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Salminen S. ja Hakala M. (2004) Mitd sydomme hyvinvointimme edistdmiseksi? Kehittyvé elintarvike 5: 31-32.
9. Hakala M. & Pohjanheimo T. (2004) Aistinvarainen arviointi kdytdnnon tydkaluna. Ruoka-Suomi, 4: 6-7
10. Hakala M. (2005) Olecanthal on oliiviéljyn luonnollinen terveydenhoitaja. Kehittyva elintarvike: 5
11. Sandell M (2008) Terveellisen makumaailman haasteet, Kehittyvé elintarvike 3/08
12. Sandell M (2009) Tehdédan hyvaa yhdessd, 20-vuotiskatselmus, Kehittyva elintarvike 5/2009
13. Sandell M (2010) Miten perimé vaikuttaa makumaailmaamme. Terveydenhoitaja 2: 22-23.
14. Sandell M (2010) Karvaan maistaminen on yksilollistd, Kehittyva elintarvike. 2: 43.
15. Rajamiki A, Sandell M (2011) Ruokaa tutkien leikkien, kokeillen. Makustele 1/2011 s. 10-11.
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Sandell M (2013) Kotimaisiin marjoihin liittyvit makumaailmat ovat haasteita tdynné, Erikoislaékéarilehti 2:57-59
Sandell M (2013) Aistinvarainen arviointi tuo lisdarvoa. Kehittyvé elintarvike. 4: 70-71.

Sandell M (2014) Marjojen aistittava laatu on tutkitusti monimutkainen eldmys, Terveydenhoitaja.

Sandell M, Laaksonen O (2014) Makumaailmoihin kohdistuva tutkimus on Suomessa monitieteistid. Kehittyvi
elintarvike 1: 50-52.

Sandell M, Ojansivu P, Lagstrom H, Lyytikdinen H (2014) Ruokakasvatus tuo ruokailoa. Kehittyva elintarvike. 2:
16-17.

Sandell M (2014) Luonnontuoteala - tulevaisuuden Nokia 2.0? Kehittyva elintarvike 3: 16-18.

Ojansivu P & Sandell M (2014) Lapsuuden makumieltymykset ja ruokaneofobia. Bolus 3: 8-9.

Tuomisto J & Sandell M (2016) Peruna esilld. Tuottava peruna 4: 6-9.

Sandell M (2017) Perunaa juhlittiin Turussa jilleen. Tuottava peruna 4.

Sandell M (2017) Makuja on moneksi. Kehittyva elintarvike 5:38-40.

Sandell M (2018) Nuoret keittiomestarit testasivat uudet perunat Neitsytperunafestivaalilla. Tuottava peruna 2/2018
sivu 10.

Sandell M (2018) Hajumuisteloissa, PIRTA 3/2018, 10-12.

D2 Articles in a professional manual or guide or professional information system, textbook material

1.

10.

11.

12.

13.

14.

Kallio H, Hakala M*, Kauppinen J, Ahro M (2003) Elintarvikkeiden haihtuvien yhdisteiden analysointi ON LINE-
mittaustekniikalla, Prosessiteollisuuden ON LINE —mittaustekniikat —teknologiaohjelma 1999-2002, Enqvist &
Tossavainen (toim.), TEKES

Hakala M, Miettinen Sanna-Maija, Vehkalahti Kimmo (2005) Chapter VIII: Aistinvaraisten ja kemiallis-
fysikaalisten —menetelmien vastaavuus. Text book for Universities: Elintarvikkeiden aistinvaraiset
tutkimusmenetelmaét (toim. Tuorila & Appelbye), Yliopistopaino, Helsinki.

Paasovaara R, Pohjanheimo T, Luomala H. Sandell M (2007) The role of consumer value activation, product
information, food motivation and need for cognition in sensory perception and choice of food. In Proceedings of
the University of Vaasa, Tutkimuksia 281, Liiketaloustiede 102 (markkinointi) 151 p.

Da Silva Magalhaes M, Lundén S, Tommola J, Ferreira CL, Sandell Mari (2010) Sensory evaluation of Foods. In
Terminology: Functional foods, probiotics, prebiotiocs, synbiotics, health claims, sensory evaluation of foods,
moleculas gastronomy (eds. Da Silva Magalhdes M, Ferreira CL, Salminen S, Tommola J). ISBN 978-951-29-
4189-6

Sandell M (2012) Sample preparation in headspace analysis. In: First dice your dill — new methods and
techniques in sample handling (eds. Peltonen, Jarvenpaa, Jestoi) University of Turku, Turku, pp. 69-75.
ISBN:978-951-29-4387-6 https://www.doria.fi/handle/10024/73968 (electronic version)

Sandell M, Laaksonen O, Lundén S (2012) Flavour properties and chemistry of berries. Chapter V, In: Berries:
Properties, Consumption and Nutrition (ed. Carlo Tuberoso), Nova Science Publishers, Inc. ISBN: 978-1- 61470-
257-3 ISBN 978-1-61470-417-1. Pp 105-126.

Ojansivu P, Sandell M, Lagstrom H, Lyytikdinen A. (toim.) Lasten ruokakasvatus varhaiskasvatuksessa —
Ruokailoa ja terveyttd lapsille. Turun lapsi- ja nuorisotutkimuskeskuksen julkaisuja 2014:8. ISBN: 978-951-29-
5660-9 (pdf).

Sandell M (2014) Aistit, yksilollisyys ja makumieltymysten kehittyminen. Teoksessa: Lasten ruokakasvatus
varhaiskasvatuksessa — Ruokailoa ja terveyttd lapsille. Turun lapsi- ja nuorisotutkimuskeskuksen julkaisuja 2014:8.
ISBN: 978-951-29-5659-3 (nid.) s. 26-31.

Ojansivu P ja Sandell M (2014) Ruokakasvatuksen juurruttaminen paivékotien arkeen -kokemuksia Turusta.
Teoksessa: Lasten ruokakasvatus varhaiskasvatuksessa — Ruokailoa ja terveyttd lapsille. Turun lapsi- ja
nuorisotutkimuskeskuksen julkaisuja 2014:8. ISBN: 978-951-29-5659-3 (nid.) s. 154-160.

Ketola M, Ojansivu P, Sandell M (2014) Ruokapalvelukdytdnnot Turun varhaiskasvatuksessa. Teoksessa: Lasten
ruokakasvatus varhaiskasvatuksessa — Ruokailoa ja terveyttd lapsille. Turun lapsi- ja nuorisotutkimuskeskuksen
julkaisuja 2014:8. ISBN: 978-951-29-5659-3 (nid.) s. 203-207.

Ojansivu P ja Sandell M (2014) Ideoita aistiteemaan. Ruokapalvelukdytdnndt Turun varhaiskasvatuksessa.
Teoksessa: Lasten ruokakasvatus varhaiskasvatuksessa — Ruokailoa ja terveytta lapsille. OSA II: Ideapankki. Turun
lapsi- ja nuorisotutkimuskeskuksen julkaisuja 2014:8. ISBN: 978-951-29-5659-3 (nid.) osa II: s 23-29.

