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Review

Abstract
BACKGROUND: Culinary nutrition education programs are 
increasingly used as a public health intervention for older adults. These 
programs often integrate nutrition education in addition to interactive 
cooking workshops or displays to create programs suitable for older 
adults’ needs, ability and behaviour change. Synthesising the existing 
literature on nutrition education and interactive cooking programs 
for older adults is important to guide future program development to 
support healthy ageing. 
OBJECTIVES: To determine the extent of published literature and 
report the characteristics and outcomes of interactive culinary nutrition 
education programs for older adults (> 51 years). 
DESIGN: This scoping review followed the PRISMA-ScR guidelines 
recommended for reporting and conducting a scoping review. 
METHODS: Five databases were searched of relevant papers 
published to May 2022 using a structured search strategy. Inclusion 
criteria included: older adults (≥ 51 years), intervention had both an 
interactive culinary element and nutrition education and reported 
dietary outcome. Titles and abstracts were screened by two reviewers, 
followed by full-text retrieval. Data were charted regarding the 
characteristics of the program and outcomes assessed.  
RESULTS: A total of 39 articles met the full inclusion criteria. The 
majority of these studies (n= 23) were inclusive of a range of age 
groups where older adults were the majority but did not target older 
adults exclusively. There were large variations in the design of the 
programs such as the number of classes (1 to 20), duration of programs 
(2 weeks to 2 years), session topics, and whether a theoretical model 
was used or not and which model. All programs were face-to-face 
(n= 39) with only two programs including alternatives or additional 
delivery approaches beside face-to-face settings. The most common 
outcomes assessed were dietary behaviour, dietary intake and 
anthropometrics. 
CONCLUSION: Culinary nutrition education programs provide an 
environment to improve dietary habits and health literacy of older 
adults. However, our review found that only a small number of 
programs were intentionally designed for older adults. This review 
provides a summary to inform researchers and policy makers on 
current culinary nutrition education programs for older adults. It also 
recommends providing face-to-face alternatives that will be accessible 
to a wider group of older adults with fewer restrictions. 

Key words: Nutrition education, culinary, cooking, review, ageing.

Introduction

Poor nutrition is a key contributor to the global burden 
of disease (1). It increases the risk of developing 
non-communicable diseases and mortality (1). A high-

quality diet that is characterised by variety and that is high 
in vegetables, fruits and whole grains is well recognised to 
improve quality of life, better manage chronic diseases and to 
reduce mortality (2, 3). While nutrition is important at all ages, 
it is of particular importance for older adults (aged > 65 years) 
and is fundamental to promoting functional ability that enables 
wellbeing in older age (4).   

A number of physiological, psychosocial, and personal 
factors play key roles in older adults’ food choices (5). Age-
related physiological changes can include changes in appetite, 
taste and smell, oral health and the efficiency of chewing (5, 
6). A large and growing body of literature has reported an 
established connection between these physiological changes 
and sub-optimal nutritional intake in older adults (7). Changes 
in taste and smell affect food intake by reducing the enjoyment 
of eating and appetite, which in turn can affect portion sizes 
and food choices (6, 8). The loss of taste can lead to higher 
consumption of food high in salt and sugar to increase meal 
palatability (5, 6). In addition, poor dentition and compromised 
chewing tends to increase with age, and this may result in 
changes to food choices (5), for example, reducing the intake 
of certain foods that are crunchy, dry, solid and harder to chew 
such as nuts, fruit, vegetables and meats.

Psychosocial factors such as living alone, and bereavement 
and grief following the loss of a partner have also been reported 
to affect older people’s food intake. The number of older adults 
who live alone is about 28% in the United States, while in 
Australia, approximately about 25% of people aged 65 and over 
live alone (9). Living alone is associated with low motivation 
for older adults to shop, prepare and eat meals. Research 
suggests that people living alone eat less diverse food and 
lacks some core food groups such as fish, fruit and vegetables 
compared to people not living alone (10). They also skip meals 
or replace them with snacks (11, 12). This can occur as a result 
of losing pleasure while eating without companionship, which 
appears to affect women more than men (11, 13). Furthermore, 

Culinary Nutrition Education Programs in Community-Dwelling Older 
Adults: A Scoping Review       
M.M. Alghamdi1,2, T. Burrows1,3, B. Barclay4, S. Baines1, C. Chojenta5,6

1. School of Health Sciences, College of Health, Medicine and Wellbeing, University of Newcastle, Callaghan, NSW 2308, Australia; 2. Clinical Nutrition Department, College of 
Applied Medical Sciences, Taibah University, Madinah, Saudi Arabia; 3. Food and Nutrition program Hunter Medical Research Institute Callaghan, NSW 2308, Australia; 4. Centre for 
Active Living and Learning, School of Education, College of Human and Social Futures, University of Newcastle, Callaghan, NSW 2308, Australia; 5. School of Medicine and Public 
Health, College of Health, Medicine and Wellbeing, University of Newcastle, Callaghan, NSW, 2308, Australia; 6. Hunter Medical Research Institute, New Lambton Heights, NSW, 
2305, Australia.

Corresponding Author: Maryam M Alghamdi, PhD candidate, MSc, RD, School of Health Sciences, College of Health, Medicine and Wellbeing, University of Newcastle, Callaghan, 
NSW 2308, Australia, Maryam.alghamdi@uon.edu.au 

J Nutr Health Aging.2023;27(2):142-158
Published online January 24, 2023, https://doi.org/10.1007/s12603-022-1876-7



143

JNHA  - Volume 27, Number 2, 2023

personal factors such as nutrition knowledge, cooking skills and 
income affect food intake (14). Food budget directly impacts 
food choice and may lead to poor dietary intake, which may 
decrease with age and retirement (15). Cooking skills in older 
people varies based on education level and gender with women 
having a higher level of cooking skills than men in many 
populations (12, 16-18). While having good cooking skills 
does not necessarily ensure that older people meet their energy 
requirement, people with better cooking skills have shown to 
have a healthier diet intake compared with older people with 
lower level skills (12, 18)

Nutrition education programs and culinary classes are 
increasingly used as a public health intervention (19, 20). 
Combining nutrition education and culinary classes in a 
program helps individuals to gain understanding on how to 
replicate healthy meals and focus on healthy nutrition patterns 
(19). This integration allows participants to actively engage 
in the program, enhancing autonomy, empowerment, and 
behaviour modification (21). These are often referred to in the 
literature as culinary nutrition (22). The level of education and 
amount of cooking within existing programs is highly variable 
and can include nutrition information, group-based hands-on 
activities such as food demonstrations and taste-testing, as 
well as discussions on lifestyle topics such as meal planning, 
food safety and a supermarket tour (23). Integrating a hands-on 
cooking experience is important to provide cooking literacy and 
has shown to increase the consumption of fruit and vegetables 
(24). Depending on the style of program delivery and if the 
program is group-based these programs allow participants 
to meet new people and expand their social networks (21). 
Programs based on behavioural theory are more likely to 
achieve the desired change as they focus on activities that help 
individuals to reflect upon their risk behaviours and help change 
them to healthier habits, specifically addressing barriers and 
facilitators to eating (21, 25). Various theoretical frameworks 
have been used in the design of interventions based on the 
health problem, intervention goals, and practices (26). The 
most common theory applied to cooking programs is the social 
cognitive theory (27). 

Research has been published to describe either nutrition 
education programs (20) or culinary education programs in 
children, women during childbearing years or adults (19, 28, 
29). However, no review has described programs that combined 
these two modules together and in older adults. Existing 
culinary nutrition education programs are varied, with some 
specifically designed for older adults exclusively while others 
include older adults in their broader population. This scoping 
review synthesises the existing literature of culinary nutrition 
education programs for older adults aimed at improving the 
health and wellbeing of community-dwelling older adults 
in terms of the number, characteristics, strategies, delivery 
approach and theoretical framework used in these programs. 
This scoping review’s findings will help shape decisions 
regarding future evidence-based program development 
by identifying components of culinary nutrition education 
programs for older adults associated with success. This scoping 
review will answer the following questions: (1) What are the 
characteristics of culinary nutrition education programs for 

older adults? (2) What are the measured outcomes of culinary 
nutrition education interventions for older adults?  

Research design and Methods 

This scoping review was guided by the Preferred Reporting 
Items for Systematic Reviews and Meta-Analyses for Scoping 
Review (PRISMA-ScR) guidelines and a study protocol 
(supplementary appendix A) that was developed prior to 
conducting the search (30). 

Literature search

Five databases (MEDLINE (Ovid), EMBASE (Ovid), 
CINAHL, Scopus and Cochrane Library) were searched in May 
2022 for all previous entries with no date limits. Keywords 
included “Cooking/ or cook*,” “culinary or eating or dietary,” 
“taste test* or food sampl*,” “((cooking or food or recipe* or 
meal*) adj3 demonstrat*),” “((“meal* or food) adj3 (budget* 
or plan* or skill* or knowledge or education* or prepar* 
or literac* or shop*)), AND “nutrition* adj5 (intervention* 
or program* or workshop or workshops or knowledge or 
education)),” AND “aged/,” “((aged or elderly or older or 
senior) adj3 (male* or female* or men or women or citizen* 
or person or people or population))”. The search strategy was 
pilot tested and further refined with the assistance of a senior 
librarian before the final search was conducted. 

Inclusion and exclusion criteria 

Studies were eligible if they included older adults (≥ 51 
years) and the intervention had both an interactive cooking 
element and nutrition education. Studies that were not 
exclusively for older people, but where some participants 
were aged ≥ 51 years were also included if the results were 
reported and stratified by age. This strategy was employed to 
provide a comprehensive synthesis of all culinary nutrition 
education programs whether they were specifically designed 
for older adults or for people of any age. An interactive 
cooking element was defined as any of the following: the 
cooking of meals, recipe demonstration, taste testing or food 
sampling. Participants needed to be living independently and 
be preparing their own meals. Studies were included regardless 
of comparator used, or methodological approach. Qualitative 
studies were included. Studies needed to report dietary 
outcomes which included but was not limited to food intake 
and dietary behaviours and be written in English. Studies 
were excluded if they did not combine nutrition education and 
interactive cooking activities (i.e. reported either one of these 
elements individually), were not in older adults (<51 years) 
or results were not stratified by age, did not measure dietary 
outcomes (e.g., measured physiological outcomes or presented 
an evaluation of program content only), not an original paper 
(e.g., review articles, commentaries, reports), if full text was 
not available (e.g., conference abstract), or if they were in a 
language other than English. 



144

CULINARY NUTRITION PROGRAMS FOR OLDER ADULTS

Screening

Studies were screened by two independent reviewers 
(MA and BB). Title and abstracts were first screened using 
Covidence (systematic review software). Remaining full text 
studies were extracted and screened for inclusion. A third 
reviewer (CC or TB) resolved any disagreements. 

Data extraction 

Data extracted included study details (including study 
design, program activities, class frequency and duration, 
education topics), participant characteristics, program 
characteristics, and program outcome measures (including 
dietary intake, anthropometric measurements, health measures, 
knowledge, attitudes and behaviours). Data were synthesised 
descriptively to report characteristics of the program and 
outcomes. Data extraction was performed by one reviewer 
(MA) and validated by another (BB, TB or CC), with any 
discrepancies resolved through consensus. Dietary outcomes 
were categorised into major groupings such as overall food 
intake based, dietary behaviours, malnutrition, fruit and 
vegetables and nutrient/food based, all other variables were 
considered non dietary outcomes. As this was a scoping review, 
no quality appraisal was performed for this study. 

Results

In total, 7937 articles were identified by the search. After 
removing duplicates, 4670 were eligible for title and abstract 
screening. Of these, 364 were eligible for full-text screening 
and 39 articles met the inclusion criteria of this review (Figure 
1). The major reasons for exclusion were; wrong population 
(<50 years) (n=151), wrong intervention (did not combine 
nutrition education and interactive cooking activities but 
reported either one of these elements individually) (n=101), 
or wrong study design (i.e. report, review articles, conference 
abstracts) (n=61).

Overall characteristics of nutrition and cooking 
programs 

Studies were conducted in 14 countries with the majority in 
the United States (n=24) (31-53) followed by Brazil (n=2). The 
majority (n=29) of the articles were published between 2011 
and 2021 (32, 34-36, 38, 40-46, 49-51, 53-66). Study designs 
were primarily pre-post studies (n=20) (33-35, 38-40, 43, 44, 
47-51, 55-57, 59, 60, 65, 67), followed by randomised control 
trial (n=15) (37, 41, 42, 45, 46, 52, 53, 58, 61-64, 66, 68, 69) 
and quasi-experimental studies (n=4) (31, 32, 36, 54). Program 
duration ranged from 2 weeks to 2 years, and the number of 
classes ranged from 1 to 20 classes (Table 1). A majority of 
the educators were reported to be a dietitian and/or nutritionist 
(n=17) (31, 32, 35, 42, 43, 47-51, 55, 57, 61-63, 67, 69), a 
registered nurse and/or trained educator (n=10) (33, 34, 37, 
44, 45, 52, 53, 58, 60, 64). Thirteen studies did not report the 
qualifications of the class instructor (36, 38-41, 46, 54, 56, 58, 
59, 65, 66, 68). 

Program Participants

This review identified 16 culinary nutrition education 
programs that were specifically designed for older adults aged 
> 51 years (35, 36, 39, 40, 51, 54-56, 58-60, 64, 66, 67, 69) 
and 23 that were not specifically designed for older adults but 
included them in a broader population group (31-34, 37, 38, 
41-50, 52, 53, 57, 61-63, 65, 68). Sample size ranged from 
8 to 2519 participants, with the majority having less than 
100 participants. Of the 39 studies, 10 studies targeted and 
included women only (33, 42, 43, 46, 50, 52, 53, 56, 61, 68) 
and the remaining 29 included men and women (Table 1). 
Some studies recruited participants from the general public 
(n=13) (35, 36, 40, 51, 54-56, 59, 60, 64, 65, 67, 69), while 
other studies targeted people with a specific health condition 
as follows; diabetes or pre-diabetes (n=8) (31, 32, 34, 38, 45, 
47, 61, 62), hypertension/prehypertension (n=2) (35, 58), high 
cardiometabolic risk or undergoing cardiac rehabilitation (n=2) 
(48, 57), obesity (n=2) (35, 53), mild cognitive impairment 
(n=1) (66), chronic kidney disease (n=1) (63), and metabolic 
syndrome (n=1) (49). Remaining studies targeted breast cancer 
survivors (n=4) (42, 43, 50, 53), post-menopausal women (n=1) 
(68), low income earners (n=1) (41, 43), and specific ethnic 
groups in the US (n=8) such as Hispanic (42), Black (39), 
Latinas (46), and African Americans (31, 33, 37, 44, 52) (Table 
2).

