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Background Alm

Dysphagia increasingly| |To assess acceptability, palatability and safety of texture-modified food (DYSPHAMEAL).

affects ~8% of the world’s
population. Texture-

modified foods are used to| |IMethods

reduce t_he _risks of choking| A starter kit consisting of: breakfast, first and second course, side dish, dessert and a packet of thickener was given to the intervention
and aspiration. These foods group (n=6)

;nv\tljjlt Iowab?s and pr;lljg[gl;?:_s’ "Sensory Analysis of Texture-Modified Food” was used to assess the aim of this study. It contains four main sections and the judgement

expressed on each one results in: visual and olfactory examination (1-4 insufficient; 4-7 acceptable; 7-10 inviting), olfactory taste
examination and assessment of texture-modified foods characteristics (0-2 imperceptible; 2-4 little perceptible; 4-6 fairly perceptible; 6-
8 perceptible; 8-10 very perceptible).

Results

Only the principal meals were considered: milk and biscuits, pesto pasta and braised beef.
Each meal resulted inviting in the visual and olfactory examination, respectively >7 and >8,8.

Regarding the olfactory taste examination and the assessment of texture-modified foods characteristics, the following reflected the organoleptic qualities of every meal:
sapidity, bitterish, acid and sweet tendency, sweetness, thickness, unctuousness, succulence, spiciness, aromaticity, persistence, consistence, viscosity, and mouth
persistence.

No lumps were found (0,0) and the consumption outcome, indicated in consumed quarters of the portion is 3,8.

Characteristics Milk and Pasta al Pesto |Braised Beef
Blscwts

Visual Examination

Visual Aspect 10
examination Presentation 7 8,0 8,2 z 75 , 52 6 53 52
Olfactory Frankness 9,8 8,8 9,2 7
examination Harmony 9,5 9,5 9,7 6
ntensity 9 9,8 9,5 j
Quality 10 9,8 9,8 .
Olfactory-taste KLYl lis 6,2 8,7 9,3 2
examination Bitterish tendency 0,0 2,0 4,3 1
Acid tendency 0,0 018 117 D Milk and biscuits Pesto pasta Braised Beef
Sweetness 5'3 0'3 O'O m Aspect m Presentation
Sweet tendency 5,3 1,0 0,2
Thickness 2,2 3,7 5,3
Unctuousness 0,0 3,7 5,3
Succulence 0,0 6,3 83 Olfactory Examination
Spiciness 0,0 4,3 7,5 10 78 9,5 9,5 %8 98 97 95 I8
Aromaticity 4,0 9,0 9,0 ?
Persistence 2,3 3,8 3,7 j
AR el e | Consistence 6,8 5,7 6,7 6
texture- Presence of lumps 0,0 0,0 0,0 5
modified foods [ )
characteristics RAERSEILY] 4, 3,0 >,3 X
Mouth persistence 5,2 3,7 4,3 .
Portion Consumed 3;8 3;8 3;8 D Milk and biscuits Pesto pasta Braised Beef
In quarters

Frankness Harmony ™ intensity mQuality

Conclusions Nursing implications

Further perspectives are the use of DYSPHAMEAL in a larger cohort of

Considering the results of the first enrolment team, we can agree patients.
that the food, as proposed and supplied, meet the patient's taste and
express full acceptability, palatability and safety. Keywords

Dysphagia, texture-modified foods, acceptability, safety, palatability.

*Corresponding address: giulia.paneri@yahoo.com