Sandell M, Ojansivu P, Ohvo J (2014) Vilja vinkkaa: Perunapuuhaa lasten kanssa. ISBN: 978-951-29-5857-3, 978-
951-29-5858-0 (verkko), www.utu.fi/perunapuuhaa

Sandell M, Salminen S. (2014) What factors define our diets. Finland - Flying the flag for research excellence.
Insight publishers 65-67.

WWW.projectsmagazine.eu.com. http://viewer.zmags.com/publication/649b3363#/649b3363/64

Sandell M (2014) Fascinating tastes. p.62, Horizon 2020 projects: portal. Issue 3.
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http://www.horizon2020publications.com/H3/#62

15. Sandell M (2014) A boost of flavour. Horizon 2020 projects: portal October. Issue 4. P 155

16. Sandell M (2014) Senses and sensory perception in: 5D cookbook (editors Hopia & lhanus) ISBN 978-951-29-
5742-2 5dcookbook.fi english

17. Sandell M (2014) Aistit ja aistimukset in: Moniaistinen keittokirja (toimittajat Hopia & Ihanus), ISBN 978-951-
29-5742-2 Sdcookbook.fi finnish

D5 Textbook, professional manual or guide

1. Sandell M, Terho H, Lundén S, Kihlberg I, Carlehag M (2015) Guidelines for sensory evaluation of bread. NMKL
procedure No. 31

2. Viitaniemi J, Silvennoinen M, Oresto J, Sandell M (2015) Mukulat kasvaa. Famoso. ISBN: 978-952-93-5441-2
(nid). 51 s.

3. Kontukoski M, Paakki M, Thureson J, Pitkdkoski T, Uimonen H, Sandell M ja Hopia A (2016) Ruokailuympériston
vaikutus terveellisiin ruokavalintoihin. Seindjoen ammattikorkeakoulun julkaisusarja A23. ISBN 978-952-7109-
45-8.

4. Sandell M, Kraggerud H, Olafsdottir A, Hyldig G. Guideline for sensory evaluation of berries. NMKL procedure.

POSTERS (peer-reviewed abstracts) in international peer-reviewed scientific meetings

1. Hakala, M., Ahro, M, Kauppinen, J. Kallio, H. (1999) Application of low resolution Fourier transform infrared gas
analyser to analysis of strawberry volatiles, 9th Weurman flavour research symposium, June 21.-25.6.1999, Freising,
Germany

2. Lehmushovi A & Hakala M. (1999) Pensasmustikan sisdinen laatu ja peltotuotanto, AGRO-FOOD, Tampere.

3. Ahro M, Hakala M, Kauppinen J and Kallio H. (2000) Low Resolution FT-IR Analysis of Volatile Aroma Compounds
of Strawberry, XXXIV annual conference of the Finnish Physical Society, March 9-11.3.2000, Espoo.

4. Ahro M, Kauppinen J, Hakala M and Kallio H. (2001) Gas-phase FT-IR analysis of supercritical carbon dioxide extracted
caraway (Carum carvi L.) fruit oils, Pittcon 4.-9.3.2001, New Orleans, LA, USA.

5. Hakala M, Tiitinen K, Immonen A, Tahvonen R, Tahvonen R, Kallio H. (2001) The influence of Intensified production
on sensory properties, sugars, acids and volatile compounds of frozen strawberry. 4™ Pangborn Sensory Science
Symposium, 22-26.7.2001, Dijon, France.

6. Tiitinen K, Hakala M*, Tahvonen R, Koskela K, Kallio H. (2001) The effect of irrigation and fertilisation methods on
Sensory quality of fresh strawberries, 4" Pangborn Sensory Science Symposium, 22-26.7.2001, Dijon, France.

7. Lapveteldinen A, Hakala M, Kallio H. (2001) Organic cultivation does not influence sensory properties of frozen
strawberries, 4™ Pangborn Sensory Science Symposium, 22-26.7.2001, Dijon, France.

8. Hakala M, Lapveteldinen A, Kallio H. (2003) Effect of variety on chemico-physical properties of strawberry jams
products, 5™ Pangborn Sensory Science Symposium, 22-26.7.2003, Boston, USA.

9 Pohjanheimo T, Tiitinen K, Tahvonen R, Hakala M. (2003) The effect of irrigation and fertilisation methods on sensory
quality of frozen black currant, 5™ Pangborn Sensory Science Symposium, 22-26.7.2003, Boston, USA.

10 Tiitinen K, Pohjanheimo T, Kallio H, Hakala M. (2003) Influence of intensified production on consumer preference of
frozen black currant and strawberry, 5™ Pangborn Sensory Science Symposium, 22-26.7.2003, Boston, USA.

11. Tiitinen K. Pohjanheimo T, Hakala M, Tahvonen R, Kallio H. (2004) Flavour profile of frozen black currant: extraction
by SPME and analysis by GC sniffing. 7" Wartburg symposium on Flavour chemistry and biology. 21.-23.4.2004,
Eisenach, Germany.

12. Pohjanheimo T., Hakala M, Airaksinen S, Ruohonen K. (2004) Relationship between texture profile and instrumental
texture analyser of raw rainbow trout fillet. A Sense of identity. European Conference on Sensory science of food
and beverages. Florence. 26.-29.9.2004

13. Tiitinen K, Hakala M, Tahvonen R & Kallio H. (2004) Effect of Production Method on the Sensory Quality of
Strawberry Fruit. A Sense of identity. European Conference on Sensory science of food and beverages. Florence.
26.-29.9.2004

14. Tiitinen K, Vahvaselkd M, Hakala M, Laakso S, Kallio H. (2005) Effect of malolactic fermentation on the volatile
aroma compounds in four sea buckthorn varieties 11th Weurman flavour research symposium, 21.- 24.6.2005,
Roskilde, Danmark

15. Tiitinen K, Jarvinen A, Hakala M, Kallio H. (2005) Perception of astringency in Sea buckthorn juice. 6™ Pangborn
Sensory Science Symposium, 7-11.8.2005, Harrogate International Centre, Yorkshire, UK.

16. Pohjanheimo T, Hakala M, Kallio H. (2005) Texture properties of flaxseed bread during storage. 6™ Pangborn Sensory
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Science Symposium, 7-11.8.2005, Harrogate International Centre, Yorkshire, UK.

Tahvonen RLM, Jarvenpad S, Ouwehand A, Hakala M, Jarvenpéda E, Salminen S. (2005) An antioxidative probiotic
bacterium, Lactobacillus fermentum ME-3, survives in soft cheese spreads with different fat contents. 8th symposium
on Lactic acid bacteria - Genetics, metabolism and applications. 28.8-1.9.2005, Egmond aan Zee, The Netherlands.

Pohjanheimo T, Sandell M. (2006) The effect of consumer demographic on the preferences of rye bread in Finland. A
Sense of Diversity. 2™ European conference on sensory consumer science of food and beverages. 26.-29.9.2006, The
Hague, Netherlands.

