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WHAT IS THE BACHELOR OF BIOMEDICAL SCIENCE WITH NUTRITION 
DISCIPLINE HONOURS? 

The Bachelor of Biomedical Science (Honours) with Nutrition Discipline is a prestigious program of coursework 
and research for high achieving students looking to advance their specialist research skills in field of nutrition.  
You will develop research skills and competencies, learn specific techniques and gain a deeper understanding of 
a selected aspect of human nutrition, as well as giving you a transferable skills advantage over other graduate 
job applicants. The course offers a pathway to higher level research in biomedical science. 

 

This program is for top ranking graduates of a nutrition/dietetic/biomedical sciences courses; or those who have 
completed a science-based degree with a demonstrated interest in nutrition. 

 

WHAT IS THE HONOURS YEAR ABOUT? 

A full-time Bachelor of Biomedical Science Honours year gives students the opportunity to undertake a specific 
avenue of research selected from the range of research interests in any area of biomedical science. The course 
is made up of a course work component and an independent research project. Students select and undertake an 
individual research project often working within a team or research group under close supervision. As part of the 
Honours course students receive training in oral communication, data analysis and advanced discipline related 
knowledge. At the end of the year students report their findings to School or Departmental staff and write a 
research thesis. 

 

WHAT IS THE STRUCTURE OF THE BIOMEDICAL HONOURS COURSE? 

The Bachelor of Biomedical Science Honours program within the Faculty of Medicine, Nursing and Health 
Sciences is unique in that it is devoted almost entirely to the research project. We have kept coursework and 
examinations to a minimum so that your major focus (75% of total assessment) will be on your chosen research 
project. 

 

Individual Student Research Project (75%) 

• This can be undertaken at any approved location, including all departments, affiliated institutes, and centres 

of the Faculty. Under some circumstance’s projects may also be undertaken in other Faculties 

• Must be conducted under the supervision of a member of the academic or research staff of the Faculty who 

has had experience in supervising honours students.  

• The choice of project and supervisor will largely be left to you. You will need to identify the areas of research 

you are interested in and seek out opportunities for projects in those areas. 

• Assessment of your research project will be through a literature review, seminars and the final thesis. 

 

Nutrition Component (10%). 

• Attend the monthly departmental Nutrition Dietetics & Food Research seminar series 

• Write a succinct summary (200 word) about one of the department seminars, and then using Gibb’s 

reflective cycle write an 800-word reflection 

• A critique of a qualitative paper 2,500 words 

 

Common Core Component (15%)  

This component of your assessment will be based on topics unrelated to your individual research project. It will 
involve a statistics module, an accompanying workshop and test and, a written critique of a scientific paper, in a 
three-hour examination format. Further details will be available closer to the date of the common core 
assessment. 
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Department Head Professor Gary Williamson 

Our research falls under Metabolism, Clinical Nutrition, Public Health and Education. Professor Gary Williamson 
and his team are discovering the mechanisms underlying the health benefits of phytonutrients naturally present in 
plant-based foods, using both mechanism-based cell and molecular approaches and human intervention studies, 
to address the urgent need for preventive action against type 2 diabetes and, more recently, COVID-19.  

 

WHAT ARE OUR RESEARCH THEMES? 

CLINICAL NUTRITION 

Dr Zoe Davidson & Professor Judy Bauer 

Aims to generate high quality evidence of effective interventions to improve nutritional status, clinical and patient 
related outcomes across a range of clinical conditions and age groups including clinical nutrition and dietetics 
research within maternal and women’s health, paediatrics, chronic disease, oncology, gastrointestinal disorders, 
malnutrition, 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. 

 

METABOLISM 

Dr Aimee Dordevic & Dr Nicole Kellow 

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. 

 

Prof Maxine Bonham’s research group focuses on meal timing and circadian rhythms and the consequences of 
eating at unusual times on metabolic health outcomes. In particular, the group are working with shift workers to 
develop novel dietary strategies that will improve biomarkers for type 2 diabetes and cardiovascular disease.  

 

A/Prof Ricardo Costa research investigates the impact of exercise stress with and without other stressors on gut 
health, and role of nutrition in attenuating or exacerbating stress induced perturbations to gut health. 

 

PUBLIC HEALTH NUTRITION 

A/Prof Julie Brimblecombe 

Aims to generate high quality and translatable evidence to modify food environments and food systems to 
improve health of all populations, with a particular focus on remote Aboriginal, rural and peri-urban communities. 
A/Prof Brimblecombe and her team's research interests include Indigenous People's food systems, real-world 
system approaches to improving population level nutrition, addressing social inequities in food access and 
capacity building for evidence informed policy decision-making. 

 

EDUCATION RESEARCH 

Ms Janeane Dart 

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. 

 

https://www.monash.edu/medicine/scs/nutrition/research
https://www.monash.edu/medicine/scs/research/nutrition-metabolism-research
https://www.monash.edu/medicine/scs/research/clinical-nutrition-research
https://www.monash.edu/medicine/scs/research/public-health-nutrition-research
https://www.monash.edu/medicine/scs/research/education-research
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KEY RESEARCH AREAS 

• 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 

• Effective policies to enhance the healthiness and sustainability of food environments 

• Reduced inequities in access to affordable and healthy food and improved food security 

• Optimal nutrition interventions for the elderly population 

• Optimal nutrition interventions for children with chronic disease 

• Novel nutrition interventions to improve disease related malnutrition and sarcopenia 

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

proven effective evidence-based advice 

• Improve understanding of role diet and food triggers in disorders of gut-brain interaction 

 

 

HOW DO I APPLY? 

