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Nursing-care food appropriate to people with dysphasia

FBIENFE"
Kumi SAITO

With the rapidly aging population, an increase in number of the people with dysphasia has been ob-
served. Hope has been placed on nursing-care food that takes into account the safe food form to pre-
vent choking as well as the enjoyable factor. Based on the above, this study aimed to propose nurs-
ing-care food preparations using molecular gastronomy to make food softer while maintaining its shape,
and create new food forms.

As for making it softer, we cooked beef and pork shanks as animal food and apples for a plant food at
low temperature under vacuum for a long time. For a novel food form, we prepared foamy food by add-
ing various food thickeners (gelatin, xanthan gum, and t-carrageenan) to liquid protein sources (soy
milk and milk) in espuma.

The beef and pork shanks and apples showed the properties of dysphasia food while retaining their
original shapes. The soy milk and milk esupuma containing thickeners were highly stable and also ex-
hibited the properties of dysphasia food.

Molecular gastronomy is thus useful for preparing nursing-care food. In order for our findings to gain
acceptance, it is necessary to adjust the temperature and time parameters for peak softening that is

appropriate of each kind of food, as well as to verify food hygiene and safety.

Key words: Dysphasia, Nursing-care food, Molecular gastronomy
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Fig. 1 Effects of the cooking conditions on hardness of the beef shanks

22



BRDERRME T LA ICHE L R R (L)

2.0
——55°C
1.8 —&—60°C
——65C
1.6 —#—70°C
—o—75C
14
’é 1.2
~
Z
g 10
X
g 08
c
2
S 06
Cord4
0.4
0.2
0.0

1day 3day

Sday 7day

Fig. 2 Effects of the cooking conditions on hardness of the pork shanks
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Fig. 3 Effects of the cooking conditions on hardness of the apple compotes
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Fig. 4 Effects of the cooking conditions on color of the apple compotes (L Value: brightness)
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