Sandell M, Mattila S, Alarcon S, Breslin PAS (2009) Comparing the Distributions of human TAS2R38 taste receptor
Genotypes in Philadelphia and in Southern Finland. AChemS XXXI Annual Meeting 22-26.4.2009, Sarasota,
Florida, US
Laaksonen O, Sandell M, Vaarno J, Jarvinen R, Kallio H (2009) Location of astringency and bitterness in crowberry
(Empetrum nigrum) berries. Submitted to 8™ Pangborn Sensory Science Symposium, 26-30.7.2009, Florence, Italy.
Laaksonen, O., Sandell, M., Heini6, R.-L., Nordlund, E., Malinen, H.-L., Kallio, H. Effect of heat treatment and
pectinase on sensory profile of black currant (Ribes nigrum) juices. A Sense of Quality - Fourth European Conference
on Sensory and Consumer Research, 5—8 September 2010, Vitoria-Gasteiz, Spain.
Puolimatka T & Sandell M (2010) Human TAS2R38 taste receptor Genotypes are connected to perceived
Sweet-Bitter taste modality in Vegetables. Food Oral Processing - Physics, Physiology and Psychology of
Eating, 5.-7.7.2010, University of Leeds, UK.
Laaksonen O, Ahola J, Sandell M (2011) Explaining the pleasantness of bilberry and crowberry juices by
combining sensory and chemical data, in 13th Weurman Flavour Research Symposium, Zaragoza, Spain 26.-
30.9.2011

Sandell M, Laaksonen O, Puputti S, Kallio H, Yang B (2011) The role of ethyl-beta-D-glucoside in
pleasantness of sea buckthorn juice, in 13th Weurman Flavour Research Symposium, Zaragoza, Spain 26.-
30.9.2011

Airaksinen S, Suomela J-P, Sandell M, Koskela J, Kankainen M (2011) European whitefish tailored to benefit
the whole value chain. In West European Fish Technologists Association (WEFTA) 27-30 September 2011,
Gothenburg Sweden

Sandell M, Laaksonen O, Lundén S (2011) Key orosensory characteristics of lingonberry (vaccinium vitisidaea), in 9th
Pangborn Sensory Science Symposium, Toronto, Canada, 4.-8.9.2011

Knaapila A, Vaarno J, Lagstrom H, Sandell M (2012) Preference for saltiness, food neophobia, and vegetable
intake, ISOT 2012 meeting, June 23-27, 2012, Stockholm, Sweden

Sandell M, Kallio M, Knaapila A, Puolimatka T, Laitinen K (2012) Human TAS2R38 taste receptor genotypes have a
role in consumption of lingonberry (Vaccinium vitis-idaea), ISOT 2012 meeting, June 23-27, 2012, Stockholm,
Sweden

Laaksonen O, Makilda LM, Sandell M, Kallio H, Yang B (2012) Consumer Reactions to Blackcurrant Juices
Prepared with or without Enzymes. 5th European Conference on Sensory and Consumer Research. 9.-

12.9.2012. Bern Switzerland

Aisala H, Kalpio M, Sandell M, Sinkkonen J, Hopia A, This H. (2013). Quantifying
changes of selected compounds in potato during thermal processing using In situ quantitative nuclear magnetic
resonance spectroscopy (isgNMR). EuroFoodChem XVII. May 7-10, 2013. Istanbul, Turkey.

Laaksonen O, Terho, Knaapila, Mattila S Puolimatka T, Sandell M (2013) Learning about senses: Associating colours

to sweet and sour taste 10th Pangborn Sensory Science Symposium, Rio de Janeiro, Brazil

Puolimatka T, Hoppu U, Knaapila, Laaksonen, Sandell M (2013) Impact of A/TAS2R38 genotype together with gender
on consumption of Nordic red berries, 10th Pangborn Sensory Science Symposium, Rio de Janeiro, Brazil

Airaksinen S, SuomelaJP, Tarvainen M, Sandell M, Kiviranta H, Kankainen M (2013) Optimizing fish oil usage in trout
farming — searching for a profitable value chain, 43 WEFTA Conference, 9-11 October 2013, Tromsg, Norway

Pordevi¢ R, Gibson B, Sandell M, De Billerbeck G, Nikic¢evi¢, Bugarski, Nedovi¢ V (2014) Raspberry wine
fermentation by suspended and immobilized selected yeast cells. In 5th European Yeast Flavour Workshop
Conference, Biotechnology for Natural Flavour production. 5-7.5.2014 Montreaux (Switzerland)

M. Sandell, O. Laaksonen, A. Knaapila, H. Terho, S. Mattila, H. Aisala, P. Ojansivu, U. Hoppu (2014) Ability Of Adults
To Identify Pure Taste Modalities Is Roller-Coastering. Eurosense. Copenhagen 7.-9.9.2014. (Denmark)

Knaapila, Laaksonen, Hoppu, Lagstrom and Sandell (2014) Olfactory Cues Associated With Approach And Avoidance
Of Foods. ECRO, Dijon 9.-11.9.2014 (France)

Knaapila, Merinen, Laaksonen, and Sandell (2014) Potential of spices as tools to study human olfaction and eating
behavior (Germany)

Puputti S, Aisala H, Ojansivu P, Mattila S, Sandell M (2015) Identification of components in taste mixtures and
perception of dominant taste is individual. In to 11th Pangborn sensory science symposium. Goteborg 24.-28.8.2015
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Aisala H, Puputti S, Mattila S, Pohjanheimo T, Hoppu U, Sandell M (2015) Caffeine is not bitter for everyone.
Submitted to 11th Pangborn sensory science symposium. Goteborg 24.-28.8.2015

Karlund A, Hanhineva K, Lehtonen M, Karjalainen R, Sandell M (2015) Sensory properties of strawberry cultivars
grown both organically and conventionally. In 11th Pangborn sensory science symposium. Goteborg 24.-28.8.2015

Knaapila A, Laaksonen O, Virtanen M, Lagstrom H, Sandell M (2015) Aromas of spices: factors associated with their
pleasantness. In 11th Pangborn sensory science symposium. Géteborg 24.-28.8.2015

Pohjanheimo T, Kankaanpad J, Jokinen M, Sandell M (2015) Texture properties of smoothie products —relationships
between descriptive analysis, projective mapping and rheological measurements. In 11th Pangborn sensory science
symposium. Goteborg 24.-28.8.2015

Sandell M, Donsouzi S, Mattila S, Laaksonen O, Paraskevopoulou A (2015) Sensory properties of pound cakes baked
with whey protein. In 11th Pangborn sensory science symposium. Goteborg 24.-28.8.2015

Hopia A, Sandell M, Tahvonen R, Thanus S (2015) Hedelmien, vihannesten ja marjojen menekinedistimiskampanjat
nuorille. Valtakunnalliset Ravitsemustieteenpdivit, 5.-6.10.2015 Helsinki

Aisala H, Suomela J-P, Hopia A, Sandell M (2016) Odour contributing volatile aroma compounds of wild edible nordic
mushrooms. 11th Wartburg symposium. June 2016, Eisenach, Germany.

