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CLINICAL
NUTRITION

Help address some of our
most critical challenges in

clinical nutrition. 

NUTRITION
METABOLISM

Unravel how foods and
nutrients can influence our
health at a molecular level.

PUBLIC HEALTH
NUTRITION

Make a change and shape
how we modify food

environments to tackle
chronic diseases.
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EDUCATION
 

Discover and evaluate
innovative ways to shape the

next-gen of the nutrition &
dietetic workforce.



LOCATION

Monash University
Department of Nutrition, Dietetics & Food,

Be Active Sleep and Eat Facility (BASE),
Level 1 / 264 Ferntree Gully Road

Notting Hill 

CONTACT US

Ricardo.Costa@monash.edu
 

Kate.Huggins@monash.edu
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THE
DEPARTMENT
OF NUTRITION,
DIETETICS AND
FOOD

Ever considered undertaking a PhD? Interested in food and nutrition? Join the team and be at the forefront of exciting

developments in global nutrition research. Completing a PhD in the Department of Nutrition, Dietetics & Food at Monash

University provides you with the opportunity to develop research and interpersonal skills within a supportive, world-

leading research facility. 

 

Our academic staff are career researchers from a broad background of scientists, health professional and

education specialists. We work closely with a range of partners from the health services sector and other

not-for-profit and industry sectors. We a part of Monash University’s largest clinical school, The School of

Clinical Sciences at Monash Health (SCS).

 

Minimum entry requirements can be found here: https://www.monash.edu/admissions/entryrequirements/minimum

 

Some of the advances our researchers are working to achieve:

 

• Better metabolic health for shift workers

• Novel dietary strategies to reduce risk of type 2 diabetes and cardiovascular disease

• Better gut health for ultra-endurance athletes through optimal nutrition and hydration

• Reduction in inflammation through dietary patterns

• Improved fertility and pregnancy outcomes for women

• Novel bioinformatic and molecular to understand complex nutrient-metabolism interactions

• Enhanced food environments which make the healthy choice the easy choice

• Reduce inequities in food supply and improve food security for all Australians

• Optimal nutrition interventions for the elderly population

• Ensure options for those seeking weight management from youth through to adulthood have

access to proven effective evidence based advice.
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THE
DEPARTMENT
OF NUTRITION,
DIETETICS AND
FOOD

Introduction to the Department of Nutrition, Dietetics & Food

Professor Gary Williamson leads the Department. Professor Williamson has extensive experience in

international research in academic, institute and industrial environments. His research is highly cited

(Scopus h-index of 90). He has made major advances in understanding polyphenol bioavailability, and more

recently has shown that certain polyphenols influence cellular energy metabolism and appearance of

glucose in the blood after a meal, important risk factors for type 2 diabetes. 

 

Research Leaders in the department include:

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Left to right: Professor Gary Williamson, Professor Helen Truby, Dr Ricardo Costa (Graduate research

coordinator); A/Prof Maxine Bonham, A/Prof Claire Palermo, A/Prof Judi Porter, A/Prof Julie Brimblecombe,

Dr Simone Gibson, Dr Kate Huggins, Dr Tracy McCaffrey, Dr Zoe Davidson, Dr Aimee Dordevic, Dr Nicole

Kellow, Dr Jorja Collins

Researcher profiles can be found at http://www.monash.edu.au/research/people/profiles/
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THE
DEPARTMENT
OF NUTRITION,
DIETETICS AND
FOOD

Where will I be located for my PhD?

The Department of Nutrition, Dietetics & Food is located at the state-of-the-art ‘Be Active Sleep and Eat’ (BASE) Facility in

Notting Hill (www.med.monash.edu/base). The BASE Facility is dedicated to advance translation of the science of

nutrition, sleep and physical activity to enhance health across the lifespan. The facility comprises of a suite of research

rooms including body composition (an iDXA and bioelectrical impedance devices) for bone and body composition

assessment, a sleep laboratory, a commercial kitchen, exercise physiology laboratory, clinical chemistry laboratory, plus

consulting suites. The ‘Be Active Sleep and Eat’ (BASE) Facility in Notting Hill, 3km from Monash Health and 10 minutes’

walk from Clayton campus. There is a post-graduate student area in our department with hot desks that our doctoral

scholars are able to utilise. There is also a PhD hub located at  Clayton campus (http://www.monash.edu/graduate-

research/current-students/graduate-spaces).

