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	The objective of the study was to promote good nutrition of older people by developing enjoyable meals designed especially for senior consumers. Food concepts for catering and retail sectors were developed in VTT’s Food for Seniors (Seniori-Sapuska) project. 
A senior panel (n=19, age 65-75 years) was recruited, tested and trained for sensory evaluation. Flavour and texture of model dishes were tailored in 59 receipt modifications. The senior panel and VTT’s trained panel assessed the sensory characteristics of beef stroganoff meal with vegetables by descriptive profiling, and a CLT test for the meal (n=73) was conducted by elderly subjects for determining the consumer liking. These results were related by preference mapping. 
The nutritional quality of the beef stroganoff meal was improved to better meet the nutritional needs of seniors by adding fibre and protein concentrates to the meal. Selection of preparations was pre-tested, and the most suitable preparations were added to the model meal. Perceived characteristics of nutritionally improved meals were evaluated by the senior panel.
The proficiency of the unique trained senior panel was verified. The results of the senior panel and VTT’s panel were well in concordance with each other while profiling the meal concepts modified in their flavour and texture. However, the senior panel was somewhat more sensitive than VTT’s panel to distinguish textural differences. The key sensory attributes of the food concepts for senior consumers were verified in the consumer tests. 
The nutritional quality of the beef stroganoff meal was successfully improved. Especially the amount of fibre was enhanced up to 170% by concentrates. Some changes in sensory profile were observed regarding the mouth-feel. Spicy sauce is a good basis for fibre and protein additions, whereas mashed potato is more sensitive for them. Thus, food can be nutritionally fortified by fibre and protein without deteriorating its perception.




