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Abstract

Due to changes in physiological structure of oral cavity, elderly people gradually lose
their senses of taste and smell and motor function, leading to reduced dietary intake and
undernutrition or malnutrition. In view of the rapid aging of Taiwan’ s population, FIRDI
has begun the foundation building of Taiwanese senior-friendly food supply chain, including
exploration of consumer needs, classification of food texture and specifications, R&D of
related product. An annual Eatender, Taiwan senior friendly food, competition was created to
promote awareness and investment. Since 2016, the number of registered manufacturers and
product categories has gradually increased to 147 manufacturers and 623 products in total. Two
hundred and eight three products were awarded based on nutrients and functions, flavor, texture
and easy to use. Cereal- and legume-based products account for a large part among 2019-
2020 awarded Eatender products, 94 items in total. Most of these are powdered-type beverage,
registered at 18. Among cereal- and legume-based products with measurable textures, 26 are
graded as easy to chew, 1 crushable by gums, and 2 mashable by tongue based on Eatender
texture specification standard. These numbers demonstrate that cereals and legumes are
widely used by local F&B industry and that a need for increasing texture choices. Through a
combination of formulation and mouth-size designs and conditioning of heat processing, we
were able to modify the viscosity, hardness and adhesiveness of traditional Chinese dishes
such as steamed cake, dumpling, and turnip cake. Slow-flowing multi-cereal/legume porridge
products with consistent texture are also developed to provide a variety of nutritious, whole

grains/legume senior-friendly foods.
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