Program curriculum 

Nutrition education content varied based on program aims 
and target population (Table 2). Some programs focused on 
disease management and provided specific dietary instructions 
to better manage diseases. Examples of this included reduction 
of salt intake in people with hypertension, management of 
low protein intake in people with chronic kidney diseases 
and increasing of calcium intake in postmenopausal women. 
Overall, the majority of programs (n=36) were reported as 

Figure 1. PRISMA flow diagram
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promoting healthy eating as per the relevant national health 
guidelines. With regards to specific diets, the Mediterranean 
diet was promoted in three different programs including one in 
a Mediterranean population (57), one for people with diabetes 
(57) and one for breast cancer survivors (53). Some programs 
reported the use of printed materials (n=18) (34, 36, 37, 40-43, 
51-54, 59, 60, 63, 64, 66-68). Only a small number (n=6) used 

videos in the programs’ activities (31, 34, 41, 47, 55, 68). All 
programs were delivered face-to-face and only one program 
used both face-to-face and an online-telehealth approach (38).

Integrative cooking component

The integrative cooking component highly varied 
across  the  s tud ies .  However,  the  mos t  common 

Table 1. Characteristics of included studies culinary nutrition education programs for older adults (N=39)
All programs 

n (%)
Targeted older adults 

n (%)
Targeted all adults but included older adults 

n (%)

n=39 n=16 n=23 

Country Australia 1 (2.5%) - 1 (4.3%)

Brazil 2 (5.3%) - 2 (8.7%)

Canada 1 (2.5%) 1 (6.2%) -

China 1 (2.5%) 1 (6.2%) -

Indonesia 1 (2.5%) 1 (6.2%) -

Ireland 1 (2.5%) 1 (6.2%) -

Italy 1 (2.5%) - 1(4.3%)

Malaysia 1 (2.5%) 1 (6.2%) -

Poland 1 (2.5%) 1 (6.2%) -

South Africa 1 (2.5%) - 1 (4.3%)

Sweden 1 (2.5%) 1 (6.2%) -

Taiwan 1 (2.5%) 1 (6.2%) -

Thailand 1 (2.5%) 1 (6.2%) -

United States 24 (61.5%) 7 (43.7%) 17 (74%)

Vietnam 1 (2.5%) - 1 (%6.2)

Participant inclusion criteria: Sex No sex criteria 29 (74.3%) 15 (93.7%) 14 (61%)

Female only 10 (25.6%) 1 (6.2%) 9 (39.1%)

Study design Randomized controlled trial 14 (35.9%) 4 (25%) 9 (39.1%)

Pre- & post 21 (53.8%) 9 (56.2%) 13 (56.5%)

Quasi-experimental 3 (7.7%) 2 (12.5%) 1 (4.3%)

Sample size < 50 15 (38.5%) 6 (37.5%) 9 (39.1%)

51 - 100 10 (25.6%) 5 (31.2%) 5 (22%)

101 - 500 7 (18%) 4 (25%) 3 (13%)

501 - 1000 1 (5.3%) - 1 (4.3%)

1001 - 2200 3 (7.7%) 1 (6.2%) 3 (13%)

Stakeholder engagement 10 (25.6%) 4 (25%) 6 (26%)

Interactive components Cooking 11 (28.2%) 2 (12.5%) 9 (39.1%)

Eating/sharing meals 5 (12.8%) 2 (12.5%) 3 (13%)

Food samples/taste testing 19 (48.7%) 6 (37.5%) 13 (56.5%)

Food demonstrations 13 (33.3%) 5 (31.2%) 8 (34.7%)

Videos 5 (12.8%) 1 (6.2%) 5 (22%)

Online resources 2 (5.1%) 1 (6.2%) 1 (4.3%)

Program duration 1 to 4 weeks 5 (12.8%) 2 (%12.5) 3 (13%)

5 to 12 weeks 10 (25.6%) 5 (31.2%) 5 (22%)

13 to 25 weeks 7 (17.9%) 4 (%25) 3 (13%)

26 to 51 weeks 5 (12.8%) 1 (6.2%) 4 (17.4%)

52 to 104 weeks 8 (20.5%) 3 (18.7%) 5 (22%)

Not reported 4 (10.2%) 1 (6.2%) 3 (13%)



146

CULINARY NUTRITION PROGRAMS FOR OLDER ADULTS

Ta
bl

e 
2.

 O
ve

ra
ll 

ch
ar

ac
te

ris
tic

s o
f c

ul
in

ar
y 

nu
tri

tio
n 

ed
uc

at
io

n 
pr

og
ra

m
s

A
ut

ho
r 

(Y
ea

r)
 C

ou
nt

ry
 

St
ud

y 
de

sig
n

A
ge

 
Sa

m
pl

e 
siz

e
Ta

rg
et

 g
ro

up
Pr

og
ra

m
 a

ct
iv

iti
es

 (i
nc

lu
di

ng
 p

os
t-p

ro
gr

am
 a

ct
iv

iti
es

)
C

la
ss

 fr
eq

ue
nc

y 
/ P

ro
gr

am
 d

ur
at

io
n

Ed
uc

at
io

n 
to

pi
cs

Pe
de

rs
en

 e
t a

l. 
(1

99
2)

 
U

ni
te

d 
St

at
es

Pr
e-

 &
 p

os
t 

st
ud

y
R

an
ge

: 3
1+

 (9
4.

7%
 w

er
e 

51
+)

M
ea

n:
 n

ot
 re

po
rte

d

43
Pe

op
le

 w
ith

 d
ia

be
te

s
• N

ut
rit

io
n 

ed
uc

at
io

n 
w

ith
 v

id
eo

s &
 a

 p
re

se
nt

at
io

n 
of

 th
e 

fo
od

s i
nc

lu
de

d 
in

 e
ac

h 
fo

od
 e

xc
ha

ng
e 

lis
t w

ith
 c

or
re

ct
 

po
rti

on
 si

ze
s

• A
pp

lic
at

io
n 

of
 M

ea
l P

la
nn

in
g

• S
ub

je
ct

s a
ns

w
er

ed
 q

ue
st

io
ns

 c
on

ce
rn

in
g 

w
hi

ch
 fo

od
s 

be
lo

ng
ed

 in
 e

ac
h 

fo
od

 e
xc

ha
ng

e 
gr

ou
p.

• M
ea

l &
 sn

ac
k 

pl
an

ni
ng

 fr
om

 a
 sa

m
pl

e 
m

ea
l p

la
n 

us
in

g 
th

e 
fo

od
 e

xc
ha

ng
e 

lis
ts

• G
ui

de
lin

es
 fo

r e
at

in
g 

ou
t, 

al
co

ho
l u

se
, a

nd
 d

ie
t d

ur
in

g 
ill

ne
ss

• R
ec

ip
es

 &
 ta

st
e 

te
st

in
g

5 
w

ee
kl

y 
cl

as
se

s
C

la
ss

 d
ur

at
io

n 
no

t r
ep

or
te

d.
 

5 
w

ee
ks

 to
ta

l.

• W
ha

t I
s D

ia
be

te
s?

 c
om

po
ne

nt
s o

f t
he

 d
ia

be
te

s c
ar

e 
pl

an
, n

or
m

al
 fa

st
in

g 
an

d 
po

st
pr

an
di

al
 b

lo
od

 g
lu

co
se

 
le

ve
ls

.
• A

 G
ui

de
 to

 M
ea

l P
la

nn
in

g,
 a

n 
ov

er
vi

ew
 o

f t
he

 
go

al
s a

nd
 ra

tio
na

le
 fo

r m
ea

l p
la

nn
in

g,
 T

he
 d

ie
ta

ry
 

re
co

m
m

en
da

tio
ns

 o
f t

he
 A

m
er

ic
an

 D
ia

be
te

s 
A

ss
oc

ia
tio

n
• D

ia
be

te
s E

xc
ha

ng
e 

Li
st

s, 
 A

pp
lic

at
io

n 
of

 M
ea

l 
Pl

an
ni

ng
, g

ui
de

lin
es

 fo
r e

at
in

g 
ou

t, 
al

co
ho

l u
se

, a
nd

 
di

et
 d

ur
in

g 
ill

ne
ss

.

D
os

hi
 e

t a
l. 

(1
99

4)
 U

ni
te

d 
St

at
es

Pr
e-

 &
 p

os
t 

st
ud

y
R

an
ge

: 5
5-

88
 M

ea
n:

 7
1.

8
31

B
la

ck
 o

ld
er

 a
du

lts
 in

 a
n 

ur
ba

n 
co

m
m

un
ity

 
• N

ut
rit

io
n 

ed
uc

at
io

n
• D

em
on

st
ra

tio
n 

of
 c

ul
tu

ra
lly

 sp
ec

ifi
c 

co
ok

in
g 

su
gg

es
tio

ns
• P

hy
si

ca
l a

ct
iv

iti
es

 la
st

ed
 3

0 
to

 4
0 

m
in

ut
es

20
 b

i-w
ee

kl
y 

cl
as

se
s.

C
la

ss
 d

ur
at

io
n 

no
t r

ep
or

te
d.

10
 w

ee
ks

 to
ta

l.

• N
ut

rit
io

n 
in

fo
rm

at
io

n 
on

 e
ne

rg
y,

 fa
t, 

ch
ol

es
te

ro
l, 

po
ly

un
sa

tu
ra

te
d 

an
d 

sa
tu

ra
te

d 
fa

t, 
an

d 
so

di
um

 c
on

te
nt

 
of

 fo
od

s

B
ar

nh
ar

t e
t a

l. 
 (1

99
8)

 
U

ni
te

d 
St

at
es

Pr
e-

 &
 p

os
t 

st
ud

y
R

an
ge

: 4
5-

79
 

M
ea

n:
 6

0.
5 

± 
9.

26
18

 
A

fr
ic

an
 A

m
er

ic
an

 
w

om
en

 
• E

du
ca

tio
n 

se
ss

io
n

• F
ru

it 
an

d 
ve

ge
ta

bl
e 

se
rv

ed
 e

ve
ry

 se
ss

io
n 

• D
is

cu
ss

io
n

• P
re

pa
rin

g 
a 

lo
w

-f
at

 d
is

h

3 
bi

-w
ee

kl
y 

se
ss

io
ns

 e
ac

h 
90

-m
in

ut
es

.
8 

w
ee

ks
 to

ta
l.

• P
ro

bl
em

 so
lv

in
g

• U
nd

er
st

an
di

ng
 th

e 
ro

le
 o

f r
el

ig
io

us
 o

r f
am

ili
al

 
pr

ef
er

en
ce

s f
or

 fo
od

• I
de

nt
ify

 g
oa

ls
 a

nd
 st

ra
te

gi
es

 to
 o

ve
rc

om
e 

ba
rr

ie
rs

 to
 

ea
t f

ru
it 

an
d 

ve
ge

ta
bl

e
• F

oo
d 

ad
ve

rti
si

ng
 a

nd
 la

be
lli

ng
• S

et
tin

g 
lo

ng
-te

rm
 g

oa
ls

C
am

pb
el

l e
t a

l. 
(1

99
9)

 
U

ni
te

d 
St

at
es

R
an

do
m

iz
ed

 
co

nt
ro

lle
d 

tri
al

R
an

ge
: 1

8+
 

M
ea

n:
 5

3.
8

25
19

A
fr

ic
an

 A
m

er
ic

an
 

ch
ur

ch
 m

em
be

rs
• A

ct
iv

iti
es

 ta
rg

et
in

g 
pr

im
ar

ily
 p

re
di

sp
os

in
g 

fa
ct

or
s 

(T
ai

lo
re

d 
bu

lle
tin

s;
 P

rin
te

d 
m

at
er

ia
ls

) E
g 

G
ar

de
ni

ng
; 

Ed
uc

at
io

na
l s

es
si

on
s;

 C
oo

kb
oo

k 
an

d 
re

ci
pe

 ta
st

in
g;

 
Se

rv
in

g 
m

or
e 

fr
ui

ts
 a

nd
 v

eg
et

ab
le

s a
t c

hu
rc

h 
fu

nc
tio

ns
• A

ct
iv

iti
es

 ta
rg

et
in

g 
pr

im
ar

ily
 re

in
fo

rc
in

g 
fa

ct
or

s (
La

y 
he

al
th

 a
dv

is
or

s;
 C

om
m

un
ity

 c
oa

lit
io

ns
; P

as
to

r s
up

po
rt;

 
G

ro
ce

r-v
en

do
r i

nv
ol

ve
m

en
t; 

C
hu

rc
h-

in
iti

at
ed

 a
ct

iv
iti

es
• P

ro
vi

di
ng

 so
ci

al
 su

pp
or

t f
or

 m
em

be
rs

 to
 a

dv
an

ce
 in

 
st

ag
es

 o
f c

ha
ng

e

C
la

ss
 d

ur
at

io
n 

an
d 

fr
eq

ue
nc

y:
 n

ot
 

re
po

rte
d.

In
te

rv
en

tio
n 

co
ns

is
te

d 
of

 m
ul

tip
le

 
di

ffe
re

nt
 a

ct
iv

iti
es

 th
at

 o
cc

ur
re

d 
ov

er
 

20
 m

on
th

s w
ith

 n
o 

tim
ef

ra
m

e 
sp

ec
ifi

ed
 

fo
r e

ac
h.

• M
od

ify
in

g 
co

ok
in

g 
m

et
ho

ds
• C

an
ni

ng
 a

nd
 fr

ee
zi

ng
 p

ro
du

ce

Ya
ne

k 
et

 a
l. 

