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1.CONTEXT OF THE STUDY

In Tunisia, Autism Spectrum Disorder (ASD) Is estimated to affect approximately 200,000 individuals according to
Institutional reports, although official and comprehensivenational epidemiologicaldata remain limited and incomplete.
Despite this relatively high estimated prevalence, nutritional management strategies remain underdeveloped and

Insufficiently tailored to the specificneedsof this population.

In particular, there Is a notable lack of functional foods designedto addressthe gastrointestinal disorders, dietary
restrictions, and sensory sensitivities commonly observed in children with ASD The availability of specializedfood
products, especiallygluten-free or reducedgluten options, remainslimited in the Tunisian market. As a result, families
often rely on imported products that are expensive and not always adapted to local dietary habits and cultural

preferences

This situation highlightsthe need for innovative, accessible and culturally appropriate nutritional solutions. It is within
this context that our approachis positioned, aiming to valorize Tunisiancerealsin the development of functional foods
that may improve digestivecomfort, nutritional intake, and ultimately the quality of life of children with ASD

1.R&D METHODOLOGY

Thisstudy focusedon the developmentand optimization of a
gluten-free bread for Individuals with autism spectrum
disorder(ASD)

A mixture design of experiments (DOE)was implemented
using Minitab to evaluate 13 formulations basedon rice, oat,
and lentil flours, while all other ingredients were kept
constantto ensureexperimentalreliability.

Standardizedorocessingconditionswere appliedfor all trials,
Includingcontrolled sourdoughfermentation and baking.

5. CONCLUSIONS & PERSPECTIVES

3.ENSURE THE QUALITY

Quality assurancewas achievedthrough the
use of standardizedraw materials, controlled
processing conditions, and reproducible
experimentalprocedures

All  formulations were produced under
identical conditions, and evaluated using
physicochemicalanalysesincluding texture,
color, density, moisture content, and baking
loss to ensure objective comparison and
reliable selectionof the optimal formulation.

4.CONVIVIAL MEAL

Beyondnutritional optimization, the developedbread
was designed to support sensory acceptability and
easeof consumptionin daily life.

Theformulation aimsto improve palatabllity, digestive
comfort, and dietary adherence, contributing to a
more Inclusive and enjoyable eating experience for
childrenwith ASD

Thisstudy highlightsthe potential of Tunisiancerealtbasedingredientsin the developmentof functional gluten-free

breadadaptedto individualswith ASD

Theoptimized formulations showedpromisingtechnologicaland nutritional properties. Futurework shouldinclude
extended sensory evaluation, nutritional bioavailability studies, and clinical validation to assessthe impact on

health and quality of life.
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1.CONTEXT OF THE STUDY

What is Siyadiyeh?

A Lebanesecoastalclassict the ¥ A & K S NidhkfrgnArabicsayad,d F A 4 K S Whytd fighé 0
pan-fried and set over basmati rice cooked in a rich fish broth, built on a base of deeply
caramelisedonions and warm spices(cumin, cinnamon, turmeric, coriander), finished with
toasted almondsor pine nuts.

Why fish allergy matters

y Prevalence ~1% of the global population is affected by Igemediatedfish allergy, risingto up
to 7%in paediatriccohorts (Wai et al., 2025).

Yy The culprit protein: ) -parvalbumin, a heat-stable, crossreactive muscle calciumbinding
protein that triggersreactionsacrossmost bony fish species

Objective

Reformulate Siyadiyeh replacing fish and fish broth with plant-based analogues, while
preservingthe characteristicflavour profile T caramelisedonion depth, warm spice aroma,
andumamirichnesst that definesthe dish culturally and sensorially

2.R&D METHODOLOGY 3.ENSURE THE QUALITY

Replacinghe fishfillet

y Cauliflower steaks dense, sliceable,develops golden Maillard crust on
pan-frying; meaty bite and visualresemblanceo fish fillet on the platter.

y Coatedin the same cuminturmeric spice blend as the traditional fish;
pan-searedin olive oll.

Allergensafety

y Fish parvalbumin ELISA confirms absence of | -parvalbumin in all
reformulated components target below detection limit (<1 ppm).

Yy Crosscontamination audit: ingredient traceability review for hidden fish
derivatives(seaweedverified fish-protein-free).

