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Table 1 Application effect of different hydrophilic colloid in dysphagia food
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Fig.1 IDDSI framework for food grading

and product design strategies
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The Application of Hydrophilic Colloid in Dysphagia Food

Bu Ying, Guo Jiaqi, Zhu Wenhui, Li Xuepeng’, Li Jianrong
(Engineering and Technology Research Center of Food Preservation, Processing and Safety Control of Liaoning Province
College of Food Science and Engineering, Bohai University, Jinzhou 121013, Liaoning)

Abstract Dysphagia is a dietary disorder caused by the decline of physiological function, and patients have difficulty
swallowing thick liquids and foods with greater hardness like normal people, resulting in health problems such as malnu-
trition. The research and development of dysphagia food can meet the dietary needs of people with decreased chewing
and/or swallowing function. Hydrophilic colloid can be used as a thickening agent and texture modifier in dysphagia food.
In addition, the combination of hydrophilic colloid and 3D printing provides more possibilities for the design of dysphagia
food. In this paper, the physical properties and technical requirements, the improvement mechanism of hydrophilic colloid
on dysphagia food, and the application of hydrophilic colloid in YISHI food in recent years were reviewed in order to
provide some help for the subsequent research and development of the dysphagia food.

Keywords dysphagia; dysphagia food; hydrophilic colloid; 3D printing; textural modification