(2
00

1)
 U

ni
te

d 
St

at
es

R
an

do
m

iz
ed

 
tri

al
R

an
ge

: n
ot

 re
po

rte
d

M
ea

n:
Sp

iri
tu

al
 in

te
rv

en
tio

n:
 

53
.6

 ±
 9

St
an

da
rd

 in
te

rv
en

tio
n:

 
51

.9
 ±

 9
Se

lf-
he

lp
 c

on
tro

l g
ro

up
: 

53
.9

 ±
 1

0

52
9

Sp
iri

tu
al

 
in

te
rv

en
tio

n:
 2

67
St

an
da

rd
 

in
te

rv
en

tio
n:

 1
88

Se
lf-

he
lp

 c
on

tro
l 

gr
ou

p:
 7

4

Fe
m

al
e A

fr
ic

an
 

A
m

er
ic

an
 c

hu
rc

h 
m

em
be

rs
 

• S
ta

nd
ar

d 
in

te
rv

en
tio

n:
 

30
 - 

45
 m

in
ut

es
 n

ut
rit

io
n 

ed
uc

at
io

n 
w

ith
 ta

st
e 

te
st

 o
r 

co
ok

in
g 

de
m

on
st

ra
tio

n 
&

 3
0 

m
in

ut
es

 m
od

er
at

e 
in

te
ns

ity
 

ae
ro

bi
c 

ac
tiv

ity
• S

pi
rit

ua
l i

nt
er

ve
nt

io
n:

sa
m

e 
as

 st
an

da
rd

 in
te

rv
en

tio
n 

w
ith

 th
e 

ad
di

tio
n 

of
:

G
ro

up
 p

ra
ye

r, 
H

ea
lth

 m
es

sa
ge

s e
nr

ic
he

d 
w

ith
 sc

rip
tu

re
, 

A
er

ob
ic

 a
nd

 G
os

pe
l m

us
ic

 o
r P

ra
is

e 
an

d 
W

or
sh

ip
 

da
nc

e,
 C

al
l f

ro
m

 la
y 

le
ad

er
s a

nd
 w

or
d 

of
 m

ou
th

 fr
om

 
ot

he
r p

ar
tic

ip
an

ts
 m

ot
iv

at
ed

 a
tte

nd
an

ce
, J

oy
 o

f H
ea

lth
: 

ch
ur

ch
 b

ul
le

tin
s w

ee
kl

y 
re

m
in

de
rs

 a
nd

 p
rin

te
d 

m
es

sa
ge

s 
ac

co
m

pa
ni

ed
 b

y 
sa

lie
nt

 sc
rip

tu
re

s, 
Ti

p 
sh

ee
t: 

re
gu

la
r 

in
fo

rm
at

io
n 

on
 h

ea
lth

y 
ea

tin
g 

an
d 

ph
ys

ic
al

 a
ct

iv
ity

• S
el

f-
he

lp
 c

on
tro

l g
ro

up
: 

M
at

er
ia

ls
 fr

om
 th

e A
m

er
ic

an
 H

ea
rt 

A
ss

oc
ia

tio
n 

on
 

he
al

th
y 

ea
tin

g 
an

d 
ph

ys
ic

al
 a

ct
iv

ity
 a

nd
 in

fo
rm

at
io

n 
ta

rg
et

ed
 to

 th
e 

pa
rti

ci
pa

nt
s p

er
so

na
l s

cr
ee

ni
ng

 re
su

lts
, 

a 
gi

ft-
w

ra
pp

ed
 b

ox
 w

ith
 th

ei
r n

am
e 

on
 it

 c
on

ta
in

in
g 

fe
ed

ba
ck

 o
n 

th
ei

r p
er

so
na

l s
cr

ee
ni

ng
 re

su
lts

, p
la

ce
 to

 
lis

t t
he

ir 
pe

rs
on

al
 g

oa
ls

 fo
r t

he
 y

ea
r m

at
er

ia
ls

 a
nd

 th
e 

pr
oj

ec
t j

oy
 a

n 
IH

 a
nd

 Y
M

C
A

 e
du

ca
tio

na
l m

at
er

ia
ls

 
an

d 
pa

m
ph

le
ts

 a
 h

ot
lin

e 
nu

m
be

r w
as

 a
va

ila
bl

e 
fo

r 
co

ns
ul

ta
tio

n 
fr

om
 th

e 
pr

of
es

si
on

al
 p

ro
je

ct
 jo

y 
he

al
th

 
ed

uc
at

or
s

In
te

rv
en

tio
n:

  6
0 

to
 7

5 
m

in
ut

es
 w

ee
kl

y 
se

ss
io

ns
 o

f s
up

po
rt 

w
as

 a
va

ila
bl

e 
fo

r t
he

 
re

m
in

in
g 

of
 th

e 
ye

ar
. 2

0 
w

ee
ks

 to
ta

l  
   

• V
eg

et
ab

le
s-

Pr
ep

ar
at

io
n 

• F
at

s/
Th

re
e-

M
on

th
 R

ev
ie

w
 

• M
ea

ts
 

• M
ea

t A
lte

rn
at

iv
es

 
• G

ra
in

s a
nd

 F
ib

er
 

• D
ai

ry
 F

oo
ds

• S
al

t/S
od

iu
m

 
• S

ho
p 

‘ti
l Y

ou
 D

ro
p 

(th
e 

Fa
t)

• D
in

in
g 

O
ut

 
• B

re
ak

fa
st

, L
un

ch
, a

nd
 S

na
ck

s
• H

ol
id

ay
 E

at
in

g 
• S

ix
-M

on
th

 E
va

lu
at

io
n

• T
he

 F
oo

d 
G

ui
de

 P
yr

am
id

• F
at

 C
ou

nt
in

g 
• P

or
tio

n 
Si

ze
 

• F
oo

d 
La

be
lli

ng
 

• E
ne

rg
y 

B
al

an
ce

 
• F

ru
its

 
• W

hy
 W

e 
Ea

t 
• V

eg
et

ab
le

s -
B

en
efi

ts

A
nd

er
so

n-
Lo

fti
n 

et
 a

l. 
(2

00
2)

U
ni

te
d 

St
at

es

qu
as

i-
ex

pe
rim

en
ta

l 
st

ud
y

R
an

ge
: 2

5-
77

M
ea

n:
 5

1
23

A
fr

ic
an

 A
m

er
ic

an
 

pe
op

le
 w

ith
 d

ia
be

te
s

• N
ut

rit
io

n 
ed

uc
at

io
n,

 c
oo

ki
ng

 c
la

ss
, e

du
ca

tio
na

l v
id

eo
s 

(p
ur

ch
as

in
g 

he
al

th
y 

fo
od

s)
, H

ea
lth

y 
sn

ac
ks

 p
ro

vi
de

d,
 

G
ro

up
 d

is
cu

ss
io

n,
 P

ho
ne

 c
al

l f
ol

lo
w

 u
p,

 H
om

e 
vi

si
ts

4 
se

ss
io

ns
 e

ac
h 

1 
ho

ur
 a

t 2
-w

ee
k 

in
te

rv
al

s. 
8 

w
ee

ks
 to

ta
l

• P
la

nn
in

g 
he

al
th

y 
m

ea
ls

 w
ith

 d
ia

be
te

s f
oo

d 
py

ra
m

id
.

• E
at

in
g 

at
 H

om
e:

 g
ro

up
 p

re
pa

ra
tio

n 
of

 h
ea

lth
y 

A
fr

ic
an

 A
m

er
ic

an
 fo

od
s.

• P
ur

ch
as

in
g 

he
al

th
y 

A
fr

ic
an

 A
m

er
ic

an
 fo

od
s.

• E
at

in
g 

aw
ay

 fr
om

 h
om

e:
 m

ak
in

g 
he

al
th

y 
ch

oi
ce

s o
f 

A
fr

ic
an

 A
m

er
ic

an
 fo

od
s.



147

JNHA  - Volume 27, Number 2, 2023

Ta
bl

e 
2 

(c
on

tin
ue

d)
. O

ve
ra

ll 
ch

ar
ac

te
ris

tic
s o

f c
ul

in
ar

y 
nu

tri
tio

n 
ed

uc
at

io
n 

pr
og

ra
m

s
A

ut
ho

r 
(Y

ea
r)

 C
ou

nt
ry

 
St

ud
y 

de
sig

n
A

ge
 

Sa
m

pl
e 

siz
e

Ta
rg

et
 g

ro
up

Pr
og

ra
m

 a
ct

iv
iti

es
 (i

nc
lu

di
ng

 p
os

t-p
ro

gr
am

 a
ct

iv
iti

es
)

C
la

ss
 fr

eq
ue

nc
y 

/ P
ro

gr
am

 d
ur

at
io

n
Ed

uc
at

io
n 

to
pi

cs

Pe
lle

tie
r e

t a
l. 

(2
00

3)
U

ni
te

d 
St

at
es

Pr
e-

 &
 p

os
t 

st
ud

y
R

an
ge

: 3
0 

- 8
9 

(6
8%

 w
er

e 
ag

ed
 6

0 
-7

9)
 

M
ea

n:
 n

ot
 re

po
rte

d

69
C

ar
di

ac
 re

ha
bi

lit
at

io
n 

pa
tie

nt
s

• E
du

ca
tio

n 
se

ss
io

ns
 in

vo
lv

in
g 

a 
vi

su
al

 p
re

se
nt

at
io

n 
us

in
g 

co
m

pu
te

r s
lid

es
, F

oo
d 

sa
m

pl
es

 d
is

tri
bu

tio
n

Tw
o 

90
-m

in
ut

e 
ed

uc
at

io
n 

se
ss

io
n 

oc
cu

r-
re

d 
2 

m
on

th
s a

pa
rt

• F
oc

us
ed

 o
n 

so
y,

 o
at

s, 
st

er
ol

s a
nd

 n
ut

s

K
el

le
r e

t a
l. 

(2
00

6)
C

an
ad

a
Pr

e-
 &

 p
os

t 
st

ud
y

R
an

ge
: n

ot
 re

po
rte

d
M

ea
n:

 7
2

25
1

H
ea

lth
y 

ol
de

r a
du

lts
 

of
 a

n 
ol

de
r a

du
lts

’ 
re

cr
ea

tio
n 

ce
nt

re

• 1
st

 y
ea

r: 
m

on
th

ly
 a

ct
iv

iti
es

 in
cl

ud
in

g 
fo

od
 

de
m

on
st

ra
tio

n 
or

 w
or

ks
ho

p,
 h

an
d-

ou
ts

 a
nd

 re
ci

pe
s, 

m
on

th
ly

 d
is

pl
ay

 b
oa

rd
, m

on
th

ly
 fr

es
h 

pr
od

uc
e,

 in
di

vi
du

al
 

nu
tri

tio
n 

co
un

se
lli

ng
, a

 c
ol

um
n 

in
 th

e 
ce

nt
re

’s
 m

on
th

ly
 

ne
w

sl
et

te
r, 

pr
ov

is
io

n 
of

 n
ut

rit
io

n 
ed

uc
at

io
n 

re
so

ur
ce

s f
or

 
th

e 
ce

nt
re

’s
 li

br
ar

y
• 2

nd
 y

ea
r: 

in
 a

dd
iti

on
 to

 1
st

 y
ea

r a
ct

iv
iti

es
: a

 c
oo

ki
ng

 
gr

ou
p 

fo
r m

en
 a

nd
 a

 su
pp

or
t g

ro
up

 fo
r o

ld
er

 a
du

lts
 w

ith
 

di
ab

et
es

.

M
on

th
ly

 se
ss

io
ns

 fo
r 2

 y
ea

rs
Se

ss
io

n 
du

ra
tio

n:
 n

ot
 re

po
rte

d
• N

ot
 a

ll 
to

pi
cs

 w
er

e 
di

sc
lo

se
d,

 b
ut

 e
xa

m
pl

es
 g

iv
en

 
w

er
e 

co
ok

in
g 

fo
r o

ne
, c

ho
os

in
g 

fr
ui

ts
 a

nd
 v

eg
et

ab
le

s.

Ry
dw

ik
 e

t a
l. 

(2
00

8)
Sw

ed
en

R
an

do
m

iz
ed

 
co

nt
ro

lle
d 

tri
al

R
an

ge
: n

ot
 re

po
rte

d
M

ea
n:

N
ut

rit
io

n 
(N

) g
ro

up
: 8

3.
1 

± 
4.

5 
   

   
   

   
  

Tr
ai

ni
ng

 (T
) g

ro
up

: 8
3.

5 
± 

3.
7                       

N
ut

rit
io

n 
&

 T
ra

in
in

g 
(N

+T
) 

gr
ou

p:
 8

3.
1 

± 
4 

   
   

   
   

   
   

   
 

C
on

tro
l (

C
) g

ro
up

: 8
2.

9 
± 

4

96
Fr

ai
l c

om
m

un
ity

-
dw

el
lin

g 
ol

de
r a

du
lts

 
ov

er
 a

ge
 7

5 
re

ce
iv

in
g 

ho
m

e 
se

rv
ic

es
 in

 th
e 

m
un

ic
ip

al
ity

 o
f S

ol
na

• N
ut

rit
io

n 
pr

og
ra

m
:

In
di

vi
du

al
 d

ie
ta

ry
 c

ou
ns

el
lin

g 
an

d 
fiv

e 
gr

ou
p 

se
ss

io
ns

 
w

ith
 e

xa
m

pl
es

 o
f n

ut
rit

io
na

lly
 w

el
l-b

al
an

ce
d 

m
ea

ls
/

sn
ac

ks
 p

ro
vi

de
d 

at
 e

ac
h

• P
hy

si
ca

l t
ra

in
in

g:
 

W
ar

m
-u

p 
(in

cl
ud

in
g 

ae
ro

bi
c 

tra
in

in
g)

M
us

cl
e-

st
re

ng
th

 tr
ai

ni
ng

Q
ig

on
g 

(c
oo

l-d
ow

n)

• N
ut

rit
io

n 
pr

og
ra

m
:

1 
in

di
vi

du
al

 d
ie

ta
ry

 c
ou

ns
el

lin
g 

(1
 h

ou
r)

 
an

d 
fiv

e 
gr

ou
p 

se
ss

io
ns

 D
ur

at
io

n 
is

 n
ot

 
re

po
rte

d
• P

hy
si

ca
l t

ra
in

in
g:

2 
w

ee
kl

y 
se

ss
io

n 
fo

r 4
0 

m
in

ut
es

 la
st

ed
 

12
 w

ee
ks

3 
ex

am
pl

es
 o

f 5
 to

pi
cs

 w
er

e 
pr

ov
id

ed
: 

• T
he

 n
ut

rit
io

na
l n

ee
ds

 o
f o

ld
er

 p
eo

pl
e,

 m
ea

l 
fr

eq
ue

nc
y

• C
oo

ki
ng

 m
et

ho
ds

• G
en

er
al

 d
ie

t a
dv

ic
e:

 to
 e

at
 th

re
e 

m
ai

n 
co

ur
se

s a
nd

 
2-

3 
be

tw
ee

n-
m

ea
l s

na
ck

s i
nc

lu
di

ng
 m

ea
t, 

fis
h 

or
 e

gg
, 

fr
ui

t a
nd

 v
eg

et
ab

le
s, 

da
iry

 p
ro

du
ct

s, 
an

d 
fib

er
, i

n 
co

m
bi

na
tio

n 
w

ith
 fl

ui
d 

ev
er

y 
da

y.

