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Personal

Birthdate 25 September, 1958; Washington DC, USA
Nationality UK

Contact +31 6 2909 2318; dimela@djmela.eu

Experience and education

1998-2019: Unilever R&D Vlaardingen; Vlaardingen, The Netherlands
2010-19: Senior Scientist, Health & Wellness Science & Technology group
Previous and co-running roles:

Project Leader, Weight management and energy metabolism

Skillbase Leader, ‘Energy, weight control & performance’

Research Manager, Consumer Science Unit

1990-1998: BBSRC Institute of Food Research; Reading, UK

Head of Food Acceptance & Intake Section, Consumer Sciences Dept

Research focus: Biological and behavioural determinants of food acceptance, choice and
intake

1985-1989: Monell Chemical Senses Center, Philadelphia, USA
Post-doc/Research Associate
Research focus: Sensory perception and psychophysics in relation to diet and nutrition

1979-1985: Nutrition Program, Pennsylvania State University, University Park PA, USA
PhD in Nutrition, Research Assistant and Instructor
PhD thesis: ‘The effect of adiposity on plasma and hepatic lipoproteins in the rat’

1976-1979: The University of Vermont, Burlington VT, USA
BSc in Animal Science

Additional activities

e Member of Scientific Advisory Committee on Nutrition (SACN), Public Health England,
2005-present.

- Member of SACN Carbohydrates Working Group 2008-2015, SACN Folic Acid Working
Group 2016-2017, SACN Saturated Fats Working Group 2015-2019.

e International Life Sciences Institute (ILSI Europe) Task Force member/chair, 2001-2018

e Member, International Advisory Board for the Graduate School VLAG
www.vlaggraduateschool.nl/, 2016-present

e Assessor/Panel member, UK Research Excellence Framework: REF 2014 and REF 2021

Publication record (See full CV for complete list)

e >100 refereed publications focused in areas of appetite and eating behaviour, energy
metabolism/substrate utilization, food acceptance and sensory perception

e >40 additional chapters and trade publications, 2 edited and 1 co-authored books
e H-index 36
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