaln
ofnAgriculturalnandnFoodnChemistryeQ2008eQnoeQpojpfkm 5.7 109

35 IsolationQandQstructureQelucidationQofQprocyanidinQoligomersQfromQSaskatoonQberriesQazmelanchierQ
alnifoliabgQJournalnofnAgriculturalnandnFoodnChemistryeQ2007eQnneQjnpfom 5.7 91

34 PhenolicQacidsQinQpotatoeseQvegetableseQandQsomeQofQtheirQproductsgQJournalnofnFoodnCompositionnandn
AnalysiseQ2007eQkieQjnkfjoi 4.1 317

33 ñhangesQinQtheQmineralQandQtraceQelementQcontentsQofQcerealseQfruitsQandQvegetablesQinQFinlandgQ
JournalnofnFoodnCompositionnandnAnalysiseQ2007eQkieQmqpfmrn 4.1 179

32 ñontentsQofQanthocyaninsQandQellagitanninsQinQselectedQfoodsQconsumedQinQFinlandgQJournalnofn
AgriculturalnandnFoodnChemistryeQ2007eQnneQjojkfr 5.7 275

31 PhenolicQacidsQinQberrieseQfruitseQandQbeveragesgQJournalnofnAgriculturalnandnFoodnChemistryeQ2006eQnmeQpjrlfr5.7 323

30 ñontentsQofQphenolicQacidseQalkylfQandQalkenylresorcinolseQandQavenanthramidesQinQcommercialQgrainQ
productsgQJournalnofnAgriculturalnandnFoodnChemistryeQ2005eQnleQqkrifn 5.7 412

29 DistributionQandQcontentsQofQphenolicQcompoundsQinQeighteenQScandinavianQberryQspeciesgQJournaln
ofnAgriculturalnandnFoodnChemistryeQ2004eQnkeQmmppfqo 5.7 285

28 EffectQofQcholecalciferolfenrichedQhenQfeedQonQeggQqualitygQJournalnofnAgriculturalnandnFoodn
ChemistryeQ2003eQnjeQkqlfp 5.7 39

(2003-2012)

3



27 SterolQandQvitaminQDkQcontentsQinQsomeQwildQandQcultivatedQmushroomsgQFoodnChemistryeQ2002eQpoeQkrlfkrq8.5 129

26 DeterminationQofQfreeQandQtotalQphenolicQacidsQinQplantfderivedQfoodsQbyQHPLñQwithQdiodefarrayQ
detectiongQJournalnofnAgriculturalnandnFoodnChemistryeQ2002eQnieQlooifp 5.7 334

25 BasicQcompositionQandQaminoQacidQcontentsQofQmushroomsQcultivatedQinQFinlandgQJournalnofn
AgriculturalnandnFoodnChemistryeQ2002eQnieQomjrfkk 5.7 181

24 ñoenzymesQQrandQQjisQñontentsQinQFoodsQandQDietaryQIntakegQJournalnofnFoodnCompositionnandn
AnalysiseQ2001eQjmeQmirfmjp 4.1 82

23 ñontentsQofQvitaminseQmineralQelementseQandQsomeQphenolicQcompoundsQinQcultivatedQmushroomsgQ
JournalnofnAgriculturalnandnFoodnChemistryeQ2001eQmreQklmlfq 5.7 417

22 SimultaneousQHPLñQanalysisQofQfatfsolubleQvitaminsQinQselectedQanimalQproductsQafterQsmallfscaleQ
extractiongQFoodnChemistryeQ2000eQpjeQnlnfnml 8.5 77

21 FunctionalQpropertiesQofQedibleQmushroomsgQNutritioneQ2000eQjoeQormfo 4.8 160

20 DeterminationQofQflavonoidsQinQplantQmaterialQbyQHPLñQwithQdiodefarrayQandQelectrofarrayQ
detectionsgQJournalnofnAgriculturalnandnFoodnChemistryeQ2000eQmqeQnqlmfmj 5.7 200

19
ñomparisonQofQinflineQconnectedQdiodeQarrayQandQelectrochemicalQdetectorsQinQtheQ
highfperformanceQliquidQchromatographicQanalysisQofQcoenzymesQQarbQandQQajibQinQfoodQmaterialsgQ
JournalnofnAgriculturalnandnFoodnChemistryeQ2000eQmqeQjkkrfll

5.7 27

18 BioavailabilityQofQvitaminQDQfromQwildQedibleQmushroomsQañantharellusQtubaeformisbQasQmeasuredQ
withQaQhumanQbioassaygQAmericannJournalnofnClinicalnNutritioneQ1999eQoreQrnfq 7 59