H
ie

n 
et

 a
l. 

(2
00

8)
 V

ie
tn

am
C

on
tro

lle
d 

tri
al

R
an

ge
: N

ot
 re

po
rte

d
M

ea
n:

 5
7.

6 
± 

3.
0

10
8

Po
st

m
en

op
au

sa
l 

V
ie

tn
am

es
e 

w
om

en
 

• I
nt

er
ve

nt
io

n 
gr

ou
p:

 n
ut

rit
io

n 
ed

uc
at

io
n:

 
- T

ra
in

in
g 

co
ur

se
s (

po
st

er
s, 

le
afl

et
s, 

bo
ok

le
t a

nd
 v

id
eo

 
ta

pe
)

- D
is

se
m

in
at

in
g 

ed
uc

at
io

n 
m

es
sa

ge
 th

ro
ug

h 
a 

lo
ud

 
sp

ea
ke

r. 
- M

on
ito

rin
g 

in
ta

ke
 a

t h
om

e
- G

ro
up

 d
is

cu
ss

io
n 

(p
re

pa
rin

g,
 p

ro
ce

ss
in

g 
an

d 
co

ok
in

g 
th

e 
m

ea
ls

 b
as

ed
 o

n 
lo

ca
l c

al
ci

um
-r

ic
h 

fo
od

s)
• C

on
tro

l g
ro

up
: U

su
al

 d
ie

t (
nu

tri
tio

n 
ed

uc
at

io
n 

pr
ov

id
ed

 
af

te
r d

at
a 

co
lle

ct
io

n)

Fr
eq

ue
nc

y 
an

d 
du

ra
tio

n 
of

 tr
ai

ni
ng

 
co

ur
se

s n
ot

 sp
ec

ifi
ed

• D
ai

ly
 e

du
ca

tio
n 

m
es

sa
ge

s
W

ee
kl

y 
gr

ou
p 

di
sc

us
si

on
s a

nd
 e

xe
rc

is
es

• O
st

eo
po

ro
si

s
th

e 
ro

le
 o

f c
al

ci
um

 in
ta

ke
 in

 th
e 

di
se

as
e

H
ow

 to
 id

en
tif

y 
ca

lc
iu

m
-r

ic
h 

fo
od

s i
n 

th
e 

lo
ca

lit
y

H
ow

 to
 p

re
pa

re
 m

ea
ls

 w
ith

 lo
ca

l f
oo

ds
 b

as
ed

 o
n 

gu
id

ed
 m

en
us

• E
du

ca
tio

n 
m

es
sa

ge
s:

«T
ak

e 
ca

lc
iu

m
, r

ic
h 

fo
od

s e
ve

ry
 d

ay
 to

 e
nh

an
ce

 y
ou

r 
bo

ne
 h

ea
lth

» 
&

 «
Ta

ke
 g

ui
de

d 
m

en
u 

in
to

 y
ou

r m
ea

ls
 

to
 re

ac
h 

en
ou

gh
 c

al
ci

um
 in

ta
ke

» 

W
un

de
rli

ch
 e

t a
l. 

(2
01

1)
U

ni
te

d 
St

at
es

Pr
e-

 &
 p

os
t 

st
ud

y
R

an
ge

: n
ot

 re
po

rte
d

M
ea

n:
C

on
gr

eg
at

e 
m

ea
ls

 g
ro

up
: 

74
.4

5 
± 

9.
46

H
om

e 
de

liv
er

ed
 g

ro
up

: 7
8.

98
 

± 
9.

90

35
5

Pe
op

le
 a

ge
d 

60
 y

ea
rs

 
an

d 
ov

er
 li

vi
ng

 in
 

co
ng

re
ga

te
, a

nd
 h

om
e 

de
liv

er
ed

 m
ea

l l
oc

at
io

ns
 

in
 a

 n
or

th
er

n 
co

un
ty

 o
f 

N
ew

 Je
rs

ey

• C
on

gr
eg

at
e 

m
ea

l s
et

tin
g:

 e
du

ca
tio

n,
 c

oo
ki

ng
 

de
m

on
st

ra
tio

ns
, t

ip
s f

or
 sh

op
pi

ng
 o

n 
th

e 
se

le
ct

ed
 to

pi
cs

 
fo

r a
pp

ro
xi

m
at

el
y 

1 
ho

ur
 w

ith
 ‘q

ue
st

io
n 

an
d 

an
sw

er
’ 

se
ss

io
ns

.
• H

om
e 

de
liv

er
ed

 m
ea

ls
: e

du
ca

tio
n 

m
at

er
ia

ls
, c

al
ls

 to
 a

 
nu

tri
tio

ni
st

 fo
r i

nd
iv

id
ua

l c
ou

ns
el

lin
g

C
on

gr
eg

at
e 

m
ea

l s
ite

s:
 

A
t l

ea
st

 4
 ti

m
es

 p
er

 y
ea

r, 
30

-4
0 

m
in

ut
es

 
pe

r s
es

si
on

 w
ith

 1
 h

ou
r o

f i
nt

er
ac

tiv
e 

ac
tiv

iti
es

 w
ith

 a
dd

iti
on

al
 q

ue
st

io
n 

an
d 

an
sw

er
 se

ss
io

ns
.

H
om

e 
de

liv
er

ed
 m

ea
ls

: n
ot

 sp
ec

ifi
ed

 
as

 e
du

ca
tio

n 
m

at
er

ia
ls

 w
er

e 
de

liv
er

ed
 

by
 m

ai
l o

r w
ith

 th
e 

m
ea

l b
ut

 w
er

e 
en

co
ur

ag
ed

 to
 c

al
l t

he
 n

ut
rit

io
ni

st
 fo

r f
re

e 
in

di
vi

du
al

 c
ou

ns
el

lin
g

In
te

rv
en

tio
n 

gr
ou

p 
ed

uc
at

io
n 

to
pi

cs
: 

• F
oc

us
ed

 o
n 

tim
el

y 
an

d 
co

m
m

on
 p

hy
si

ca
l c

on
di

tio
ns

 
am

on
g 

ol
de

r a
du

lts
• H

yp
er

te
ns

io
n 

an
d 

sa
lt 

in
ta

ke
 m

ea
l m

an
ag

em
en

t f
or

 
pe

rs
on

s w
ith

 d
ia

be
te

s

M
ee

th
ie

n 
et

 a
l. 

(2
01

1)
Th

ai
la

nd
Pr

e-
 te

st
 &

 
po

st
- t

es
t, 

ex
pe

rim
en

ta
l 

an
d 

co
nt

ro
l 

gr
ou

p 
de

si
gn

Ex
pe

rim
en

ta
l g

ro
up

R
an

ge
: 6

0-
85

  
M

ea
n 

(S
D

): 
67

.4
2 

(6
.6

2)
C

on
tro

l g
ro

up
R

an
ge

: 6
0-

82
M

ea
n 

(S
D

): 
66

.6
 (5

.5
)

Ex
pe

rim
en

ta
l 

gr
ou

p:
 4

3 
ol

de
r 

ad
ul

ts
, 4

3 
fa

m
ily

 
m

em
be

rs
C

on
tro

l g
ro

up
: 4

0 
ol

de
r a

du
lts

, 4
0 

fa
m

ily
 m

em
be

rs
  

60
 y

ea
rs

 a
nd

 o
ld

er
, 

liv
in

g 
in

 n
on

-m
un

ic
ip

al
 

ar
ea

s o
f n

or
th

-e
as

te
rn

 
Th

ai
la

nd
.

• N
ut

rit
io

na
l e

du
ca

tio
n:

 
te

ac
hi

ng
 a

nd
 d

is
cu

ss
io

n,
 o

ld
er

 a
du

lts
 H

ea
lth

y 
Ea

tin
g 

B
oo

kl
et

In
di

vi
du

al
 c

ou
ns

el
lin

g:
 p

ro
bl

em
 so

lv
in

g 
ac

tiv
iti

es
, 

re
ga

rd
in

g 
is

su
es

 th
ey

 m
ig

ht
 e

nc
ou

nt
er

 a
s t

he
y 

pr
ac

tic
ed

 
he

al
th

y 
ea

tin
g 

(i.
e.

, b
ar

rie
rs

 to
 a

do
pt

in
g 

he
al

th
y 

ea
tin

g;
 

ad
ju

st
in

g 
th

ei
r d

ie
ta

ry
 p

la
n;

 se
tti

ng
 re

al
is

tic
 g

oa
ls

 re
la

te
d 

to
 h

ea
lth

y 
ea

tin
g)

• M
ot

iv
at

io
na

l i
nt

er
ve

nt
io

ns
: d

em
on

st
ra

tio
n 

of
 h

ea
lth

y 
fo

od
  p

re
pa

ra
tio

n 
an

d 
fo

od
 c

ho
ic

es
, t

ra
in

in
g 

an
d 

gu
id

an
ce

 
on

 p
er

so
na

l m
ea

l p
la

n 
an

d 
pe

rs
on

al
 g

oa
ls

 se
tti

ng
, v

er
ba

l 
re

in
fo

rc
em

en
t/a

dv
ic

e 
to

 re
du

ce
 e

m
ot

io
na

l p
ro

bl
em

s 
re

la
tin

g 
to

 e
at

in
g 

be
ha

vi
ou

r c
ha

ng
es

, g
ro

up
  d

is
cu

ss
io

ns
 

to
 a

do
pt

 h
ea

lth
y 

ea
tin

g;
 te

ac
hi

ng
, g

ro
up

 d
is

cu
ss

io
n 

an
d 

in
di

vi
du

al
 c

ou
ns

el
lin

g
• B

eh
av

io
ur

al
 m

ai
nt

en
an

ce
: H

ea
lth

y 
ea

tin
g 

ha
nd

ou
ts

 
to

pi
cs

 a
re

: 1
) E

as
y 

St
ep

s f
or

 H
ea

lth
y

te
ac

hi
ng

 a
nd

 d
is

cu
ss

io
n,

 o
ld

er
 a

du
lts

 H
ea

lth
y 

Ea
tin

g 
B

oo
kl

et
In

di
vi

du
al

 c
ou

ns
el

lin
g:

 p
ro

bl
em

 so
lv

in
g 

ac
tiv

iti
es

, 
re

ga
rd

in
g 

is
su

es
 th

ey
 m

ig
ht

 e
nc

ou
nt

er
 a

s t
he

y 
pr

ac
tic

ed
 

he
al

th
y 

ea
tin

g 
(i.

e.
, b

ar
rie

rs
 to

 a
do

pt
in

g 
he

al
th

y 
ea

tin
g;

 
ad

ju
st

in
g 

th
ei

r d
ie

ta
ry

 p
la

n;
 se

tti
ng

 re
al

is
tic

 g
oa

ls
 re

la
te

d 
to

 h
ea

lth
y 

ea
tin

g)

W
ee

kl
y 

45
-6

0 
m

in
ut

e 
se

ss
io

ns
 fo

r 3
 

m
on

th
s

• H
ea

lth
y 

ea
tin

g
• T

ha
i F

oo
d 

Py
ra

m
id

 G
ui

de
• D

ie
ta

ry
 G

ui
de

lin
es

, a
nd

 N
ut

rit
io

n
• F

ac
ts

 L
ab

el
s f

or
 T

ha
i o

ld
er

 p
eo

pl
e 

es
se

nt
ia

l 
nu

tri
en

ts
• 3

0 
es

se
nt

ia
l n

ut
rie

nt
s

• F
oo

d 
ch

oi
ce

s a
nd

 p
ur

ch
as

es
• F

oo
d 

pr
ep

ar
at

io
n 

(s
af

et
y 

an
d 

st
or

ag
e)

• B
en

efi
ts

 o
f a

nd
 b

ar
rie

rs
 to

 h
ea

lth
y 

ea
tin

g
• H

ea
lth

y 
fo

od
 m

en
us

 fo
r o

ld
er

 p
eo

pl
e 

in
 n

or
th

-
ea

st
er

n 
Th

ai
la

nd
A

ls
o,

 In
di

vi
du

al
 e

du
ca

tio
n 

re
ga

rd
in

g 
is

su
es

 th
ey

 
m

ig
ht

 e
nc

ou
nt

er
 a

s t
he

y 
pr

ac
tic

ed
 h

ea
lth

y 
ea

tin
g 

(i.
e.

, b
ar

rie
rs

 to
 a

do
pt

in
g 

he
al

th
y 

ea
tin

g,
 a

dj
us

tin
g 

th
ei

r d
ie

ta
ry

 p
la

n,
 a

nd
, s

et
tin

g 
re

al
is

tic
 g

oa
ls

 re
la

te
d 

to
 h

ea
lth

y 
ea

tin
g)

, p
er

so
na

l m
ea

l p
la

n 
an

d 
pe

rs
on

al
 

go
al

s s
et

tin
g.



148

CULINARY NUTRITION PROGRAMS FOR OLDER ADULTS

Ta
bl

e 
2 

(c
on

tin
ue

d)
. O

ve
ra

ll 
ch

ar
ac

te
ris

tic
s o

f c
ul

in
ar

y 
nu

tri
tio

n 
ed

uc
at

io
n 

pr
og

ra
m

s
A

ut
ho

r 
(Y

ea
r)

 C
ou

nt
ry

 
St

ud
y 

de
sig

n
A

ge
 

Sa
m

pl
e 

siz
e

Ta
rg

et
 g

ro
up

Pr
og

ra
m

 a
ct

iv
iti

es
 (i

nc
lu

di
ng

 p
os

t-p
ro

gr
am

 a
ct

iv
iti

es
)

C
la

ss
 fr

eq
ue

nc
y 

/ P
ro

gr
am

 d
ur

at
io

n
Ed

uc
at

io
n 

to
pi

cs

A
rc

hu
le

ta
 e

t a
l. 

(2
01

2)
U

ni
te

d 
St

at
es

Q
ua

si
-e

x-
pe

rim
en

ta
l 

pr
e-

 te
st

 &
 

po
st

-te
st

 
st

ud
y

R
an

ge
: 3

0-
85

M
ea

n 
(S

D
): 

63
 ±

 1
1

11
7

Pe
op

le
 w

ith
 T

yp
e 

2 
di

ab
et

es
• N

ut
rit

io
n 

ed
uc

at
io

n:
 

us
in

g 
th

e 
D

ia
be

te
s F

oo
d 

G
ui

de
 P

yr
am

id
 in

 m
ea

l p
la

nn
in

g 
fo

od
 la

be
ls

, p
or

tio
n 

co
nt

ro
l

id
en

tif
yi

ng
 so

ur
ce

s o
f c

ar
bo

hy
dr

at
e

he
ar

t-h
ea

lth
fu

l c
oo

ki
ng

 te
ch

ni
qu

es
• H

an
ds

 o
n 

co
ok

in
g:

  m
ea

l p
re

pa
ra

tio
n,

 re
ci

pe
 

de
m

on
st

ra
tio

n 
an

d 
ta

st
in

g
su

pp
le

m
en

ta
l o

nl
in

e 
in

fo
rm

at
io

n

W
ee

kl
y 

cl
as

se
s f

or
 3

 h
ou

rs
 e

ac
h.