Aisala H, Raittola A, Laaksonen O, Sandell M. (2016) Odour characteristics of wild edible nordic mushrooms.
ISOT2016, 17th International Symposium on Olfaction and Taste, June, Japan.

Knaapila A, Laaksonen O, Virtanen M, Lagstrom H, Sandell M (2016) Subjective olfaction and responses to food-
related odors. ISOT2016, 17th International Symposium on Olfaction and Taste, June, Japan.

Lundén S, Mattila S, Sandell M (2016) Differences in liking of snack products between adolescents and adults.
Eurosense 7th European Conference on sensory and consumer research, Dijon, September 2016.

Puputti S, Aisala H, Hoppu U, Sandell M (2016) Multidimensional measurement for individual differences in human
sense of taste. Eurosense 7th European Conference on sensory and consumer research, Dijon, September 2016.

Kumpulainen T, Sandell M, Junell P, Hopia A, Colour measurement as an indicator of lettuce freshness. Eurosense 7th
European Conference on sensory and consumer research, Dijon, September 2016.

Sandell M, Puputti S, Aisala H, Hoppu U (2016) Genetic variation in TAS2R38, TAS2R16 and TAS2R19 together with
taste sensitivity to caffeine. Eurosense 7th European Conference on sensory and consumer research, Dijon, 11.-
14.9.2016.

Paakki, Hopia, Sandell, Aaltojérvi (2017) The effect of food colors to food choice. Food Summit. Seindjoki. 7.-8.6.2017

Forsman L, Pohjanheimo T, Luomala H, Sandell M. Pangborn (2017) In the eye of the beholder: Creating a visual
specification of the consumer experience for food packaging design. 12th Pangborn Sensory Science Symposium,
20.-24.8.2017 Rhode Island, USA

Pohjanheimo T, Forsman L, Norrdal M, Sandell M (2017) Developing a multisensory experience profile of a place:
Case Finland. 12th Pangborn Sensory Science Symposium, 20.-24.8.2017 Rhode Island, USA

Lundén S, Syrjdla H, Mikila T, Kénnold K, Liukkonen T, Luomala H, Sandell M (2017) Individual smell perceptions
in snacking. 12th Pangborn Sensory Science Symposium, 20.-24.8.2017 Rhode Island, USA

Kumpulainen T, Sandell M, Vainio A, Hopia A (2017) The importance of personal values on the food origin induced
experience. 12th Pangborn Sensory Science Symposium, 20.-24.8.2017 Rhode Island, USA

Puputti S, Aisala H, Sandell M (2017) People sensitive to caffeine taste also call it bitter 12th Pangborn Sensory Science
Symposium, 20.-24.8.2017 Rhode Island, USA

Aisala H, Sola J, Hopia A, Linderborg K, Sandell M (2017) Aroma compounds of wild edible Finnish mushrooms
measured with gas chromatography-olfactometry. 15th Weurman Flavour Research Symposium. 18-22.9.2017,
Graz, Austria.

Sandell M, Paasio J. (2017) Perception of lavender oil room fragrance in multisensory laboratory. 12th Pangborn
Sensory Science Symposium, 20.-24.8.2017 Rhode Island, USA

Kaimainen M, Laaksonen O, Jarvenpad E, Sandell M, Yang B (2017) Spray dried betanin as food colourant in model
juices. 25th International Conference on Bioencapsulation, 3.-6.7.2017, France.

Sandell M, Vanag A, Laaksonen O (2017). Impact of enzyme treatment on flavour of aronia juice. 15th Weurman
Flavour Research Symposium. 18-22.9.2017, Graz, Austria.

Puputti S, Aisala H, Hoppu U, Sandell M (2018) Multidimensional measurement for individual differences in human
sense of taste. 14th Sensometrics meeting in Montevideo

Knaapila A, Sandell M, Lagstrom H (2018) Food aversions and food neophobia in parents of young children. BFDG
April 2018 - Scientific Conference On Eating & Drinking. Lyon. France.

Acharya S, Hégglin C, Jontell M, Wenneberg B, Ekstrom J, Sandell M, Carlén A (2018) Saliva And Associated
Factors In Patients With Burning Mouth Syndrome (BMS). 14th Biennial Congress of EAOM in conjunction with
the world workshop on oral medicine VII. 27.-29.9.2018 Gothenburg.

Paakki M, Hopia A, Sandell M (2018) The visual attractiveness of color contrasts in food. Eighth European
Conference on Sensory and Consumer Research. 2.-5.9.2018, Verona, Italy.
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68. Puputti S, Aisala H, Hoppu U, Sandell M (2018) The effect of taste sensitivity on the pleasantness of vegetables,
fruits, and berries. Eighth European Conference on Sensory and Consumer Research. 2.-5.9.2018, Verona, Italy.

69. Aisala H, Hopia A, Pohjanheimo T, Sandell M (2018) Mushroom consumer segmentation based on liking of Nordic
edible wild mushrooms. Eighth European Conference on Sensory and Consumer Research. 2.-5.9.2018, Verona,
Italy.

70. Lundén S, Forsman L, Hopia A, Sandell M (2018) 3D-food encounter challenges in acceptability. Eighth European
Conference on Sensory and Consumer Research. 2.-5.9.2018, Verona, Italy.

71. Wallner M, Laureati M, Alfaro B, Lengard Almli V, Jilani H, Methven L, Sandell M, Sandvik P, Zeinstra G. (2018)
The influence of BMI on children's food preferences - Austrian results of the B-Tex study. Eighth European
Conference on Sensory and Consumer Research. 2.-5.9.2018, Verona, Italy.

72. Kahkonen K, Ronkd A, Hujo M, Sandell M, Lyytikdinen A, Nuutinen O (2018) Fruit and vegetable consumption
among 3—5-year olds and their parents. Eighth European Conference on Sensory and Consumer Research. 2.-
5.9.2018, Verona, Italy.

73. Laureati M, Proserpio C, Alfaro B, Almli V, Jilani H, Methven L, Sandell M, Sandvik P, Wallner M, Zeinstra G
(2019) Cross-national differences in children food neophobia: a comparison of six European countries. 13th
Pangborn Sensory Science Symposium. 28.7.-1.8.2019. Edinburgh. Scotland. UK.

74. Sandell M, Hopia A, Galmarini M, Puputti S, Moneeo P, Moneeo I, Mesz B (2019) Cross-modal perception between
soundscape and taste contributes to liking of coffee 13th Pangborn Sensory Science Symposium. 28.7.-1.8.2019.
Edinburgh. Scotland. UK.

75. Wallner M, Gruber R, Methven L, Almli V, Jilani H, Laureati M, Sandell M, Zeinstra G (2019) Results of the E3S B-
Tex study: Relationship between BMI, fibre intake and texture preferences in Austrian and UK children. 13th
Pangborn Sensory Science Symposium. 28.7.-1.8.2019. Edinburgh. Scotland. UK.

