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Welcome to the September edition of The Monell Connection! This newsletter has a
particular focus on the “human capital” behind our pursuit to better understand smell
and taste - from postdoctoral fellows to new faculty and board members. In particular, I
hope you will join us in a new effort that is bringing Monell together with our
constituents - patients, scientists, artists, industry partners, foodies, and many others the introduction of the first-ever World Taste and Smell Day on September 14, 2021. I
urge you to participate and help spread the word about what your senses of taste and
smell mean to you.
Happy reading,

Robert Margolskee, MD, PhD
Director & President

World Taste and Smell Day
Help us share that September 14th is the first-ever World Taste and Smell Day, a day
to promote awareness and a deeper understanding of these essential and often
neglected senses:
1. Visit the website
2. Submit an entry to the World Exhibition on Taste and
Smell, with a video, photograph, recipe, research
paper, perfume rave, personal essay or podcast — we
want your personal spin
3. Join via Zoom for the global launch ceremony on
September 14 at 7 AM EST. Register here

Of Worms, the Sense of Taste, and World Health
What is a cell biologist with a “green thumb” for growing
intestinal organoids doing working at the Monell? Since
2014, Associate Member Peihua Jiang, PhD has been
researching taste-like tuft cells of the gut. These cells'
role as immune sentinels has gradually been better

appreciated by scientists, especially in their role
detecting and initiating an immune response against
parasites. Worm infection remains a significant health
problem for children in developing countries, often
leading to malnutrition. The Jiang lab recently found
that upregulation of the protein gasdermin may help the
body expel worms, making its study significant for
global health by providing a possible pharmaceutical
target for treating infection.

In It for the Long Haul
An international team, including Monell scientists
Valentina Parma, PhD and Federica Genovese, PhD,
assessed chemosensory abilities after respiratory
symptoms abated in participants diagnosed with COVID19 during the first wave of the pandemic in Italy. The
team used data from the Global Consortium for
Chemosensory Research and their work now appears in
a recent peer-reviewed article in Scientific Reports.
Among many results, they found that 62 percent of the
people with partial recovery of smell reported they never lost their ability to perceive
chemical irritants - or chemesthesis. “This data is exciting because chemesthesis is
carried out by the trigeminal nerve, which is also involved in the inflammatory
response,” said Genovese. The loss of chemesthesis during an infection might reduce
or alter the inflammatory response, avoiding further damage to the nasal epithelium.
Evaluating chemesthesis could be one factor to consider to predict chemosensory
recovery from COVID19.

Meet Monell's Postdocs
Dietary guidelines advise that children under the age of
two do not consume any added sugars. How are these
measures informed by research and by different food
preferences? At the Menella Lab, Nutritional Scientist
and Registered Dietitian Dr. Alissa Smethers has been
looking for answers by investigating dietary habits
involving children's added sugar intake. Her research
aims at understanding how activity of the chemical

senses, such as sweet taste, can influence food
preferences and lead to excessive intakes.

What makes us perceive smells the way we do? And can
we teach a computer to describe what different odors
smell like? Dr. Emily Mayhew tells us how her
background in food science and chemosensory research
led her to address these questions. Her work with
computers, chemicals, and people is helping the
Mainland Lab build models that predict what molecules
and their mixtures may smell like.

Researching Smell at a Festival for Twins
Last month, a group of Monellians joined the Reed Lab
on a research trip to the largest annual gathering of twins
around the world. The event, known as Twins Days
Festival, takes place in Twinsburg, Ohio and attracts
thousands of twins and multiples each year. Festival
participants this year got to take part in a smell study to
help develop SCENTinel, our rapid smell test. Check out
this photo essay where we share with you some
moments from the trip.

Welcome to Monell

A year ago, Valentina Parma, PhD became the Center’s latest adjunct faculty member.
Now she is Monell’s newest faculty member. In addition to Judy Wellington, PhD, a
new board member as of early 2021, Angela Nwaneri, Esq, Business Manager and
Chief Operating Officer, First Cardiology Consultants/FCC Healthcare and Paul
Herzan, Vice President and Director, Lily Auchincloss Foundation, International Flavors
& Fragrances (retired), have also joined the ranks of Monell governance. Watch this
space for interviews with these new Monellians in the near future.

Sense-Sational Science Award, and Over 40 Years of Mentorship
As Monell's Science Apprenticeship Program wrapped
up its summer weeks, this year's Sense-Sational Science
Award was offered to Millani Smith. In the Alhadeff Lab,
Millani worked with her mentors on the project, "Glucose
and Fructose's Post-Ingestive Effects on Eating
Behavior." Monell researchers who serve as mentors of
MSAP are central to the continuous success of its
mission. Hear from them about the value of mentorship
in science and the role it plays in their lives as well as the
lives of young scientists.

Your opinion matters. Tell us what you think of this email.

