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Innovative	agri-food	and	nutrition	research	for	healthy	aging

2014-2015

On	May	20-21,	2014,	international	
leaders	in	nutrition	and	aging	
participated	in	the	first	Think	Tank	
hosted	by	the	Agri-food	for	Healthy	
Aging	(A-HA)	program	and	Schlegel-
University	of	Waterloo	Research	
Institute	for	Aging	(RIA).	Experts	
from	across	Canada,	Denmark,	
Sweden	and	the	United	States	
joined	key	stakeholders	to	prioritize	
the	factors	that	affect	food	intake	
in	long-term	care	(LTC)	and	propose	
solutions	to	tackle	these	issues.

Poor	food	intake,	which	is	both	
preventable	and	treatable,	is	

considered	the	primary	cause	of	
malnutrition	in	LTC.	Worldwide,	
malnutrition	affects	30-60%	of	
older	adults	living	in	LTC,	and	
greatly	impacts	health,	well-being	
and	quality	of	life.	Despite	the	
opportunity	to	improve	food	intake,	
previous	research	has	fallen	short	in	
exploring	its	complex	causes.		

“Making	the	Most	of	Mealtimes	
(M3)”	is	a	conceptual	framework	
and	program	of	research	that	was	
developed	by	Heather	Keller,	PhD,	
RD,	FDC	(Schlegel	Research	Chair	
in	Nutrition	and	Aging	at	University	

of	Waterloo	and	A-HA	Research	
Scientist)	in	collaboration	with	a	
team	of	Canadian	researchers.	
M3	proposes	that	the	causes	of	
poor	food	intake	fall	into	three	
categories:	Meal	Quality;	Mealtime	
Experience;	and	Meal	Access	
(learn	more	about	M3	research	
activities	on	the	next	page).	
Research	suggests	that	targeting	
a	combination	of	factors	across	
these	domains	is	necessary	to	make	
any	real	change	in	food	intake	and	
nutritional	status.

Given	the	complexity	of	the	
problem,	A-HA	and	RIA	invited	
experts	from	various	disciplines	to	
explore	food	intake	in	LTC	during	
a	2	day	Think	Tank	meeting.	All	of	
the	A-HA	Research	Scientists,	Lisa	
Duizer,	PhD	(University	of	Guelph),	
Alison	Duncan,	PhD,	RD	(University	
of	Guelph),	and	Ken	Stark,	PhD	
(University	of	Waterloo),	were	
in	attendance.	Key	stakeholders	
and	knowledge	users	who	work	in	
various	aspects	of	the	LTC	sector	
(e.g.,	clinical,	corporate,	advocacy,	
government)	were	also	invited	 
to	attend.	

During	the	meeting,	participants	
engaged	in	a	priority-setting	process	
where	they	identified	and	ranked	
the	key	determinants	of	food	intake.	

International experts participate 
in Nutrition & Aging Think Tank

2014	Think	Tank	Attendees

Continued	on	next	page	>



Check out the 
A-HA website’s 
new look!
We	are	excited	to	announce	the	re-
launch	of	our	website,	with	a	brand	
new	look:	www.aha.the-ria.ca.	 
The	website	will	continue	to	provide	
highlights	of	A-HA’s	research	
activities,	resources	designed	to	
promote	healthy	aging	through	the	
innovative	use	of	food,	and	current	
news	and	events.

For	more	information	about	
the	A-HA	website	and/or	A-HA’s	
communication	efforts,	please	
contact	A-HA	program	manager	
Hilary	Dunn	at	
hadunn@uwaterloo.ca.

The	results	are	listed	below:

1.	 Social	interactions	
2.	 Self-feeding	ability	
3.	 Dining	environment	(noise,	
	 ambiance,	light)
4.	 Attitudes	(knowledge	and	skills	
	 of	team	members)
5.	 Time	to	eat/provide	assistance
6.	 Sensory	properties	of	food	
	 (taste,	smell,	texture)
7.	 Mealtime	logistics	
	 (efficiency	in	service)
8.	 Choice	(across	all	areas	
	 of	mealtime)
9.	 Nutrient	density	

Through	round-table	and	group	
discussion	a	number	of	potential	
interventions	were	generated,	
each	option	addressing	multiple	
determinants	and	crossing	the	
M3	domains.	For	example,	setting	
up	a	Chef	station	with	a	variety	
of	condiments	for	residents	to	
choose	from	could	improve	social	

interactions,	nutrient	density	and	
sensory	appeal,	while	also	providing	
choice.	This	intervention	would	
address	factors	in	both	“Meal	
Quality”	and	“Mealtime	Experience”,	
making	it	more	likely	to	succeed	in	
improving	food	intake.

A	detailed	summary	of	the	meeting	
is	available	on	the	A-HA	website,	and	
publication	in	an	academic	journal	
is	being	pursued.	Moreover,	Think	
Tank	participants	are	exploring	
international	funding	opportunities	
to	further	advance	this	research.		