  4
 

w
ee

ks
 to

ta
l

• M
ea

l P
la

nn
in

g
• B

al
an

ci
ng

 C
ar

bo
hy

dr
at

es
• V

eg
et

ab
le

s, 
B

ea
ns

 &
 G

ra
in

s
• H

ea
rt 

H
ea

lth
y 

C
oo

ki
ng

G
rif

fit
h 

et
 a

l. 
(2

01
2)

U
ni

te
d 

St
at

es
Pr

e-
 &

 p
os

t 
st

ud
y

R
an

ge
: 4

7 
- 7

4 
M

ea
n:

 6
1.

1 
± 

3.
1

8
Lo

w
- t

o 
m

id
dl

e-
in

co
m

e 
A

fr
ic

an
 A

m
er

ic
an

 b
re

as
t 

ca
nc

er
 su

rv
iv

or
s 

N
ut

rit
io

na
l c

ou
ns

el
lin

g 
se

ss
io

ns
: r

ev
ie

w
 o

f 3
-d

ay
 fo

od
 

re
co

rd
s, 

di
sc

us
si

on
 o

f s
tra

te
gi

es
 to

 d
ec

re
as

e 
th

e 
am

ou
nt

 
of

 fa
t i

n 
th

e 
di

et
 th

ro
ug

h 
go

al
 se

tti
ng

, i
de

nt
ifi

ca
tio

n 
of

 b
ar

rie
rs

 to
 d

ie
ta

ry
 g

oa
ls

, a
nd

 d
el

iv
er

y 
of

 c
og

ni
tiv

e 
ap

pr
oa

ch
es

.
2.

Ed
uc

at
io

na
l g

ro
up

 m
ee

tin
gs

:
di

sc
us

si
on

 o
f b

as
ic

 n
ut

rit
io

n 
pr

in
ci

pl
es

, d
em

on
st

ra
tio

n 
of

 
lo

w
-f

at
 re

ci
pe

s a
nd

 a
 g

ro
ce

ry
 st

or
e 

to
ur

 w
hi

ch
 fo

cu
se

d 
on

 
re

ad
in

g 
fo

od
 la

be
ls

 a
nd

 c
ho

os
in

g 
he

ar
t-h

ea
lth

y 
ite

m
s.

3 
4.

a 
co

py
 o

f t
he

 c
ul

tu
ra

lly
 sp

ec
ifi

c 
W

om
en

’s
 In

te
rv

en
tio

n 
N

ut
rit

io
n 

St
ud

y 
(W

IN
S-

c)
 p

la
n

Ei
gh

t 4
5-

 to
 6

0-
m

in
tu

e 
in

di
vi

du
al

 
nu

tri
tio

na
l c

ou
ns

el
lin

g 
se

ss
io

ns
. 

O
ne

 y
ea

r t
ot

al

• U
nc

le
ar

B
ie

la
m

ow
ic

s e
t a

l. 
(2

01
3)

U
ni

te
d 

St
at

es
Pr

e-
 &

 p
os

t 
st

ud
y

R
an

ge
: n

ot
 re

po
rte

d
M

ea
n:

 n
ot

 re
po

rte
d

10
26

Pe
op

le
 w

ith
 T

yp
e 

2 
di

ab
et

es
• E

du
ca

tio
n 

se
ss

io
n 

w
ith

 P
ow

er
Po

in
t p

re
se

nt
at

io
ns

, 
vi

de
os

 &
 m

ar
ke

tin
g 

m
at

er
ia

ls
. 

• A
 c

oo
kb

oo
k 

of
 T

ex
as

-s
ty

le
 fo

od
s w

ith
 te

st
ed

 d
ia

be
te

s 
re

ci
pe

s, 
br

oc
hu

re
s

D
o 

W
el

l, 
B

e 
W

el
l w

ith
 D

ia
be

te
s 

(D
W

B
W

): 
9 

le
ss

on
s

C
oo

ki
ng

 W
el

l w
ith

 D
ia

be
te

s (
C

W
W

D
): 

D
W

B
W

: 4
 S

es
si

on
s

Fr
eq

ue
nc

y 
no

t r
ep

or
te

d

C
W

W
D

 to
pi

cs
:

• H
ea

lth
y 

re
ci

pe
s t

o 
cu

t f
at

, s
ug

ar
, a

nd
 so

di
um

 a
nd

 
in

cr
ea

se
 fi

be
r c

on
te

nt
 o

f f
oo

ds
• C

ar
bo

hy
dr

at
e 

Fo
od

s, 
St

ar
ch

 &
 D

es
se

rt 
R

ec
ip

es
• M

ak
in

g 
R

ec
ip

es
 w

ith
 F

at
 B

et
te

r f
or

 Y
ou

, M
ai

n 
D

is
h 

R
ec

ip
es

• D
ou

bl
e 

Pl
ea

su
re

 S
id

e 
D

is
he

s:
 R

ed
uc

in
g 

So
di

um
 a

nd
 

In
cr

ea
si

ng
 F

ib
er

, S
id

e 
D

is
h 

R
ec

ip
es

• D
ia

be
te

s R
eu

ni
on

: C
el

eb
ra

tin
g 

Se
ns

ib
ly

 w
ith

 
D

ia
be

te
s, 

H
ol

id
ay

 R
ec

ip
es

.
D

W
B

W
 to

pi
cs

:
• W

ha
t I

s D
ia

be
te

s?
 

• N
ut

rit
io

n—
Fi

rs
t S

te
p 

to
 D

ia
be

te
s M

an
ag

em
en

t
• O

ne
 D

ia
be

te
s D

ie
t—

N
o 

Lo
ng

er
 th

e 
So

le
 O

pt
io

n
• M

an
ag

in
g 

Yo
ur

 B
lo

od
 G

lu
co

se
• N

ut
rit

io
na

l L
ab

el
s

• D
ia

be
te

s a
nd

 E
xe

rc
is

e
• F

or
 G

oo
d 

M
ea

su
re

 a
t H

om
e 

an
d 

Ea
tin

g 
O

ut
• D

ia
be

te
s M

ed
ic

in
es

• P
re

ve
nt

in
g 

an
d 

M
an

ag
in

g 
C

om
pl

ic
at

io
ns

Pa
es

-B
ar

re
to

 e
t a

l. 
(2

01
3)

 
B

ra
zi

l
R

an
do

m
iz

ed
 

co
nt

ro
lle

d 
cl

in
ic

al
 tr

ia
l

R
an

ge
: n

ot
 re

po
rte

d
M

ea
n:

 6
3.

4 
± 

40
.8

To
ta

l: 
89

N
or

m
al

 
co

un
se

lli
ng

: 4
6

In
te

ns
e 

co
un

se
lli

ng
: 4

3

Pe
op

le
 w

ith
 st

ag
e 

3 
to

 5
 

ch
ro

ni
c 

ki
dn

ey
 d

is
ea

se
• I

nt
en

se
 C

ou
ns

el
lin

g 
G

ro
up

:
N

ut
rit

io
n 

ed
uc

at
io

n:
 (1

) a
n 

in
di

vi
du

al
 c

la
ss

 (1
5-

20
 

m
in

ut
es

) p
ro

vi
di

ng
 in

fo
rm

at
io

n 
on

 fo
od

 so
ur

ce
s o

f 
pr

ot
ei

n 
an

d 
so

di
um

, r
ea

so
ns

 fo
r r

ed
uc

in
g 

th
e 

in
ta

ke
 o

f 
su

ch
 fo

od
 it

em
s, 

an
d 

th
e 

po
te

nt
ia

l b
en

efi
ts

 o
f t

hi
s t

he
ra

py
 

(2
) a

 h
an

ds
-o

n 
se

ss
io

n 
on

 p
ro

te
in

-r
ic

h 
fo

od
 b

y 
us

in
g 

fo
od

 
m

od
el

s a
nd

 h
ou

se
ho

ld
 m

ea
su

rin
g 

ut
en

si
ls

 
(3

) a
n 

ed
uc

at
io

n 
fo

ld
er

 in
cl

ud
in

g 
re

ci
pe

s (
4)

 a
 h

an
ds

-o
n 

se
ss

io
n 

us
in

g 
te

st
 tu

be
s w

ith
 th

e 
am

ou
nt

 o
f s

al
t c

on
te

nt
 in

 
po

rti
on

s o
f s

om
e 

fo
od

s.
• D

ie
ta

ry
 c

ou
ns

el
lin

g:
 p

ar
tic

ip
an

ts
 w

er
e 

pr
es

cr
ib

ed
 

lo
w

-p
ro

te
in

, l
ow

-s
od

iu
m

 d
ie

t b
as

ed
 o

n 
K

id
ne

y 
D

is
ea

se
 

O
ut

co
m

es
 Q

ua
lit

y 
In

iti
at

iv
e 

N
ut

rit
io

n 
G

ui
de

lin
es

 
• D

ie
ta

ry
 C

ou
ns

el
lin

g 
G

ro
up

 o
nl

y:
pa

rti
ci

pa
nt

s w
er

e 
pr

es
cr

ib
ed

 lo
w

-p
ro

te
in

, l
ow

-s
od

iu
m

 
di

et
 b

as
ed

 o
n 

ki
dn

ey
 re

co
m

m
en

da
tio

ns
 fr

om
 th

e 
N

at
io

na
l 

K
id

ne
y

4 
se

ss
io

ns
In

te
ns

e 
co

un
se

lli
ng

: 
15

-2
0 

m
in

ut
es

D
ur

at
io

n 
of

 o
th

er
 g

ro
up

s n
ot

 re
po

rte
d.

 
4-

7 
m

on
th

s t
ot

al
.

• F
oo

d 
so

ur
ce

s o
f p

ro
te

in
 a

nd
 so

di
um

• R
ea

so
ns

 fo
r r

ed
uc

in
g 

th
e 

in
ta

ke
 o

f s
uc

h 
fo

od
 it

em
s 

• P
ot

en
tia

l b
en

efi
ts

 o
f t

hi
s t

he
ra

py



149

JNHA  - Volume 27, Number 2, 2023

Ta
bl

e 
2 

(c
on

tin
ue

d)
. O

ve
ra

ll 
ch

ar
ac

te
ris

tic
s o

f c
ul

in
ar

y 
nu

tri
tio

n 
ed

uc
at

io
n 

pr
og

ra
m

s
A

ut
ho

r 
(Y

ea
r)

 C
ou

nt
ry

 
St

ud
y 

de
sig

n
A

ge
 

Sa
m

pl
e 

siz
e

Ta
rg

et
 g

ro
up

Pr
og

ra
m

 a
ct

iv
iti

es
 (i

nc
lu

di
ng

 p
os

t-p
ro

gr
am

 a
ct

iv
iti

es
)

C
la

ss
 fr

eq
ue

nc
y 

/ P
ro

gr
am

 d
ur

at
io

n
Ed

uc
at

io
n 

to
pi

cs

A
rc

hu
le

ta
 e

t a
l. 

(2
01

2)
U

ni
te

d 
St

at
es

Q
ua

si
-e

x-
pe

rim
en

ta
l 

pr
e-

 te
st

 &
 

po
st

-te
st

 
st

ud
y

R
an

ge
: 3

0-
85

M
ea

n 
(S

D
): 

63
 ±

 1
1

11
7

Pe
op

le
 w

ith
 T

yp
e 

2 
di

ab
et

es
• N

ut
rit

io
n 

ed
uc

at
io

n:
 

us
in

g 
th

e 
D

ia
be

te
s F

oo
d 

G
ui

de
 P

yr
am

id
 in

 m
ea

l p
la

nn
in

g 
fo

od
 la

be
ls

, p
or

tio
n 

co
nt

ro
l

id
en

tif
yi

ng
 so

ur
ce

s o
f c

ar
bo

hy
dr

at
e

he
ar

t-h
ea

lth
fu

l c
oo

ki
ng

 te
ch

ni
qu

es
• H

an
ds

 o
n 

co
ok

in
g:

  m
ea

l p
re

pa
ra

tio
n,

 re
ci

pe
 

de
m

on
st

ra
tio

n 
an

d 
ta

st
in

g
su

pp
le

m
en

ta
l o

nl
in

e 
in

fo
rm

at
io

n

W
ee

kl
y 

cl
as

se
s f

or
 3

 h
ou

rs
 e

ac
h.

  4
 

w
ee

ks
 to

ta
l

• M
ea

l P
la

nn
in

g
• B

al
an

ci
ng

 C
ar

bo
hy

dr
at

es
• V

eg
et

ab
le

s, 
B

ea
ns

 &
 G

ra
in

s
• H

ea
rt 

H
ea

lth
y 

C
oo

ki
ng

G
rif

fit
h 

et
 a

l. 
(2

01
2)

U
ni

te
d 

St
at

es
Pr

e-
 &

 p
os

t 
st

ud
y

R
an

ge
: 4

7 
- 7

4 
M

ea
n:

 6
1.

1 
± 

3.
1

8
Lo

w
- t

o 
m

id
dl

e-
in

co
m

e 
A

fr
ic

an
 A

m
er

ic
an

 b
re

as
t 

ca
nc

er
 su

rv
iv

or
s 

N
ut

rit
io

na
l c

ou
ns

el
lin

g 
se

ss
io

ns
: r

ev
ie

w
 o

f 3
-d

ay
 fo

od
 

re
co

rd
s, 

di
sc

us
si

on
 o

f s
tra

te
gi

es
 to

 d
ec

re
as

e 
th

e 
am

ou
nt

 
of

 fa
t i

n 
th

e 
di

et
 th

ro
ug

h 
go

al
 se

tti
ng

, i
de

nt
ifi

ca
tio

n 
of

 b
ar

rie
rs

 to
 d

ie
ta

ry
 g

oa
ls

, a
nd

 d
el

iv
er

y 
of

 c
og

ni
tiv

e 
ap

pr
oa

ch
es

.
2.