Replacinghe fish broth | N Physicochemicainalyses
An umami synergy broth was designed exploiting glutamatecguanylate V' pH: measured on the broth and the cauliflower; target pH 5.5¢6.5 for
amplification: ’

optimal flavour perception.

y Color comparison verifies the goldenbrown crust of the cauliflower steak
vs. the traditional pan-fried fish.

y Texture analysis . firmness and springiness of the cauliflower steak
benchmarkedagainstwhite fishfillet.

y Dried seaweed natural plant glutamate source, provides the oceanic
savourybase- Kombu

y Dried shiitake mushrooms rich in guanylate (GMP) kombu + shiitake
producesa synergistic8x umamiamplification vs. either alone.

y Caramelisedonion base + spices adds Maillard-derived sweetnessand
depth; rice cookedin this broth asin the traditional recipe.

Garnish toasted almonds, pine nuts, parsleyt Iidentical to the traditional
dish.

Sensoryevaluation
Sensorypanel 9-point hedonicscaleon aroma, colour, texture, umamidepth,
overall acceptability Pairedt-test" =0.05vs. traditional control.

4.CONVIVIAL MEAL

Siyadiyehasa sharedtable

Siyadiyehis a coastal celebration dish Tt a Friday lunch, a ¥ A & K S Ndfrlegbfiag, a special
occasionplatter. Fishallergy forces exclusionfrom the centrepiece The reformulated dish restores
Inclusion one platter, everyguestwelcome

Serving& accompaniments

y Cauliflower steaks plated over spiced basmati rice, topped with caramelised onions, toasted
almondsand pine nuts.

y Serveadwith traditional sides tarator (tahini-lemon sauce) fattoush or tabbouleh.

Y Suitablefor vegan,vegetarianand fish-allergicguestssimultaneouslyt broad inclusivity with zero
flavour compromise

5.CONCLUSIONS & PERSPECTIVES

V Fishfree reformulation achieved cauliflower steak replacesthe fish fillet; kombucshiitake broth replicates the umami depth of fish

stock Make surethat the chosenseaweeddoesnot containallegens
Y Allergensafety confirmed: | -parvalbuminundetectableby ELISAall ingredientsverified free of fish-derived proteins.
y Sensoryparity: colour,aroma,umamidepth and overall acceptabilitycomparableto the traditional dish (p >0.05).

V Nextsteps shelflife study, nutritional profiling (protein, omega3 gapassessment)
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1.CONTEXT OF THE STUDY

Diabetes& the Lebanesesweettradition

TypeZ2 diabetesaffectsan estimated 14%of Lebanesedults. Traditional sweetssuchasqatayef
are preparedwith refined wheat flour and saturated in sugarsyrup, a combination that drives
sharpglucosespikesand effectively excludesdiabetic consumersfrom a culturally central food.
Sugarns hard to remove

Sugaris difficult to remove becauseit playsseveralkey roles: it providesbulk and texture by
binding water and softening the crumb, supports browning through the Maillard reaction for
the golden crust and aroma, feeds yeastto create the characteristicgatayef surface bubbles,
and helps preservationby lowering water activity, which extendsshelf life and limits microbial
growth.

Objective

Developa sugarfree gatayef whose sensoryprofile T appearance,aroma, texture, sweetness
T Isstatisticallycomparableto the traditional product, while deliveringa glycemicload suitable
for diabeticconsumers

2. R&D METHODOLOGY

Sweetenersystem

Threetypes of sweetnerswere selectedto mimic sucrosemultifunctionality

while keepingthe glycemicindex near zera

y Erythritol (GI=0): bulking agent, ~70% sweetnessof sucrose,mild cooling
effect.

y Stevia(GIl=0 ): high-intensity sweetener(~250% sucrose) heat-stable.

