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Preparation and property evaluation of made-to-order variable viscosity enteral
nutrients for improvement of QOL of patients and their families.
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This stud% aims to provide information to patients, their families, and
caregivers about the preparation method and precautions of "made-to-order variable viscosity enteral

nugrient" according to the patient®"s condition for the purpose of preventing liquid formula
syndrome.

We prepared prototype variable viscosity enteral nutrient by combining a commercially available
enteral nutrients and a polysaccharides (coagulant: sodium alginate, thickener: containing xanthan
gum). When the polysaccharide added to the nutrient, the viscosity was increased in proportion to
the calcium and potassium concentration in the nutrient depend on the type of polysaccharide.

In addition, in-vitro_coagulation test was performed on combining prototype variable viscosity
enteral nutrient and artificial gastric juice. As a result, we found that an insoluble substance was

produced and coagulated depending on the polysaccharides, and the protein contained in the raw
nutrient.
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http://www.tec.u-tokai.ac.jp/research/830.html

https://www.aandd.co. jp/adhome/pdf/way/way_vol10.pdf

Interview with Professor Asaka, Tokai University, School of Engineering, Department of Applied Chemistry.
https://ww.aandd.jp/support/materials/Interview_Prof_Asaka.pdf
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