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PROPOSITIONS 
1. Fat itself does not elicit pleasant odour sensations  

(this thesis). 
 

2. Effective solutions for fat overconsumption go beyond fat odour-related food 
manipulations (this thesis). 
 

3. Studies investigating food choice need to account for factors of time, effort, and 
finances to be ecologically relevant. 

 
4. Neurodivergence is an advantage in scientific careers. 

 
5. An effective climate change mitigation plan needs to include mandatory meat 

rationing.  
 

6. The greatest challenge in addressing climate change lies in overcoming our 
predisposition for delay discounting. 
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