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| am a Dutch native and have been a US resident since 1993. | am fluent in English
and Dutch, and proficient in German and French.

Services

Translation, editing and proofreading

Native language Dutch

Languages

Specializations

Education

Experience

English > Dutch

Medical, dentistry, psychology, social sciences, management,
statistics and music.

UTRECHT UNIVERSITY, Utrecht, The Netherlands
e Bachelor's and Master's Psychology
e PhD, Experimental Psychology, 1993.
o Researched basic concepts in taste perception

UTRECHT CONSERVATORY, Utrecht, The Netherlands
e Music degree, violin, 1979.

GYMNASIUM B, Winterswijk, The Netherlands
e Diploma Gymnasium f, 1973, including 6 years of Latin
and 5 years of Greek

2002 — present FREELANCE TRANSLATOR
e Projects included translation of:
o Instructions for use
o Medical devices material, including localization,
software (e.g. Stryker, Bard, Guidant, Medrad,
Medtronics, Biomet, Pfizer, Abbott, KCI,
Caridian, Covance)
Clinical trial protocols
IVRS/IWRS protocols
Consent forms
Patient information leaflets
Summary of product characteristics
Dental products (Sybron, 3M, Ultradent)
Medical press-releases
General press releases
Light-technical manuals
Management
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CENTER,

Professional
Organizations

Equipment

Grants

o Human resource material
o Software.

e Editing and proofreading of all kinds of material

1993 - 2006 ROCKY MOUNTAIN TASTE AND SMELL

University of Colorado Health Sciences Center, Denver, CO.
¢ Conducting research in human taste and smell in health
and disease
e  Grant writing
e Data collection and analysis

1995 — 2008 CENTER FOR TASTE AND SMELL DISORDERS
e Psychophysical testing and evaluation of taste and smell
function of patients of all ages
e  Collecting medical history information
e Reporting to referring physician

1994 — present BOULDER PHILHARMONIC ORCHESTRA
e Tenured orchestra member, violin

American Translators Association (ATA), member since 2002
Colorado Translators Association (CTA), member since 2002

Hardware: PC: Dell Latitude E6540 Windows 10 Pro, Mac OS High
Sierra, CD-Rom, Zip Drive, LaserJet printer, InkJet Color
Printer

Software: Microsoft Office 2016, Adobe Acrobat Pro DC 2018, Apsic
XBench

CAT: TRADOS Studio 2017, Memsource

1996 — 1998 Miriam R. Linschoten, PI
¢ NIH 1 RO3DCO03125; Radiation induced changes in taste:
psychophysics and histopathology

1996 — 1998 Bruce Jafek, Pl, Miriam Linschoten, co-PI
e supplement to program project NIH #P01-DC-00244:
Rocky Mountain Taste and Smell Center

1998 — 2003 Miriam R. Linschoten, PI
e NIH# 5 PO1-DC-00244: Rocky Mountain Taste and Smell
Center

2004 — 2006 Miriam R. Linschoten, PI
e NIH# 1 R21-DC-6634-0: “Taste psychophysics of bitter
phytochemicals”
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