17 DihydrovitaminQKjQinQoilsQandQmargarinesgQFoodnChemistryeQ1999eQomeQmjjfmjm 8.5 12

16 IntakeQofQvitaminsQBjeQBkeQñeQzQandQEQestimatedQonQtheQbasisQofQanalysisQofQweeklyQdietsQofQjrQFinnishQ
hospitalsgQJournalnofnHumannNutritionnandnDieteticseQ1999eQjkeQkrlflii 3.1 1

15
InfluenceQofQlowQdietaryQcholecalciferolQintakeQonQphosphorusQandQtraceQelementQmetabolismQbyQ
rainbowQtroutQaOncorhynchusQmykisseQWalbaumbgQComparativenBiochemistrynandnPhysiologynPartnA,n
Molecularntamp;nIntegrativenPhysiologyeQ1999eQjkkeQjjpfjkn

2.6 23

14 EffectQofQHouseholdQñookingQonQtheQVitaminQDQcontentQinQFisheQEggseQandQWildQMushroomsgQJournaln
ofnFoodnCompositionnandnAnalysiseQ1999eQjkeQjnlfjoi 4.1 51

13 PossibilitiesQtoQraiseQvitaminQDQcontentQofQrainbowQtroutQaOncorhynchusQmykissbQbyQelevatedQfeedQ
cholecalciferolQcontentsQ1999eQpreQjrnfjrq 11

12 ñholecalciferolQandQknfhydroxycholecalciferolQcontentQofQchickenQeggQyolkQasQaffectedQbyQtheQ
cholecalciferolQcontentQofQfeedgQJournalnofnAgriculturalnandnFoodnChemistryeQ1999eQmpeQmiqrfrk 5.7 78

11 EffectsQofQdietaryQphytaseQandQcholecalciferolQonQphosphorusQbioavailabilityQinQrainbowQtroutQ
aOncorhynchusQmykissbgQAquacultureeQ1998eQjoleQlirflkl 4.4 119

10 PhylloquinoneQaVitaminQKjbQinQñerealQProductsgQCerealnChemistryeQ1998eQpneQjjlfjjo 2.4 4

Pirjo H Mattila

4



9 PossibleQFactorsQResponsibleQforQtheQHighQVariationQinQtheQñholecalciferolQñontentsQofQFishgQJournaln
ofnAgriculturalnandnFoodnChemistryeQ1997eQmneQlqrjflqro 5.7 31

8
DeterminationQofQPhylloquinoneQinQVegetableseQFruitseQandQBerriesQbyQHighfPerformanceQLiquidQ
ñhromatographyQwithQElectrochemicalQDetectiongQJournalnofnAgriculturalnandnFoodnChemistryeQ1997eQ
mneQmommfmomr

5.7 51

7 DeterminationQofQphylloquinoneQinQoilseQmargarinesQandQbutterQbyQhighfperformanceQliquidQ
chromatographyQwithQelectrochemicalQdetectiongQFoodnChemistryeQ1997eQnreQmplfmqi 8.5 54

6 NewQanalyticalQaspectsQofQvitaminQDQinQfoodsgQFoodnChemistryeQ1996eQnpeQrnfrr 8.5 12

5
ñontentsQofQñholecalciferoleQErgocalciferoleQandQTheirQknfHydroxylatedQMetabolitesQinQMilkQProductsQ
andQRawQMeatQandQLiverQzsQDeterminedQbyQHPLñgQJournalnofnAgriculturalnandnFoodnChemistryeQ1995eQ
mleQklrmfklrr

5.7 78

4 ñholecalciferolQandQknfHydroxycholecalciferolQñontentsQinQFishQandQFishQProductsgQJournalnofnFoodn
CompositionnandnAnalysiseQ1995eQqeQklkfkml 4.1 63

3 VitaminQDQñontentsQinQEdibleQMushroomsgQJournalnofnAgriculturalnandnFoodnChemistryeQ1994eQmkeQkmmrfkmnl5.7 103

2 DeterminationQofQknfHydroxycholecalciferolQñontentQinQEggQYolkQbyQHPLñgQJournalnofnFoodn
CompositionnandnAnalysiseQ1993eQoeQknifknn 4.1 24

1 DeterminationQofQvitaminQDlQinQeggQyolkQbyQhighfperformanceQliquidQchromatographyQwithQdiodeQ
arrayQdetectiongQJournalnofnFoodnCompositionnandnAnalysiseQ1992eQneQkqjfkri 4.1 42

List of Publications

5