Ed
uc

at
io

na
l g

ro
up

 m
ee

tin
gs

:
di

sc
us

si
on

 o
f b

as
ic

 n
ut

rit
io

n 
pr

in
ci

pl
es

, d
em

on
st

ra
tio

n 
of

 
lo

w
-f

at
 re

ci
pe

s a
nd

 a
 g

ro
ce

ry
 st

or
e 

to
ur

 w
hi

ch
 fo

cu
se

d 
on

 
re

ad
in

g 
fo

od
 la

be
ls

 a
nd

 c
ho

os
in

g 
he

ar
t-h

ea
lth

y 
ite

m
s.

3 
4.

a 
co

py
 o

f t
he

 c
ul

tu
ra

lly
 sp

ec
ifi

c 
W

om
en

’s
 In

te
rv

en
tio

n 
N

ut
rit

io
n 

St
ud

y 
(W

IN
S-

c)
 p

la
n

Ei
gh

t 4
5-

 to
 6

0-
m

in
tu

e 
in

di
vi

du
al

 
nu

tri
tio

na
l c

ou
ns

el
lin

g 
se

ss
io

ns
. 

O
ne

 y
ea

r t
ot

al

• U
nc

le
ar

B
ie

la
m

ow
ic

s e
t a

l. 
(2

01
3)

U
ni

te
d 

St
at

es
Pr

e-
 &

 p
os

t 
st

ud
y

R
an

ge
: n

ot
 re

po
rte

d
M

ea
n:

 n
ot

 re
po

rte
d

10
26

Pe
op

le
 w

ith
 T

yp
e 

2 
di

ab
et

es
• E

du
ca

tio
n 

se
ss

io
n 

w
ith

 P
ow

er
Po

in
t p

re
se

nt
at

io
ns

, 
vi

de
os

 &
 m

ar
ke

tin
g 

m
at

er
ia

ls
. 

• A
 c

oo
kb

oo
k 

of
 T

ex
as

-s
ty

le
 fo

od
s w

ith
 te

st
ed

 d
ia

be
te

s 
re

ci
pe

s, 
br

oc
hu

re
s

D
o 

W
el

l, 
B

e 
W

el
l w

ith
 D

ia
be

te
s 

(D
W

B
W

): 
9 

le
ss

on
s

C
oo

ki
ng

 W
el

l w
ith

 D
ia

be
te

s (
C

W
W

D
): 

D
W

B
W

: 4
 S

es
si

on
s

Fr
eq

ue
nc

y 
no

t r
ep

or
te

d

C
W

W
D

 to
pi

cs
:

• H
ea

lth
y 

re
ci

pe
s t

o 
cu

t f
at

, s
ug

ar
, a

nd
 so

di
um

 a
nd

 
in

cr
ea

se
 fi

be
r c

on
te

nt
 o

f f
oo

ds
• C

ar
bo

hy
dr

at
e 

Fo
od

s, 
St

ar
ch

 &
 D

es
se

rt 
R

ec
ip

es
• M

ak
in

g 
R

ec
ip

es
 w

ith
 F

at
 B

et
te

r f
or

 Y
ou

, M
ai

n 
D

is
h 

R
ec

ip
es

• D
ou

bl
e 

Pl
ea

su
re

 S
id

e 
D

is
he

s:
 R

ed
uc

in
g 

So
di

um
 a

nd
 

In
cr

ea
si

ng
 F

ib
er

, S
id

e 
D

is
h 

R
ec

ip
es

• D
ia

be
te

s R
eu

ni
on

: C
el

eb
ra

tin
g 

Se
ns

ib
ly

 w
ith

 
D

ia
be

te
s, 

H
ol

id
ay

 R
ec

ip
es

.
D

W
B

W
 to

pi
cs

:
• W

ha
t I

s D
ia

be
te

s?
 

• N
ut

rit
io

n—
Fi

rs
t S

te
p 

to
 D

ia
be

te
s M

an
ag

em
en

t
• O

ne
 D

ia
be

te
s D

ie
t—

N
o 

Lo
ng

er
 th

e 
So

le
 O

pt
io

n
• M

an
ag

in
g 

Yo
ur

 B
lo

od
 G

lu
co

se
• N

ut
rit

io
na

l L
ab

el
s

• D
ia

be
te

s a
nd

 E
xe

rc
is

e
• F

or
 G

oo
d 

M
ea

su
re

 a
t H

om
e 

an
d 

Ea
tin

g 
O

ut
• D

ia
be

te
s M

ed
ic

in
es

• P
re

ve
nt

in
g 

an
d 

M
an

ag
in

g 
C

om
pl

ic
at

io
ns

Pa
es

-B
ar

re
to

 e
t a

l. 
(2

01
3)

 
B

ra
zi

l
R

an
do

m
iz

ed
 

co
nt

ro
lle

d 
cl

in
ic

al
 tr

ia
l

R
an

ge
: n

ot
 re

po
rte

d
M

ea
n:

 6
3.

4 
± 

40
.8

To
ta

l: 
89

N
or

m
al

 
co

un
se

lli
ng

: 4
6

In
te

ns
e 

co
un

se
lli

ng
: 4

3

Pe
op

le
 w

ith
 st

ag
e 

3 
to

 5
 

ch
ro

ni
c 

ki
dn

ey
 d

is
ea

se
• I

nt
en

se
 C

ou
ns

el
lin

g 
G

ro
up

:
N

ut
rit

io
n 

ed
uc

at
io

n:
 (1

) a
n 

in
di

vi
du

al
 c

la
ss

 (1
5-

20
 

m
in

ut
es

) p
ro

vi
di

ng
 in

fo
rm

at
io

n 
on

 fo
od

 so
ur

ce
s o

f 
pr

ot
ei

n 
an

d 
so

di
um

, r
ea

so
ns

 fo
r r

ed
uc

in
g 

th
e 

in
ta

ke
 o

f 
su

ch
 fo

od
 it

em
s, 

an
d 

th
e 

po
te

nt
ia

l b
en

efi
ts

 o
f t

hi
s t

he
ra

py
 

(2
) a

 h
an

ds
-o

n 
se

ss
io

n 
on

 p
ro

te
in

-r
ic

h 
fo

od
 b

y 
us

in
g 

fo
od

 
m

od
el

s a
nd

 h
ou

se
ho

ld
 m

ea
su

rin
g 

ut
en

si
ls

 
(3

) a
n 

ed
uc

at
io

n 
fo

ld
er

 in
cl

ud
in

g 
re

ci
pe

s (
4)

 a
 h

an
ds

-o
n 

se
ss

io
n 

us
in

g 
te

st
 tu

be
s w

ith
 th

e 
am

ou
nt

 o
f s

al
t c

on
te

nt
 in

 
po

rti
on

s o
f s

om
e 

fo
od

s.
• D

ie
ta

ry
 c

ou
ns

el
lin

g:
 p

ar
tic

ip
an

ts
 w

er
e 

pr
es

cr
ib

ed
 

lo
w

-p
ro

te
in

, l
ow

-s
od

iu
m

 d
ie

t b
as

ed
 o

n 
K

id
ne

y 
D

is
ea

se
 

O
ut

co
m

es
 Q

ua
lit

y 
In

iti
at

iv
e 

N
ut

rit
io

n 
G

ui
de

lin
es

 
• D

ie
ta

ry
 C

ou
ns

el
lin

g 
G

ro
up

 o
nl

y:
pa

rti
ci

pa
nt

s w
er

e 
pr

es
cr

ib
ed

 lo
w

-p
ro

te
in

, l
ow

-s
od

iu
m

 
di

et
 b

as
ed

 o
n 

ki
dn

ey
 re

co
m

m
en

da
tio

ns
 fr

om
 th

e 
N

at
io

na
l 

K
id

ne
y

4 
se

ss
io

ns
In

te
ns

e 
co

un
se

lli
ng

: 
15

-2
0 

m
in

ut
es

D
ur

at
io

n 
of

 o
th

er
 g

ro
up

s n
ot

 re
po

rte
d.

 
4-

7 
m

on
th

s t
ot

al
.

• F
oo

d 
so

ur
ce

s o
f p

ro
te

in
 a

nd
 so

di
um

• R
ea

so
ns

 fo
r r

ed
uc

in
g 

th
e 

in
ta

ke
 o

f s
uc

h 
fo

od
 it

em
s 

• P
ot

en
tia

l b
en

efi
ts

 o
f t

hi
s t

he
ra

py



150

CULINARY NUTRITION PROGRAMS FOR OLDER ADULTS

Ta
bl

e 
2 

(c
on

tin
ue

d)
. O

ve
ra

ll 
ch

ar
ac

te
ris

tic
s o

f c
ul

in
ar

y 
nu

tri
tio

n 
ed

uc
at

io
n 

pr
og

ra
m

s
A

ut
ho

r 
(Y

ea
r)

 C
ou

nt
ry

 
St

ud
y 

de
sig

n
A

ge
 

Sa
m

pl
e 

siz
e

Ta
rg

et
 g

ro
up

Pr
og

ra
m

 a
ct

iv
iti

es
 (i

nc
lu

di
ng

 p
os

t-p
ro

gr
am

 a
ct

iv
iti

es
)

C
la

ss
 fr

eq
ue

nc
y 

/ P
ro

gr
am

 d
ur

at
io

n
Ed

uc
at

io
n 

to
pi

cs

Jo
ha

ri 
et

 a
l. 

(2
01

4)
M

al
ay

si
a

R
an

do
m

iz
ed

 
co

nt
ro

lle
d 

tri
al

R
an

ge
: 6

0 
– 

72
M

ea
n:

 6
4.

7 
± 

3.
8

In
te

rv
en

tio
n:

 6
6.

9 
± 

4.
2  

        
        

        
   

C
on

tro
l: 

63
.5

 ±
 2

.9
   

35
U

rb
an

 o
ld

er
 in

di
vi

du
al

s 
w

ith
 M

ild
 C

og
ni

tiv
e 

Im
pa

irm
en

t i
n 

K
ua

la
 

Lu
m

pu
r, 

M
al

ay
si

a.

• A
ct

iv
iti

es
 o

n 
he

al
th

y 
di

et
ar

y 
in

ta
ke

: c
on

su
m

pt
io

n 
of

 
fis

h,
 v

eg
et

ab
le

s, 
an

d 
fr

ui
t, 

di
et

 c
ou

ns
el

lin
g,

 a
 fo

od
 q

ui
z,

 
de

m
on

st
ra

tio
n 

of
 h

ea
lth

y 
fo

od
 p

re
pa

ra
tio

n,
 a

er
ob

ic
 

ex
er

ci
se

, a
 c

ro
ss

w
or

d 
pu

zz
le

, a
nd

 b
oa

rd
 g

am
es

.
Th

e 
in

te
rv

en
tio

n 
ac

tiv
iti

es
 b

as
ed

 o
n 

th
e 

bo
ok

le
t c

on
te

nt
 

co
ns

is
te

d 
of

 g
ro

up
 a

ct
iv

iti
es

 o
n 

he
al

th
y 

di
et

ar
y 

in
st

ru
ct

io
n 

th
at

 e
m

ph
as

iz
ed

 c
on

su
m

pt
io

n 
of

 fi
sh

, v
eg

et
ab

le
s, 

an
d 

fr
ui

t, 
di

et
 c

ou
ns

el
lin

g,
 a

 fo
od

 q
ui

z,
 d

em
on

st
ra

tio
n 

of
 

he
al

th
y 

fo
od

 p
re

pa
ra

tio
n,

 a
er

ob
ic

 e
xe

rc
is

e,
 a

 c
ro

ss
w

or
d 

pu
zz

le
, a

nd
 b

oa
rd

 g
am

es
.

In
te

rv
en

tio
n 

gr
ou

p:
 M

on
th

ly
 n

ut
rit

io
n 

an
d 

lif
es

ty
le

 e
du

ca
tio

n 
se

ss
io

n 
fo

r 1
2 

m
on

th
s

C
on

tro
l g

ro
up

:  
12

 m
on

th
s o

f 
su

pp
le

m
en

ta
tio

n 
on

ly

• L
ife

st
yl

e 
ed

uc
at

io
n 

se
ss

io
ns

 b
as

ed
 o

n 
a 

bo
ok

le
t 

en
tit

le
d 

«7
 G

ui
de

s t
o 

En
ha

nc
e 

ol
de

r a
du

lts
 M

em
or

y»
, 

co
m

pr
is

in
g 

gu
id

el
in

es
 a

bo
ut

 e
at

in
g 

m
or

e 
fis

h,
 e

at
in

g 
m

or
e 

fo
od

s r
ic

h 
in

 fo
lic

 a
ci

d,
 e

at
in

g 
m

or
e 

fr
ui

ts
 

an
d 

ve
ge

ta
bl

es
, e

xe
rc

is
in

g 
re

gu
la

rly
, e

ng
ag

in
g 

in
 

ac
tiv

iti
es

 to
 st

im
ul

at
e 

m
em

or
y,

 st
op

 sm
ok

in
g 

an
d 

co
ns

um
pt

io
n 

of
 a

lc
oh

ol
, a

nd
 m

ai
nt

ai
ni

ng
 a

 c
he

er
fu

l 
an

d 
po

si
tiv

e 
at

tit
ud

e

C
hu

ng
 e

t a
l. 

(2
01

4)
C

hi
na

Ex
pe

rim
en

ta
l 

pr
e-

po
st

 st
ud

y
R

an
ge

: 5
9-

95
M

ea
n:

 7
4.

4 
± 

7.
8

60
Pe

op
le

 a
ge

d 
55

+,
 w

ho
 

liv
ed

 a
t h

om
e 

al
on

e 
or

 in
 a

 c
ou

pl
e 

on
 a

 
su

bs
id

iz
ed

 h
ou

si
ng

 
es

ta
te

.

G
ro

up
 A

: 
A

 1
-d

ay
 fr

ee
 fo

od
 sa

m
pl

e 
ea

ch
 w

ee
k 

fo
r 3

 w
ee

ks
G

ro
up

 B
:

Th
re

e 
1-

da
y 

fr
ee

 fo
od

 sa
m

pl
es

 e
ac

h 
w

ee
k 

fo
r 3

 w
ee

ks
.

A
ll 

to
ok

 p
ar

t i
n 

a 
3-

w
ee

k 
fo

od
 e

du
ca

tio
n 

pr
og

ra
m

 th
at

 
in

cl
ud

ed
 th

re
e 

se
m

in
ar

s o
n 

nu
tri

tio
n 

w
ith

 1
-d

ay
 m

en
u 

re
ci

pe
s w

ith
 v

id
eo

 d
em

on
st

ra
tio

n 
of

 th
e 

co
ok

in
g 

st
ep

s 
w

ith
 fr

ee
 in

gr
ed

ie
nt

s s
am

pl
e.

