/ J @ 2N

]E;\IL\;EJ”(F?{LILA Bcorgel % C:) 11" International CONGRESS

OF BIOTECHNOLOGY

PORTO

of Food Technologists,
Biotechnologists
('5 and Nutritionists

i CATOLICA . Human Neurobehavioral
%l FACULDADE DE EDUCACAO E PSICOLOGIA Laboratory

PORTO

Sensory Evaluation, Acceptability, and Consumer
— Insights of Protein- and Fiber-Enriched Foods
Tailored for Older Adults: the Diet65+ Project

Ana Sofia Salsinha®*, Miguel Magalhéaes Ferreira , Marta Correia?, Isabel Oliveira®, Miguel Azevedo®,
Manuela Pintado?, Patricia Oliveira-Silva®

VEIA
a. Universidade Catélica Portuguesa, CBQF - Centro de Biotecnologia e Quimica Fina -Laboratério FOOD

Associado, Escola Superior de Biotecnologia, Rua de Diogo Botelho, 1327, 4169-005 Porto, Portugal DIET
b. Human Neurobehavioral Laboratory (HNL), Research Centre for Human Development, Faculty of e |
Education and Psychology, Universidade Catélica Portuguesa, 4169-005, Porto, Portugal 6 5(?

c. Decorgel Produtos Alimentares S.A, Rua do Progresso, 363 — Lantemil | 4785-647 Trofa, Portugal
*Presenting author: asalsinha@ucp.pt

EXPERIMENTAL DESIGN

THE DIET65+ PROJECT

" PRODUCT VALIDATION
2 sensory analysis trials
— followed by a Focus Group

NUTRITIONAL AND CHEMICAL
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u - Group 1 Product Protein Fiber Number of Products tested
v Sociodemographic Questionnaire - .
’ - q - 10 men - Lo 5,4140,44 g/100 g | 6,9840,72/100 g 2
Mediterranean Diet adhesion 63,0042 71
(PRED'MED) ( ! - years) @@ WP jispble Vegetable | 512014911009 | 462011009 P
Food Choice Questionnaire (FCQ) Fese
. Fruit and Cereal Purée | 2.2520,079/100g | 3,3:0,149/100g 2
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RESULTS

SENSORY ACCEPTANCE: WHAT WORKS AND WHAT FAILS & FOOD, MEMORY & IDENTITY: WHAT SHAPES ACCEPTANCE
“We eat what shaped us"
v What works ¢ Food preferences are deeply tied to childhood, family rituals
+ Soups: “Good flavor, wrong texture". = and emotional memories.

— Need to be smoother, lighter, more fluid
« Fruit Purées: “Naturally pleasant”

— Strawberry flavor wins. Needs a stronger natural % ‘
fruit flavor, less cereal

“Traditional flavors = identity"

+ Northern Portugal cuisine (codfish, sardines, roasts, rich
soups) is seen as part of who people are

e Strong preference for authentic, simple, slow-cooked, “real’

X What fails ingredients /
+ Moldable pastes: M L. .
- P . o . Tradition is at risk”
= Too intense’, "Too aromatic, g + Modern lifestyles, speed, processed foods and tourism are
“Texture not acceptable” : yles, speed, pre
weakenlng cullnary transmission 5

Key reformulation priorities
+ Make soups more liquid and visually brighter;
+ Boost natural fruit identity;
« Reduce aroma overload and refine texture of pastes.

“Holidays keep tradition alive"
¢ Festive anchors: Christmas = Codfish
Easter = Roast Kid
Sao Jodo = Sardines

@ PRODUCTS DEVELOPMENT: THREE STRATEGIC TAKEAWAYS

1. High potential (Soups + fruit purées): align well with sensory expectations when texture/flavor are adjusted
2. Needs major re-thinking (Moldable pastes): Must be redesigned for texture, aroma and overall sensory identity

3. Design principle for older adults “Familiarity, comfort, authenticity”
(products must evoke the flavors, textures and emotional anchors that define traditional eating)

This work was developed in the scope of “Diet65+ - High nutritional and functional value food products integrated with tradition and . Financiado pela
sustainability adapted to elderly +65 consumer” project, which is part of Agenda VIIAFOOD — Plataforma de Valorizagao, 0 PRR ? gg‘%’.g%ﬁ%m - Unigo Europeia /
Industrializagdo e Inovagdo Comercial para o AgroAlimentar (n°C644929456-00000040), a project supported by Plano de H=o

Recuperacéo e Resiliéncia (PRR, www.recuperarportugal.gov.pt).
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