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The pursuit of health and well-being is at the core of smell and taste research. It is a journey to
which Monell scientists bring cutting-edge knowledge and world-class expertise.

You are part of this journey too! And with plenty of success stories to share, this edition of the
Monell Connection is a testament to the dedication it takes to advance the scientific
understanding of taste, smell, and related senses.

Happy reading,

Momy Rerosm_

Nancy E. Rawson, PhD, Acting Director & President

Monell Science Apprenticeship Program, 2023 Edition

A new class of 10 science apprentices (SAPlings) joined the Monell scientific community this
June. They are all now preparing to present their research projects at the upcoming Capstone

Symposium to family, friends, as well as Monell scientists and staff.

The apprentices will come away with unique
and rigorous scientific training just like
alumnus Shadrack Frimpong, who joined the

program in the summer of 2012. Frimpong
recently received an honorary doctorate from
Royal Holloway, the University of London. The
doctorate is a recognition of his career focus
on researching and developing innovative
approaches to putting communities at the
center of development and global health.

Congratulations to Shadrack and best of luck to the 2023 SAPIings!

Explaining Taste Mysteries

Associate Director Danielle Reed was invited in April to give the presentation, "Explaining Taste
Mysteries,” at the American Philosophical Society members meeting. You can watch her talk and

see the audience's journey through 4 different science demos
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#Congratulations to @MonellSc's Will de Lartigue
(@GdeLartigue) on the Alan N. Epstein Research Award>
Society for the Study of Ingestive Behavior
(@SSIBsociety). It honors research that has advanced the
understanding of eating/drinking behavior.
bit.ly/30qYHtW
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COVID-19 Taste Loss: An International Study

A large study by the Global Consortium for Chemosensory Research (GCCR) and the Monell
Chemical Senses Center demonstrated in a diverse group of more than 10,000 people that
taste, independent of smell, is also greatly impacted by COVID. Read about their findings

Kudos to Our Early Career Scientists!

Ha Nguyen, PhD, has been selected as Monell Chemical
Senses Center's first Carol M. Christensen Fellow. The
fellowship enables Nguyen to pursue research investigating

the influence of individual differences in chemosensory
perception and food preference and how genetic variation
contributes to these differences.

Federica Genovese, PhD, is the Monell Center's newest
Morley R. Kare Fellow. She leads an independent research

program examining the synergy of the signals transmitted to
the brain by the trigeminal nerve and olfactory neurons. “The
Kare Fellowship will allow me to continue my work in this
growing field,” said Genovese.

Join us in November

Towards Universal Chemosensory Testing is a series of events that will address why the

diagnosis of taste and smell disorders has been far from accessible for most patients or
routinely employed by most health care providers. Here is
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#Congratulations to @MonellSc postddoc
@SinghArashdeep in the @GdeLartigue lab, who will be
awarded the @NtIDairyCouncil Early Career Investigator
Research Award endowed by Dairy Management Inc. at
the @nutritionorg Annual Meeting in July 2023.
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The Epigenetics Behind Bitter Taste Distortion

A bitter taste in the mouth is often a side effect of iliness, which may be the result of how the
body reacts to pathogens. Using a gene mapping tool, researchers investigated the complex
interplay between taste perception and immune function. Read about their findings

Women We Admire

Acting Director Nancy E. Rawson is among the Women We
Admire Top 50 Women Leaders of Pennsylvania for 2023.

Collectively, the news and information firm states that "this
year’s awardees have made noteworthy strides in leadership
positions at world-renowned companies including Comcast,
United Airlines, PNC, and more. Their presence in executive
roles, boardrooms, and entrepreneurial endeavors has not only
brought fresh perspectives but has also resulted in improved
diversity, equality, and overall success within the organizations
they serve."
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YOU CAN MAKE A DIFFERENCE

Support Science Now

Your opinion matters.
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