
 

 

  
 

 

 

 

 
 

 
ROLE PROFILE  

 

 
Job Title:   Teaching Associate in Sensory and Consumer Science    
 
School/Department:  Division of Food, Nutrition and Dietetics, School of Biosciences  
 
Job Family and Level: R&T Level 4   
 
Contract Status:   Fixed term for 12 months  
 
Hours of Work:   Full time  
 
Location:   Sutton Bonington Campus, Brewing and Biotechnology Building 
 
Reporting to:  Head of Division of Food, Nutrition and Dietetics 
 
Purpose of the Role: 
 
The purpose of this role will be to deliver teaching in the area of Sensory and Consumer Science in the 
Division of Food, Nutrition and Dietetics within the School of Biosciences at the University of Nottingham. The 
Division delivers a range of taught courses including an undergraduate programme in Food Science and Food 
Science and Nutrition, and postgraduate programmes in Sensory Science, Brewing Science and Food 
Production Management, in addition to a range of short courses for industry. The post holder will play a 
significant role in the delivery of sensory science tuition and student supervision across these different 
programmes, alongside general tasks associated with a Teaching Associate. 
 
The School is renowned for its excellence in Sensory and Consumer Science and the appointee will be 
expected to contribute to this internationally recognised teaching programme. The successful applicant will be 
responsible for planning, convening and developing ideas for application of teaching outcomes.  
 
Candidates must have (or be close to completion of) a PhD in Sensory or a related Science or equivalent 
substantial research experience in Industry, and have demonstrated potential for research of international 
quality. Experience of teaching in higher education is also preferable. Candidates must demonstrate 
excellent communication skills, be self-motivated and be able to work as part of a team. 
 
This is a full-time post available from 1st July 2019 or as soon as possible thereafter and is open to job share. 
 
 

 Main Responsibilities  
 

% time per 
year 

1.  To plan, convene and deliver high quality taught modules for the postgraduate course 
in sensory science and undergraduate programmes enhancing the School’s 
reputations for excellence in teaching. 

 Organise and deliver practical classes/tutorials on undergraduate and postgraduate 
taught programmes. 

 Be responsible for and comply with The University of Nottingham Teaching Quality 
assurance standards and procedures.  Ensure teaching quality assessment and 
assessment of progress and other information is maintained and supplied to the 
University as required. 

 Be responsible for the safe conduct of work within work area and teaching 
responsibilities ensuring that the School's arrangements for compliance with the 
University Safety Policy are implemented. 

65% 
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2.  Supervision of final year undergraduates conducting final year research projects. 
 

10% 

3.  Induct/advise researchers on the use of sensory methodology and software. Organise 
training where necessary. 

10% 

4.  Support the role of Sensory Science Centre Manager with day to day management of 
the SSC including Health and Safety, ethics, panel maintenance and welfare and 
associated administrative tasks. 

10% 

5.  To coach and support tutorial groups, developing their knowledge and their learning 
skills, and be responsible for the pastoral care of students within a specified area, 
dealing with sensitive issues. 

5% 

 
Knowledge, Skills, Qualifications & Experience 

 Essential Desirable 

Qualifications/ 
Education 
 
 
 

 PhD (or close to completion of 
PhD) in Sensory or a related 
Science OR equivalent research 
experience in Industry  

 Completion of teaching related 
training courses 

Skills/Training 
 
 
 
 

 Extensive knowledge and 
understanding of the field of 
Sensory and Consumer Science 

 Skills in teaching small and large 
groups of students. 

 Skills in time and project 
management.  

 Skills in statistical techniques for 
sensory and consumer data. 

 Wider knowledge of related 
areas e.g statistics, 
psychology, food science, 
modelling 

 Administrative capability 

Experience 
 
 
 

 Teaching experience. 

 Publications in peer reviewed 
journals appropriate to level 

 Experience of lecturing in an 
Higher Education environment 

Personal Skills  Good interpersonal skills and 
ability to work in a team. 

 Self motivation and flexibility. 
 

 

 
Additional Information 

 
 
The vision of the School of Biosciences is to show excellence in research and in teaching and to become a 
truly outstanding place to work. A key element of that vision is to embed equality of opportunity into everything 
that we do, with fairness, transparency and respect being our core values. 
The School has been an Athena SWAN award holder since 2009 and the current Silver award is valid until 
2022.  The School’s active Equality and Diversity Committee has worked to introduce many initiatives to raise 
the profile of women in science. Just a few examples are the ‘Redressing the Balance’ seminar series, 
increasing the numbers of women being promoted from Teaching/Research Associate through to Assistant 
and Associate Professor levels, posters highlighting inspiring women in science, and an Equality, Diversity and 
Inclusion blog (http://blogs.nottingham.ac.uk/biosciedi/).  
Additionally, there have been many equality-based initiatives of benefit to all staff such as the introduction of a 
School flexible working policy, transparent and fairly advertised appointments to School Committees and 
senior leadership roles, workshops to support promotion applications. 
The University of Nottingham is an Athena SWAN Silver award holder and is a member of the Stonewall 
Diversity Champions network. To find out more about Athena Swan see: http://www.ecu.ac.uk/equality-
charters/athena-swan/.  

