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1.CONTEXT OF THE STUDY

Alzheimer’s disease affects approximately one million people in France (France Alzheimer, 2025)[1] and represents a major public health challenge,
particularly for healthcare teams in University Hospitals. The disease leads to cognitive and motor impairments that significantly impact the ability to
eat, due to swallowing disorders, reduced motor skills, and decreased interest in food.

These difficulties increase the risk of malnutrition and reduced quality of life. Therefore, a key issue arises: how can food be adapted for patients with
Alzheimer’s disease while ensuring safety, meeting medical constraints, and preserving the pleasure of eating?

In this context, integrating pleasure as well as sensory and emotional dimensions into nutrition appears to be a promising approach. This includes the
use of familiar recipes that may trigger positive memories, visually appealing food presentation, and interactive approaches that encourage active
patient participation during mealtimes.

This interdisciplinary project brings together engineering students from Institut Agro Montpellier, patients from the Cognitive-Behavioral Unit of
Montpellier University Hospital, and culinary arts students from Lycée Georges Fréche. It relies on the complementarity of expertise in food engineering,
culinary practices, and healthcare support, as well as on the active involvement of patients in a co-design approach.

The objective of this project is to design and evaluate texture-modified versions of traditional French dishes adapted to the constraints of Alzheimer’s
disease, while preserving their sensory qualities and emotional value, in order to enhance appetite, promote eating autonomy, and restore the
pleasure of shared meals.

Within this framework, patients selected two traditional recipes: roast chicken stuffed with chestnuts and lemon meringue pie. Adapted French fries
and a fiber-enriched beverage were also developed to complement the meal.

TRADINNOVATIONS

1] France Alzheimer. (2025, 9 septembre). Alzheimer : 1,4 M de personnes malades en 2025. France Alzheimer.
https://www.francealzheimer.org/prevalence-de-la-maladie-dalzheimer-et-des-maladies-apparentees-14-m-de-personnes-malades-en-2025/
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4.CONVIVIAL MEAL
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5.CONCLUSIONS & PERSPECTIVES

This student project brings together different fields of study to work on a project-based-learning project, in a practical and collaborative way.
It was built with partners such as the hospital central kitchen, the Montpellier hospital, Georges Fréche high school, and a local retirement
home, allowing strong real-life experience.

This year, a budget for the project was established by students, so it can be repeated and developed on a larger scale in the future as part of
collective kitchens.
The project shows the value of teamwork between different disciplines and ends with a shared meal experience.

Beyond the academic and professional outcomes, the project also created moments of shared enjoyment and connection, reflected in smiles
and a wonderful shared meal.