3.ENSURE THE QUALITY

Analyticalmethods

V. SV S RésOdgualitative confirmation that no reducing
sugargemainin the reformulatedproduct

y Water activity 0 |: Tmaeasured with a calibrated
hygrometer, targetl 30.85to preventmicrobialgrowth.

y Xylitol (Gl 7¢13): sugar alcohol with 1:1 sweetnessvs. sucrose provides
bulk, humectancyand soft crumb; non-fermentable by yeast

Flourreformulation

Refinedwheat flour (GI+ 71) waspartially replacedwith two lower-Glflours:

Y Whole wheat flour (G1=5): fibre, B vitamins, slower digestion

y Oat flour (GI=25): | -glucan content shown to lower postprandial glucose
response

4.CONVIVIAL MEAL

Restoringgatayefto the Diabetestable

Yy Moisture content. ovendrying method (105 °C, AOAC
925.10); benchmark=traditional gatayef

Sensoryevaluation

Triangle test (n=30) to detect differences vs traditional

control, followed by a 9-point hedonicscaleevaluating

Y Appearance& colour, aroma, sweetnesstexture, overall
acceptability

y Statisticalanalysis

Qatayefis a staplesharedwith family and neighbours Thereformulatedproductis designedo fit the sameritual without isolatingdiabeticrelativesor forcinga

separatemenu.

Suggestedillings & pairings
Yy Walnutc cinnamonfilling: low Gl,healthyfats, naturallylow sugar

Y Reducedsugarashtawith steviaandrosewater replacingthe classicsyrupsoak

y Lightorangeblossomsyrupmadewith erythritol ¢ steviain placeof sucrose

5.CONCLUSIONS & PERSPECTIVES

y Sucrosefree formulation achievedusingan erythritol ¢ steviag xylitol either aloneor asa blendwith whole wheat/ oat flour, givinga low

estimatedglycemidoad.

V' Quality benchmarksmet: negative. Sy S RdstQ (RQ.85, moistureandtexture comparableto traditional gatayef
V Sensoryacceptanceno significantdifferencedetectedby panellistsfor overallliking (p > 0.05).
V' Next steps In-vivo glycemicindex measurement,ssheltlife trial, scaleup to a Lebaneseastry partner, clinical pilot with type 2 diabetic

volunteers
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1.CONTEXT OF THE STUDY

What is knefeh?

A traditional Lebanesedessertbuilt on three pillars: a semolinabased dough, a

melting cheesefilling (akkawi or ricotta-type), and a hot sugar syrup soak that

deliversthe signaturesweetnessand moisture.

A double exclusion

y Celiacdisease ~1% global prevalence semolinais wheat ¢ gluten triggersvillous
atrophy and acute Glsymptoms

Yy TypeZ2 diabetes ~14%of Lebanesedults,; the syrup soakdeliversa high glycemic
load that triggerssharppostprandialglucosespikes

Objective
Reformulateknefeh into a gluten-free, sugarfree versionwhosetaste, texture and

goldenappearanceremain comparableto the traditional product, while being safe
for celiacand diabeticconsumers

2.R&D METHODOLOGY 3.ENSURE THE QUALITY
Replacinghe semolinadough Analyticalmethods
Yy Almond flour: naturally gluten-free, low Gl, high in protein and unsaturated fats; V Gluten ELISAR5 antibody method (Codexlimit < 20 ppm) to
providesnutty colourandrich flavour. o confirm gluten-free status.
Yy Xanthan gum: polysaccharidehydrocolloid that mimics 3 { dziUvi&sgbe€lasticity, binds V. S y SR je@;(](ﬁ)ﬁitative confirmation of the absence of
the doughand preventscrumbling Dose 0.25¢0.5%w/w of flour. reducingsugars
y Water activity o |: tanget | 3 0.85to prevent microbial growth in
Replacinghe sugarsyrup the cheesefilled product.
Aternary sweetenersystemwasselectedto replicate the full sucrosefunction setwith Gl y Colour comparison verifies the golden surface despite no
FO: reducingsugarMaillard substrate
y Erythritol: bulk andviscositycarrier, ~70%sweetnessof sucrose mimicssyrupbody.
V" Monk fruit (mogrosideV): ~250 sucrose heat-stableto 170AC,no bitter aftertaste. Sensoryevaluation
y Stevia(RelA 95%). complementsmonk fruit, roundsthe sweetnessprofile, GI=0. Triangletest (n=30) to detect differencesvs. control, then 9-point
hedonicscaleon appearancearoma, sweetness,cheesepull, syrup
Aromacarriers rosewater & orangeblossomwater preservethe cultural identity. absorption,overall liking. Pairedt-test, " =0.05.

4.CONVIVIAL MEAL o

Knefehasa sharedexperience
Knefeh is rarely eaten alone, it Is a Sundaymorning kaak sandwich, a wedding dessert, a

celebration centrepiece Thereformulated product allows celiacand diabetic family membersto
sharethe sameplate, not a separateone.

