	JOB VACANCY

	Job title:
	Vacancy for ONE (1) Master of Science (Research) 



	Job descriptions:
	Background: Substances in foods that elicit as umami (savory) taste are L-glutamate acid salts, typically as its sodium salt (monosodium glutamate or MSG) and purine nucleotides such as disodium guanylate (GMP) and disodium inosinate (IMP) and adenosine monophosphate (AMP). Many protein (amino acid)-rich foods, such as meat, milk and seafood taste delicious to humans, suggesting that umami perception plays an important role in the ingestion of amino acids (particularly L-glutamate) which act as building blocks of various molecules in our body. Individual variation in umami perception could be due to genetics.

Keywords: Sensory evaluation, genetic epidemiology, dietary assessment.

Techniques involved: Sensory evaluation, anthropometric measurements, dietary assessment, DNA extraction & genotyping, biochemical assessment.

A Research Scholarship Scheme of RM 2500/month will be offered to the successful candidate, for the initial first year and renewable for the second year (subjected to satisfactory progress). Successful candidate may also apply for external scholarships like Ministry of Higher Education’s MyMaster (subject to availability) or other available postgraduate scholarships to cover for tuition fees and living expenses. UTAR alumni are entitled for a one-off RM 500 rebate in tuition fees.



	Number of vacancy:
	1

	Locality:
	UTAR Kampar Campus

	Contact person and email/ phone numbers:
	Dr. Say Yee How, sayyh@utar.edu.my, +605-4688888 ext. 4505

	Special requirements:
	Candidates must have a good BSc. (Hons) from recognized universities in health sciences-related degrees (biomedical science, biochemistry, nutrition, dietetics, etc.), with a cGPA of >2.75. Prior experience with the techniques above is an added advantage. Only Malaysian candidates will be considered.  