 

As one of our PhD scholars you will utilise the equipment and facilities alongside highly qualified and experienced

investigators. Opportunity to undertake some tutoring or marking in the second year onwards of your PhD program can

be organised with the agreement from your primary supervisor. Usually our students undertake the Monash University

Translational PhD pathway which includes 2 taught units chosen from a range of options but include Biostatistics and

Translational Research. Our students are encouraged to join in post-graduate activities arranged by our School of Clinical

Sciences at Monash Health which offers a range of targeted study and professional development opportunities for the

school’s 170+ PhD scholars.
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RESEARCH
THEMES 6 | Monash Nutrition



Aims to generate high quality evidence of
effective interventions to improve
nutritional status across a range of clinical
conditions and age groups including
clinical dietetics research within
paediatrics, diabetes and aging. We have
expertise with patient-level interventions
and systems-based interventions for food
services in hospital and aged care
settings. We actively translate new
evidence that arises from these
studies into practice and our teaching.

C L I N I C A L
N U T R I T I T I O N

M E T A B O L I S M

E D U C A T I O N

P U B L I C  H E A L T H

Aims to generate understanding of how
foods and nutrients can influence
molecular and physiological mechanisms
to improve health and reduce disease.
Nutrition is integral to good health and
disease prevention and recovery.

Aims to improve people’s diets to reduce
chronic diseases and conditions such as
diabetes and obesity. Our research
focuses on modifying our food
environments to improve everyone’s
health, especially Indigenous populations.

Aims to discover and evaluate innovative
ways to educate nutrition and dietetic
professionals to be
exceptional leaders in practice, with
capability to lead multi-disciplinary teams
which are required to
manage the complex nutrition problems
our communities face.

Research themes
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Strategies to reduce
food waste in hospital
foodservices

R E S E A R C H  T H E M E :
C L I N I C A L
N U T R I T I T I O N

9 | Monash Nutrition



RESEARCH THEME:
CLINICAL NUTRITION

Background 
Healthcare organisations generate more
food waste than any other foodservice
setting. Our preliminary research found that
on average 322kg of food waste is
generated across 3 hospitals every day.
Extrapolated across all Australian hospitals,
this is a staggering amount of food and
money being wasted. At a time when
environmental sustainability is consistently
rated by the Australian public and one of the
most important problems facing the world
today, we must be looking for solutions to
this problem. Our previous research has
identified that waste avoidance and
management is the area of the food supply
chain where there is the greatest appetite
and opportunity for further investigation
and action. The research involves
collaborators from the Monash Sustainable
Development Institute.

Proposed research: 
Part 1: A systematic literature review to
describe the components and outcomes of
education-focused strategies to avoid and
manage food waste in homes, businesses and
institutions.
 
Part 2: A mixed methods study of waste and
waste management practices in foodservice in
Australian hospitals. This will include a nation-
wide one-day waste audit to provide a snap shot
of the amount of food waste generated at the
patient and production level and how this waste
is disposed of, and explore associations between
foodservice characteristics and waste
outcomes.
 
Part 3: A document analysis of waste
management policies for foodservice in
healthcare settings internationally.