Service& pairings

y Servedwarm with a light orangeblossomsyrup made with erythritol ¢ monk fruit ¢ steviain
placeof sucrose

y Akkawi cheesedesaltedby traditional water bath; ricotta variant for a milder profile.

y Toppedwith crushedpistachios pairedwith unsweetenedlLebaneseoffee.

Oneknefeh,onetable 1 tradition kept, no oneexcluded

5.CONCLUSIONS & PERSPECTIVES

V' Dual reformulation achieved almond flour + xanthangum dough, erythritol ¢ monk fruit ¢ steviasyrupt both gluten-free
and effectively zero-glycemic

V' Quality benchmarksmet: gluten content < 20 ppm, negative. Sy S R ® 0.8bAt&xture and colour comparableto
traditional knefeh.

VY Sensoryacceptancetraditional taste, cheesepull and aromapreservedthrough rose & orangeblossomwater carriers
V' Next steps in-vivo glycemicindex measurement,shelflife trial.
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1. CONTEXT OF THE STUDY
To understand consumer acceptance and market viability.
Define the perceived flavor profiend nutritional perception
Stepl: Soaking® Duration: 6¢8 hours
ScientificPurpose Thisstep hydratesthe grainsand improvesthe gelatinizationof
starchesduringthe cookingphase
Step2: BasePreparation
Sautéinghe onions,spices andmeatto build the initial flavor profile.
Step3: SlowCooking
Duration: Traditionally6¢8 hours, though your adapted method used a 30-minute
high-flame cookwith groundlentils.
Step4: MechanicalMixing
Mashingor blendingthe cookedmixture breaksdownthe ingredientsfurther.
ScientificPurpose Thiscreatesa distinct fiorous meat texture while simultaneously
achievinga smoothoverallconsistency
Step5: Tempering(Tarka)& FinalPreparation
Applyingatemper (Tarka)addsfinal aromaand glossto the dish
Garnishingvith fried onions,coriander,andlemonjuice completesthe preparation
2. SCIENTIFIC METHODOLOGY 3. INNOVATIONS LEVERS
A Slow cooking utilizes gentle he¢75°C to 95C) to safely unwind proteins without destroying A Healthier Fat ProfileReducing thearka (tempering) directly cuts down on
their nutritional value. added olls, lowering the overall calorie and fat content to create a much
A It relies on a "moistheat" method, which creates a water barrier that prevents scorching and healthier, lighter spread.
protects protein quality.
A The gradual simmering procesdlows tough meat fibers to relax and break down, yielding a A Textural ContrastAdding fresh cucumber introduces a crisp, refreshing
highly tender andshreddableexture. crunch that perfectly balances the thick, smooth consistency of the blended
A Lentils naturally contain phytic acidan antinutrient that binds to essential minerals in your Haleem.
digestive tract.
A Soaking neutralizes this phytic agiduccessfully unlocking crucial minerals like iron, zinc, and A Spice Mitigation:The natural cooling effect of the fresh cucumber helps
calcium for your body to absorb. mellow and balance the high heat and spiciness that your sensory panelists
A Lentils also contain oligosaccharideshich are complex carbohydrates that humans struggle to reported.
digest, often causing bloating.
A Soaking leaches out these complex sugargking the lentils significantly easier on your A Aromatic Lift:Garnishing with fresh coriander provides a vibrant pop of color
digestive system. and a bright, herbal aroma without adding the heavy calories associated with
A The soaking process mimics germinatiomhich naturally activates the lentils' internal enzymes. traditional fried onion garnishes.
A These activated enzymes begin breaking dosemplex starches and proteins before the
cooking process even begins. A Flavor BalancingA squeeze of fresh lemon juice cuts right through the
A Together, soaking and slowookingessentially "predigest” the food, maximizing both nutrient savory richness of the sleeooked meat and lentils, brightening the entire
absorption and overall digestibility. flavor profile while adding a beneficial boost of Vitamin C.

4. MAIN RESULTS |
s the food provided perceived to be healthy ? How often will people consume ?

o Is the food healthy?