76. Lundén S, Forsman L, Hopia A, Sandell M (2019) Suspicious or lovely insects - how neophobics and neophilics differ
in acceptability of insects. 13th Pangborn Sensory Science Symposium. 28.7.-1.8.2019. Edinburgh. Scotland. UK.

77. Sandvik (2019) Application of the Check-All-That-Apply (CATA) method to explore sensory perception in children
with different degrees of food neophobia. 13th Pangborn Sensory Science Symposium. 28.7.-1.8.2019. Edinburgh.
Scotland. UK.

ORAL PRESENTATIONS (peer-reviewed abstracts) in international peer-reviewed scientific meetings

1. Jarvenpaid E, Lapveteldinen A, Hakala M, Mujunen T, Aapasuo J, Huopalahti R, Kallio H. (1999) SPME-GC of
strawberry volatiles detected by FID, MS and sniffing. 4" International Symposium: Extraction for Sample
Preparation, Siegen, Germany 22.-23.9.1999, 48-49

2. Hakala M, Lapveteldinen A, Tahvonen R, Huopalahti R, Kallio H. (2000) Quality factors of Finnish Strawberries. 4™
International Strawberry Symposium, July 9.-14.7.2000, Tampere.

3. Hakala M, Tahvonen R, Lapveteldinen A, Huopalahti R, Kallio H. (2001) The mineral elements and vitamin ¢ in
conventionally and organically cultivated strawberries, 17" International Congress of Nutrition, 27.-31.8.2001,
Vienna, Austria.

4. Hakala M, Ahro M, Kauppinen J and Kallio H. (2001) Applications of gas-phase FT-IR spectroscopy to different
foodstuff volatiles, The First International Conference on Advanced Vibrational Spectroscopy ICAVS-1, 19.-
24.8.2001, Turku.

5. Hakala M. (2001) Quality factors of Finnish strawberries - Analyses and relationships, 6th Workshop on the
Developments In The Italian PhD Research In Food Science And Technology Acitrezza (CT), 20 - 22.9.2001, Italy

6. Hakala M, Partanen R, Ahro M, Kallio H and Forssell P (2002) Stability of microencapsulated caraway flavour extract,
10th Weurman flavour research symposium, June 2002, 24.-28.6.2002., Dijon, France.

7. Hakala M. (2003) Effect of oxidation on lipophilic aroma compounds in plant oils, in LipidsForum, June 15.-18.6.2003,
Naantali. (invited)

8. Hakala M, Heinonen A, Sjévall O, Kallio H. (2004) Effect of oxidation on flavour of oat and linseed products. 7"
Wartburg symposium on Flavour chemistry and biology. 21.-23.4.2004, Eisenach, Germany.

9. Pohjanheimo T, Hakala M, Kallio H. (2005) Effect of baking process and storage on volatile composition of flaxseed
breads. 11th Weurman flavour research symposium, 21.- 24.6.2005, Roskilde, Danmark

10. Hakala M, Tiitinen K, Pohjanheimo T, Kallio H, Breslin P. (2005) Why naturally healthy fruit may be seen as unpleasant
or non-appetitive? PacifiChem, 15.-20.12.2005, Honolulu, Hawaii, USA.

11. Hakala M. (2005) Bitterness: N-C=S Compounds and the TAS2R38 Receptor. Monell Chemical Senses Center 34"
Annual Sponsor Meeting 18.-20.10.2005, Philadelphia, USA.

12. Hakala M & Pepino Y (2006) “PROP and Food preferences”. Colloquim on Genetics of Chemosensation, Monell
Chemical Senses Center, Philadelphia 5.-6.4.2006
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13. Hakala M (2006) “hTAS2R38 receptor genotypes predict the bitterness of -N-C=S compounds and selected vegetables”.
Monell Chemical Senses Center, Philadelphia 18.4.2006

14. Hakala, M., Alarcon, SM., Estrella, N., Breslin, P.A.S (2006) hTAS2R38 Haplotypes Determine Bitterness Ratings of
Glucosinolate Containing Vegetables. AChems XXVII -28"™ Annual meeting, Sarasota, Florida. 26.-30.4.2006

15. Sandell M (2007) ”Flavors and off-flavors of functional food ingredients”, FFN meeting at IATA-CSIC, Valencia, 22-
23 October 2007. (Invited)

16. Sandell, M, Breslin P.A.S (2008) hTAS2R38 receptor genotypes predict the bitterness of thiourea compounds in solution
and in selected vegetables. In Weurman Symposium 2008, Interlaken, Switzerland, July 2008.
17. Sandell M, Jarvinen T, Mattila S (2009) Taste profile of Rucola (Eruca sativa) depends on human TAS2R38 taste
receptor Genotypes and Phenotypes. Submitted to 8" Pangborn Sensory Science Symposium, 26-30.7.2009,
Florence, Italy.
18. Sandell M (2011) Bitter sensation and food perception, in 14th Nordic Workshop in Sensory Science,
Copenhagen, Denmark, 5.-6.10.2011 (invited)

19. Vaarno J, Leppélé J, Kaljonen A, Sandell M and Lagstrom H (2011) Parental neophobia and children’s
exposure to novel foods, is there a connection? - the STEPS Study, in EUPHA conference 'Public H ealth and
Welfare — Welfare development and health', 10.-12.11.2011, Copenhagen, Denmark

20. Sandell M (2012) Factors regulating biosynthesis and metabolism of secondary metabolites in fruits and berries. IN
China-Finland Bilater seminar 26-27.4.2012 Beijing Forestry University, Beijing, China. (invited)

21. Sandell M (2012) Flavour chemistry and sensory analysis of Food. IN China-Finland Bilater seminar 26-27.4.2012
Beijing Forestry University, Beijing. China. (invited)

22. Sandell M (2012) Structures and Functions of lipids and secondary metabolites in berries. IN China-Finland Bilater

seminar 26-27.4.2012 Beijing Forestry University, Beijing. China. (invited)

23. Sandell M, Norrdal M (2013) Product perception with human senses. WORKSHOP chair. Buscinessence 21.-22.5.2013,
Turku Logomo (invited chair)

24. Sandell M (chair), Bent Egberg Mikkelsen”, Hanna Lagstrdm® and Arja Lyytikidinen* WORKSHOP 12: Future for food
education. In Future for Foods, 6.-7.6.2013, Turku

25. Sandell M, Laaksonen O (2013) Complexity of Flavour properties and selected Nordic Berries, 4th European Yeast
Flavour Workshop Conference, Biotechnology for Natural Flavour production. July 22-23.7.2013 Freising Germany

26. Laaksonen M, Yang B, Sandell M (2013) Factors affecting taste of black currnt (Ribes Nigrum) juice, 4th European
Yeast Flavour Workshop Conference, Biotechnology for Natural Flavour production. July 22-23.7.2013 Germany