For more information 
A/Prof Judi Porter      Judi.Porter@monash.edu 
Dr Jorja Collins     Jorja.Collins@monash.edu
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Functional measures to
support estimates of energy
expenditure in older adults

R E S E A R C H  T H E M E :
C L I N I C A L
N U T R I T I T I O N

11 | Monash Nutrition



RESEARCH THEME:
CLINICAL NUTRITION

Background 
Our ongoing research in energy
requirements in older adults has determined
that pre-existing energy equations do not
address the issue of biological age. We are
aiming to address this, and produce new
equations using the gold standard method of
doubly labelled water (DLW) for predicting
energy requirements in older adults (80 +
years old). The doctoral student will
contribute to this work. A systematic
literature review and a feasibility study of
the functional measures that predict
biological age will be undertaken. A
secondary data analysis of an aspect of
ageing (to be defined) utilising the newly
released International Atomic Energy
Agency (IAEA) DLW database will also be
undertaken.

Proposed research: 
Part 1: Systematic review of the literature for
functional measures suitable for inclusion in
predictive equation development.
 
Part 2: Feasibility study to incorporate top 3
functional measures identified in Part 1 –
building our database of DLW measures in older
Australian adults towards future development
of the Monash equation using our pre-existing
protocol of primary measures.
 
Part 3: Conduct secondary data analysis of the
IAEA DLW database on an aspect of ageing.
 
Skills acquired may include: indirect
calorimetry, bioelectrical impedence, hand grip
strength, Intake 24 and the isotope ratio mass
spectrometer (IRMS).

For more information 
A/Prof Judi Porter    Judi.Porter@monash.edu 
Dr Kay Nguo     Kay.Nguo@monash.edu
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Exploring the role of dietary
patterns and the gut
microbiota in patients
undergoing immunotherapy
for advanced cancer

R E S E A R C H  T H E M E :
C L I N I C A L
N U T R I T I T I O N

Background 
The gut microbiome has become a rapidly
expanding area of nutrition science research
due to its potential impact on the gut-brain
axis, impacting appetite and satiety control
as well as a host of other long and short term
signals relating to nutritional status.
Although descriptive information is
available that both the diversity and
quantity of the gut microbiota in different
groups of the population, how the gut
microbiota may impact on cancer treatment
is unknown.

13 | Monash Nutrition



RESEARCH THEME:
CLINICAL NUTRITION

Background 
The use of immunotherapy in advanced
cancer treatment has shown early promise
and can impact positively on outcome in
around 50% of cancers. It being particularly
relevant in melanoma, lung and geno-
urinary cancers. Nutritional status plays an
important supportive role as an enabling
strategy for the body to cope with the
cancer treatment. Guiding a patient through
their cancer journey using nutritional
support is challenging with some evidence
based treatments largely reliant on methods
to maintain an adequate energy, protein and
micro-nutrient sufficient diet over time. The
role that different dietary patterns play in
cancer outcomes is unknown although,
anecdotally we know many patients change
their diets after a cancer diagnosis, the
impact of these changes on the gut
microbiota is currently unknown.

Proposed research: 
This proposal is the initial step of understanding
if dietary patterns or food choices can play a
pivotal role in outcomes for those undergoing
immunotherapy. It will utilise the expertise and
skills from the supervisory team to examine the
dietary patterns of patients undergoing
immunotherapy and their microbiota. Using
advanced techniques such as deep sequencing it
will explore if changes in the gut microbiota can
be achieved by dietary manipulation and further
elucidate if these can be used either as a
screening tool or as a prognostic indicator for
treatment. Overall it aims to advance our
understanding of diet and its role in
immunotherapy.
 
This study will take place predominately at the
Monash Health Translational Research (MHTP)
precinct, in Clayton which provides an excellent
environment for the clinical trials to be
conducted in those with advanced stage cancers
undergoing immunotherapy. The MHTP brings
together practitioner-researchers, clinicians,
allied health professionals and laboratory based
scientists to advance the care and outcomes for
patients undergoing cancer treatment. A
Domestic PhD stipend may be provided to an
outstanding applicant, along with opportunities
for clinical experience in patients with cancer.

