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Background: Aging leads to a number of degenerative changes that affect the
needs of the older persons including poor oral health, loss of sensory perception,
digestive tract and kidney impairment, musculoskeletal function decline,
decrease in mental and cognitive function, and the development of several
lifestyle diseases. The 1998 FNRI National Nutrition Survey (NNS), revealed the
emergence of chronic degenerative diseases among the older persons. There
has been growing evidence that nutrition plays an important role in preventing
the development of these diseases and in reducing the burden of old age.
Presently, there is no Handbook on Recipes for older persons that is in use by
any government institution. In response to this problem, the FNRI developed and
standardized thirty (30) recipes for older persons. Objective: To develop and
print a prototype Handbook featuring thirty (30) standardized recipes for older
persons. Methods: A literature search on the dietary changes/problems and
nutritional needs of the older persons was done to provide basis for the
development of the recipes. It was followed by the trial formulation and photo-
documentation of thirty (30) recipes suitable for older persons, utilizing a wide
variety of food ingredients locally available in Metro Manila, particularly chicken
and lean meat, fish, vegetables and fruits. Modifications on conventional recipes
included reduction in particle size and food amounts, and/or food substitution for
suitable texture, flavor and color. The recipes classified into soups, main dishes,
snack items, desserts, and drinks, were subjected to sensory evaluation by in-
house panelists for recipe adjustment and standardization. Energy and nutrient
content (protein, calcium, iron, vitamin A, thiamin, riboflavin, niacin and ascorbic
acid) per serving size were computed using the Menu Eval software (version
1995), based on the 1997 values of the Philippine Food Composition Tables
(FCT). The Handbook was subsequently printed. Results: The Handbook of
Recipes for older persons, classified into soups (3), main dishes (14), snack
items (7), desserts (3) and drinks (3) was printed. The recipes are supplemented
by their respective nutrient contents per serving portion, and photographs. The
Recipe Handbook is in a user-friendly colored format intended for easy browsing
by food and nutrition practitioners and experts alike. Conclusion and
Recommendation: The Handbook will be useful to the older persons
themselves, and to the people who cater to their needs, including nutritionists,
food service operators, canteen managers, hospital dietitians, and caregivers, in
the planning and preparation of nutritious and acceptable meals for older
persons.    Upon publication, it is recommended that the Department of Social
Welfare and Development (DSWD), the Department of Health (DOH), and the
Department of Interior and Local Government (DILG) use the Handbook as a
guide in improving the diets served to older persons in government-operated
homes, to answer their nutritional needs.
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