Students must complete the three steps in the application process (Friday 11th of November 2022). The process 
and project application form may be downloaded from the Monash Biomedicine Discovery Institute website: 
https://www.monash.edu/discovery-institute/study/honours/so-how-do-i-apply 

If you have a query about the Biomedical Science Honours program or the application process, please submit an 
enquiry online via Monash Connect or call +61 3 9902 6011. 

 

 

WHEN WILL I KNOW IF I HAVE A PLACE? 

All applications will be reviewed and students who meet the eligibility criteria will be informed of their success in 
obtaining an Honours place by email, which will be sent out in late December. Students must then notify the 
Faculty and supervisor of their intention to accept or reject the place. Students will be able to enrol into the 
Honours course via WES in January. Mid year entry students will be notified after semester 2 results are 
released. 

 

WHEN CAN I START MY HONOURS PROJECT? 

The official commencement date for the Bachelor of Biomedical Science Honours is Orientation week of the 
semester:  

• Semester 1 intake - Monday 20 February 2023 

• Semester 2 intake - Monday 17 July 2023 

 

Students should not begin laboratory work until after the completion of the Orientation Program and Occupational 
Health and Safety courses which will be held during Orientation week (week 0). Students may start earlier, but 
only if this arrangement is acceptable to their supervisor. An early start may involve reading recommended 
references, preparation of the project outline and commencement of the literature review. 

 

 

 

 

 

 

 

https://www.monash.edu/discovery-institute/study/honours/so-how-do-i-apply
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RESEARCH LEADERS IN THE DEPARTMENT INCLUDE: 

 

Left to right: Professor Gary Williamson, Prof Judy Bauer, Prof Maxine Bonham, A/Prof Ricardo Costa (graduate 
coordinator); A/Prof Julie Brimblecombe, Dr Sue Kleve, Dr Tracy McCaffrey, Dr Zoe Davidson, Dr Aimee 
Dordevic, Dr Nicole Kellow, Dr Jorja Collins, Dr Jessica Biesiekierski 

Researcher profiles can be found at http://www.monash.edu.au/research/people/profiles/ 

 

 

 

 

 

 

 

 

 

 

 

http://www.monash.edu.au/research/people/profiles/
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WHAT IS IT REALLY LIKE DOING HONOURS WITH THE DEPARTMENT 
OF NUTRITION, DIETETICS AND FOOD? 

We asked some of our former students why they chose to become an Honours student and how it had benefited 
them. 

 

 “Honours gave me a chance to consolidate and crystalize the nutrition science knowledge I 
had gained in my undergraduate degree. Having the opportunity to focus on an important 
area of public health, and conduct original research to potentially contribute to the evidence 
base, was very rewarding. 

My project involved planning and executing a clinical study, and the skills and experience 
developed in project management, interpersonal communication, and problem solving are 
not only useful in my current PhD research, but will also be transferrable and advantageous 
beyond academia. 

Being new to the department I found the staff and students to be very welcoming and supportive, with many 
opportunities to participate in department activities and learn about the myriad research projects underway. 
Ultimately my honours year allowed me to discover a passion for research and develop the confidence to pursue 
it further, and has given me the opportunity to undertake a PhD in the very exiting field of nutrigenomics and 
circadian rhythms.” 

Rochelle Davis (2016 Graduate) 

 

 “Prior to beginning my Bachelor of Nutrition (Honours), I was slightly hesitant as to whether I 
would enjoy a year of research. My Honours year ended up being a highlight of my University 
experience. 

As a component of my research project, I was fortunate to be able to undertake a five month 
research placement at the University of Surrey in the United Kingdom. This placement 
enabled me to consolidate my research skills whilst immersing myself in the lifestyle and 
culture of another country.  

I was readily supported to develop my practical research skills with a team of academics from 
both Australia and the UK. Not only did I learn about the importance and potential of 
international collaboration, being based in the UK allowed me to travel, gain my 

independence and meet people from all over the world.  

I thoroughly enjoyed my Honours experience and I value the skills that I developed over the course of the year. 
My Honours year gave me the confidence that I needed to enter the workforce and to ultimately pursue a PhD 
and a career in Dietetic research. 

Sarah Lang (2015 Graduate) 
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METABOLISM RESEARCH 

 

DEVELOPING EVIDENCE-BASED RESOURCES FOR MAINTAINING WELLBEING IN SHIFT 
WORKING POPULATIONS 

 

Supervisors 
Professor Maxine Bonham 

Dr Gloria Leung 

Contact Details: Maxine.bonham@monash.edu 

 

 

PROJECT SUMMARY: 

Shift workers with prediabetes are at high risk for the development of Type 2 Diabetes Mellitus (T2DM) and 
Cardiovascular disease (CVD). A high energy intake in the evening compared to the day time (which is typical in 
shift workers) induces metabolic changes which increase the likelihood of obesity, insulin resistance and elevated 
glucose and lipids in the bloodstream after meals. Current research within our Department is investigating 
whether simple changes in the timing of meals by shift workers might reduce their risk of poor cardiometabolic 
health. An educational resource providing practical strategies to promote T2DM and CVD risk reduction will be 
developed for use by health professionals and/or industry to help promote the health of shift workers.  This 
project will evaluate the useability and effectiveness of this resource in Health Professionals (including dietitians, 
diabetes educators), workplaces and in the target audience (shift workers). The student will pilot-test the 
educational material using questionnaires and focus groups, in order to determine if the material has practical 
application and could be implemented on a wider scale. 

