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  n=65; 51% women; age = 74.6 monadic sequence; balanced order standard (STD) and fortified (FOR) n=56; 66% women; age = 74.1 monadic sequence; balanced order standard (STD) and fortified (FOR) Test 1 -Ready-to-heat recipes Test 2 -Cooking-from-scratch recipes For each recipes, participants were served with the two variants (STD and FOR). Participants were not informed about the nature of the difference between the two variants. Within each test, participants assess for each sample: ➢ Liking on a 7-point scale (Maître et al., 2015) ➢ Oral comfort on a 5-point scale (Vandenberghe-Descamps et al., 2018) chewing, humidifying, swallowing ➢ Check-All-That-Apply (CATA) question with 23 attributes on texture and taste McNemar's Chi-squared test Small circle: difference of 5 quotes Big circle: difference >30 quotes na : not applicable; *p<0.05; **p<0.01; ***p<0.001 authors thanks the plateform CHEMOSENS (INRAE, PROBE research infrastructure, ChemoSens facility, Dijon 21000, France) Santé (HAS) (2007). Quick reference guide. Nutritional support strategy for protein-energy malnutrition in the elderly. Maitre, I., Symoneaux, R., and Sulmont-Rossé, C. (2015). "Sensory testing in new product development: working with older people," in Rapid Sensory Profiling Techniques (Elsevier), 485-508. doi: 10.1533/9781782422587.4.485. Vandenberghe-Descamps, M., Labouré, H., Septier, C., Feron, G., and Sulmont-Rossé, C. (2018). Oral comfort: A new concept to understand elderly people's expectations in terms of food sensory characteristics. Food Quality and Preference 70, 57-67. doi: 10.1016/j.foodqual.2017.08.009.
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Citation frequency difference

Soy minced rehydrated in stock Replace partly cooked meat → Moister and smaller than cooked meat pieces ➢ The more liquid recipe it is, smoother the impact of fortification is on chewing.

➢ Same trend for humidifying and swallowing: a product that is more difficult to humificate is more difficult to swallow.

Soy minced rehydrated in water and almond powder Added to the ready-to-heat bolognese sauce → Create lumps and decrease sauce ratio