TEmE (2)

@%ﬁmeﬁﬂﬁ”

SCIENCE AND TECHNOLOGY OF CEREALS,OILS AND FOODS

£ 285 2020 F4H

MR ERIRAARREBRAR HAETEXEZR

DOI: 10.16210/j.cnki.1007-7561.2020.04.011

Eyim, REB, B K, & B, dkEwm, & #

(Y REFEEHRE, BHREEHALZALRTELEEELT, L7 102209)

OB oREBMRA LGSR R BN — KRR, LRAL@MEH—KIK. ZFADTEET IR
B, @mIEA LA R SRR ToBRMFAERR, HHIVKREARER. LA RIRE. HL
FE R RRFEEFA, BT EELN, KATEERLFARAY Rttt — BRELS2T,
BHFRAEHRLEFAERTRER., SERBLFANERIVK, Wi SATT 9% F R0 GFEH
AR ey e 6 PR, i oM A B L E R LA B R A T R TR R R HOR, AHA B R E
IR T R e e R & Ak B ARBEHAR Ao & L.

EGEIF ZEAS BRI, RRTT K, Bikit

hE S £S: TS218 XEkriREE: A XEHS: 1007-7561(2020)04-0066-06

Development status and formula design of food for elders

QIANG Wan-li, ZHANG Lian-hui, YING Xin, LI Hui, HUAN Mei-li, LI Jing

(Nutrition & Health Research Institute, COFCO Corporation, Beijing Key Laboratory of Nutrition,
Health & Food Safety, Beijing 102209, China)

Abstract: Global aging is a major trend of social development and it’s also a major challenge that people
face. Due to the physiological factors such as organ dysfunction, cell and muscle attenuation, anabolic
metabolism less than catabolic metabolism, the elderly are easier to have diet dysfunction, muscular
attenuation, digestion, malnutrition and other health problems. Through the investigation, it was found that
products for elders in Chinese market were limited and the nutrients were not comprehensive, moreover,
most of the products could not meet the dietary nutrition needed for elderly consumers. This review
investigated the existing problems and challenges of the food for elders in the current market based on the
current health status of elders in China. This review further summarized formula design and key technology
of food for elders, in order to provide technical support and advice for designing-foods that could meet the
nutritional needs of aging diet.
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