  

mailto:Maxine.bonham@monash.edu
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TESTING FEASIBILITY OF AN ONLINE TIME RESTRICTED EATING INTERVENTION IN PEOPLE 
WITH TYPE 2 DIABETES. 

 

Supervisors 
Professor Maxine Bonham 

Dr Tammie Choi 

Contact Details: Maxine.bonham@monash.edu 

 

PROJECT SUMMARY: 

Background: Effective diabetes management requires blood glucose levels to remain within a specified target 
range. Changes to lifestyle behaviours such as diet and physical activity are recommendations that promote 
glycaemic control. However, we have convincing evidence to show that the effectiveness of these behaviours is 
dependent on the time of day. Our data show that eating at night time vs the morning is associated with extended 
and heightened glycaemic responses, whereas exercising after an evening meal is associated with 
improvements in glycaemic control i.e. the timing of lifestyle behaviours is most effective when aligned with our 
body clock 

Proposed research: This project will involve delivering a pilot intervention in people with type 2 diabetes that 
considers the timing of food intake and exercise in modifying diabetes risk. Using data from a co-design project 
currently underway we plan to test the feasibility and acceptability of a combined ‘timed’ approach to diet AND 
physical activity on glycaemic control in people with T2D in an online environment. The intervention is designed 
to time eating (known as time-restricted feeding) and physical activity to occur at the most appropriate time of the 
day, in alignment with the human biological clock. We plan on using accelerometers (devices which measure 
activity) and continuous glucose monitors as indicators of adherence to the intervention. 

  

mailto:Maxine.bonham@monash.edu
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WHO ELSE CAN BENEFIT FROM TIME RESTRICTED EATING: A PILOT INTERVENTION IN POST-
MENOPAUSAL WOMEN 

 

Supervisors 
Professor Maxine Bonham 

Anna Wong Shee 

Contact Details: Maxine.bonham@monash.edu 

 

PROJECT SUMMARY: 

For women, menopause increases their risk of developing cardiovascular (CV) disease. This life-stage is 
associated with increased adiposity, weight gain and harmful changes to blood glucose; for women living in 
regional/rural communities, the risk is higher. Intervention is essential as a significant proportion of women will 
spend up to 40% of their lives postmenopausal. Regardless of strong observational data showing menopause as 
a period of accelerated CV risk, behavioural interventions are inadequately represented in this group. By timing 
lifestyle behaviours (eating & physical activity) to an individual’s body clock, improvements in CV risk factors have 
been observed.  Using co-design, we will develop a pilot intervention in post-menopausal women that examines 
feasibility of, and acceptability to, a novel behaviour intervention. Delivery will be via an ‘app’ using telehealth 
approaches prioritising regional/rural participation. We aim to show that timing of lifestyle behaviours’ is an 
effective, prevention-based approach to manage CVD risk. 

 

SKILLS ACQUIRED:  Recruitment and project management, development of online resources, qualitative data 
analysis would be of benefit, dietary and (possible) biochemical analysis  

 

  

mailto:Maxine.bonham@monash.edu
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CAN SHIFT WORKERS MAINTAIN WEIGHT LOSS: EXAMINING CHANGES IN DIET AND PHYSICAL 
ACTIVITY ONE YEAR AFTER A 6-MONTH WEIGHT LOSS INTERVENTION. 

 

Supervisors 
Professor Maxine Bonham 

Dr Gloria Leung 

Contact Details: Maxine.bonham@monash.edu 

 

PROJECT SUMMARY: 

The SWIFT study is an NHMRC funded intervention comparing the success of three weight loss strategies in 
night shift workers.  All participants have completed the six-month weight loss intervention and we are currently 
collecting data one-year post intervention (18 months after the start of the study).  Participants were randomised 
to either continuous energy restriction or intermittent fasting (the 5:2 diet).  We have collected diet, activity, health 
(quality of life/depression) and biochemical data on all participants so far.  We are also interviewing participants 
at various stages during their intervention and maintenance phases. For this project we want to look at the 
change in dietary intake across the maintenance phase of the project. Whilst we would expect the diet to change 
from baseline to the end of intervention as part of the weight loss period, whether shift workers can maintain their 
intervention strategy is currently unknown. This study will examine dietary intake (7-day food diaries) and 
physical activity IPAQ) at two time points (6 and 18 months) and assess changes in dietary intake, diet quality 
and physical activity. You may also have the opportunity to analyse interviews of participants at 18 months to 
gain a personal perspective on weight maintenance in this population of shift workers. This is the largest study of 
its type in shift working populations and we hope the outcomes will provide evidence-based advice for shift 
workers who are at an increased risk of chronic disease purely as a result of their occupation.  

