NUTRA
HOR‘ZONS WW - 3 2022

COVID AND LESSONS FOR FOOD INDUSTRY

GABIJA KLYVYTE, CARL PHILPOTT
University of East Anglia | United Kindgom

REFERENCES

1. Lechner M, Liu J, Counsell N, Ta N, Rocke J, Anmolsingh R et al. Course of symptoms for
loss of sense of smell and taste over time in one thousand forty-one healthcare workers
during the Covid-19 pandemic: Our experience. Clinical Otolaryngology. 2020;46(2):451-
457.

2. Ohla K, Veldhuizen M, Green T, Hannum M, Bakke A, Moein S et al. A follow-up on
quantitative and qualitative olfactory dysfunction and other symptoms in patients
recovering from COVID-19 smell loss. Rhinology journal. 2022;0(0):0-0.

3. Fifth Sense Highlights The Impact of Parosmia on Young People. Fifth sense. (Internet).
2022 (cited 30 September 2022). Available from: https://www.fifthsense.org.uk/fifth-
sense-highlights-the-impact-of-parosmia-on-young-people/

4. Coping with Parosmia/Phantosmia (Internet). Fifth Sense. 2022 (cited 2 October 2022).
Available from: https://www.fifthsense.org.uk/wp-content/uploads/2021/10/FifthSense-
LearningZone-InformationSheet-7-PAROSMIA. pdf

5. 10 Handy Tips about Food (Internet). Fifth Sense. 2022 (cited 30 September 2022).
Available from: https://www.fifthsense.org.uk/recipe/10-handy-tips-about-food/

6. Herz R. Getting More Pleasure From Food When You've Lost Your Sense of Smell (Internet).
Fifth Sense. 2022 (cited 30 September 2022). Available from:
https://www.fifthsense.org.uk/getting-more-pleasure-from-food-when-youve-lost-your-
sense-of-smell-dr-rachel-herz/

7. Smell Training (Internet). Fifth Sense. 2022 (cited 30 September 2022). Available from:
http://www.fifthsense.org.uk/smell-training/

8. Pekala K, Chandra R, Turner J. Efficacy of olfactory training in patients with olfactory loss: a
systematic review and meta-analysis. International Forum of Allergy; Rhinology.
2015;6(3):299-307.

9. FlavorActiV (Internet). Fifth Sense. 2022 (cited 30 September 2022). Available from:
https://www.fifthsense.org.uk/projects-partners/flavoractiv/

10.  Best before and use-by dates (Internet). Food Standards Agency. 2022 (cited 2 October
2022). Available from: https://www.food.gov.uk/safety-hygiene/best-before-and-use-by-
dates.



https://www.fifthsense.org.uk/fifth-sense-highlights-the-impact-of-parosmia-on-young-people/
https://www.fifthsense.org.uk/fifth-sense-highlights-the-impact-of-parosmia-on-young-people/
https://www.fifthsense.org.uk/recipe/10-handy-tips-about-food/
https://www.fifthsense.org.uk/getting-more-pleasure-from-food-when-youve-lost-your-sense-of-smell-dr-rachel-herz/
https://www.fifthsense.org.uk/getting-more-pleasure-from-food-when-youve-lost-your-sense-of-smell-dr-rachel-herz/
http://www.fifthsense.org.uk/smell-training/
https://www.fifthsense.org.uk/projects-partners/flavoractiv/
https://www.food.gov.uk/safety-hygiene/best-before-and-use-by-dates
https://www.food.gov.uk/safety-hygiene/best-before-and-use-by-dates