For more information 
Professor Helen Truby    helen. truby@monash.edu    
Professor Eva Segelov    Eva.segelov@monash.edu

Additional pre-requisites 
The applicant must be eligible for
Accreditation as a Dietitian in Australia.
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Sleep: the final frontier for
managing glucose tolerance
during pregnancy

R E S E A R C H  T H E M E :
C L I N I C A L
N U T R I T I T I O N
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RESEARCH THEME:
CLINICAL NUTRITION

Background 
Impaired glucose tolerance is associated
with increased adverse pregnancy outcomes
and by definition, gestational diabetes
diagnosis (GDM). In Australia, it is estimated
that GDM affects 9-16% of the obstetric
population, equating to just under 50,000
women every year. Preventing early
excessive weight gain and optimising
lifestyle choices are key factors in
prevention of GDM but the role of sleep has
not been explored fully. Short sleep duration
and poor quality sleep are both risk factors
for Type 2 diabetes and this project
examines and will test in a pilot study if
optimising sleep can be useful during
pregnancy to improve glucose tolerance.

Proposed research: 
The initial steps in this project will be to design a
new on-line delivered intervention which
supports healthy sleep during pregnancy
(including addressing barriers to sleep,
managing sleep disturbance and light exposure
including screen time) alongside evidence based
information about food choices and physical
activity. It will harness co-design techniques to
ensure its applicability to a range of young
women. The project will then evolve into a
feasibility study in a sample of women attending
public antenatal clinics who will either receive
standard care or the intervention - the
intervention group will be provided with open
access to the intervention for the entirety of
their pregnancy. This intervention is designed to
begin earlier in pregnancy and be self-directed.
Objective data from medical records will be
used to establish gestational weight gain,
glucose tolerance and birth outcomes and
qualitative data from participants will assess its
feasibility, applicability and

For more information 
Professor Helen Truby    helen. truby@monash.edu    

Additional pre-requisites 
Accreditation as a Dietitian in Australia is
essential as much of the work will be
carried out in clinical hospital settings.
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Dark, sticky and treacherous –
targeting dietary Advanced
Glycation End-products (AGEs)
in female infertility

R E S E A R C H  T H E M E :
M E T A B O L I S M

Background 
Advanced Glycation End-products (AGEs)
are compounds formed when sugars attach
to proteins. Excessive AGE levels in body
tissues cause damage through increased
protein cross-linking, elevated production of
reactive oxygen species and enhancing
chronic inflammation by interacting with
RAGE, the Receptor for Advanced Glycation
End-products. AGEs are generated during
the production of highly processed food,
some of which are gastro-intestinally
absorbed during consumption of these
foods.

Want to participate in
research aimed at improving
fertility outcomes in the 15%
of Australian couples who
experience infertility?
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RESEARCH THEME:
METABOLISM

Background 
Women with obesity have four-fold greater
concentrations of AGEs in their uterine
cavity than women with healthy body
weights. AGEs in the uterus negatively
impact endometrial function and prevent
embryo implantation, potentially
contributing to the increased rate of
infertility observed in obese women. Short-
term dietary modification to restrict AGE
consumption (even in the absence of weight
reduction) may represent a novel, simple
and low-cost strategy to reduce uterine AGE
concentrations and address
infertility in obese women.

Proposed research: 
1. Determine whether infertile women with
obesity consume more dietary AGEs than
women with healthy body weights, and
investigate whether dietary AGE consumption
is associated with body composition or other
metabolic markers such as fasting glucose, lipid
levels or insulin resistance (HOMA-IR). The
project will involve collection of detailed dietary
and body composition information from a group
of women of reproductive age, analysis of
dietary intake using a nutritional analysis
database, determination of dietary AGE intake
using validated food AGE databases and
statistical analyses to determine whether any
relationships exist between dietary AGE intake,
body composition and serum markers of
metabolic dysfunction. We will also collect
dietary and body composition information from
the male partners of the women participating in
the study, to determine whether a high AGE diet
detrimentally effects sperm quality.
 
2. Determine the efficacy of an 8-week low-AGE
dietary intervention to reduce AGE
concentrations and inflammation in the uterine
environment of infertile women with obesity. A
randomised controlled trial (RCT) will be
conducted involving 30 women and their
partners attending Melbourne IVF.