  

mailto:Maxine.bonham@monash.edu
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HOW MUCH COFFEE DO YOU DRINK? IDENTIFYING A BIOMARKER OF COFFEE INTAKE. 

 

Supervisors 
Professor Maxine Bonham 

Dr Gloria Leung 

Contact Details: Gary.williamson1@monash.edu  

Enrolment option: Full time / part time 

 

PROJECT SUMMARY: 

Have you enjoyed your morning coffee yet?  Coffee is one of the most commonly consumed beverages around 
the world.  But apart from being a great wake-up call, for some, coffee also contains various bioactives that 
impact on human health and disease.  These include a class of compounds called phytochemicals, some of 
which are quite unique to coffee.  

 

Because of the potential health effects of coffee consumption, it is of great interest to be able to accurately 
assess the coffee intake of individuals, through to large populations.  Large scale epidemiological studies would 
benefit greatly from a reliable biomarker of coffee consumption that enables accurate assessment of coffee 
intake.  This would allow for more accurate calculation of the relationship between coffee intake and certain 
health effects. 

 

This project will use LC-MS analysis to identify metabolites of certain phytochemicals, found in high levels in 
coffee, in the urine of volunteers.  This will be done by comparing urine samples from before and after coffee 
consumption.  Identified metabolites have the potential to become widely used as accurate biomarkers of coffee 
intake. 

 

Pre-requisites: some chemistry knowledge, an interest in human health and metabolism 

 

SKILLS ACQUIRED: clinical study coordination, laboratory skills, communication, quantitative data analysis and 
interpretation, scientific writing and general professional transferable skills 

  

mailto:Gary.williamson1@monash.edu
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CAN TIME RESTRICTED EATING IMPROVE SLEEP OUTCOMES IN PATIENTS WITH SLEEP 
APNOEA 

 

Supervisors 
Professor Maxine Bonham 

Dr Denise O’Driscoll 

Contact Details: Maxine.bonham@monash.edu 

 

PROJECT SUMMARY: 

Obstructive sleep Apnoea is a chronic condition caused by repetitive collapse of the upper airway during sleep. 
The condition is strongly associated with central obesity and results in highly fragmented sleep as a result of the 
frequency of apnoeas experienced overnight. As such patients with a diagnosis of obstructive sleep apnoea 
experience excessive daytime sleepiness and may experience circadian disruption as they may be awake 
overnight when our body is designed to sleep. 

There is accumulating evidence that suggests that restricting eating occasions to a defined period during the day 
(typically 6-10 hours) and prolonging the overnight fasting period (> 14 hours) can improve circadian rhythmicity.   
This strategy is known as time restricted eating (TRE) and has been associated with a number of metabolic 
benefits including improvements in glucose and lipid. An additional benefit of reducing the timeframe for energy 
intake is a reduction in energy intake and subsequent weight loss. The impact of TRE on sleep hygiene is less 
well documented. 

We propose a pilot feasibility intervention whereby patients with sleep apnoea will either be allocated to a 6-week 
TRE protocol or usual care. We hypothesise that TRE for 6 weeks will improve sleep outcomes (e.g sleep quality, 
sleep efficiency and the apnoea-hypopnea index). Benefits to weight may also be observed.   

Pre-requisites: leave blank if nothing additional to standard entry requirements 
http://www.monash.edu.au/study/coursefinder/course/3865/  

 

SKILLS ACQUIRED:  Recruitment and project management, assessment of sleep quality, body composition 
assessment, dietary analysis 

  

mailto:Maxine.bonham@monash.edu
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CAN WE PROVIDE PROTECTION FROM UNHEALTHY MEALS? 

 

Supervisors 

Professor Gary Williamson 

Dr Nicole Kellow 

Jay Fewkes 

Contact Details: Gary.williamson1@monash.edu  

Enrolment option: Full time / part time 

 

 

PROJECT SUMMARY: 

Background: Some meals, especially if high in fat and carbohydrates, cause an immediate postprandial stress on 
the body, which results in a short-term dysfunction of the blood vessel walls. Too many of these types of meals 
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. This honours project involves human 
intervention studies on healthy 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 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: “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. 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. 

 

 

  

mailto:Gary.williamson1@monash.edu
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POLYPHENOL-ENRICHED FUNCTIONAL BREAD – A PROMISING STAPLE FOR DIABETES? 

 

Supervisors 
Dr Elizabeth Barber 

Professor Gary Williamson 

Contact Details: Elizabeth.barber@monash.edu Gary.williamson1@monash.edu  

Enrolment option: Full time / part time 

 

PROJECT SUMMARY: 

The functionality of cereal-based foods can be increased by enriching with natural bioactive compounds from 
fruits and vegetables to complete the nutritional needs of most populations. This enrichment is known to increase 
antioxidant activities and total phenolic content in foods. The success of functional foods is influenced by the 
retention of the bioactive compounds during technological processes in a food matrix until consumption and 
distribution to the physiological target within the body. 

