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February and March bring two dates of major significance to the Monell community, Anosmia
Awareness Day and the Philadelphia Flower Show. On both occasions, we are reminded that
science brings you and us together to celebrate our diverse sensory experiences.

This edition of The Monell Connection is full of stories about the latest research and happenings
in chemosensory science. | call your attention to a few:

¢ Afirst-person account by Jenifer Trachtman, Director of Development, on her experience
with specific anosmia.

e A summary of recent sensory nutrition publications, which includes entries on how
interdisciplinary work in nutrition and anosmia has the potential to help people
experiencing smell loss.

¢ A new Monell study unraveling the neural wiring of the gut-brain connection.
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Happy reading,

Benjamin P.C. Smith, PhD, Executive Director and President

All in the Name of Science

On February 27, many of us at Monell and beyond observed
the annual Anosmia Awareness Day, a reminder that millions
are living with smell and taste differences and that we all have
a role to play in finding causes and treatments.

Development Director Jenifer Trachtman shares her story

learning about her specific anosmia: “It means that while | can
generally detect a wide range of odors, | cannot detect some

things, apparently my individual anosmia is to musk.”

The Scents of Spring

For the fourth year in a row, the Monell Center joined students and faculty from Rowan
University to collaborate on educational outreach at the Philadelphia Flower Show. This year we
asked visitors about the smells of spring and how the notion of "spring" invokes different odor
associations for different people. Check out some highlights in the video below!
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Sensory Nutrition and Disease

In a post-pandemic world, sensory-nutrition-informed strategies designed for individuals with smell loss
may help improve the flavor and liking of foods, as well as diet and overall well-being. Here is a

of recent Monell studies in this burgeoning field, applying to smell disorders as well
as many other aspects of the biology of smell and taste.

In the Top 10!

Congratulations to Research Associate Ting-\Wei Mi,
PhD, on being named one of 10 finalists in the
Biophysical Society Art of Science Image Contest. The
image was submitted for the research paper, "Alkaline
Taste Sensation Through the Alkaphile Chloride
Channel in Drosophila." It shows a group of taste
receptor neurons (green) in the fruit fly, which can
sense alkaline pH, or hydroxide ions (OH-) depicted as
red-blue molecules with red representing oxygen and
blue, hydrogen.

Constant Craving

A new study from the lab of Guillaume de Lartigue,
PhD, has unraveled the internal neural wiring of gut-
brain connection. This has revealed separate fat and
sugar craving pathways, as well as a concerning
result: Combining these pathways overly triggers our
desire to eat more than usual.

Making Memories

Congratulations to Kevin Bolding, PhD, Monell Assistant Member, and his colleague, Professor

Olivier Pertz, PhD, from the Institute of Cell Biology/University of Bern, on receiving a
from the Chan Zuckerberg Initiative to discover
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fundamental rules and mechanisms, at the molecular level, that govern how memories are made
and stored.

ORONCAORC)

YOU CAN MAKE A DIFFERENCE
Support Science Now

Your opinion matters.
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