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My support role in this project has allowed me to do many things.

ÅResearch and development of recipes

ÅDetermining costing for recipes

ÅPlanning cooking schedules

ÅExecuting focus group tastings with precise timing

ÅLearning more about the research process, and experiencing it hands-on

I have had great experiences with this team, and recognize the value of 

this project on a larger scale.

Smemorieshas challenged me to think of food as more than just food, and 

more carefully consider what I feed my body.
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Introduction

Smemoriesis a joint research project between Niagara Research and 

Sheridan Elder Research Center (SERC).  Born from the idea that 

food has benefits beyond simply nutritional, the goal of the project 

is to identify aromas and foods that elicit positive reactions in test 

subjects.

Problem:

Many older adults suffer from malnutrition.

There are many known causes, and  evidence showing malnutrition 

can lead to many other health and wellness problems.

Smemoriesresearch aims to:

ÅIdentify Foods that have a positive aroma/memory association

ÅUnderstand how the perception of aromas and flavours affects the 

emotions of older adults

ÅIdentify the possible benefits of increasing the amount of ócomfort 

foodô in older adultsô diets.

The Idea

ñComfort foodsò, foods having positive memory 

associat ion,  can prov ide va lue beyond a nut r i t iona l  

sense.  Food has the power to  nur ture the body,  

mind and soul ,  prov id ing increased wel lness,  and 

pos i t ive mood and s ta te  of  mind.

In  addi t ion to  these benef i ts ,  we bel ieve addi t ional  

advantages to  th is  research ex is t :

Å Increase qual i t y  o f  comfor t  food in  hospi ta ls  and 

long- term care fac i l i t ies  and the resul t  wi l l  be 

faster  recovery t imes and increased qual i t y  o f  l i fe .

ÅOlder  adul ts  who can be encouraged to  en joy 

comfor t  food,  or  s imp ly eat  bet ter  wi l l  benef i t  in  

terms of  heal th ,  qual i t y  o f  l i fe ,  reduct ion of  

medica l  expenses,  and more.

Method

Phase I :  September 2009 ïDecember 2009

Research  Ques t i ons :

1 . W ha t  a r e  t he  f a vo u r i t e s me l l s  a mo n g  o l d e r  a d u l t s  a ge s  6 0  a nd  

o l d e r ?

2 . A r e  f o o d  s me l l s  p r e fe r r e d  o ve r  no n- fo o d  s me l l s ?  

3 . W ha t  me mo r i e s  a r e  a s s o c i a t e d  w i t h  f a vo u r i t e s me l l s ?

Å D e s i gn  a  q ue s t i o n n a i r e  a nd  f o c us  g r o up  q ue s t i o n s  t o  

a ns we r  r e s e a r c h  q ue s t i o n s  a nd  p r o v i d e  s t a t i s t i c a l  

i n f o r ma t i o n  ( a ge ,  e d uc a t i o n  l e ve l  e t c . ) .

Å C o nd uc t  f o c us  g r o up s  a nd  g i ve  q ue s t i o n na i r e s  t o  o l d e r  

a d u l t s .

Å Ana l yz e  d a t a  a nd  r e p o r t  o n  a r o ma  p r e fe r e nc e s

Phase I I :  February 2010 ïMarch 2010

Research  Ques t i ons :

1 . C a n  e xp o s u r e  t o  f o o d  s me l l s  ha ve  a  p o s i t i ve  e f f e c t  o n  mo o d ?

2 . D o e s  t he  e xp e r i e nc e  o f  t a s t i n g  f a vo u r i t e fo o d s ,  o r  s i mp l y  

s e e i ng  f a vo u r i t e fo o d s ,  ha ve  a  c o mp a r a b l e  e f f e c t ?

3 . W ha t  me mo r i e s  a r e  a s s o c i a t e d  w i t h  f a vo u r i t e s me l l s ?

Å Design tasting menu based on participantsô preferred 

a r o ma s

Å P r e p a r e  a nd  s e r ve  me nu  t o  f o c us  g r o up s  a nd  g i ve  a  

s e c o nd a r y  q ue s t i o n n a i r e

Å Ana l yz e  D a t a

The Tasting Menu

Apple Pie

Chocolate Brownies

Roasted Chicken

Pizza

Sage Stuffing

Fresh Baked Bread

Most frequently mentioned favourite smells participants have a positive memory 

associated with, in alphabetical order.

Smemories

Par t i c ipan ts  w i l l  ex per ience  a  2  hour  t as t i ng  sess ion :

Å They w i l l  be  gu ided  th rough  the  p rocess  o f  

sme l l ing  and  tas t i ng  the  foods  p resen ted  to  them.

Å They will respond to researcherôs questions and 

discuss the aromaôs affect on them.

By harnessing the potential of foods to feed both the body and the 

person as a whole, it may be possible to improve the quality of life 

of older adults.


