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Influence of change in odor on the palatability of swallowing modified diets
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The improving the texture of food for dysphagia is accompanied by changes
in appearance and flavor (taste and odor). The changes in odor are feared to deteriorate in
palatability. Thus, the odor of the texture-modified simmered carrot using gelling agents or "
freeze-thaw infusion method™ was compared with that of the original. The volatiles in the head
space of these samples were analyzed by gas chromatograph and the active compounds in their odors
were detected by assessors with orthonasal and retronasal olfaction. The distinct differences in
odor between the simmered carrot prepared by "freeze-thaw infusion method" and the original were not

found. The results of sensory evaluation using a female in the early 20"s as a subject also showed
that there was no significant difference between their odors and that the "freeze-thaw infusion
method™ did not cause a change in odor. Food prepared by "freeze-thaw infusion method" could be

suitable as meals intended for the elderly.
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