For more information 
Dr Nicole Kellow       nicole.kellow@monash.edu
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How does the body respond to
an unhealthy meal, and can
we provide protection?

R E S E A R C H  T H E M E :
M E T A B O L I S M

Background 
Some meals, especially if high in fat and
carbohydrates, cause an immediate post-
prandial stress on the body, which results in
a short term dysfunction of the blood vessel
walls. Too many of these types of meal
increase the risk of developing type 2
diabetes and heart disease. There are
components in fruits and vegetables such as
phytochemicals, which may be able to
counteract this effect.
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RESEARCH THEME:
METABOLISM

Background 
This PhD involves designing human
intervention studies on healthy and
overweight/at-risk volunteers to test how
effective this protection is. One of the
important markers of cardiovascular health
is the ability of the blood vessels to dilate i.e.
their flexibility. Blood vessel stiffness is
associated with heart disease risk, and is
also temporarily impaired after a high
fat/high carbohydrate/high sugar meal. This
is measured using a non- invasive technique
called “flow mediated dilatation”
abbreviated to FMD. The risk of developing
heart disease can be indicated by measuring
someone’s baseline fasting FMD. FMD can
also be used to measure the body’s reaction
to an “unhealthy” meal. 
 

Proposed research: 
The PhD student would be trained in the use of
FMD, which is totally non-invasive. Several
“unhealthy” meals would be designed and then
given to volunteers, and their FMD response
measured. This would be correlated to other
biomarkers measured in blood to build a picture
of what happens after a meal, and how long this
lasts for. The ability of other components in the
diet, as present in fruits and vegetables, would
be tested for their protection. Most of the work
would be on volunteers, either healthy or “at
risk” i.e. obese, metabolic syndrome etc. The
project would involve designing studies,
recruiting volunteers, becoming expert in FMD
measurements, designing meals, measuring
blood biomarkers in the lab, writing up results
for publication and presentation at conferences.

For more information 
Dr Aimee Dordevic      aimee.dordevic@monash.edu
Prof Gary Williamson      gary.williamson1@monash.edu
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Improving metabolic health
outcomes in shift workers: 
a three arm parallel weight
loss intervention in
overweight shift workers

R E S E A R C H  T H E M E :
M E T A B O L I S M
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RESEARCH THEME:
METABOLISM

Background 
Shift workers are a significant subset of the
Australian population who are
disproportionately at greater risk for
obesity, type 2 diabetes, cancer and
cardiovascular disease. Weight loss is a
logical target for reducing disease risk in this
population, however the unique
physiological, behaviour and environmental
exposures faced by shift workers is a
challenge for designing effective weight loss
strategies. There is persuasive evidence
from our research group to show that meal
timing, or eating late into the night, as is
common in shift workers, is associated with
metabolic complications such as impaired
glucose tolerance and insulin resistance (3-
5) potentially contributing to weight gain.
Yet this weight gain appears to be in the
absence of a greater caloric load (6)
 

Proposed research: 
The NHMRC have invested in a four year
project (SWIFt) to compare unique approaches
to weight loss in shift working populations with
continuous energy restriction. Intermittent
fasting (IF) involves alternating between ad
libitum ‘feeding’ days (5 per week) and ‘fasting’
days (2 per week) and is otherwise known as
5:2. The flexibility in choosing ‘fasting’ days
should enable shift workers to tailor their
dietary intakes around shift schedules. This PhD
will contribute to our understanding of what
dietary behaviours best support the needs of
shift workers to reduce metabolic risk factors.
This project will involve actively contributing to
a large RCT and provide a detailed analysis of
habitual dietary intake in a shift working
population, assessment of phenotype (including
metabolic markers and anthropometry),
assessment of lifestyle behaviours such as
exercise and sleep patterns. Finally, relating the
phenotypes, behaviours and weight loss
outcomes to genotype.