Bread, the mostly consumed cereal-based products, is easily processed and relatively affordable. It has a 
complex system for endless possibility of enrichment variations. Yeast fermentation is known to increase 
retention and the bioavailability of some polyphenols (1) and reverse bitter taste of polyphenols (2), with 
increased shelf-life of end products (3) while others have low thermal stability (4). Limited findings demonstrated 
reduced glycaemic response by polyphenol-enriched bread (5). The incorporation of these compounds during 
breadmaking can be challenging, as their presence in the recipe does not warrant their functionality in the end 
product. Some compounds delayed digestion and increased stability by binding to starch while others decreased 
antioxidant potential by forming indigestible complexes with bread protein (6,7). Nonetheless, little is known on 
the differential impact of bioactive compounds and their bioavailability when added as dry powder or fresh pulp 
during the breadmaking process. 

This study aims to differentiate the antioxidant potential and phenolic content of bread incorporated with 
dehydrated vs hydrated bioactive compounds at various stages of breadmaking process. The nutritional 
quality (including fibre, amylose and amylopectin content), shelf-life and the sensorial properties will be 
determined, besides testing the postprandial glycaemic response in human volunteers. 

 

• Zain MZM, Baba AS, Shori AB, 2018. Journal of King Saud University-Science, 30: 278-282 

• Selvamuthukumaran M, Pathak YV, 2019. Flavour development for functional foods and nutraceuticals 

• Vasileva I, Denkova R et al., 2018. Food Chemistry 253: 13-21. 

• Jiang D, Chiaro C, et al., 2009. Journal of Agricultural and Food Chemistry, 57:9932-9943 

• Coe S & Ryan L, 2018. Nutrition Research 36: 193-200 

• Sun LJ, Miao M, 2020. Critical Reviews in Food Science & Nutrition 60: 541-555 

• Betoret E & Rosell CM, 2019. Cereal Chemistry 97: 9-19. 

 

 

 

 

 

 

 

 

mailto:Elizabeth.barber@monash.edu
mailto:Gary.williamson1@monash.edu
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CLINICAL NUTRITION RESEARCH 

 

COMPARISON OF NUTRITION ASSESSMENT METHODS IN PATIENTS WITH HEAD AND NECK 
CANCER 

 

Supervisors 
Professor Judy Bauer 

TBA 

Contact Details: Judy.bauer@monash.edu  

Enrolment option: Full time / part time 

 

PROJECT SUMMARY:  

There are several methods of determining nutritional status that are accepted internationally. These methods 
involve aspects of a medical history (weight loss, dietary intake, nutrition impact symptoms such as lack of 
appetite, nausea, vomiting, activities of daily living) and physical examination/measures of body composition or 
function. This project will compare two methods - Subjective Global Assessment and GLIM (Global Leadership 
Initiative on Malnutrition) in patients with head and neck cancer who have received treatment of curative intent. 
The agreement in diagnosing malnutrition at diagnosis and change in nutritional status will be determined.  

 

 

  

mailto:Judy.bauer@monash.edu
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DIFFERENTIATING ORTHOREXIA FROM OTHER CONDITIONS IN GASTROENTEROLOGY: 
EXPLORATION AND VALIDATION OF SCREENING TOOLS, DIAGNOSIS AND PREVALENCE 

 

Supervisors 
Dr Jessica Biesiekierski 

Dr Caroline Tuck (La Trobe University) 

Contact Details: jessica.biesiekierski@monash.edu   

Enrolment option: Full time / part time 

 

PROJECT SUMMARY: 

Up to 65% of patients with disorders of gut-brain interaction (e.g. irritable bowel syndrome (IBS)) associate foods 
with symptoms, and self-restrict or are prescribed elimination diets for symptom management. There is growing 
concern that these patients may have an underlying eating disorder or are at risk of developing one, including 
orthorexia or avoidant/restrictive food intake disorder (ARFID). 

Orthorexia is described as an obsession with consumption of foods deemed to be ‘healthy’. ARFID is 
characterised by food avoidance or restrictive eating that is driven by sensory sensitivity, lack of interest/low 
appetite or fear of aversive consequences. Both conditions can be clinically impairing and may lead to nutritional 
inadequacies. A recent report has shown 40% of DGBI patients may have ARFID symptoms, with no study 
having previously assessed prevalence for orthorexia in DGBI. Research into these disorders is in its infancy and 
improved diagnosis and understanding of outcome severity following dietary intervention is required.  

An online survey will be developed that aims to: (i) validate the SCOFF (Sick, Control, One stone, Fat, Food) tool 
in a large sample of IBS and a healthy control group, and (ii) assess the difference in prevalence in orthorexia 
compared to ARFID in IBS patients who have undertaken dietary intervention (i.e. the low FODMAP diet). 
Additional questionnaires (e.g. 9-item ARFID Screen, ED Examination Questionnaire) will be added based on the 
latest literature and interests of the student involved. 

 

SKILLS ACQUIRED: Patient recruitment and data collection, online survey design (REDCap) and coordination, 
quantitative statistical analysis, scientific writing.  

 

  

mailto:jessica.biesiekierski@monash.edu
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THE EFFECTS OF LOW FODMAP DIET COMPARED WITH STANDARD DIETARY ADVICE IN 
FUNCTIONAL DYSPEPSIA: A RANDOMISED CONTROLLED TRIAL 

 

Supervisors 
Dr Jessica Biesiekierski 

Dr Caroline Tuck (La Trobe University) 

Contact Details: jessica.biesiekierski@monash.edu   

Enrolment option: Full time / part time 

 

PROJECT SUMMARY: 

Functional dyspepsia has a global prevalence of 7% and is characterised by upper gastrointestinal symptoms 
including postprandial fullness, early satiation, epigastric pain and/or burning without organic disease. The 
underlying pathophysiology is associated with abnormalities in motility, visceral sensitivity, central nervous 
system processing, immune function, psychopathology, microbiome and genetics. Patients are classified into two 
subtypes including postprandial distress syndrome and epigastric pain syndrome. 