27. Sandell (2013) M Complexity of flavour properties in selected Nordic berries, International conference: non-wood
forest products, health and well-being, 12th-13th of November 2013, Hotel Korpilampi, Espoo, Finland

28. Sandell M, Donsouzi S, Laaksonen O, Mattila S, Paraskevopoulou (2014) Influence of egg proteins on sensory
properties of Madeira-type cakes. In 5th European Yeast Flavour Workshop Conference, Biotechnology for Natural
Flavour production. 5-7.5.2014 Montreaux (Switzerland)

29. Laaksonen O, Sandell M, Hoffmann T, Schwab W (2014) Furaneol derivatives in Finnish berries by LC-MS and GC-
MS analyses. Sth European Yeast Flavour Workshop Conference, Biotechnology for Natural Flavour production. 5-
7.5.2014 Montreaux (Switzerland)

30. Ojansivu P, Laitinen K, Hoppu U, Sandell M (2014) The role of food education activities in moderating food neophobia
with Finnish pre-school children. In Values of Childhood and Childhood Studies. 7-9.5.2014 Oulu

31. Lagstrdom H, Vaarno J, Sandell M (2014) Family eating context in relation to eating behavior of preschoolers - The
STEPS Study. In Values of Childhood and Childhood Studies. 7-9.5.2014 Oulu (Finland)

32. Kaimainen M, Jarvenpiaa E, Laaksonen O, Sandell M and Huopalahti R (2014) Stability and consumer acceptance of
spray-dried betanin in model juices. XXII International Conference on Bioencapsulation. 17-19.9.2014, Bratislava,
Slovakia

33. Sandell M, Prinz M (2014) Sapere Buffet in Finnish kindergartens. 3rd Sapere Scientific meeting in Turku. 2.-

3.10.2014

34. Laaksonen O, Sandell M, Puputti S, Kallio H, Yang B. Sensory contribution of ethyl-p-D-glucoside isolated from sea

buckthorn juice. 3rd european workshop on sea buckthorn, Euroworks 2014. Producing quality sea buckthorn.

35. Sandell M (2015) Flavour research and food education in FFF, in Food & Fun, Reykjavik 26.2.2015 (invited)

36. Sandell M (2015) The role of genetics in children’s food preferences. In Children and food preferences, Tailormade

healthy food - nordic food trends. 4th e3s symposium & 16th Nordic sensory workshop, Oslo 11.-12.5.2015 (invited)

37. Sandell M (2015) Sensory based food education activities in kindergartens In Nordisk congress on Child welfare.

28.8.2015 Turku (invited)

38. Sandell M, Prinz, Ojansivu, Hoppu (2015) Sensory-based food education and willingness to taste in Finnish

kindergartens. 5th Sapere Scientific meeting 24.-25.9.2015, Uppsala, Sweden invited

39. Sandell M (2015) The role of genetics in children’s food preferences. ”Smakéventyr — Lustfyllt larande med sinnena i

fokus” Gothenburg, Sweden. 3.12.2015 (invited)
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40. Magalhaes F, Krogerus K, Ruohonen L, Sandell S, Gibson B (2016) Cider fermentation with newly-generated
Saccharomyces cerevisiae x Saccharomyces eubayanus hybrids. PYFF6 - 6th Conference on Physiology of Yeasts and
Filamentous Fungi, July 11-14, 2016, Lisbon, Portugal.

41. Sandell M (2016) Willingness to taste or eat? 6th Sapere Scientific meeting 5.-7.9.2016, Norway (invited)

42-43. Sandell M, Puputti S, Aisala H, Hoppu U (2016) Genetic variation in TAS2R38, TAS2R16 and TAS2R19 together
with taste sensitivity to caffeine. Eurosense 7th European Conference on sensory and consumer research, Dijon, 11.-
14.9.2016. Oral presentation and flash presentation in different sessions.

44. Hopia A, Thanus S, Puputti S, Sandell M (2017) New tools to promote vegetable consumption of college student-

participatory food development and sensory-based activities for adolescents. COOK & Health Symposium 2017, March

2017. London.

45. Linking digital game-playing motivational to food consumption. Gamifin 2017, Pori. June 2017

46. Sandell M (2017) Food preferences and taste genetics. University of Milano, July 2017. Italy

47. Sandell M, Vanag A, Laaksonen O (2017). Impact of enzyme treatment on flavour of aronia juice. 15th Weurman
Flavour Research Symposium. 18-22.9.2017, Graz, Austria.

48. Sandell M (2017) Food education activities with Finnish Young people -case: NuHeViMa program. 28.9.2017. 6th
Sapere Scientific Symposium. Paul Bocuse Institute, Lyon, France.

49. Sandell M (2017) Fascinating Nordic wild berries. In Seminario internacional de superalimentos peruanos y

finlandeses. Lima, Peru. 17.11.2017 (Invited)

50. Aisala H, Rauttila A, Laaksonen O. Sandell M (2017) Taste characteristics of wild edible Nordic mushrooms. In

NTFPs and bioeconomy 28.11.2017 —30.11.2017 Rovaniemi, Arctic centre.

51. Sandell M (2018) Genetic variation and food preferences. In Food Business Summit and ERIAFF Conference,

Seindjoki, Finland, 11.-13.6.2018.

52. Sandell M (2018) Individual differences in sensory perception create unique experience worlds. Key note in Eighth

European Conference on Sensory and Consumer Research. 2.-5.9.2018, Verona, Italy.

53. Laureati M, Alfaro B, Lengard Almli V, Jilani H, Methven L, Sandell M, Sandvik P, Wallner M, Zeinstra G. (2018)
Individual differences in food texture perception and preferences: across-national study in school-aged children.
Eighth European Conference on Sensory and Consumer Research. 2.-5.9.2018, Verona, Italy.

54. Forsman L, Lundén S, Hopia A, Sandell M (2019) Turning icky stuff into delicious food -Creating sustainable future
food with the help of sensory science and influencer co-creation. 13th Pangborn Sensory Science Symposium.
28.7.-1.8.2019. Edinburgh. Scotland. UK.

