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Proposal of standardization method and problem analysis of semi-solidification
method of enteral nutrients

Sumida, Yukiko
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In this study, the gel properties were investigated to clarify the
characteristics of semi-solidification by the combination of enteral nutrients and commercial
thickeners. These properties were evaluated under a unified measurement condition.

It revealed that the viscosities of prepared samples were influenced by the amount of ingredients of
enteral nutrients such as proteins, lipids, minerals, and so on. Also, the viscosities were

different among the types of thickeners, even the same nutritional agent was used. Furthermore, even

di;fthe viscosities of semi-solidified nutrients were similar, the hardness and adhesiveness were
ifferent.

It is necessary to consider components of enteral nutrients and the characteristics of the
thickeners, when the enteral nutrients were semi-solidified for the elder persons with dysphagia. To
understand the gel properties of the semi-solidified nutritional agents, it is needed to consider

not only the viscosity but also other physical indexes.
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