Consumption Frequency Analysis

81.5%

Psd
Q
1

Never

ponses
o

55.6%

Mumber of Res:
o

Occasionally

on
1

0 - Once ina month

YES NO
Response

U The Unstructured/isual Analog Scal@/AS) line was 10 cm long and Ocm
was dislike and 10 cm was like the results are as follows
Appearance 7.3 cm average
Smell 6.8 cm average
Taste 5.7 cm average
Overall 5.6 cm average |
U If consumer wanted to consume with a combination of something 26 yes, 1 | | | , | | | | |
no and the most common item to mix with is bread, tortilla, toast and rice. 0 2 4 6 8 10 12 4 16 8
U For the spiciness of the spread most people felt it spicy rumber oTespanses
U For the viscosity of the product people felt it a little thick

Once in 15 days

Once in a week

5. CONCLUSIONS & PERSPECTIVES

A ChickerHaleemSpreadshowedmoderate overall acceptanceamongconsumers
A Appearanceand aromawere well liked, but taste scoredlower Changes to be done when testing next tinje
A Productwasperceivedastoo thick and overly spicy . .
L. . . wWarn the panalist in advance of the spice
A Most consumergreferredit with accompanimentgbread,rice, etc.) wProvide something to add with (bread).
A Consideredhealthy and homogeneousby participants wProvide more clarification for the questions
A Scopefor improvement adjustspiceleveland optimizetexture
A Overall the producthasgood market potential with refinement
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Hypertension

1. CONTEXT OF THE STUDY
(target population, studied recipe, etc.)

-a | O Ssa@aditional Slovenianside dish made from mashedpotato and beans classicrecipesare saltedand often
enrichedwith cracklings)ard or butter.

- Thetarget groupwasolder adultsaged65 and over with hypertension Theymay havea reducedability to taste and
smellfood or experiencedifficulties with chewingcertaintextures,andthey benefit from a lower sodiumintake.

- The aim was to redesignY I (1 S@tbat it is nutritionally better suited to hypertensionwhile remaining familiar,
acceptableand culturallyrecognizable

- Topreserveauthenticity, the coreidentity of the dishwasretained beans,potatoes,onion andgarlic

2. SCIENTIFIC METHODOLOGY 3. INNOVATIONS LEVERS
1. Consumetnsight collection Health
1KA guestionnaire assistedcompletion in a retirement home and Lowersodiumandfewer saturatedfats.
online; only completeresponsesvere analysedn =11). Flavor
2. Literaturereview Herbs, spicesand MSGrebuilt palatability and umami after
Hypertension,sodium reduction, sensoryageing,and the impact of saltreduction
replacingsaltandanimalfat. Texture& appearance
3. Recipereformulation A mostly creamy structure was preserved grated carrot
No salt during potato cooking olive oil instead of animal fat; carrot, addedwarmercolorandslightcrunch
pepper,thyme, parsleyandMSG Tradition
4. Pilot hedonicscreening Beansandpotatoeskeptthe recognizabladentityof Y U S &
FourY | (i Sa&fiantscomparedon a 9-point hedonic scalefor color, KCwasconsideredut not selectedbecauseof potential
appearancetexture andtaste. bitter/metallic notesand uncertaintyfor olderconsumers

4. MAIN RESULTS

SELECTED PROTOTYPE AND NUTRITIONAL PROFILE y-
Best pilot sensory profile: the version with carrot + spices + MSG /
performed best overall for color, appearance, RS
texture and taste.

Consumer insight (n = 11)

91% 55%

1YS48 YI (0SS @O consume it occasionally
FINAL ADAPTED RECIPE (4 servings)

730/ 400 g potatoes | 200 g cooked brown beans | 50 g onion |
82% 0 o
2 garlic cloves | 50 g carrot | 25 mL olive oll | pepper, thyme, parsley, MSG
preferred a creamy texture |
recipe Approx. per 175 g portion:
Respondents showed cautious openness to heafiented changes, but stron 233 kcal 6,4 ¢ pmtein 10 g fiber 0,70 salt

preferred the traditional i
|
attachment to the traditional look and feel of the dish. |

5.CONCLUSIONS & PERSPECTIVES

Aa | G S&#hOe reformulatedinto a more hypertensionfriendly dishwithout losingits traditional basis

A Oliveoil, herbs/spicesand a smallamount of MSGhelped compensatefor lower salt andthe removalof animalfat.

