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Group 2: Best Final PhD Thesis award
An award of EUR 5000 will be given to the author of the best thesis
	Criteria
	Description

	Eligibility
	The applicant must be enrolled in any European university/institute (in any of the 35 European countries including 27 European Union countries, Iceland, Norway, Serbia, Switzerland, Turkey, UK and Ukraine) for his/her PhD study.
Any flavor related project that has led to the submission of a PhD in 2026.
The applicant should not be already sponsored by, and/or bound to, a commercial organization. The winning candidate must be able to present all his/her research to programme sponsors, including patented work.

	Thesis
	The thesis should clearly explain the starting hypotheses or the goals and aims of the work.
[bookmark: _Hlk74576385]Research does not necessarily need to be restricted to scientific aspects, but can also cover other features of flavor science such as business policy, marketing, legislation, consumer impact, etc.
Clarity of expression and effective communication of results is a key aspect in assessing the thesis.
Appropriate data analysis should be evident.
Clear abstracts and summaries are expected.
Clear Figures and Tables are expected.

	Novelty
	All PhD studies should contain a degree of novelty and this will be part of the judging criteria.  Novelty may be a new method for studying flavor or new findings or some other aspect of the PhD study

	Results
	The results should show good experimental design and robust methodology, e.g. adequate replication and sampling to support the conclusions.

	Publications
	Some theses are composed of published papers, others are more narrative in style.  Thus, the judging criteria will take these different styles into consideration and publication of the thesis results will not be an essential criterion for judging.

	Language
	English.  If the thesis is not in English, the 10-page summary must be in English.

	Registration
	Registration must be accompanied by evidence of enrolment in 2026 at the university/institute.  All documents to be countersigned by the professor concerned.
Deadline for registration: October 30, 2026

	Final thesis
	The submitted thesis must be countersigned by the Professor concerned.  Only the electronic version of the final thesis will be accepted.
Deadline for thesis submission: December 1, 2026

	Evaluation
	January 25, 2027: Best thesis selection to be announced 

	Award and
Presentation
	Scheduled March 11/12, 2027: The successful candidate will be invited to Geneva to present his/her work to sponsoring companies and to attend Giract’s Annual Savory Flavor and Food Industry Conference.
The award of EUR 5000 will be presented at this meeting.

	Submission
	All relevant documents should be sent electronically to: phdapplications@giract.com


For further details or enquiries, please contact:
phdapplications@giract.com
Application Form for Group 2 Students
Best Final PhD Thesis in Flavor Research Award
Please complete this form and send it electronically by the closing date of 
October 30, 2026 to:
phdapplications@giract.com
An electronic copy of the thesis will be due by December 1, 2026
	Name of PhD student
	

	Postal address
	


	Email address
	

	
University/Institute (name and address)
where PhD studies will take place

	

	Date of PhD enrolment
	

	Name of PhD supervisor
	

	Source of current funding, e.g. Government funds, personal means, etc. (NB: students bound to an industrial sponsor are not eligible)
	

	Supervisor signature to confirm compliance with the award regulations
	


Description of PhD thesis and commentary on how it meets the criteria for the award
Use 10 pt font, 2 sides of A4, (10 sides if thesis is not written in English). 
Do not exceed the margins of this page
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