By	partnering	with	international	
experts,	research	in	this	much-
needed	area	will	be	accelerated	and	
the	results	will	have	a	significant	
impact	on	the	health	and	quality	
of	life	of	residents,	and	the	quality	
of	care	in	both	Canadian	and	
international	LTC	homes.	

Continued	from	cover	>

Additional support for this event was provided from the International Research 
Partnerships Grant at the University of Waterloo and Agri-Food and Rural Link, 
the hub for knowledge translation and transfer for the OMAFRA-University of 
Guelph Partnership.
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“Making	the	Most	of	Mealtimes	
(M3):	Determinants	of	food	
intake	in	long-term	care”	recently	
received	funding	from	the	Canadian	
Institutes	of	Health	Research	
($976,160).		The	2-year	research	
project	will	kick	off	in	Fall	2014.

The	research	team,	led	by	Heather	
Keller,	PhD,	RD,	FDC,	will	gather	
a	host	of	information	including	
residents’	food	and	fluid	intake,	
anthropometry,	oral	health	status	
and	swallowing	ability,	and	will	
also	assess	the	physical	dining	
environment,	social	interactions	

Making the Most 
of Mealtimes (M3) 
launches this Fall! 

at	meals,	and	residents’	overall	
mealtime	satisfaction.	It	will	be	the	
most	comprehensive	data	collection	
to	date	regarding	food	intake	in	
long-term	care	(LTC)	involving	
640	residents	from	32	homes	in	4	
provinces.	Moreover,	Nutrition	&	
Aging	Think	Tank	participants	from	
Sweden	and	Denmark	are	exploring	
the	potential	to	collect	the	same	
data	from	Nordic	homes,	providing	
opportunities	for	international	
comparison.

Adding	to	the	knowledge	gained	
from	the	Think	Tank,	the	results	
of	this	research	will	inform	
interventions	designed	to	effect	real	
change,	improving	nutrition,	health	
and	ultimately	quality	of	life	for	 
LTC	residents.			

Schlegel	Research	Chair	and	A-HA	
Research	Scientist	Heather	Keller	hopes	
to	improve	nutrition	and	quality	of	life	
for	long-term	care	residents	through	
her	program	of	research	“Making	the	
Most	of	Mealtimes	(M3)”.



Student Lunch at Canadian Nutrition 
Society Annual Conference 
June	7,	2014

A-HA	hosted	a	student	lunch	at	the	
2014	Canadian	Nutrition	Society	Annual	
Conference	in	St.	John’s,	NL.	Attendees	
learned	about	A-HA’s	current	research	
activities	and	had	the	chance	to	
network	with	a	few	of	A-HA’s	Research	
Scientists.		

Innovative Nutrition Strategies for 
Healthy Aging
October	16,	2014

A-HA	partnered	with	Nestlé	Health	
Science	to	host	a	pre-conference	
workshop	at	the	2014	Canadian	
Association	on	Gerontology	(CAG)	
conference.	Innovative Nutrition 
Strategies for Healthy Aging	shared	
the	latest	research	and	innovative	
strategies	to	improve	nutrition,	health	
and	well-being	for	older	adults.	

Exhibiting at The Royal Agricultural 
Winter Fair
Nov	7-16,	2014

A-HA	partnered	with	Dietitians	of	
Canada	(DC)	to	share	a	booth	at	the	
2014	Royal	Agricultural	Winter	Fair.	
The	booth	was	located	in	the	“For	the	
Love	of	Food”	exhibit	and	featured	
interactive	activities,	giveaways,	and	
educational	resources	providing	tips	on	
food,	nutrition	and	healthy	aging.	

Millet: An 
ancient grain 
for healthy 
aging
Millet	is	an	ancient	whole	grain	and	
has	a	number	of	nutritional	benefits	
relevant	to	healthy	aging.	Despite	
being	high	in	fibre	and	a	source	of	
protein,	millet	is	not	commonly	
consumed	in	North	America,	and	is	
largely	used	for	bird	seed.	Millet’s	
lack	of	popularity	could	be	due	to	
consumers’	dislike	of	its	taste.

To	increase	consumption	of	this	
ancient	grain,	A-HA	Research	
Scientist	Lisa	Duizer,	PhD	(Associate	
Professor,	Food	Science,	University	
of	Guelph)	is	collaborating	on	a	
project	to	address	millet’s	appeal.	
The	research	team	is	exploring	
the	optimal	germination	periods	
and	conditions	(e.g.,	temperature)	
that	produce	the	highest	amounts	
of	free	sugars	in	the	grain.	By	
increasing	the	sugar	content,	the	
bitter	flavour	that	is	often	perceived	
when	eating	millet	may	be	reduced,	
making	it	a	more	desirable	option.