Although symptoms are typically induced by meals and patients report many food-symptom associations, dietary 
recommendations to patients with functional dyspepsia are largely empirically derived. Observational data and 
recent dietetic evaluation suggest the low FODMAP diet may improve symptoms. However, the evidence remains 
limited and of low quality, and large randomised controlled trials are needed for understanding of efficacy. 

The aims of this research project will be to conduct a randomised controlled trial of the low FODMAP diet 
compared to usual dietary advice in patients with functional dyspepsia without comorbid irritable bowel syndrome. 
Patients will be randomised to receive either arm for 4-weeks in a parallel design. The intervention arms will be 
delivered by providing dietary education and some food. Symptom severity, quality of life, psychosocial related 
outcomes and dietary intake will be collected at baseline and weekly throughout the study period. 

SKILLS ACQUIRED: Trial design and coordination, patient recruitment, design of dietary resources and 
education, data collection via online tools, dietary and quantitative statistical analysis, scientific writing. 
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ROLE OF DIET IN MANAGEMENT OF PATIENTS WITH POUCH AFTER ULCERATIVE COLITIS 

 

Supervisors 

Dr Jessica Biesiekierski 

Dr CK Yao (Dept of Gastroenterology) 

Dr Zaid Ardalan (Dept of Gastroenterology) 

Contact Details: jessica.biesiekierski@monash.edu   

Enrolment option: Full time / part time 

 

PROJECT SUMMARY: 

Ileal pouch-anal anastomosis (i.e., ileo-anal pouch or “pouch surgery”) is a surgical treatment for patients with 
ulcerative colitis. Many patients report pouch-related symptoms including increased bowel frequency, urgency, 
incontinence and/or seepage at night. Around 40-50% can develop inflammation of the pouch, called pouchitis.   

There is increasing interest in the role that nutrition may have in pouch function and the pathogenesis of 
pouchitis, for example particular dietary components can influence gastrointestinal transit, osmotic activity or 
fermentation activity of the pouch microbiota. Food intolerances or aversions are highly prevalent, and 
consequently, many patients initiate restrictive diets. However, there is limited and conflicting evidence informing 
dietary advice for patients after pouch surgery, and how food-related effects may differ during pouchitis. 

High-quality dietary evidence for pouch patients is vital for overall health and management of the pouch. 
However, designing controlled dietary trials is challenging particularly regarding issues relevant to the control 
groups or placebo controls used. This research aims to optimise the design of dietary strategies for future dietary 
research into pouch patients. 

A multi-step research project will be undertaken to develop and test the implementation of a placebo (sham) diet. 
Specifically, the aims will be to: (i) design a novel sham diet for use in future pouch studies, (ii) develop dietary 
resources and assess dietary composition of the sham diet, and (iii) evaluate the acceptability of the sham diet in 
healthy volunteers. 
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PUBLIC HEALTH NUTRITION RESEARCH 

 

THE VICTORIAN HEALTHY FOOD BASKET: RE-EVALUATING FOOD PRICING DATA COLLECTION 
METHODS 

 

Supervisors 
Associate Professor Julie Brimblecombe 

Dr Sue Kleve 

Contact Details: suzanne.kleve@monash.edu  Julie.brimblecombe@monash.edu   

Enrolment option: Full time / part time 

 

PROJECT SUMMARY: 

Access to affordable and nutritious food is a core determinant of food security (regular and reliable, physical, 
social and economic access to enough safe, nutritious and culturally appropriate food to meet the dietary needs 
and food preferences on a day to day basis) and is paramount to the population’s health. Understanding the cost 
of food for many members of the population across geographical areas is crucial as it can inform local, state and 
national government and organisations policy and practice decisions.  

Food basket surveys are used across Australia, including WA, QLD, NT, SA, as well as VIC, to monitor the price 
and affordability of a healthy diet Baskets. The Victorian Healthy Food Basket (VHFB) was developed to reflect 
the nutritional needs for an array of family sizes and compositions and to assess and address issues related to 
food cost and access. Price discounts are used regularly by supermarkets/food stores to boost sales and can 
also help make food more affordable. The current VHFB method is to collect data for usual (undiscounted) prices 
only. 

This research project seeks to explore the existing VFHB collection methods that collect in store cheapest 
(undiscounted) food prices when compared to discounted/ special prices using instore and online (website) 
collection methods. The aim is to identify the price differential between the usual price versus discounted pricing 
of VHFB food items. This project will require data collection both instore and online across a selected sample of 
supermarket types across Victoria. It will also examine different methods of data collection including retailers 
providing scanned price data. 

Significance: This will inform the consideration of updated methods of what type of and how food pricing data 
may be collected 
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EXPLORING THE VICTORIAN FOOD RELIEF LANDSCAPE TO SUPPORT CONSUMERS' ACCESS 
TO MEET CULTURALLY APPROPRIATE FOOD PREFERENCES AND SPECIAL DIETARY NEEDS. 