For more information 
A/Prof M Bonham      Maxine.Bonham@monash.edu
Dr C Huggins     Kate.Huggins@monash.edu
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Unravelling the complexity of
energy metabolism through
an exploration of big data
from ‘omics technology

R E S E A R C H  T H E M E :
M E T A B O L I S M
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RESEARCH THEME:
METABOLISM

Background 
Our ability to metabolise the foods that we
eat is indicative of our overall health status.
When we eat food, we absorb nutrients that
interact with the tissues in our bodies and
activate a series of pathways to return our
body to homeostasis. With advances in
understanding the human genome we are
now in the position of acquiring large ‘omics’
datasets. Transcriptomics, metabolomics
and proteomics have advanced biomedical
applications; however, the application of
these technologies to nutrition has been
slower than predicted due to the complexity
of data interpretation and the lack of
computational methods targeted towards
nutritional biology. This project aims to
address these issues and explore the human
response to food through the multiple omics
technologies.
 

Proposed research: 
Part 1: Access data from open-access databases
Gene Expression Omnibus (GEO) and
ArrayExpress, and use analytical models to
apply the latest tools of nutritional
bioinformatics. Gene expression
overrepresentation and pathway analyses will
be performed, and gene ontology will be
explored to interpret the affected biological
processes from postprandial intervention
studies.
 
Part 2: Learn techniques to measure plasma
metabolome and cellular proteome from
samples collected during the postprandial
period. Use bioinformatics analyses to profile
postprandial responses of humans to a
processed meal. Explore data to identify
metabolites that appear during the postprandial
period. Assess the impact of the meal on protein
signalling pathways in immune cells.

For more information 
Dr Aimee Dordevic      aimee.dordevic@monash.edu
Prof Gary Williamson      gary.williamson1@monash.edu
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How feasible are current public
health frameworks in creating
healthy eating enabling
environments in a competitive and
multi-operator retail environment?

R E S E A R C H  T H E M E :
P U B L I C  H E A L T H

Background 
Healthy food environments are needed to
halt the rise in global obesity and diet-
related non-communicable diseases (NCDs).
Food environments are the collective
physical, economic, policy and
sociocultural surroundings, opportunities
and conditions that influence people’s food
choices and nutritional status.
Comprehensive actions by governments, the
food industry, private business and citizens
are needed to achieve World Health
Organization (WHO) targets to halt the rise
in obesity and diabetes and reduce NCDs by
25% by 2025.
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RESEARCH THEME:
PUBLIC HEALTH

Background 
The Victorian Government’s Achievement
Program has been designed to support
workplaces, schools, hospitals and health
services and early learning centres to create
health enabling environments. One of the five
priority areas of the program is “health eating”.
Benchmarks are set for retail outlets, vending
machines and catering through its Healthy
Choices: Policy guidelines for hospitals and
health services and its healthy eating policy:
catering guidelines for workplaces and Healthy
choices: food and drink classification. The
Monash University campus provides a food
retail environment to staff and students that is
not unlike a large shopping centre in its
diversity of food offerings and business leasing
arrangements. The University is striving to
achieve the Healthy Eating benchmarks after
receiving recognition for the four other areas of
the Achievement Program and global
recognition as a preferred workplace provider.
Lease agreements have been successfully
arranged for all vending machines on the
four campuses of Monash in Australia to comply
with the healthy eating benchmark. Achieving
the Healthy Eating benchmarks for the wider
food vendor environment has to date not been
feasible due to its
complexity, the market economy in which the
vendors operate and the large number of
vendors. Healthy eating benchmarks co-
designed with retailers that are contextually
relevant are called for.
This research will be carried out within the
setting of a university that due to the nature of
its food environment lends itself to being a
healthy food environment lab.

