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EDUCATION AND TRAINING 

01/10/2018 -  Ph.D. in Neuroscience 

27/04/2022 Sensory Physiology Lab – Department of Biomedical Science – University of Cagliari (Italy) 

Thesis: Taste and olfaction and their physiological mechanisms controlling individual 

variability, nutrition and health. 

Supervisor: Prof. Tomassini Barbarossa 

01/10/2016 -  Master’s degree in Cellular and Molecular Biology 

22/07/2018  Faculty of Biology and Pharmacy – University of Cagliari (Italy) 
   Master’s final grade 110/110 magna cum laude 

Thesis: First objective evaluation of taste sensitivity to 6-n-propylthiouracil (PROP), a 

paradigm gustatory stimulus in humans  

Selected to participate at the 5th edition Contamination Lab (2018) of University of Cagliari. An electromedical 

device for the objective evaluation of human gustatory sensitivity was developed 

01/10/2013 -  Bachelor’s degree in Biology 

20/07/2016  Faculty of Biology and Pharmacy – University of Cagliari (Italy) 
   Bachelor final grade 106/110 

Thesis: Analysis of the relationship between PROP sensitivity and TAS2R38 

polymorphisms 

WORK EXPERIENCE 

25/07/2025  Technician at the Department of Biomedical Sciences- Section of Physiology 

ongoing  University of Cagliari. Supervisor: Prof. Iole Tomassini Barbarossa 

Monitoring taste variability and the effect of genetic factors in healthy subjects and in subjects with 

inflammatory and neurodegenerative diseases 

01/09/2022 –  Postdoctoral Researcher at the University Clinic Carl Gustav Carus 

ongoing Smell and Taste Clinic, ENT Department – Technical University Dresden (Germany) 

Supervisor: Prof. Dr. med. Thomas Hummel 

03/01/2022 -  Researcher at Sensory Lab Rutgers University NJ (USA 

03/06/2022 Research assistant conducting clinical trials on astringency, food aroma and wine perceptions. 

Supervisor: Dr. Beverly Tepper 

06/01/2016 - Physiology Intern 

30/06/2018 Student researcher in the Sensory Physiology Laboratory, Department of Biomedical Sciences, 

University of Cagliari. Tutor: Prof Iole Tomassini Barbarossa  

Evaluation of taste sensitivity and gene genotype with TaqMan technique 

01/10/2017 –  Tutor in General Physiology 

30/12/2021  Tutor for the course of General Physiology, Degree in Biology. 

Teaching and Mentorship role 

 

 

FORMER MOBILITIES 

01/01/2020 –  Visiting Ph.D. Student at Sensory Lab – Rutgers University NJ (USA) 

27/06/2020 Conceptualization and execution of the research project ‘Measuring emotions elicited by food 

aromas’. Tutor: Dr. Beverly Tepper 

27-28/09/2019 Taste and smell Specialistic course - University of Dresden Medical School 



30/10/2017- Erasmus+ HEI PLADI on “Modern methods in Plant Taxonomy” 

03/11/2017 University of Lisbon, Portugal 

15-19/10/2017 Erasmus+ HEI PLADI on “Plant Management: Botanic Garden” 
 University of Sofia, Bulgaria 

PERSONAL SKILLS 

Languages:  Italian, mother tongue.  

English, C1 level of CEFR 

Technical skills:  - Evaluation of taste sensitivity in humans: suprathreshold by using LMS Scale; determination of 

threshold with UP-DOWN, triangular 3-forced choice tests, electrogustometer; discrimination with 

Taste Strip test; direct measures of the degree of gustatory system activation by electrophysiological 

recordings from the human tongue. Gustatory event-related potentials for evaluation of central 

activation. 

- Conduction and analysis of fMRI studies with FSL 

- Electroencephalic recording of gustatory and olfactory Event-Related Potentials 

- Evaluation of Olfactory sensitivity: threshold, discrimination, and identification with Sniffin’ Stick test. 

- Determination of salivary proteome by HPLC-ESI-MS; Dot blot for protein detection; ELISA 

- DNA extraction by Salting Out and by Spin Column (KIT QIAGEN- QIAamp); DNA quantification; 

PCR, analysis of specific SNPs of genes of interest via enzymatic digestion and electrophoresis 

visualization; TaqMan Genotyping Assay; evaluation of Methylation levels for target genes. 

- Expertise and competence in designing and carrying out scientific experiments. 

- Highly skilled in experimental data collection, data analysis, and paper writing.  
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deficits in Parkinson’s Disease. International Journal of Molecular Sciences 2021, 22(8), 4286 

10. Naciri LC, Mastinu M, Crnjar R, Tomassini Barbarossa I, Melis M. Automated Classification of 6-n-Propyltiouracil Taster Status with 
Machine Learning. Nutrients 2022, 14(2), 252 

11. Yousaf NY, Wu G, Melis M, Mastinu M, Contini C, Cabras T, Tomassini Barbarossa I, Zhao L, Lam YY, Tepper BJ. Daily Exposure to 
a Cranberry Polyphenol Oral Rinse Alters the Oral Microbiome but not Taste Perception in PROP Taster Status Classified Individuals. 
Nutrients 2022, 



12. Mastinu M, Melis M, Yousaf NY, Tomassini Barbarossa I, Tepper BJ. Self-Report and Physiological Emotional Responses to Taste 
and Smell Stimuli: A Role for Individual and Genetic Factors. Journal of Food Science 2022. 

13. Melis M, Mastinu M, Naciri LC, Muroni P, Tomassini Barbarossa I. Associations between Sweet Taste Sensitivity and 
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Buds' Trophic Factor, Gustin Protein. Nutrients, 2024 

23. Mastinu M, Puschner A, Gerlach S, Hummel T. Taste and oral somatosensation: Role of PTC bitter sensitivity, gender, and age. 
Physiology & Behavior 2025 

23. Xu X, Flemming K, Mastinu M, Haehner A, & Hummel T. Oral Somatosensory Sensitivity in the Clinical Assessment of Gustatory 
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AWARDS 

 

2025  Graduate Academy (TU Dresden) travel award for AChemS meeting  

2024  TU Dresden P.R.I. and Graduate Academy travel awards for ISOT meeting 

  DAAD travel grant for ISOT meeting 

2022  ECRO travel grant for the attendance of AChemS meeting 

2019 1st prize winner for best Master’s thesis demonstrating digitization and technological innovation relevant to 

industry; award given by Camera di Commercio Oristano- Italy. 

2018 Special award in the 5th edition Contamination Lab of University of Cagliari for innovative use of a Cagliari 

University patent.  

 