55. Sandell M, Sensory-based food education activities in Finnish kindergartens: Case Turku and Hanko. Nordic
Conference on Feeding Difficulties in Children, HELSINKI 30.8.2019 (Invited)

56. Sandell M, (2019) Sensory-based food education activities with Finnish kids and Youth. Seminar on Music, Food,
Children, Seindjoki 5.11.2019 (Invited)

57. Sandell M, Fascinating Flavour and Food Choices. Nordic Poultry Conference. Turku. 7.11.2019 (Invited)

58. Sandell, Paasio, Mattila, Puputti (2019) Investigating the influence of smell in the multisensory context. Food
perception: Mechanisms, innovation, health (Invited) 14.-15.11.2019 Institut Paul Bocuse, Lyon, France

Lectures for Professionals
1. Hakala M. (1997) “Psykologisten tekijoiden huomioiminen kokeen jirjestimisessd”, Aistinvaraisen arvioinnin
perusteet —kurssi, Pyhéjarvi-Instituutti, 27.11.1997 (Luento/lecture)
2. Hakala M. (1998) “Yéttomdn yon aromi mansikassa — onko sitd tutkimuksen valossa?”, International congress of
Horticultural berries, 2.4.1998, Sisd-Savon marjaosaamiskeskus, Suonenjoki (Luento/lecture)

3. Hakala M. (1999) "Gasmet — vaihtoehto elintarviketeollisuuden on line —analytiikkaan.” Elektroninen nend
Tekesin prosessiteollisuuden on-line mittaustekniikat —teknologiaseminaari 30.11.1999 VTT, Biotechnology,
Otaniemi, Espoo. (Luento/lecture)

4. Hakala M. (2001) "Aistinvaraisen laadun merkitys markkinoinnissa.” Koulutusseminaarissa: Terveysvaikutteisten
elintarvikkeiden kehittdminen, Foodwest Oy, 6.-7.9.2001, Seindjoki. (Luento/lecture)

5. Hakala M. (2001) “Chromatographic methods in bioorganic chemistry -Gas Chromatography”. Course of Graduate
School of Bioorganic Chemistry, University of Turku , June 11 - 13, 2001 (Luentosarja/lectures)

6. Hakala M. (2001) ”Kaasu-faasi FT-IR:n soveltaminen elintarvikeanalytiikassa.” Tekes On-line prosessiteknologiat
-ohjelmat vuosiseminaari. Espoo Hanasaari, 12.12.2001. (Luento/lecture)

7. Hakala M. (2001) ”Ruoan koostumuksen ja aistittavan laadun vdiliset vuorovaikutukset” ELO-seminaari Mista
ruoka koostuu -seminari. Turku. 11.9.2002. (Luento/lecture)

8. Hakala M. (2003) “Innovaatiot uusiksi tuotteiksi.” ELO-seminaari Vihannesten terveysvaikutukset ja prosessointi.
Piikki®, Tuorla. 14.3.2003. (Luento/lecture)
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Hakala M. (2004) “Terveysvaikutteisten elintarvikkeiden maittavuuden parantaminen.” Elintarvikealan teknologiat
seminaari, Tampere. 3.2.2004. (Workshop alustus ja keskustelun johtaminen/lecture)

Salminen S ja Hakala M. (2004) Tuovatko terveysvaikutteiset elintarvikkeet terveyttd? XXV Tampereen
ladkaripaivat 18.-20.3.2004

Hakala M (2004) “Pakkauksen vaikutus elintarvikkeen aistittavaan laatuun.” PacTech-Elko-messut, 12.-
15.10.2004, Helsingin Messukeskus. (luentosarja/lectures)

Hakala M (2004) “Hajujen ja makujen kemia aistilabran arjessa.” Esanssiteollisuusyhdistys r.y.n tilaisuus
24.11.2004 Helsinki. (luento/lecture)

Hakala M. (2005) “Flavor perception and genetics.” ABS-course Flavor & Food —Innovations and safety aspect,
Turku, 15.-17.8.2005 (Luento ja harjoitustyd/lecture & laboratory experiment)

Sandell M (2007) ”Lajike ratkaisee tyrnin maun”, Monipuolinen ja terveellinen tyrni —suomalaisen tutkimuksen
tuoreet saavutukset, Palace Gourmet, Helsinki 5.3.2007.

Sandell M (2008) fff-Flavor cases: Flavor and bread-making. Global Cluster, Berlin. 25.1.2008

Sandell M (2008) Marjojen maku on mahdollisuus, Marjat ja terveys, tutkimuksesta uusia tuotteita ja markkinoita,
Sitran huippuseminaari. 2.4.2008. Helsinki

Sandell M (2008) Bitter taste and genetics, Elintarvikepdivat, Helsingin messukeskus, 6.5.2008

Sandell M (2008) Terveellisen makumaailman haasteet. FIDA ryn syysluentopdiva 14.11.2008, Helsinki.

Sandell M (2009) Opetusndyte 20.2.2009, Biokemian ja elintarvikekemian laitos.

Sandell M (2009) luento 1.12.2009 Aistit ja ruoka: perittyd ja opittua, Haista, maista, nend suu seminaari,
Jyviaskyla.

Sandell M (2010) luento 3.2.2010. Olemmeko suomalaisina poikkeavia karvaan maistajia muihin verrattuna?
ATJn seminaari: Ulkomainen ja kotimainen maku. Tieteiden talo, Helsinki

Sandell M (2010) Makuja oppimaan: miten perimd vaikuttaa makujen maistamiseen. Suomen
Terveydenhoitajapdivat, Jarvenpad 12.2.2010

Sandell M (2010) luento 16.2.2010 Terveellisen maun haasteet. Mitd ruualta halutaan tulevaisuudessa?
Terveellisyyttd ja vastuullisuutta —seminaari, Jokioisten Tietotalo

Sandell M (2010) luento 17.4.2010 Tulevaisuuden elintarvikkeet, BMOL liittopaivit Turussa

Sandell M (2010) luento 8.6.2010 Maku ja sen vivahteet, Kotitalousopettajien liiton makukoulu-pdiva
Menetelmasta osaksi koulun arkea, Heureka, Helsinki

Sandell M (2010) luento ja harjoitustyd 9.9.2010, Luonnontieteen ulko-oppimisymparistdt ja biologian ja
maantieteen tdydennyskoulutus, Biotekniikka opetuksessa, Biologian opettajien tdydennyskoulutus.

Sandell M (2010) luento Healthy and pleasant - a fascinating challenge! ScanBalt Forum 2010, Tallinn 23.9.2010
Sandell M (2010) luento Aistimisen yksilollisyys ja makuaistimuksen monimutkaisuus. Pirkanmaan
sairaanhoitopiirin koulutuspdivé: Sapere ruoka ja ravitsemuskasvatusmenetelmd paivdhoidon arkeen. Tampere
26.10.2010

Sandell M (2010) luento Saliva and taste and some tastegenetics PEGASOS SALIVA SYMPOSIUM Turku, 25.11.2010
Sandell M (2011) luento, Hammaslédéketieteen paivat, Turku

Sandell M (2011) luento, Hammashoitajien paivat, Turku

Sandell M (2011) luento, Maistamisen yksiléllisyys, Food & Life-congress, Seindjoki 10.2.2011

Sandell M (2011) luento Lasten ruokakasvatus ja Sapere-menetelmd varhaiskasvatuksessa, Jyvaskyla 23.2.2011
Sandell M (2011) lecture, Makumaailman monet haasteet, Salon Duodecim-seuran syyskokoontuminen.
23.11.2011 Salossa.

Sandell M (2011) lecture, Taste genetics and taste perception, University of Turku, Department of
Otorhinolaryngology -Head and Neck Surgery 16.9.2011

Sandell M (2011) Aistit ruoan kokemisessa Koulutuspaketti 5 x 5 tuntia Turun Ammatti-instituutin Aikuiskoulutus,
koulutusala: hotelli, ravintola, matkailu, elintarvikealat. luennot + aistitesteja.