 

http://blogs.nottingham.ac.uk/biosciedi/
http://www.ecu.ac.uk/equality-charters/athena-swan/
http://www.ecu.ac.uk/equality-charters/athena-swan/
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Further Particulars 
Teaching Associate in Sensory and Consumer Science 

School of Biosciences, Sutton Bonington Campus, 
University of Nottingham 

 
The University of Nottingham 
 
At the University of Nottingham we are committed to providing a truly international education, inspiring our 
students, producing world-leading research and benefitting the communities around our campuses in the UK, 
China and Malaysia. Our purpose is to improve life for individuals and societies worldwide. By bold 
innovation and excellence in all that we do, we make both knowledge and discoveries matter. 
 
 
The School of Biosciences 
 
The School of Biosciences is one of the largest Schools in the University and is part of the Faculty of 
Science. It is one of two Schools based on the Sutton Bonington Campus which has its own farm and animal 
research facilities.  The School was awarded the Queen’s Anniversary prize on 24 February 2012 for Global 
Food Security and leads the research agenda on Future Food. There is a collegiate approach to 
collaboration within the School and with other Schools and Faculties. Joint programmes of research are 
actively encouraged. The School attracts funding from BBSRC, EPSRC, EU, Defra, Charities and Industry 
and was ranked 2nd in its Unit of Assessment for the last Research Assessment Exercise (2014).   
  
Further information concerning the School of Biosciences can be found using the following link: 
http://www.nottingham.ac.uk/biosciences/index.aspx 
 
 
The Division of Food, Nutrition and Dietetics 
 
In the Division of Food Nutrition and Dietetics a range of scientific disciplines are applied to explore and 
improve understanding of food and beverage production. Research, teaching and industrial training 
programmes cover all levels of food production ranging from the quality of food raw materials, from the farm 
right though food and beverage processing, to consumer preference and food’s subsequent effects on the 
body. It is an internationally renowned Centre for both fundamental and industrial Biochemical, 
Microbiological, Food and Brewing Sciences, with well-established links to Industry. Key research strengths 
are Brewing Science, Flavour Science, Food Microbiology, Food Safety, Food Structure and Biomolecular 
properties, and Sensory Science.  
 
Further information concerning the Division of Food, Nutrition and Dietetics can be found using the following 
link: http://www.nottingham.ac.uk/biosciences/divisions/food/index.aspx 
  

http://www.nottingham.ac.uk/biosciences/index.aspx
http://www.nottingham.ac.uk/biosciences/divisions/food/index.aspx
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The Sensory Science Centre 

The Sensory Science Centre aims to:  

 Conduct international quality research relating to sensory science, particularly in the areas of:  
 

~ Understanding sensory interactions and multimodal flavour perception  
~ Modelling sensory perception through an understanding of taste cell signalling, chemical and 

physical stimuli and brain processing  
~ Understanding individual variations in sensory perception - the impact of genotype, phenotype, 

cultural and age related sensory changes 
~ Understanding consumer behaviour – emotional response, impact of environment on choice 

behaviour 
~ Evaluating sensory/consumer methodology  

 

 Provide a focus and facilitate collaboration for sensory research across Industry and across the 
University. 

 Provide top quality training for Industry and sensory researchers.  

 Promote the growth of Sensory Science research in UK.  
 

At Nottingham we are committed to training individuals at all levels of proficiency in Sensory and Consumer 
Science. We offer formal qualifications at PhD, Masters and Undergraduate level but also short courses for 
industry.   

The Centre has state of the art sensory facilities, including a suite of 10 booths designed to ISO Standards 
(ISO8589:2007), with controlled temperature, lighting and ventilation.  A second room provides a flexible 
evaluation space with 10 further booths and a discussion area. 
The spacious custom designed kitchen provides for the controlled production of samples and the lounge 
area creates a comfortable environment for panellists to relax between sessions. Our training rooms provide 
ideal facilities for panel briefing, training and profiling sessions.  
 
The Sensory Science Centre has two external panels of local men and women who have been rigorously 
screened for their sensory acuity, discrimination and descriptive ability. One panel is dedicated to the 
sensory evaluation of beer and related products. Based at a University we also have access to a wide range 
of volunteers, from a range of backgrounds, for sensory investigations requiring larger numbers of untrained 
panellists/consumers.  
 
Further information concerning the School of Biosciences can be found using the following link: 
http://www.nottingham.ac.uk/biosciences/research/research-themes/sensory-science-centre/sensory-
science-centre.aspx 
 
 
 
 

http://www.nottingham.ac.uk/biosciences/research/research-themes/sensory-science-centre/sensory-science-centre.aspx
http://www.nottingham.ac.uk/biosciences/research/research-themes/sensory-science-centre/sensory-science-centre.aspx