Proposed research: 
The PhD project will investigate the feasibility of
the Victorian Government’s Achievement
Program benchmarks in a competitive and multi-
operator retail environment and consider the
public health policy implications of this in public
effort to create healthy eating enabling
environments. This PhD project has state, national
and global significance and will contribute
evidence much needed at a
global level on measures needed within the
current market economy to enable citizens to
make healthy food choices. The implications of the
recommendations arising from this research will
be investigated in the context of settings outside
of the university setting such as large shopping
centres, entertainment precincts, foodcourts or
other multi-operator environments. This PhD
project will link directly with Monash Health and
Wellbeing and Monash Buildings and Property
whose remit is to create a health enabling food
environment for students and staff. There is also
opportunity to link with the Centre for Research
Excellence REFRESH that brings together world
leading researchers in food systems, food policy
and healthy food retailing from Australia, New
Zealand and Canada to demonstrate how the
retail setting can shift to healthier food and drink
provision. We are seeking a highly motivated
leading thinker to join Monash Public Health
Nutrition and undertake studies for a PhD. The
PhD is positioned within a supportive team to
develop and test innovative methods
for co-development and implementation of
interventions to create healthier food
environments in a complex retail setting. The PhD
student will gain practical experience in evidence-
based food environment planning,
implementation and evaluation and develop
strong skills in community and stakeholder
engagement, systems thinking, statistical and
qualitative evaluation. The PhD program seeks to
develop a strong and capable future leader in food
environment interventions.

For more information 
Associate Professor Julie Brimblecombe     Julie.Brimblecombe@monash.edu
Professor H Truby    helen.Truby@monash.edu
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Training allied
health professional
for jobs of the future

R E S E A R C H  T H E M E :
E D U C A T I O N

Background 
Hundreds of nutritionists and dietitians
graduate from multiple universities across
the world each year. Traditionally these
graduates are trained to work in a clinical,
hospital and food service settings.
It has yet to be identified where the majority
of dietetics graduate ultimately find
employment and if current course
curriculum adequately prepares them for
these roles. In Australia, anecdotally, many
dietitians find themselves employed within a
private practice setting, the skills for which
are not the focus of practical placement
required to meet current accreditation
standards. 
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RESEARCH
THEME:
EDUCATION

Background 
Current rates of diet related
chronic disease are high and dietitians and
nutritionist are the experts best placed to
address these nutrition related outcomes. It
is important to find out if we are properly
utilising this work force or losing
them to alternative industries. These issues
may also be applicable to the wider allied
health workforce (physiotherapists,
occupational therapists, speak pathologists
etc). Where are allied health professionals
finding employment and is their university
training adequately preparing them for
these roles? How may we better orientate
the workforce to meet community health
and nutrition needs? What may be novel
areas of employment that allied health
graduates may be qualified to fill?

Proposed research: 
The PhD will include but not be limited to
three key phases:
1. Systematic literature review of dietetics
workforce needs and challenges.
2. Scoping current allied health university
degrees to determine the aspects of future
workforce needs (eg. business or
entrepreneurship) that are imbedded within
the teaching framework
3. Data analysis of Australian graduate
outcomes data to identify where the
majority of allied health graduates find
employment. Compare this to current
accreditation standards and competency
standards to identify gaps.
 
It is anticipated the outcomes will contribute
to the international dialogue on the future of
the nutrition and dietetics workforce. We
are seeking an applicant with interest and
passion for preparation of future
nutritionists and dietitians to join our
education research theme and undertake
studies for a PhD. The PhD is positioned
within a supportive team of world leading
dietetics education experts. The PhD
student will gain skills in education research,
in particular literature review and mixed
methodologies.

For more information 
Associate Professor Claire Palermo       Claire.Palermo@monash.edu
Dr Simone Gibson        Simone.Gibson@monash.edu
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Monash University
Department of Nutrition, Dietetics and Food

Be Active Sleep & Eat (BASE) Facility
     Level 1 / 264 Ferntree Gully Road

Notting Hill Vic 3168
     

Email: nutrition.dietetics@monash.edu
Phone: +61 3 9902 4270

     Facebook: MonashNutrition
Twitter: MonashNutrition

MONASH
NUTRITION
DIETETICS AND
FOOD
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