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Feeding the (very) elderly: An opportunity
for molecular gastronomy & food design
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The constitution of the World Health Organization
of the United Nations (1947) defines health as:

“a state of complete physical, mental and
social well-being and not merely the absence
of disease or infirmity”

JIMA 2025

An aging population (changes 2015 to 2050)
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The trend: Particular allmentatlons
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We can now design special foods for the elderly
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Trends in FS&T 57:156-164.

How are we going to feed the elderly?
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Labelling of special foods in Japan
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Food guide pyramid for the elderly (Korea) Contributions from chefs: molecular gastronomy
A . Science-based applications of ingredient functionality in the design of
= tasty, soft and creative structures
o Kim, B. K., Park, D. 1., & Oh, S. (2019). Application of dairy food s
X processing technology supplemented with enriched nutrients o
for the elderly: I. nutritional conditions and care-foods for the Transparent ravioli Glassy sugar Alf‘_'f'C'a' Carrot “air”
> elderly. Journal of Dairy Science and Biotechnology, 37(1), 69-80. Potato starch/lecithin sphere za%/liri‘i?'([ege” (foam)
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Thank you

José Miguel Aguilera
jmaguile@ing.puc.cl




