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Older people
(65+)

'

More than double in
2050.
3 million individuals in
Portugal in 2050.

Societal and
governmental
responses

O

Answer the challenges
that are inherently
associated with aging.

Final goal

Fulfill a nutritional
pattern targeting 65
years plus (65+)
individual specific
nutritional
requirements.

Respect their tastes

b

and former habits.
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Objective

Food products fully
adapted to preserved
food's taste, color, and
flavor, enhancing the
palate and enabling
more adaptability.
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65+
challenges

Significant changes
sensory modalities
(taste, smell, vision,
hearing, and touch).
Changes in

function.

gastrointestinal

Diet 65+
project

High nutritional and
functional value food
products integrated
with tradition and
sustainability adapted
to elderly +65

consumer

Experimental design

Food formulations adapted to the elderly (65+)

. , Protein
Fruit and Cereal Pureé

Manual mincing to produce food
particles before adding SSF
(same composition, pH 7.0, 2 min)

SIF ([Ca?*]=1mM, pH 7.0, 2 h)
pH adjustement to 3.7 (vs. pH 3.0)
Trypsin 80 U/mL (vs. 100 U/mL)
Bile salts 6.7 mM (vs. 10 mM)

Improve the food formulations in test

Adaptable Vegetable Paste

B

Fatty acids
quantification and
characterization

Fruit and Cereal Purée Adaptable Vegetable Paste Spreadable Cream Instant Soup/Purée
>1 25.2¢ >09¢g >215¢g
>1g 24.5¢ >1.1g >23d
Gastrointestinal tract digestion simulation
Oral phase

Intestinal phase

HPLC-DAD-FLD

Amino acids
quantification and
characterization

Static /n vitro digestion model adapted to the
older population (60+)
(INFOGEST consensus)’

Major differences in relation to INFOGEST standard protocol
signaled

What is the impact of gastrointestinal tract on the
food products?

v

Nutritional charaterization after gastrointestinal
tract simulation

What is the impact of these products on gut
microbiota?

Fecal
Fermentations with
the food

. formulations o .
Fecal inoculum Anaerobic incubation for

(Human donors) 48h

Expected results

Acknowledgements

Gastric phase @

SGF (same composition)

pH adjustement to 3.7 (vs. pH 3.0)
Duration adjustement to 3h

(vs. 2 h)

Pepsin 1200 U/mL
(vs. 2000 U/mL)
Gastric Lipase 36 U/mL
(vs. 60 U/mL)
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Centesimal composition

Total Protein
Total Fat
Carbohydrates
Ashes
Relative Humidity
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This work was developed in the scope of “Diet65+ - High nutritional and functional value food products integrated with tradition and sustainability adapted
to elderly +65 consumer” project, which is part of Agenda VIIAFOOD - Plataforma de Valorizacado, Industrializacao e Inovacao Comercial para o
AgroAlimentar (n°C644929456-00000040), a project supported by Plano de Recuperacao e Resiliéncia (PRR, www.recuperarportugal.gov.pt).
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Dietary fiber
composition (soluble
and insoluble) and
guantification
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Spreadable Cream

Instant soup/Purée

Incorporating protein isolates like pea and chickpea protein powder isolates along with various legumes such as chickpea, pea, and lupin into food formulations can enhance the release of free amino acids and
peptides during intestinal digestion. Indeed, legume globulins are expected to be resistant to gastric digestion, being hydrolyzed into peptides and amino acids during the intestinal phase?. Thus, digestion-resistant
peptides are expected to be detected after intestinal digestion phase. Moreover, the incorporation of cereals such as oats will improve the essential amino acids/ nonessential amino acids ratio®. Moreover,
considering the presence of different fermentable plant-based dietary fiber, it is expected a prebiotic effect in the human gut microbiota.
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