Report October — December 2017; Smell & Taste

Peer-reviewed Original Publications

Oleszkiewicz, A, Hanf S, Whitcroft, K, Haehner A, Hummel T (2017) Examination of olfactory training
effectiveness in relation to its complexity and the cause of olfactory loss. Laryngoscope (in press)
Richter M, Gruhl E, Lautenschlager E, Miiller T, Schumann F, Skiera D, Theisinger A, Zimmer U, Berner
R, von der Hagen M, Sabatowski R, Hdhner A, Gossrau G (2017) DreKiP — ein ambulantes
Therapieprogramm fiir Kinder und Jugendliche mit Kopfschmerzen. Der Schmerz (in press)

Schriever VA, Han P, Weise S, Hosel F, Pellegrino R, Hummel T (2017) Time frequency analysis of
olfactory induced EEG-power change. PLoSOne (in press)

Whitcroft K, Gudziol V, Hummel T (2017) Pentoxifilline has little or no effects in hyposmic patients: Ear
Nose and Throat Journal (in press)

Cao Van H, Guinand N, Damis E, Mansbach AL, Poncet A, Hummel A, Landis BN (2017) Olfactory
stimulation may promote oral feeding in immature newborn: A randomized controlled trial. Eur Arch
ORL (in press)

Gellrich J, Manesse C, Han P, Betz A, Junghans A, Raue C, Schriever VA, Hummel T (2017) Brain Volume
Changes in Hyposmic Patients Before and After Olfactory Training . Laryngoscope (in press)

Han P, Schriever VA, Peter P, Olze H, Uecker FC, Hummel T (2017) Influence of airflow rate and
stimulus concentration on olfactory event-related potentials (OERP) in humans. Chem Senses (in
press)

Walliczek-Dworschak U, Knauer CM, Mirbe D, Mainka A, Hummel T (2017) Analysis of taste function
in patients before and after cochlear implant surgery. Rhinology (in press)

Sorokowska A, Schoen K, Hummel C, Han P, Warr J, Hummel T (2017) Brain activation patterns in
healthy subjects in response to stimulation with food- or non-food-related odors. Frontiers Neurosci
(in press)

Murr J, Hummel T, Ritschel G, Croy | (2017) Individual Significance of Olfaction: A Comparison between
Normosmic and Dysosmic People. Psychosomatics (in press)

Han P, Georgi M, Cuevas M, Haehner A, Gudziol V, Hummel T (2017) Decreased electrogustometric
taste sensitivity in patients with acquired olfactory dysfunction. Rhibnology (in press)

Other publications (Chapters, peer-reviewed reviews, letters)

Sucker K, Zschiesche W. Hummel T, Breuer D, Werner S, Friedrich C, Raulf M, WeilR T, Biinger J,
Briining T (2017) Naphthalin: Chronische Exposition am Arbeitsplatz- Relevanz fir die
Grenzwertableitung; Ergebnisse der Querschnittstudie zur Naphthalinexposition in der
Schleifmittelindustrie. IPA Journal 2: 16-19

Hahner A, Hummel T (2017) Riech- und Schmeckstérungen. In: Diener HC, Gerloff C, Dieterich M (Eds.)
Therapie und Verlauf neurologischer Erkrankungen. Kohlhammer, Stuttgart: pp 125-136

Guests

Carla Masala, PhD, University of Caglairi,|, starts her visit on Oct 1°* and will stay until
end of November 2017

Mohebbi Mohebbat, Prof., Dr., Univ. of Teheran, Iran, starts her visit on Oct 1°* and
will stay until end of December 2017



Katie Whitcroft, London, starts her visit on Oct 1°* and will stay until end of December
2017

Elbrich Postma from the Department of Agrotechnology and Food Sciences at the
University of Wageningen visits from the 12" to the 17" of October 2017

Prof. Dr. Han-Seok Seo from the Department of Food Science at the University of
Arkansas at Fayetville, AR, USA visits from the 14™ to the 16" of October 2017

Eliza Brozek-Madry from Dept. of ORL, University of Warszaw, visits from the 6" to
the 7" of November 2017