Millet’s	nutritional	benefits	should	
also	encourage	consumption,	
particularly	by	older	adults.	After	
the	age	of	50,	men	and	women	
need	30	and	21	grams	of	fibre	

each	day,	respectively.	This	can	
be	a	challenge,	but	1	cup	of	millet	
contains	17	grams	of	fibre,	making	
it	an	easy	way	to	increase	intake.	
Fibre	can	help	keep	the	digestive	
system	running	smoothly	and	help	
to	control	cholesterol	and	blood	
sugar	levels.	It	may	also	reduce	the	
risk	of	developing	cardiovascular	
disease	(learn	more	about	dietary	
fibre	in	the	Functional	Foods	for	
Healthy	Aging	toolkit	on	the	A-HA	
website:	www.aha.the-ria.ca).	Like	
other	whole	grains,	millet	provides	
protein,	healthy	fats,	vitamins	and	
minerals.	It	is	also	a	gluten-free	
option.

By	increasing	millet’s	desirability,	
this	grain	can	be	introduced	to	
the	North	American	market	as	a	
nutritious	food	choice	to	promote	
healthy	aging.

Millet	can	be	used	as	a	
side	dish	in	place	of	rice	or	
couscous,	or	as	a	hot	breakfast	
in	place	of	oatmeal.	Cook	1	
cup	hulled	millet	in	2.5	cups	
of	boiling	water	for	25-35	
minutes	and	enjoy!
(Source:	EatRight	Ontario)

Event Highlights
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Like us on Facebook:
Agri-food for Healthy 
Aging

Follow us on Twitter:
@foodhealthaging

Read our blog
aha.the-ria.ca/blog

Visit our website
aha.the-ria.ca

Funding	support	
for	this	newsletter	
provided	by:

Agri-food	for	Healthy	Aging	(A-HA)	was	created	in	2007	through	the	efforts	of	MaRS	Landing,	Schlegel-UW	Research	Institute	for	Aging	(RIA),	and	the	
Universities	of	Guelph	and	Waterloo.	As	a	collaborative	research	and	knowledge	translation	group,	A-HA	aims	to	realize	opportunities	for	Ontario’s	agri-food	
and	health	sectors	to	improve	the	health	and	well-being	of	older	adults	through	the	innovative	use	of	food.

Nutri-eSCREEN: Online 
nutrition screening for
older adults
“Nutri-eSCREEN”	is	a	nutrition	
screening	tool	for	older	adults	
developed	by	A-HA	Research	Scientist	
Heather	Keller.	The	tool	is	now	online	
thanks	to	a	collaboration	with	Dietitians	
of	Canada	and	EatRight	Ontario.	It	
features	14	questions	that	assess	
appetite,	eating	habits,	and	changes	in	
weight	to	identify	those	who	may	be	
at	nutritional	risk.	After	completing	the	
questionnaire,	each	person	receives	
individualized	results	highlighting	
what	they	are	doing	well	and	what	can	
be	improved.	The	site	also	provides	
various	nutrition	resources	and	
factsheets,	for	example	“Healthy	Aging	
for	Your	Brain”	and	“Planning	Wisely	
when	Cooking	for	One”.

Try Nutri-eSCREEN today:  
www.nutritionscreen.ca/escreen

A-HA	has	a	strong	commitment	to	
engage	in	knowledge	translation	
&	transfer	(KTT)	and	realize	
opportunities	to	improve	the	
health	and	well-being	of	older	
adults	through	the	innovative	use	
of	food.	With	ongoing	support	
from	the	Agri-Food	and	Rural	Link	
(AFRL)	program	(the	KTT	hub	for	
the	OMAFRA-University	of	Guelph	
partnership),	A-HA’s	KTT	efforts	
have	been	accelerated.

The	A-HA	team	recently	secured	a	
KTT	grant	(2014-2017)	from	AFRL,	
which	builds	on	activities	funded	by	
a	previous	award	(2010-2013)	and	
also	introduces	a	number	of	new	
initiatives.	Both	KTT	projects	are	led	
by	A-HA	Research	Scientist	Alison	
Duncan,	PhD,	RD	(Professor,	Human	
Health	and	Nutritional	Sciences,	
University	of	Guelph).	

This	newly	funded	project	aims	to	
take	advantage	of	the	opportunities	
to	engage	Ontario’s	agri-food	
and	health	sectors,	and	aging	
consumers,	to	establish	agri-foods	

as	a	“food-first”	strategy	to	promote	
healthy	aging.		

Project	activities	will	include	
creation	and	dissemination	of	
resources	including	a	recipe	booklet	
highlighting	the	health	benefits	of	
Ontario	agri-foods	for	older	adults,	
and	a	menu	planning	resource	for	
long-term	care/retirement	homes	
to	promote	their	use	of	these	
health-friendly	foods.		

Knowledge	translation	events,	
annual	newsletters	and	the	use	
of	social	media	will	support	
dissemination	efforts	and	
engagement	with	multiple	
stakeholders.	Graduate	and	
undergraduate	students	will	be	
involved	in	all	project	activities	
including	participation	in	a	
journalism	course,	creating	news	
stories	on	research	related	to	
agriculture,	food,	nutrition,	and	
healthy	aging.	

To	learn	more	about	this	exciting	
project,	contact	A-HA’s	program	
manager	Hilary	Dunn	at	
hadunn@uwaterloo.ca.		

A-HA receives 3 year grant to 
advance knowledge translation 
activities