Sandell M (2012) luento, Lapsen makutottumuksista — perittyd vai opittua?, seminaarissa: Lasten
ruokatottumuksiin vaikuttaminen ja kokemuksia Sapere —menetelmastd, 12.1.2012, Seindjoen

keskussairaala, Seingjoki.

Sandell M (2012) luento, Aistit ruoan kokemisessa, Kuntoutuskeskus Petrea, Turku 27.2.2012

Sandell M (2012) luento, Makumaailmat ovat haasteita tdynnd — case: kotimaiset marjat, Turunmaan Duodecim-
seuran vuosikokouksessa 21.3.2012, Turku

Sandell M (2012) luento, Case: Potato. Food education activities with pre-school children in Turku. Ny

nordisk mat conference, Oslo 6.-7.11.2012

Sandell M (2012) luento: Lasten makutottumuksista. Lasten ruokailu ja ravitsemus —Sapere-menetelmi
lapsildaht6isen ruokakasvatuksen tukena. Salo 11.12.2012

Sandell M (2013) Bitter sensation and Food perception In: Jump to Medical Research in the University of Turku
2.9.2013
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Sandell M (2013) luento: Makuaistin kehittyminen, perittya ja opittua. 6.5.2013. Hameenlinna.

Sandell M (2013) luento: Yksilélliset makumaailmat, Heinon tukkumessut, 11.9.2013 Helsingin messukeskus
Sandell M (2013) luento: Aistit ja ruoka, Jarvenpain opisto 25.10.2013, Jarvenpaa

Sandell M (2013) luento: Aistit ruuan kokemisessa. BRS-seminaari. Ruokaa kaikilla aisteilla - aistinvaraisen
arvioinnin maailman haistelua. 29.10.2013. Linnasmaki, Turku.

Sandell M (2013) luento: Taste and genetics, Micromedicum seminars. 20.11.2013

Sandell M (2014) luento: Ruokamieltymysten muovautuminen - Sapere-menetelmd lasten ruokakasvatuksessa
Suomessa ja muissa pohjoismaissa. Ruuasta iloa ja terveyttd lapsille. Lasten ruokakasvatus varhaiskasvatuksessa -
hankkeen paédtdsseminaari. 11.2.2014 Jyviskyla.

Sandell M (2014) luento: Aistimisen yksilollisyys. Seminarissa: Katsoen, haistaen ja maistaen - aistiminen ja
muotoilu elintarvikkeen tuotekehityksessd. BSR Food Cluster Network. 23.9.2014 Helsinki

Sandell M (2014) luento: Food education activities with preschool children in Finland (Case Turku). ON-line
lecture. Baltic Region Healthy Cities Association. 19.9.2014

Sandell M (2014) luento: Aistit ja ruoka, Turun ruokamessut, Turun messukeskus 3.10.2014

Sandell M (2014) luento: Lasten yliopisto, Turun tiedemessut, Turun messukeskus 5.10.2014

Sandell M (2014) luento: Yksilélliset makumaailmat. Valtakunnalliset ravitsemuspdivét. Helsinki 6.-7.10.2014
Sandell M (2014) luento: Makumatka viinien maailmaan. Jarvenpain opisto 10.10.2014

Sandell M (2014) luento: Sensory based food education activities in kindergartens, Case Turku. IN symposium on
BioArt. Department of Art, Aalto University, School of arts, design and architecture. 30.10.2014

Sandell M (2015) luento: Maun aistiminen ja vaikutus ruoan valintaan. Sairaalaravitsemusterapeuttien
neuvottelupaiva. TYKS. 17.4.2015

Sandell M (2015) luento: Makumieltymykset varhaislapsuudessa. Makueldmyksid pienestd pitden — asiaa
lastenruoasta seminaari. 7.5.2015 Helsinki

Sandell M (2015) luento: Lapset ja aistien maailma, kokemuksia ja nikemyksid pdivikotien ruokakasvatuksesta.
Webseminaari. 4.6.2015 Maa- ja kotitalousnaiset (Kasvisaarteen arvoitus -koulutuspéiva)

Sandell M (2015) luento: Kokemuksia aistildhtoisestid ruokakasvatuksesta pdivikodeissa. Varsinais-Suomen
Ammattikeitté Osaajat. 3.9.2015. Petrea.

Sandell M (2016) Luonnontuotealan tutkimusta Varsinais-Suomessa. Luonnontuotealan mahdollisuudet ja kasvu
Varsinais-Suomessa. LUMOA-verkoston keskustelutilaisuus. 20.4.2016 Turku

Hopia A, Sandell M, Thanus S, Tahvonen R (2016) Hedelmien, vihannesten ja marjojen
menekinedistimiskampanjat nuorille. Terve SOS 2016. Seinijoki. Toukokuu 2016.

Sandell M (2016) Aistildhtoinen ruokakasvatus pdivikodeissa - mahdollisuuksia ja haasteita. Lapset, ruoka ja
nautinto - ajatushautomo. 20.4.2016 Turku.

Sandell M (2016) Chemical senses. Nordic PhD Course in sensory evaluation and food preferences. 18.10.
Copenhagen, DK

Sandell M (2016) Genetic aspects of taste and smell. Nordic PhD Course in sensory evaluation and food
preferences. 18.10.2016. Copenhagen, DK

Sandell M (2016) Aistimisen yksilollisyys ja makumieltymykset. V-S RTY syyspdiva 1.9.2016 Turku.

Sandell M (2016) Ihminen, ruoka ja kulttuuri. Tulevaisuusvaliokunta 30.11.2016 Helsinki

Sandell M (2017) Ruoka aistieldmyksend. Kids and Food. Suomi 100 6.4.2017. Turku

Sandell M, Salminen S (2017) Lausunto ruokapolittiseen selontekoon. 7.4.2017. Maa- ja metsétalousvaliokunta.
Sandell M, Norrdal M (2017) Aistit tuoteinnovaatioiden kehitystydssd. Innotori: Asiakasldhtinen tuotekehitys.
Turun AMK. 9.11.2017

Sandell M (2017) Tutkimusyhteistyé yritysten kanssa on mahdollisuus uuden luomiseen? Turun yliopiston
yrittdjyyspdiva 13.11.2017

Sandell M (2018) Mikd oudoissa mauissa viehdttdd? Jaitelofabriikki 13.9.2018 Helsinki.

Sandell M (2018) Zero carbon & Flavoria research platform. 16.5.2018 Turku

Sandell M (2018) Flavoria, terveysteknologinen tutkimusalusta tutkimukseen. Katse dataan. 31.5.2018

Sandell M (2018) Flavorian mahdollisuuksia monitieteisestd ndkokulmasta. 29.10.2018 Turku

Sandell M (2018) Individual differences in flavour perception. FHDP-134 Food Science Research: Designing
Flavour. University of Helsinki. 30.10.2018. Helsinki
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