Petridis, Petros, from Dept. of ORL, St. Johannes Hospital, Dortmund, visits from the
7" to the 8" of November 2017

Dr. Mohammed AlWashahi (Department of Otorhinolaryngology, University of Oman) visits
from the 22™ to the 25" of November 2017

Prof. Ohler (Institut fir Medienforschung, Medienpsychologie, TU Chemnitz) visits on
December 14™

Dr Janine Makaronidis (Centre for Obesity Research, Division of Medicine, University College
London) visits on Dedember 14™

Visitors from the University of Tampere, Finland: Veikko Surakka, Professor, PhD; Jukka
Lekkala, Professor, PhD, Katri Salminen, PhD, Research Group for Emotions, Sociality, and
Computing; http://www.uta.fi/sis/tauchi/esc/research.html; Tampere Unit for Computer-
Human Interaction; School of Information Sciences; FIN-33014 University of Tampere

Courses, Presentations etc.:

T. Hummel: “On the impact of olfactory loss”. Presentation on the 6" of October 2017
at the Sorbonne in Paris at the french research groupement on olfaction (GDR 03,
https://gdro3.wordpress.com ) see also here.

13.10.2017: Course on Smell and taste for students from the neuroscience course of
the Charite, Berlin



https://www.wur.nl/en/Persons/Elbrich-EM-Elbrich-Postma-BSc.htm
https://food-science.uark.edu/directory/index/uid/hanseok/name/Han-Seok-Seo/
https://www.tu-chemnitz.de/phil/imf/mp/professur/inhaber.php
https://gdro3.wordpress.com/
https://gdro3.files.wordpress.com/2017/10/programme_gdr_2017_v3.pdf

Friday, 13th of October 2017

group A group B

11:30  |Adrival at house #3, top floor

Hummel - smell, taste: general
11.30-12:30|introduction

12:30-13:15[Hahner - neurodegeneration

13:15-14:15|break

14:15-14:45|Cavazzana - sensory interactions

Pengfei - Neuroimaging in
14:45-15:15|patients with olfactory loss
transfer to house #5, basement;
15:15-15:45 short break

Whitcroft - ortho- and

Cavazzana - olfactometry, retronassal olfactory tests,
15:45-16:20 EEG/ERP/EOG data analysis taste tests
Cavazzana - olfactometry,
16:20-16:55 Gudziol - nasal endoscopy EEG/ERP/EOG data analysis

Whitcroft - ortho- and retronassal
16:55-17:30 olfactory tests, taste tests Gudziol - nasal endoscopy

17:30-17-45|Hummel - final discusssion

17-30 Transfer to train station

e 19.10.2017: Dr. Carla Masala from the Department of Physiology at the University of
Cagliari presents on EVALUATION OF OLFACTORY FUNCTION
IN SARDINIAN SUBJECTS

e 19.10.2017: Prof. Dr. Mohebbat Mohebbi from the Department of Food Science
Industry at the University of Teheran presents on “From flavor release to flavor
perception”

e Annachiara Cavazzana presents at the Olfactus Meeting, G6sta Ekmans Laboratory,
Stockholm University on the 27/10/2017; Title of presentation: Central and peripheral
responses to odor enantiomers

e 3.11.2017. Thomas Hummel presents on ,, Anderung des Riechens in Abhingigkeit von
entziindlichen Erkrankungen der Nase” at the Allergologie in der HNO-Heilkunde. 34.
Aufbaukurs: Allergie Il, in Dresden

e 9.10.2017: T Hummel presents at EUROPEAN RHINOLOGY RESEARCH FORUM 2017 in
Brussels on “Novel molecular insights into pathophysiology”

e 8.11.2017: Annachiara Cavazzana presents on “When drinking and eating are a multisensory
experience: the importance of the human senses in our food and drink perception” at the
German Sensory Workshop, Schloss Krickenbeck (Germany).