 

Supervisors 
Dr Sue Kleve 

Dr Tammie Choi 

Contact Details: suzanne.kleve@monash.edu  

Enrolment option: Full time / part time 

 

PROJECT SUMMARY: 

Food security exists when individuals have regular and reliable access to sufficient, safe, and nutritious food, 
which meets their dietary needs and food preferences for an active and healthy life. This includes both cultural 
food preferences and special dietary needs.  On the other hand, food insecurity is the reduced or unreliable 
access to nutritionally appropriate or safe foods, or the reduced or unreliable ability to obtain foods in socially 
conventional ways. According to the Australian Health Survey (2011-2012) at least 4% of Australians were living 
in a food insecure household.  Food insecurity is a complex public health issue compounded by a variety of socio 
demographic determinants impacting on the physical, mental and social health and wellbeing of adults and 
children. 

The predominant response to food insecurity in Australia, like other high-income countries is through the 
provision of food through food relief provided by charitable organisations. In order to procure food for this food 
relief service organisations typically rely on food donations from the local community, foods donated by local food 
outlets including supermarkets (these are often close to use by or best before dates) and purchasing food. 

This often means that these services rely on what they are given varying in both quality (freshness), quantity and 
nutritional quality.  This has implications for all people using food relief as their main source of food but especially 
where the food in unable to meet special dietary and or cultural preference needs. This project seeks to explore 
how food relief organisations in Victoria currently understand the need for such services, how they attempt to 
support their clients of these services to meet their cultural and special dietary needs and how this could be 
improved. The recommendations from this research will inform the Victorian Government Food Relief Task Force 
and also organisations providing these services. 

SKILLS ACQUIRED: literature review, quantitative and qualitative data analysis skills and interpretation, communication, 
scientific writing, oral and written communication skills with not for profit organisations and general transferable skills. 
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EVALUATION OF THE LITTLE FOOD FESTIVAL 

 

Supervisors 
Liza Barbour 

A/Prof Deana Leahy (Faculty of Education) 

Contact Details: Liza.Barbour@monash.edu  

Enrolment option: Full time / part time 

 

PROJECT SUMMARY: 

The Little Food Festival is Australia’s first and only food festival for kids. Through the diverse language of food, it 
aims to inspire young ones across Victoria to collectively reimagine our food system in a way that is fairer, 
healthier and more sustainable. The free festival aims to contribute to building stronger, more food resilient, 
vibrant and inclusive communities, using food as the medium. The festival activations and activities build a range 
of health literacies that are key social determinants of health and essential for redressing inequity and 
empowering young people. Held at Melbourne’s iconic Federation Square, the annual Little Food Festival 
explores the food we eat, where it comes from, how we waste food and what it means for our health, and our 
environment through the eyes of kids aged 5-12 years old. The Little Food Festival will run again from 12-13 April 
2023, and will involve the implementation of a newly developed evaluation framework to capture and report on 
the festivals’ various impacts.  

Aim: This study involves the implementation of an evidence-based evaluation framework to measure the impact 
of the Little Food Festival.  

Building upon work done previously, this project will involve the finalisation of an evidence-based evaluation 
framework, ensuring that all tools and implementation strategies are finalised in advance of the festival in April. 
Working with the Little Food Festival team, you will be responsible for collecting and analysing the evaluation 
data, and preparing the results for research translation. While grounded in public health nutrition practice, this 
evaluation will capture and report on a broad range of impacts including health, social, economic and 
environmental outcomes. The dissemination of research findings will be tailored to meet the needs of a number 
of stakeholder audiences, such as festival sponsors, partner organisations and academia.  
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FACTORS INFLUENCING FOOD PRICE IN REMOTE ABORIGINAL COMMUNITIES: IMPACT OF 
REMOTENESS, STORE MANAGEMENT MODEL AND TYPE/FREQUENCY OF FOOD DELIVERY 

 

Supervisors 

Associate Professor Julie Brimblecombe 

Adam Barnes 

Dr Megan Ferguson 

Dr Emma McMahon 

Contact Details: julie.brimblecombe@monash.edu   

Enrolment option: Full time / part time 

 

PROJECT SUMMARY: 

Food prices in remote Aboriginal communities of Australia are markedly higher than in urban centres, impacting 
food affordability and diet. Many factors likely contribute to this price differential including distance from food 
distribution centres and the size of store businesses. However, little empirical evidence exists on key 
contributors. NT Health is the custodian of food price data collected bi-annually from stores in remote Aboriginal 
communities of the Northern Territory locations. This Honours research aims to collaborate with NT Health and 
use these data to address the research question: to what extent is the food price differential explained by 
level of remoteness, store management model and type/frequency of food delivery? 

It will involve: 

• Literature review to identify and describe factors indicated to impact food price in remote Aboriginal 

communities of Australia 

• Analysis of data collected by NT Health to investigate the relationship between remoteness, store 

management model, type/frequency of food delivery and food price. 

This research will inform policy and advocacy effort within Australia to achieve a more equitable food supply for 
Aboriginal and Torres Strait Islander communities.  

Pre-requisites: qualitative research methodology understanding +/- experience.  

