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Development of a gel nutrition delivery system for the elderly with impaired
eating and/or swallowing functions
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The polysaccharide gel has a three-dimensional network structure, a
high-water retention rate, a wide range of viscosity adjustment and moderate elasticity, hence it is
considered suitable as a material for swallowing supplement foods. This study aimed to develop a
new functional ingredient delivery system for the elderly with impaired eating and swallowing
functions. An agar-based oil in water emulsion gels loaded lipophilic functional components was
prepared. The emulsion gel was evaluated for physicochemical properties, storage stability and

digestion properties.
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