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O Protein is vital in combating negative outcomes associated with
malnutrition in older adults (e.g., sarcopenia, functional decline and
reduced quality of life)

O Older adults require more protein per day than younger adults (1.2-
1.5g/kg body weight/day)

O Poor appetite is a major determinant of protein-energy undernutrition

O Protein fortification of regular food or drinks provides a flexible & relevant
approach for older adults with reduced appetite

For older adults to incorporate fortified products into their diets, or fortify
their normal meals, the solutions must:

v’ be adaptable to older adults’ eating patterns
v’ be easy to prepare and consume

v’ cater for their food preferences

v’ be sensorially pleasurable

v’ take specific age-related problems concerning food intake into account

Mixed-methods (1) quantitative & (2) qualitative approach:

1) Data reanalysed from UK datasets! (National Dietary and Nutrition Survey?,
Food and You Survey3), alongside data purchased from market research
consultancy, Kantar. These datasets highlighted older adults’ current sources
of protein and commonly consumed foods.

2) EU funded project, Fortiphy, is using a mixed-methods co-creation
approach with older adults (age 70+) to develop recipes which make protein
fortification a viable and appetising solution.

Online focus groups & interviews:

e UK older adults (n=12) and UK carers (n = 4)

e Captured attitudes to protein, fortification & meals using high protein
ingredients. Concluded what they would / would not be willing to
Incorporate.

* Many ingredients explored: photos of ‘dry’ ingredients (ground almonds,
whey protein powder etc) and ‘non-dry’ ingredients (eggs, cream etc).

e Participants asked to hypothetically fortify their meals from the previous
day.

Intake & purchase data sets concluded that the biggest contributors of
protein to older adults diets were meat, cereal products and dairy.

Older adults did not know their protein needs increased with age.
Older adults & caregivers were interested in meal fortification.

Increasing the amount of existing high protein ingredients thought to be
the easiest method of fortification (e.g. extra egg).

Every-day high-protein culinary ingredients (eggs, milk, ground
almonds, cheese) had the most positive reception & were commonly
eaten.

More uncertain of protein powders (in terms of expected taste, usage
etc), but were more willing to use them to substitute another dry
ingredient (e.g. fortified flour, or instead of flour to thicken stews
& soups).

Female participants were more open to use dry ingredients, particularly
if they were going to add less fat/calories than incorporating cheese or
cream.

Egg v (V4

Ground almonds (74 X

Cheese (V4 (74

Protein powder (whey & plant-based) Depends on meal X
carrier

Milk (V4 (74

It was important that the high protein ingredients fitted well with the
preparation of commonly consumed foods (e.g. meat stew, soup, and
cakes) and did not change the taste. Participants thought fortification
ingredients needed to be affordable and accessible. Ideally, they would
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ir well with meals that could be batch made, frozen, defrosted and

cooked in the microwave or oven.

Older adults & carers are interested in fortifying meals if it makes little
difference to sensory perception of the meal.

Using everyday culinary ingredients is accepted as a feasible & practical
approach to fortifying meals. There were many opportunities to fortifying
with eggs and dairy across the day. Unfamiliarity was a barrier to protein
powders; however, suspicion was reduced where the fortifying ingredient
could replace a similar food ingredient. These two approaches should be
combined to encourage older adults to increase their protein intake.
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