Curriculum vitae, Per Mgller PhD

Education

Year: 1987, Cand. Scient, physics and mathematics, Niels Bohr Institute, University of Copenhagen,
Denmark.

Year: 1991, MA, Psychology, Department of Brain and Cognitive Science, University of Rochester,
NY, USA.

Year: 1992, PhD, Cognitive Science, Department of Brain and Cognitive Science, University of
Rochester, NY, USA.

Employments

1/10/2016 -1/7/2018 : Senior Scientist (part-time), Food Design and Consumer Behaviour,
Department of Food Science, University of Copenhagen, Denmark.

1/10/2017-1/3/2018: Visiting professor, University of Padova, Italy
2012-2016 : Editor-in-chief (with Peter Barham) of the scientific journal Flavour
2011- : private consultant

1/3/1999-1/10/2016: Associate Professor, Food Design and Consumer Behaviour, Department of
Food Science, University of Copenhagen, Denmark

1993-1999: Research Associate, Department of Physiological Sciences, Medical School, University
of Newcastle, UK

1987- 1992: Research assistant, teaching assistant, PhD student, Department of Brain and
Cognitive Science, University of Rochester, NY, USA.

Professional resume and scientific competences

My scientific work started out in theoretical physics. This work led to a strong interest in visual
perception after having developed a model of early vision in layer IVc of the macaque. In 1987 |



moved to the US to obtain a PhD in visual cognition. Until 1999 | worked on various problems in
vision, eye movements and spatial memory. Upon my return to Denmark in 1999 | took up studies
of the chemical senses, smell, taste and chemesthesis, as well as work on (food) preference
formation, choice behavior and eating behavior in general. Comparative studies in collaboration
with colleagues from abroad have led us to formulate a new theory of ‘conscious olfaction’, which
can explain more olfactory phenomena than other available theories. At the same time | have
been involved in a large number of (food) preference formation experiments on children. This
work has led to a number of scientific insights as well as to the development of new methods and
tools that can be applied scientifically and in industry. Also, our results lend themselves to
implementation in schools, institutions, hospitals and other places where it is desirable that
people change their food habits. Other work in food (choice) behavior falls within the fields of
nudging, neurogastronomy and gastrophysics. Recently, | have started collaborations with
neuroscience colleagues on problems of neural plasticity of the senses and of the use of sensory
tests to help diagnose neurodegenerative and psychiatric diseases.

My work has been concentrated on problems of eating behavior, sensory and consumer science,
perception, psychophysics, eye movements, memory, decision making and cognitive neuroscience.

| have published papers in sensory science and nutrition, cognitive psychology, cognitive
neuroscience, psychophysics, neurophysiology and physics.

| have an extensive international network of collaborators. Projects with colleagues from Sweden,
The Netherlands, France, Italy, England, Greece, Portugal, USA and Denmark.

My research work has received funding from the Wellcome trust (UK), Carlsberg foundation (DK),
research councils in Denmark, EU research projects and private funding from companies in
Denmark and abroad.

Research interests

Sensory perception and its neurophysiological underpinnings; Psychophysics and neurophysiology
of memory; Cognitive and affective neuroscience; Relationships between body and brain;
Psychophysics and physiology of eating behaviour; Sensory Science and its relations to nutrition;
Implicit cognition and choice behaviour; Preferences, habits and addictions, behavioral economics,
consumer behavior and nudging, neural plasticity, use of sensory tests to diagnose disease.

Teaching experience

I have taught physics (University of Copenhagen), psychology and psychophysics (University of
Rochester, USA; University of Newcastle, UK; Durham University, UK; University of Copenhagen),
sensory science (University of Copenhagen), food choice behavior and neurophysiology (University
of Copenhagen, University of Padova).

| have developed courses at the University of Copenhagen and lectured in a number of courses at
that university. | have also developed and taught a course on ‘eating behaviour’ at the University




of Padova. Until recently | was course responsible for the master-course Food Choice and
Acceptance taught at the Institute of Food Science, University of Copenhagen.

| have supervised a large number of students on all levels (from BSc to PhD) at the University of
Newcastle, England and at the University of Copenhagen, Denmark.

| have also taught in courses at the “Mediehgjskolen”, Copenhagen, Denmark, University of
Alborg, Denmark, at a number of hospitals and municipalities in Denmark and at courses in
Meyers Madhus, Copenhagen Denmark.

Editorial and reviewing experience

| have been co-editor-in-chief of the scientific journal Flavour and have reviewed scientific papers
for the journals: Appetite, Food Quality and Preference, Journal of Sensory Studies, Chemical
Senses, Flavour, Chemosensory Perception, Physiology and Behavior, Neuroscience methods,
Psychophysiology, PlosOne, Frontiers in Psychology, Nature, Current Biology, Journal of the
Neurological Sciences, British Journal of Nutrition, Perception, Perception & Psychophysics,
Gastronomica, Italian Journal of Food Science and International journal of Gastronomy and Food
Science.

Managerial experience
| have managerial experience from several national and international research projects, e.g.:

- The role of visual and odour memory in the food preferences of young and old people
(financed by Symrise), 2002-2004.

- Nutritious meals with high sensory quality: sensory science, nutrition, physiology (financed
by Fedevareteknologi, -sikkerhed og —kvalitet — Danish research councils), 2003-2006.

-  Kgd som en del af et maltid (financed by Fgdevare-Erhverv — Danish research councils),
2004-2007.

- Step-by-step change of children’s preferences toward healthier foods (financed by F@SU-
Danish research councils), 2007-2011.

- Determining factors and critical periods in food habit formation and breaking in early

childhood: a multidisciplinary approach (financed by EU), 2010-2014.

Dissemination of work

My work is disseminated in various ways:



Popular media: | have participated in many TV- and radio programs and have been interviewed in
many journals and newspapers in Denmark and abroad. Since the year 2000, | have been
interviewed or participated in programs more than 200 times.

Scientific conferences: More than 100 oral presentations and posters since the year 2000. | have
been an invited speaker at Universities and other scientific institutions in the US, England,
Germany, the Netherlands, Austria, The Czech Republic, France, Italy, Greece, Finland, Norway and
Denmark.

H-index: 29
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