e 16.11.2017: Emilia lannilli presents on “A reference free olfactory-ERP merasuirement to
detect Parkinson’s disease” at the David Axelrod Institute, New York State Department of
Health, Albany, NY, USA



http://people.unica.it/carlamasala/
http://m-mohebbi.profcms.um.ac.ir/
http://www.psychology.su.se/om-oss/evenemang/olfactus-network-meeting-2017-1.352138
http://www.psychology.su.se/om-oss/evenemang/olfactus-network-meeting-2017-1.352138
https://www.uniklinikum-dresden.de/de/das-klinikum/kliniken-polikliniken-institute/hno/programme/2017/flyer_allergie_Aufbaukurs2017.pdf
https://www.uniklinikum-dresden.de/de/das-klinikum/kliniken-polikliniken-institute/hno/programme/2017/flyer_allergie_Aufbaukurs2017.pdf
https://www.rhinologyresearch.eu/
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NCAN Seminar
A Reference Free Olfactory-ERP
Measurement te Detect Parkinson's
Disease
Emilia Iannilli, Ph.D.

Department of Otorhinolaryngology,
Interdisciplinary Center “Smell and Taste”
Technical University of Dresden, Germany

Thursday, November 16, 2017
1:15 p.m.

David Axelrod Institute, Wadsworth Center
NCAN Conference Room 2085

Host: Dr. Dennis McFarland
473-4680
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Dr. Mohammed AlWashahi (Department of Otorhinolaryngology, University of Oman)
presents on the 23.11.2017 on "Olfaction in sinus and skull Base surgery :Way to go"

T. Hummel with a series of presentations on the sense of smell at the Anzhen
Hospital, Beijing, China, from November 22-25, 2017

T. Hummel visits on December 5" 2017 at the European Institute for ORL-HNS, Department
of ENT-HNS, Sint Augustinus Antwerp, GZA, Oosterveldlaan 24, 2610 Antwerp, Belgium, to
give a presentation on “the sense of smell”

Various presentations at the Meeting on "Smell and Taste" in conjunction with the Working
Group on Olfaction and Gustation of the German ENT society, 08./09. December 2017 in
Berlin, Germany
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Han P - Reading odors: enhanced neural processing in dysosmic patients as compared
to controls



— Urbig A - Olfactory bulb volume and olfactory sulcus depth in patients with various
causes of olfactory loss

— Zimmermann A - Antinuclear antibodies in postinfectious smell loss- a pilot study

—  Whitcroft K - Increased grey matter volume in primary and secondary olfactory cortices
following surgical treatment for chronic rhinosinusitis

— Hahner A - Preliminary results from a survey in patients with olfactory loss

— Oleszkiewicz A - Chemical complexity of odors increases reliability of olfactory
threshold testing.

— Walter S - Idiopathic smell and taste disorders as predictors for the occurrence of
Alzheimer's and Parkinson's disease.

— Stephan L - Olfactory event-related potentials in patients with idiopathic Parkinson’s
disease

— Rochor M - Sniffin” away the feeding tube - The influence of olfactory stimulation on
oral food intake in newborns and premature infants

— Sparing-Paschke LM - The influence of cognitive and psychological parameters on
olfactory assessment in childhood

— Cavazzana A - Behavioral and electrophysiological responses to different pairs of
enantiomers

— Mohebbi M - The effect of umami training in tasters and non-tasters —an fMRI study

— Bovelet P - fMRI investigation on the potential of Capsaicin as a taste enhancer for
salty stimuli

— Banz M - Central-nervous processing of sucrose-sweet vs. sweetener-sweet

T. Hummel berichtet im Rahmen der GDCh-Kolloquien am 19.12.2017, 13:00 Uhr, HS I /
GroRer Horsaal (WIN-1005) (,,JCF-Weihnachtsvorlesung”) zum Thema ,Wie und warum wir
riechen und wie man Riechstorungen diagnostizieren und behandeln kann.”

T. Hummel: Ringvorlesung Medizin (Medizinische Fakultat) - 20.12.2017 ,,Riechen und
Schmecken”

A. Cavazzana: Monday 18/12/17 at the Sensory Quality Research Unit, Food Quality and
Nutrition Department. Fondazione Edmund Mach, San Michele all Adige (TN, Italy):
“Prevalence of olfactory disorders in Italy: a future multi-centric study”.



What else:

Interview with http:// www.reuksmaakstornis.nl in Achter Glas , September 2017, pages 8-
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