A A creamytexture appearswell suitedto older adults,while carrotimprovesvisualappeal

A Before implementationin care homesor hospitals,the adapted version should be tested directly with older consumers
usinghedonicand pairedcomparisontests.

A Future work: optimize plating, compare bean and potato varieties,and communicatethe role of MSGclearly to reduce

misconceptions

Source: Seminar paper by Magdalema NJ 2N#h&Rojcand ZalaRacman
(University of Ljubljana, 2026).
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1.CONTEXT OF THE STUDY

LOrtsyis a half-moon-shapedmeat pie with a wheat dough crust, originatingfrom Savonlinnaa town in EasternFinland Its

conventionalrecipe, made with refined wheat flour, rice, and ground beef and preparedby deepHrying, is associatedwith
nutritional and environmentalchallenges

The nutritional challengesinclude low fiber intake and high intakes of salt and saturated fat, which are amongthe main
concernsan the Finnishdiet.

Theenvironmental challengesarisefrom both groundbeef andrice beingassociatedwith a relatively high nature footprint .
A naturefootprint measureshow muchdamagea product,companymunicipality,or consumercausedo biodiversity

This study examines how selected raw materials affect biodiversity, while also evaluating the health effects of the

Innovation in relation to Finnishdietary recommendations Theobjective wasto reformulate a traditional recipeto improve
Its nutritional profile andreduceits environmentalimpact.

deepfried beef-andrice version

A PDNyear expresseghe potential longterm contribution to global
speciedossassociatedvith producingone kilogramof a product

A Fibercontentincreasedoy up to 94%when oat wasusedinsteadof
rice,and by 64%whenwhole-grainwheat flour wasusedinsteadof
refinedwheatflour.

A Saturatedfat contentwasreducedby 96%

2. SCIENTIFIC METHODOLOGY 3.INNOVATIONS LEVERS
Dough modification: Partial replacementof refined wheat flour with whole- Ingredientinnovation | | |
grainwheat flour (10%and 30%). A Partial replacementof refined wheat flour with whole-grain
Filling modification: Replacementof the beefandrice filling with a plant- wheattlour to increasefiber content | |
basedoat-and-soy-protein filling. A Substitutionof beef and rice with plant-basedingredientsto
Processingmodification: Deepfrying was replacedwith baking followed by reducesaturatedfat intake andbiodiversityfootprint.
steamingto retain the traditional texture. Processnnovation o | |
AnalyticalMethods A Replacemenbf deepfrying with bakingand steamingto lower
A Nutritional comparisonswere based on the Fineli food composition fat content while maintainingthe characteristicsoft texture of
database Ortsy.
A Biodiversity impact was assessedusing nature footprint (PDNyear) Nutritional Levers | §
calculations A Increaseddietary fiber content comparedwith the traditional
A Aninformal sensoryevaluationwasconductedby the studyteam. reCIpe. -
A Culturalimpact was assessedhrough an anonymoussurveyof Savonlinna A Reducedsaturatedfat content through the elimination of the
residents(n =30). beef-basedfilling.
Fiber comparison 4 MAIN RESULTS
12
- 99 _ Nature footprint of |0rtsy - PDN.yeaiper portion
10 | 2.5E-08
*\E/ ° Original i
2 5 2E-08
g ¢ :
O Replacement
2 4 3.5 | 1.5E-08
2 a
0.6 l 1E-08
) I ;
Rice Wheat flour Oat grains Whole grain wheat flour i
. ! 5E-09
Fat comparison i
H B
o a 0
% - 2 Satured fats i Meat-Rice Meat-Oat Soy-Rice Soy-Oat (New
% 3 i (Traditional recipe) recipe)
= ° 3.8 . Other fats i m Dough m Meat m Soy m Rice m Oat
2 2 3.2 | - I
0 : I
Ground beef (low-fat) Ground beef (regular) Textured soy protein (dry) E _ _ .
Original Original Replacement ' A Thenature footprint decreasedoy 73% comparedwith the traditional
| P

5.CONCLUSIONS & PERSPECTIVES

Lortsyembodieslocal food culture and illustrates how smallscaleregionalfoods enrich cultural and culinary diversity. Thisstudy shows

that a traditional recipe can be reformulated to improve nutritional quality and significantly reduce its biodiversity footprint while
maintainingculturalrelevance

