Introduction

Smemoriess a joint research project between Niagara Research :
Sheridan Elder Research Center (SERC). Born from the idea th

food has benefits beyond simply nutritional, the goal of the projec
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 malnutriti

can lead to many other health and wellness problems.

Smemoriegesearch aims to:
Aldentify Foods that have a positive aroma/memory association

AUnderstand how the perception of aromas and flavours affects t
emotions of older adults

Aldentify the possible benefi
foodd I n ol der adul tsd di et s.
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The Idea

ARnComf or't f oods o, f oods hawv
association, can provide value beyond a nutritioné
sense. Food has the power to nurture the body,

mind and soul, providing increased wellness, and

positive mood and state of mind.

In addition to these benefits, we believe additional

advantages to this research exist:

A Increase quality of comfort food in hospitals and
long-term care facilities and the result will be

faster recovery times and increased quality of life

A Older adults who can be encouraged to enjoy
comfort food, or simply eat better will benefit in
terms of health, quality of life, reduction of

medical expenses, and more.

Most frequently mentioned favourite smells participants have a positive memory
associated with, in alphabetical order.

Method
Phase |I: September 2009December 2009

Research Questions:

1. What are thefavourite smells among older adults ages 60 and
older?

. Are food smells preferred over nefood smells?

. What memories are associated withvourite smells?

Design a gquestionnaire and focus group gquestions to
answer research questions and provide statistical
Information (age, education level etc.).

Conduct focus groups and give questionnaires to older
adults.

Analyze data and report on aroma preferences

Phase Il: February 2010 March 2010

Research Questions:

1. Can exposure to food smells have a positive effect on mood~

2. Does the experience of tastinfavourite foods, or simply
seeingfavourite foods, have a comparable effect?

3. What memories are associated wifavourite smells?

A Design tasting me n u based on p
aromas

A Prepare and serve menu to focus groups and give a
secondary guestionnaire

A Analyze Data

By harnessing the potential of foods to feed both the body and
person as a whole, it may be possible to improve the quality of

of older adults.

The Tasting Menu

Apple Pie
Chocolate Brownies
Roasted Chicken
Pizza
Sage Stuffing

Fresh Baked Bread

My Role

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

MResearch and development of recipes
Metermining costing for recipes

Alanning cooking schedules

/Executing foclis arcup testings witk: precis= tining

A earning more about the research process, and experiencing itdrands

| have had great experiences with this team, and recognize the value of
this project on a larger scale.

Smemoriedas challenged me to think of food as more than just food, and
more carefully consider what | feed my body.

Acknowledgements

Alexa Roggeveen Sheridan Elder Research Centre
Michael Olson Niagara Culinary Institute

Natalee Tokar Niagara Research