O
nc

e 
a 

w
ee

k,
 fo

r 3
 w

ee
ks

 in
 e

ac
h 

di
st

ric
t

• N
ut

rie
nt

s c
la

ss
ifi

ca
tio

n 
&

 fu
nc

tio
n

• H
ea

lth
y 

fo
od

 c
ho

ic
es

• F
oo

d 
la

be
lli

ng

Fr
an

ci
s e

t a
l. 

(2
01

4)
U

ni
te

d 
St

at
es

Pr
os

pe
ct

iv
e 

m
ix

ed
-

m
et

ho
ds

 
st

ud
y 

R
an

ge
: 5

5-
89

M
ea

n:
 7

2.
6

60
C

on
gr

eg
at

e 
M

ea
l 

Pa
rti

ci
pa

nt
s

en
ro

le
es

 in
cl

ud
ed

 a
 

m
ix

tu
re

 o
f b

ot
h 

pa
st

 a
nd

 
ne

w
 C

he
f C

ha
rle

s (
C

C
) 

pa
rti

ci
pa

nt
s.

• I
nt

er
ve

nt
io

n 
gr

ou
p 

(r
ev

is
ed

 th
eo

ry
-b

as
ed

 p
ro

gr
am

):
Th

e 
se

ss
io

ns
, c

on
si

st
ed

 o
f a

 m
on

th
ly

 3
0-

m
in

ut
e 

ne
w

sl
et

te
r-b

as
ed

 d
is

cu
ss

io
n 

a 
4-

pa
ge

 n
ew

sl
et

te
r f

oc
us

in
g 

on
 h

ea
lth

 a
nd

 n
ut

rit
io

n 
in

 a
dd

iti
on

 to
 a

 ta
st

e-
te

st
in

g 
ac

tiv
ity

.
In

st
ru

ct
or

 g
ui

de
: d

is
cu

ss
io

n 
ab

ou
t s

m
ar

te
r g

oa
l p

la
nn

in
g,

 
N

ew
sl

et
te

r:,
 S

m
ar

te
r P

la
nn

in
g 

se
ct

io
n 

(g
oa

l s
et

tin
g,

 
id

en
tif

yi
ng

 b
ar

rie
rs

, s
tra

te
gi

es
 to

 o
ve

rc
om

e 
ba

rr
ie

r)
, 

fo
cu

se
d 

on
 m

ai
n 

to
pi

c 
ea

ch
 e

di
tio

n,
 e

as
y 

to
 u

nd
er

st
an

d 
in

fo
rm

at
io

n 
pr

es
en

te
d 

in
 b

ul
le

t p
oi

nt
 o

r t
ab

le
s, 

ph
ot

os
, 

re
so

ur
ce

s l
is

t, 
re

ci
pe

s. 
Ta

st
e 

te
st

in
g

• C
on

tro
l g

ro
up

 (t
ra

di
tio

na
l C

C
 p

ro
gr

am
): 

In
st

ru
ct

or
 g

ui
de

: d
is

cu
ss

ed
 a

ll 
ne

w
sl

et
te

r a
rti

cl
es

, d
id

ac
tic

 
ed

uc
at

io
n 

ap
pr

oa
ch

.
N

ew
sl

et
te

r: 
fo

cu
si

ng
 o

n 
he

al
th

 a
nd

 n
ut

rit
io

n-
re

la
te

d 
to

pi
cs

 in
cl

ud
in

g 
m

on
th

ly
 v

ar
ie

d 
te

m
pl

at
e,

 m
os

t 
in

fo
rm

at
io

n 
pr

es
en

te
d 

in
 p

ar
ag

ra
ph

 fo
rm

, c
lip

ar
t, 

di
ffe

re
nt

 
re

so
ur

ce
s, 

re
ci

pe
s

M
on

th
ly

 3
0-

m
in

ut
e 

ne
w

sl
et

te
r-b

as
ed

 
di

sc
us

si
on

 c
ou

rs
e 

fo
r 6

 m
on

th
s

In
te

rv
en

tio
n 

gr
ou

p 
• M

yP
la

te
 o

ve
rv

ie
w

 (m
ai

n 
to

pi
c:

 V
ita

m
in

 B
12

)
• M

yP
la

te
 o

n 
bu

dg
et

 (m
ai

n 
to

pi
c:

• E
at

in
g 

he
al

th
y 

on
 a

 b
ud

ge
t

• M
yP

la
te

 a
nd

 p
ot

as
si

um
 (m

ai
n 

to
pi

c)
• M

yP
la

te
 a

nd
 d

ia
ry

 (m
ai

n 
to

pi
c:

 b
on

e 
he

al
th

)
• M

yP
la

te
 a

nd
 fi

be
r (

m
ai

n 
to

pi
c)

• M
yP

la
te

 a
nd

 sn
ac

ki
ng

 (m
ai

n 
to

pi
c)

• P
hy

si
ca

l a
ct

iv
ity

• S
af

e 
fo

od
 h

an
dl

in
g 

pr
ac

tic
es

• F
oo

d 
se

cu
rit

y
C

on
tro

l g
ro

up
 (t

ra
di

tio
na

l C
C

 p
ro

gr
am

):
• M

yP
la

te
 fo

r o
ld

er
 a

du
lts

• M
ea

t a
nd

 p
ou

ltr
y 

la
be

lli
ng

, v
ita

m
in

 B
12

• C
os

t o
f h

ea
lth

y 
fo

od
• P

ot
as

si
um

-r
ic

h 
fo

od
s, 

V
ita

m
in

 D
• T

ra
ns

 fa
t l

ab
el

lin
g

• O
st

eo
po

ro
si

s
• F

ib
er

 a
nd

 b
re

as
t c

an
ce

r
• P

hy
si

ca
l a

ct
iv

ity
• S

af
e 

fo
od

 h
an

dl
in

g 
pr

ac
tic

es
• F

oo
d 

se
cu

rit
y

M
on

le
zu

n 
et

 a
l. 

(2
01

5)
 

U
ni

te
d 

St
at

es
R

an
do

m
iz

ed
 

co
nt

ro
lle

d 
tri

al
 

R
an

ge
: n

ot
 re

po
rte

d
M

ea
n:

 
In

te
rv

en
tio

n 
gr

ou
p:

 6
2

C
on

tro
l g

ro
up

: n
ot

 re
po

rte
d

27
Pa

tie
nt

s w
ith

 ty
pe

 2
 

di
ab

et
es

• I
nt

er
ve

nt
io

n 
gr

ou
p:

H
an

ds
-o

n 
co

ok
in

g 
an

d 
nu

tri
tio

n 
cl

as
se

s. 
Ea

ch
 tw

o-
ho

ur
 

co
ok

in
g 

cl
as

s c
on

si
st

ed
 o

f 3
0 

m
in

 o
f d

id
ac

tic
 le

ss
on

s a
nd

 
90

 m
in

 o
f c

oo
ki

ng
 ti

m
e

• C
on

tro
l g

ro
up

: r
ec

ei
ve

d 
th

e 
st

an
da

rd
 o

f n
ut

rit
io

n 
ed

uc
at

io
n,

 R
D

-le
d 

M
N

T,
 c

on
si

st
in

g 
of

 a
 o

ne
-ti

m
e 

R
D

 c
ou

ns
el

lin
g 

vi
si

t w
ith

 a
 re

fe
rr

al
 o

pp
or

tu
ni

ty
 to

 
an

 A
m

er
ic

an
 D

ia
be

te
s A

ss
oc

ia
tio

n-
ce

rti
fie

d 
di

ab
et

es
 

ed
uc

at
io

n 
cl

as
s

Tw
o-

ho
ur

 c
oo

ki
ng

 c
la

ss
 in

cl
ud

in
g 

of
 3

0 
m

in
 o

f d
id

ac
tic

 le
ss

on
s a

nd
 9

0 
m

in
 o

f 
co

ok
in

g 
tim

e

• S
ix

-m
od

ul
e 

co
ok

in
g 

an
d 

nu
tri

tio
n 

cu
rr

ic
ul

um
 o

n 
th

e 
M

D
 fo

r c
ul

tu
re

-s
pe

ci
fic

 k
itc

he
ns

 a
cr

os
s d

iff
er

en
t 

so
ci

oe
co

no
m

ic
 le

ve
ls

K
en

ne
dy

 e
t a

l. 
 (2

01
5)

U
ni

te
d 

St
at

es
Pr

e-
 &

 p
os

t 
st

ud
y

R
an

ge
: 2

6-
75

M
ea

n:
 5

4
To

ta
l: 

37
Fi

na
nc

ia
l 

co
un

se
lli

ng
 

gr
ou

p:
 1

8
Li

fe
st

yl
e 

gr
ou

p:
 

19

A
fr

ic
an

 A
m

er
ic

an
 

pe
op

le
 

• F
in

an
ci

al
 c

ou
ns

el
lin

g 
gr

ou
p:

ed
uc

at
io

n 
se

ss
io

ns
 o

n 
bu

dg
et

in
g 

fin
an

ce
s, 

ba
la

nc
in

g 
pa

yl
oa

d,
ho

w
 to

 a
vo

id
 re

po
ss

es
si

on
s a

nd
 b

an
kr

up
tc

y,
 in

di
vi

du
al

 
co

un
se

lli
ng

 se
ss

io
ns

, a
nd

 sp
ec

ia
l g

ue
st

 le
ct

ur
es

.
• l

ife
st

yl
e 

gr
ou

p:
 

co
ok

in
g 

de
m

on
st

ra
tio

ns
 a

nd
 te

ch
ni

qu
es

 to
 in

cr
ea

se
 

ph
ys

ic
al

 a
ct

iv
ity

, m
on

th
ly

 v
is

it 
to

 th
e 

pr
og

ra
m

 si
te

 in
 

w
hi

ch
 th

e 
re

se
ar

ch
 d

ie
tit

ia
n 

re
vi

ew
ed

 w
ith

 p
ar

tic
ip

an
ts

 
th

e 
le

ss
on

 p
la

n,
an

d 
pr

ov
id

ed
 fe

ed
ba

ck
 a

nd
 g

ui
da

nc
e 

ba
se

d
on

 c
ur

re
nt

 re
co

m
m

en
da

tio
ns

 to
 m

ai
nt

ai
n 

an
d/

or
 p

re
ve

nt
 

w
ei

gh
t g

ai
n.

A
ll 

pa
rti

ci
pa

nt
s r

ec
ei

ve
d 

T-
sh

irt
s, 

pe
do

m
et

er
s, 

du
ffl

e 
ba

gs
, h

ea
lth

y 
sn

ac
ks

 a
nd

 m
ea

ls

12
 m

on
th

ly
 c

la
ss

es
 w

ith
 e

ac
h 

cl
as

s l
as

te
d 

1.
5-

ho
ur

O
nl

y 
ex

am
pl

es
 o

f t
he

 to
pi

cs
 re

po
rte

d:
 

• S
pe

ci
al

 g
ue

st
 le

ct
ur

es
 c

on
si

st
ed

 o
f t

op
ic

s o
n 

en
tre

pr
en

eu
rs

hi
p 

op
po

rtu
ni

tie
s, 

ba
nk

in
g,

 re
al

 e
st

at
e,

 
lo

ng
-te

rm
 d

is
ab

ili
ty

, a
nd

 li
vi

ng
 w

ill
s.

Ex
am

pl
es

 o
f t

he
 li

fe
st

yl
e 

in
te

rv
en

tio
n 

le
ss

on
 p

la
ns

 
w

er
e:

 
• E

ss
en

tia
ls

 fo
r B

et
te

r
H

ea
lth

, P
or

tio
n 

C
on

tro
l, 

an
d 

M
ov

e 
th

os
e 

M
us

cl
es

.



151

JNHA  - Volume 27, Number 2, 2023

Ta
bl

e 
2 

(c
on

tin
ue

d)
. O

ve
ra

ll 
ch

ar
ac

te
ris

tic
s o

f c
ul

in
ar

y 
nu

tri
tio

n 
ed

uc
at

io
n 

pr
og

ra
m

s
A

ut
ho

r 
(Y

ea
r)

 C
ou

nt
ry

 
St

ud
y 

de
sig

n
A

ge
 

Sa
m

pl
e 

siz
e

Ta
rg

et
 g

ro
up

Pr
og

ra
m

 a
ct

iv
iti

es
 (i

nc
lu

di
ng

 p
os

t-p
ro

gr
am

 a
ct

iv
iti

es
)

C
la

ss
 fr

eq
ue

nc
y 

/ P
ro

gr
am

 d
ur

at
io

n
Ed

uc
at

io
n 

to
pi

cs

M
en

ez
es

 e
t a

l. 
 (2

01
5)

B
ra

zi
l

R
an

do
m

iz
ed

 
co

nt
ro

lle
d 

tri
al

R
an

ge
: n

ot
 re

po
rte

d
M

ea
n:

 5
7.

9 
± 

11
.7

71
W

om
en

 w
ith

 d
ia

be
te

s
• c

on
tro

l g
ro

up
: 

Ex
er

ci
se

s, 
nu

tri
tio

n 
ed

uc
at

io
n

• I
nt

er
ve

nt
io

n 
gr

ou
p:

 in
 a

dd
iti

on
 to

 c
on

tro
l g

ro
up

 
ac

tiv
iti

es
, i

nt
er

ve
nt

io
n 

gr
ou

p 
w

er
e 

di
vi

de
d 

as
 1

) 
pr

e-
ac

tio
n 

gr
ou

p 
(1

0 
w

or
ks

ho
ps

) 2
)a

ct
io

n 
gr

ou
p 

 (1
0 

w
or

ks
ho

ps
). 

ea
ch

 in
te

rv
en

tio
n 

gr
ou

p 
(p

re
-a

ct
io

n 
an

d 
ac

tio
n)

 re
ce

iv
ed

 a
 se

rie
s o

f w
or

ks
ho

ps

Th
re

e 
se

ss
io

ns
 w

ee
kl

y,
 o

ne
 h

ou
r e

ac
h 

se
ss

io
n.

 
Si

x 
m

on
th

s t
ot

al
.

• N
ot

 d
es

cr
ib

ed

O
til

in
ga

m
 e

t a
l. 

(2
01

5)
U

ni
te

d 
St

at
es

R
an

do
m

iz
ed

 
co

nt
ro

lle
d 

tri
al

R
an

ge
: 4

8 
-8

4
H

ea
rt 

&
 b

ra
in

 m
ea

n:
 5

7.
1 

± 
8.