These findings suggestthat small, evidencebased modifications to traditional recipes can support healthier diets and biodiversity
conservation Further developmentof the new Iortsy recipe shouldincludea consumersensorystudy to assessublic acceptanceof the
new productversion In addition,a sensoryprofile of lortsy couldbe developedthroughatrained sensorypanelstudy.
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PROBLEM STATEMENT:
Current care models tend to reduce eating to a
biomedical and nutritional function, neglecting:
A Emotional experience of meals
A Social interactions during eating
A Environmental conditions (noise, light, room
setup)
A Cultural and identityrelated dimensions of
food
As a result, residents risk being considered
primarily as & y dzii NAVUS\SRfAtlger than
iIndividualswith preferencesmemories,and social
identities.

CONCLUSION:
Eating In Institutional care I1s not only
nutritional. It Is a complex Iinteraction

between food, body, environment, and
Foodintake dependson: soclalrelations

A BiologicaFactors(nutrition, swallowing) ¢ K I (wtya improving elderly nutrition
A Sensonyperception(taste,texture, smell) requires
A Emotionalstate (pleasure fatigue) A Movingbeyondnutrient-centeredcare
A Sociakontext(caregiverssharedmeals) A Consideringhe meal environmentas a
A Culturalidentity (memory,habits) caretool

Mealintakeis shapedby: A Enhancingdignity, pleasure,and social
A Sensonstimulation (over/understimulation) connectionthroughfood

A Physicaketting (noise light)
A Caregiveinteraction

SA_T‘g"”ga”dda”yfatiguepa“ems Food in retirement homes: shared challenges and
ocialspects . . .
A Caregiverinfluenceappetite and comfort pOtentlaI local Cocperatlon strategles

A Familiarfoodsimproveacceptanceandpleasure LucieBonpain

A Mealstrigger memoryandidentity reinforcement CONTEXT lucie.bonpain@supagro.ir

Foodis a major issuein retirement homeswith 46% of residentsat risk of
malnutrition, 23% with obesityand an increasingdemandfor careand meals

KEYFINDINGS In the coming decades However, food Is still mainly addressedthrough a
Strongregulatorybut disconnectedramework nutritional lens,focusedon preventingmalnutrition.

A Nutritional guidelineSGEMRCNHAS|DDSI)

A Focuson safety,nutrition, and standardization Despiteits importance,elderlyfood carels constrainedoy:

A Often mismatchedwith real consumptionpatterns A Outdatedregulatoryframeworks(non-bindingguidelines)

A Leadsto waste and poor adaptationto NS & A RS y U & Strongeconomicpressure(limited budgets high costsper meal)

needs A Organizationatonstraints(outsourcedcatering,staffingshortages)

Economi@nd structuralconstraints A Weakcoordinationbetweenstakeholders

A Highcostpressure(4-5¢ per meal) ¢ K I vihQagapbetweenregulationsreaklife practicesand NI & A Reegsi & ¢

A Many retirement homesfinanciallyfragile wasidentify.

A Outsourcedcateringlimits flexibility

A Localsourcingoften restricted by procurementrules Thisexploratory work, as part of the Tradinnovationsproject was basedon
Organizationafragmentation literature review, field observations and interviews with healthcare

A Highstaff workloadand multitasking professionaland managers Followingthat, a focuson institutional practices,

A Limitedtrainingin nutrition and mealexperience territorial food systemsand cooperationnetworkswasestablished

A Strongdependenceon externalproviders
Emergindgerritorial initiatives

Despiteconstraints,someinnovationsexist CONCLUSION:
A Residenparticipationin menusand commissions Elderly food systems are shaped by a tension between regulation &
A Therapeuticand participatorymeals economics (constraintdriven model) and territorial & participatory
A Localsourcingprojectsandfood platforms approaches(caredriven model). ¢ K | wh@,&cooperation and territorial
A Territorial cooperation networks (shared kitchens, iIntegrationare keyleversfor improvement
bio/local supplychains) Improving food In retirement homes requires moving beyond isolated
Theseinitiatives improve food quality, engagementand practices, strengthening territorial cooperation, integrating food Into
soclalvalueof meals broadercare,social,and political systemsand econsideringelderlyfood asa
soclalandterritorial publicissue,not onlya medicalone




