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4% OBJECTIVES

Pureed texture-modified diets (TMD) are a common management approach for institutionalized elderly with oropharyngeal dys-
phagia and/or chewing disorders 3. Home-made preparation TMD (h-TMD) can be a burdensome process for the kitchen staff.
MD based on concentrated nutrient-dense commercial food products for dysphagia (CSSD) could be a suitable alternative.
However, their added nutritional and economic value may not be fully known. The aim of this study was to describe costs, micro-
biological safety and nutritional value of 3 different TMD preparation approaches: h-TMD, hand blended CSDD, and CSDD prepa-
red with an automatic food mixer (CSDD-Mix).

4@® METHODS

An observational study was conducted to compare h-TMD, CSDD, and CSDD-Mix in 3 Spanish nursing homes. Five different TMD
recipes were used for this study with chicken, calf, fish, egg and lentils.
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The main variables of this study were focused on 3 areas:
1. RESOURCES AND COSTS

Mean time/portion based on pre-preparation, preparation, homogenization, serving and cleaning time.

Mean cost/portion based on average salary by professional category, time required for each phase of the process (minutes),
average wholesale price of ingredients and energy resources required for ingredients storage and meal preparation (€/KWh).

Mean cost/100 kcal based on mean cost/portion and nutritional value analysis.

2. SECURITY

Microbiological analysis*: Staphylococcus coagulase+, Salmonella spp, Escherichia coli B-glucuronidase+, Listeria

% monocytogenes. According to UNE-EN ISO/IEC 17025: 2005.

3. NUTRITIONAL VALUE ANALYSIS

Nutritional value analysis*: kcal/100 g.

* Conducted by an accredited external laboratory. n=15 (5 TMD types x 3 replicates different days).

@® RESULTS

The average number of portions prepared per day were 28.2
(h-TMD), 26.0 (CSDD) and 70.0 (CSDD-Mix).
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Median kilocalories served/portion was: 92.4 [IQR:75.6-128.1]
(h-TMD), 323.4 [IQR:284.2-37/5.3] (CSDD) and 3&58.0 O
[IQR:344.0-372.1] (CSDD-Mix).
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@® CONCLUSIONS

CSDD-based TMD, particularly those prepared with an automatic food mixer, are an inexpensive, quick to prepare and
safe alternative to elaborate high-caloric diets for patients with dysphagia and/or chewing disorders.
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