 

SKILLS ACQUIRED: literature review, qualitative methodology skills on using Contribution Analysis, 
communication, scientific writing and general transferable skills 
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THE STORE SCOUT APP: EVALUATING THE HEALTHINESS OF THE FOOD RETAIL ENVIRONMENT 

 

Supervisors 
Dr Meaghan Christian 

Associate Professor Julie Brimblecombe 

Contact Details: meaghan.christian@monash.edu    

Enrolment option: Full time / part time 

 

PROJECT SUMMARY: 

Research has demonstrated that the food retail environment drives food choice, and that effective in-store strategies to 
promote healthy eating and limit discretionary food intake via product pricing, availability and promotion, can have a 
significant effect on the diet of the local community. Store Scout App is a decision-support tool designed to provide a 
store environment index score and identify areas where action can be focused based on store practice relating to the 
4Ps of marketing (Promotion, Price, Product, Placement). It has been designed to promote evidence-informed practice to 
restrict sales of discretionary products and to increase visibility and boost sales of targeted core foods. The App provides 
a store environment index score rates out of 100 for key food sections drinks, snack foods, meal/convenience foods, 
breads & cereal, meat & seafood, diary & eggs. A high score suggesting the store environment is designed to encourage 
selection of healthy foods over less healthy foods. Similarly, the Healthy Choices: food and drink classification guide 
developed by the Victorian State Government uses the traffic light classification for food (Green, Amber and Red) to 
increase the availability and promotion of healthier food and drink options in community settings. Green category 
represents food or drink classified as the best choice, amber food and drink which should be consumed in moderation 
and red is food and drink that the consumer should rarely consumer, or only in small amounts with limited or no 
advertising. Aim: This study will conduct an analysis of the food retail environment based on Monash University Campus 
using the two food environment assessment methods. Based on the findings, this study will determine how a traffic light 
system could be applied to the Store Scout scoring index and be used as a benchmarking tool to encourage a shift to 
healthier food retail environments.  

 

SKILLS ACQUIRED: literature review, quantitative data analysis skills and interpretation, communication, scientific 
writing and general transferable skills 
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INFORMING AND SUPPORTING LOCAL GOVERNMENTS CAPACITY TO STRENGTHEN 
LOCAL EQUITABLE FOOD SYSTEMS 

 

Supervisors 
Dr Sue Kleve 

Dr Meaghan Christian 

Contact Details: suzanne.kleve@monash.edu  

Enrolment option: Full time / part time 

 

PROJECT SUMMARY: 

 

Food security at a local government (LG) level means that people who live, work and play in a municipality have 
equitable, regular and reliable physical, social and economic access to enough nutritious food that meets their dietary 
and cultural needs in a socially acceptable way. Food security is complex. It relates to the performance of all components 
and influencers of a food system and is dependent on diverse stakeholders from many sectors, including community.  

Local governments are at the heart of ensuring food security for their municipalities. They have the power to make and 
influence policy that can affect local food security.  In order to support effective policy decisions, local governments 
require timely and ongoing evidence-based information.  

This project will involve both quantitative and qualitative. A sub-sample of the 79 local governments across Victoria will 
be identified based on SEIFA and geographic classification (rural, regional and metro).  Key personal within the local 
governments will be interviewed to understand and explore their current approaches to monitor and evaluate factors that 
impact on food security in their local government area. It will capture information on food environments (e.g food cost, 
food availability and healthiness of retail stores), what are the current data management systems, decision making 
systems, what are the current gaps/needs and how is and can this information be translated into practice and reviewed.  

 

Pre-requisites: qualitative research methodology understanding  

 

SKILLS ACQUIRED: literature review, qualitative and quantitative data analysis, communication, scientific writing and 
general transferable skills 
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EDUCATION RESEARCH 

 

EXPLORING CURRICULAR ACTIVITIES AND EMPLOYABILITY POTENTIALS FOR INTERNATIONAL 
STUDENTS  

 

Supervisors 

Dr Tammie Choi 

Dr Mahbub Sarkar  

Dr Aimee Dordevic 

Contact Details: tammie.choi@monash.edu  

Enrolment option: Full time / part time 

PROJECT SUMMARY: 

 

There is limited knowledge of the factors that influence employability for international students. This study aims to 
explore the association of formal and informal curricular activities and development of employability potential, using 
Contribution Analysis. This will involve mapping of curricular activities, interviewing international graduates and document 
analysis of employment applications. The expected outcome will include development of the contribution story which will 
be a useful practical tool to provide international students with guidance to improve their competitiveness in the labour 
market in Australia and in their home country. 

 

Pre-requisites: qualitative research methodology understanding +/- experience. Applicants do not need to be an 
international student, however, applicants with culturally diverse backgrounds are preferred. 

 

SKILLS ACQUIRED: literature review, qualitative methodology skills on using Contribution Analysis, qualitative data 
analysis and interpretation, communication, scientific writing and general transferable skills 
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Further information 

Monash University 
Department of Nutrition, Dietetics and Food 
Be Active Sleep & Eat (BASE) Facility 
Level 1 / 264 Ferntree Gully Road 
Notting Hill Victoria 3168 
Australia 
E: meaghan.christian@monash.edu 
 
monash.edu.au 

CRICOS provider: Monash University 00008C 