1
H

ea
rt 

m
ea

n:
 6

0.
1 

± 
8

W
ai

tin
g 

lis
t 1

 m
ea

n:
 6

1.
1 

± 
10

W
ai

tin
g 

lis
t 2

 m
ea

n:
 5

8.
1 

± 
 9

.4

H
ea

rt 
&

 b
ra

in
: 3

2
H

ea
rt:

 3
3

W
ai

tin
g 

lis
t 1

: 1
7

W
ai

tin
g 

lis
t 2

: 1
8

La
tin

as
 

N
ut

rit
io

n 
ed

uc
at

io
n,

 c
oo

ki
ng

 d
em

on
st

ra
tio

ns
 a

nd
 ta

st
in

g,
 

in
-c

la
ss

 e
xe

rc
is

e,
 fo

to
no

ve
la

s, 
ex

pe
rie

nc
e 

sh
ar

in
g,

 a
nd

 
ga

m
e 

sh
ow

 fo
rm

at
s. 

V
iv

id
 p

ho
to

gr
ap

hs
 a

nd
 o

th
er

 v
is

ua
l a

id
s a

re
 p

ro
m

in
en

tly
 

fe
at

ur
ed

 to
 c

irc
um

ve
nt

 p
ot

en
tia

l c
on

ce
rn

s o
f l

ow
 re

ad
in

g 
lit

er
ac

y.
 

Th
e 

pr
og

ra
m

 in
co

rp
or

at
es

 th
re

e 
be

ha
vi

ou
r c

ha
ng

e 
pr

in
ci

pl
es

: r
ed

uc
in

g 
di

et
ar

y 
fa

t b
ar

rie
rs

, b
ui

ld
in

g 
di

et
ar

y 
fa

t s
el

f-
ef

fic
ac

y,
 a

nd
 p

ro
vi

di
ng

 c
ue

s t
o 

ac
tio

n.

Tw
o 

tw
o-

ho
ur

 w
or

ks
ho

ps
. 

Tw
o 

w
ee

ks
 to

ta
l

W
or

ks
ho

p 
1:

• F
at

 v
er

su
s m

us
cl

e
• B

en
efi

ts
 a

nd
 b

ar
rie

rs
• T

he
 c

ha
in

 g
am

e
• T

yp
es

 o
f f

at
s

• T
he

 c
ol

ou
rs

 o
f m

ilk
 b

ot
tle

 c
ap

 h
om

e 
ac

tiv
ity

• H
ea

rt 
di

se
as

e 
di

sc
us

si
on

• T
he

 b
ra

in
 c

on
ne

ct
io

n
• A

ch
ie

ve
 y

ou
r g

oa
ls

 b
y 

ta
ki

ng
 sm

al
l s

te
ps

• L
oc

al
 fo

od
 d

ire
ct

or
y

• B
uy

 h
ea

lth
y 

fo
od

s o
n 

a 
bu

dg
et

• S
up

er
m

ar
ke

t m
ap

• B
uy

 fo
r t

as
te

, n
ot

 fo
r f

at
• B

uy
in

g 
sn

ac
ks

W
or

ks
ho

p 
2:

 
• F

oo
d 

py
ra

m
id

 lo
te

ria
• R

ea
di

ng
 fo

od
 la

be
ls

• C
oo

k 
w

ith
 le

ss
 fa

t
• C

oo
ki

ng
 c

la
ss

• W
ha

t t
o 

co
ok

• P
or

tio
n 

si
ze

• S
er

vi
ng

 si
ze

• B
al

an
ce

d 
pl

at
e

• E
at

in
g 

du
rin

g 
ho

lid
ay

s a
nd

 c
el

eb
ra

tio
ns

• E
at

in
g 

ou
t

Ir
w

an
 e

t a
l. 

(2
01

6)
In

do
ne

si
a

R
an

do
m

iz
ed

 
co

nt
ro

lle
d 

tri
al

R
an

ge
: n

ot
 re

po
rte

d 
M

ea
n:

 6
6.

5 
± 

6.
1

45
Pa

rti
ci

pa
nt

s w
ith

 
hy

pe
rte

ns
io

n/
 p

re
-

hy
pe

rte
ns

io
n 

Ed
uc

at
io

na
l t

ra
in

in
g 

an
d 

m
ai

nt
en

an
ce

 m
ee

tin
gs

Tw
o-

da
y 

ed
uc

at
io

na
l t

ra
in

in
g 

in
 a

 w
ee

k 
w

ith
 9

0 
m

in
ut

es
 p

er
 se

ss
io

n,
 fo

llo
w

ed
 b

y 
10

 m
in

ut
es

 b
re

ak
 e

ac
h

90
-m

in
ut

e 
m

ai
nt

en
an

ce
 m

ee
tin

g 
a 

m
on

th
 

af
te

r e
du

ca
tio

na
l t

ra
in

in
g.

 
Fo

ur
 m

on
th

s t
ot

al
.

• E
ffe

ct
s o

f h
ig

h 
sa

lt 
in

ta
ke

 o
n 

bl
oo

d 
pr

es
su

re
.

• B
en

efi
ts

 o
f r

ed
uc

in
g 

sa
lt 

in
ta

ke
.

• I
de

al
 d

ai
ly

 sa
lt 

in
ta

ke
.

• S
ub

st
itu

te
s f

or
 sa

lt 
to

 m
ai

nt
ai

n 
ap

pe
tit

e.
• L

is
t o

f f
oo

ds
 to

 a
vo

id
/re

du
ce

.
• C

ha
lle

ng
es

 a
nd

 so
lu

tio
ns

 o
f a

 lo
w

-s
al

t d
ie

t.
• C

oo
ki

ng
 a

nd
 te

st
in

g 
lo

w
-s

al
t m

en
us

.
• D

et
er

m
in

in
g 

sa
m

pl
es

 o
f d

ai
ly

 lo
w

-s
al

t m
en

us
 a

nd
 

se
tti

ng
 in

di
vi

du
al

 ta
rg

et
s.

• S
ha

rin
g 

B
en

efi
ts

 o
f s

al
t r

ed
uc

tio
n.

• O
ve

rc
om

in
g 

C
ha

lle
ng

es
 o

f l
ow

 sa
lt 

in
ta

ke
.

• T
ip

s f
or

 O
ve

rc
om

in
g 

ch
al

le
ng

es
.

• R
es

et
tin

g 
ta

rg
et

s.

B
re

w
er

 e
t a

l. 
(2

01
6)

U
ni

te
d 

St
at

es
Q

ua
si

-
ex

pe
rim

en
ta

l 
pi

lo
t s

tu
dy

R
an

ge
: 6

2-
93

M
ea

n:
 

C
on

tro
l: 

77
.6

 ±
 8

.2
    

    
    

    
    

   
In

te
rv

en
tio

n:
 7

4.
1 

± 
8.

4

35
C

om
m

un
ity

-d
w

el
lin

g,
 

no
n-

in
st

itu
tio

na
liz

ed
 

ol
de

r a
du

lts
 a

ge
d 

60
+ 

th
at

 a
tte

nd
ed

 th
ei

r l
oc

al
 

ol
de

r a
du

lts
 c

en
tre

.

• I
nt

er
ve

nt
io

n 
gr

ou
p:

 
fiv

e 
15

-m
in

 le
ss

on
s f

oc
us

in
g 

on
 fr

ui
t a

nd
 v

eg
et

ab
le

 
co

ns
um

pt
io

n,
 p

hy
to

ch
em

ic
al

 g
ui

de
, p

hy
to

ch
em

ic
al

 h
ea

lth
 

in
fo

rm
at

io
n 

ca
rd

s, 
re

ci
pe

 c
ar

ds
, s

am
pl

e 
of

 p
re

pa
re

d 
re

ci
pe

s, 
m

ea
l c

on
su

m
pt

io
n 

(lu
nc

h)
• C

on
tro

l g
ro

up
: 

ph
yt

oc
he

m
ic

al
 g

ui
de

, p
hy

to
ch

em
ic

al
 h

ea
lth

 in
fo

rm
at

io
n 

ca
rd

s, 
re

ci
pe

 c
ar

ds
, m

ea
l c

on
su

m
pt

io
n 

(lu
nc

h)

A
 se

rie
s o

f fi
ve

, 1
5-

m
in

ut
e 

fr
ui

t a
nd

 
ve

ge
ta

bl
e-

th
em

ed
 n

ut
rit

io
n 

ed
uc

at
io

n 
le

ss
on

s a
nd

 e
du

ca
tio

na
l t

oo
ls

. 
To

ta
l 4

 m
on

th
s

Le
ss

on
s t

op
ic

s:
 

• B
as

ic
s o

f p
hy

to
ch

em
ic

al
s a

nd
 th

ei
r h

ea
lth

 b
en

efi
ts

• S
er

vi
ng

 si
ze

s o
f f

ru
its

 a
nd

 v
eg

et
ab

le
s

• S
ho

pp
in

g 
te

ch
ni

qu
es

 a
nd

 ti
ps

 to
 o

ve
rc

om
e 

co
m

m
on

 
ba

rr
ie

rs
 to

 e
at

 fr
ui

t a
nd

 v
eg

et
ab

le
s. 

• T
ip

s t
o 

ov
er

co
m

e 
co

m
m

on
 b

ar
rie

rs
 ty

pi
ca

lly
 

pe
rc

ei
ve

d 
by

 o
ld

er
 a

du
lts

 in
 re

ga
rd

s t
o 

in
co

rp
or

at
in

g 
a 

va
rie

ty
 o

f f
ru

its
 a

nd
 v

eg
et

ab
le

s i
nt

o 
th

ei
r d

ai
ly

 m
ea

ls
.

Po
w

er
 e

t a
l. 

(2
01

6)
Ir

el
an

d
Pa

ra
lle

l 
ra

nd
om

is
ed

 
co

nt
ro

lle
d 

tri
al

C
on

tro
l

R
an

ge
: 6

0-
89

M
ea

n:
 7

4.
4 

± 
7.

61
       

       
       

       
       

       
    

Tr
ea

tm
en

t
R

an
ge

: 6
0-

91
M

ea
n:

 7
5.

3 
± 

7.
82

 

10
0

A
du

lts
 a

ge
d 

ov
er

 6
0 

ye
ar

s a
nd

 li
vi

ng
 a

lo
ne

• I
nt

er
ve

nt
io

n 
gr

ou
p:

 
A

 p
ee

r v
ol

un
te

er
 v

is
ite

d 
th

e 
in

di
vi

du
al

s o
nc

e 
w

ee
kl

y 
to

 
pr

ep
ar

e 
an

d 
sh

ar
e 

a 
m

ea
l w

ith
 th

em
. 

a 
gu

id
eb

oo
k 

in
cl

ud
in

g 
nu

tri
tio

na
l a

nd
 c

ul
in

ar
y 

in
fo

rm
at

io
n 

an
d 

tip
s a

s w
el

l a
s r

ec
ip

es
• C

on
tro

l: 
re

ce
iv

ed
 th

e 
gu

id
eb

oo
k 

co
nt

ai
ni

ng
 re

ci
pe

s a
s 

w
el

l a
s n

ut
rit

io
na

l a
nd

 c
ul

in
ar

y 
in

fo
rm

at
io

n 
an

d
ad

vi
ce

, b
ut

 n
o 

vi
si

to
r

O
ne

 w
ee

kl
y 

tra
in

in
g 

fo
r 9

0 
m

in
ut

es
/

se
ss

io
n.

 
To

ta
l 8

 w
ee

ks
.

G
ui

de
bo

ok
 in

cl
ud

in
g 

nu
tri

tio
na

l a
nd

 c
ul

in
ar

y 
in

fo
rm

at
io

n 
an

d 
tip

s a
s w

el
l a

s r
ec

ip
es

 d
es

ig
ne

d 
to

 b
e 

qu
ic

k 
an

d 
co

st
-e

ffe
ct

iv
e.



152

CULINARY NUTRITION PROGRAMS FOR OLDER ADULTS

Ta
bl

e 
2 

(c
on

tin
ue

d)
. O

ve
ra

ll 
ch

ar
ac

te
ris

tic
s o

f c
ul

in
ar

y 
nu

tri
tio

n 
ed

uc
at

io
n 

pr
og

ra
m

s
A

ut
ho

r 
(Y

ea
r)

 C
ou

nt
ry

 
St

ud
y 

de
sig

n
A

ge
 

Sa
m

pl
e 

siz
e

Ta
rg

et
 g

ro
up

Pr
og

ra
m

 a
ct

iv
iti

es
 (i

nc
lu

di
ng

 p
os

t-p
ro

gr
am

 a
ct

iv
iti

es
)

C
la

ss
 fr

eq
ue

nc
y 

/ P
ro

gr
am

 d
ur

at
io

n
Ed

uc
at

io
n 

to
pi

cs

G
re

en
le

e 
et

 a
l. 

(2
01

6)
 

U
ni

te
d 

St
at

es
R

an
do

m
iz

ed
 

co
nt

ro
lle

d 
tri

al

To
ta

l: 
no

t r
ep

or
te

d
R

an
ge

: n
ot

 re
po

rte
d

M
ea

n:
 5

6.
6 

± 
9.

7
In

te
rv

en
tio

n:
 

R
an

ge
: 4

0 
-7

8
M

ea
n:

 5
5.

1 
± 

9.
1

C
on

tro
l: 

R
an

ge
: 3

6 
- 8

1
M

ea
n:

 5
8 

± 
10

.1

70 In
te

rv
en

tio
n:

 3
4

C
on

tro
l: 

36

H
is

pa
ni

c 
w

om
en

 w
ith

 
st

ag
e 

0-
II

I b
re

as
t c

an
ce

r
• C

on
tro

l:
22

-p
ag

e 
Sp

an
is

h-
la

ng
ua

ge
 b

oo
kl

et
 o

n 
he

al
th

y 
ea

tin
g 

fo
r b

re
as

t c
an

ce
r s

ur
vi

vo
r, 

in
fo

rm
at

io
n 

ab
ou

t C
oo

k 
Fo

r 
Yo

ur
 L

ife
.

• In
te

rv
en

tio
n:

 
Th

e 
9 

se
ss

io
ns

 in
cl

ud
ed

 4
 ro

un
dt

ab
le

s, 
3 

ha
nd

s-
on

 
co

ok
in

g 
cl

as
se

s, 
an

d 
2 

fo
od

 sh
op

pi
ng

 fi
el

d 
tri

ps
, c

op
y 

of
 

22
-p

ag
e 

Sp
an

is
h-

la
ng

ua
ge

 b
oo

kl
et

 o
n 

he
al

th
y 

ea
tin

g 
fo

r 
br

ea
st

 c
an

ce
r s

ur
vi

vo
r.

N
ut

rit
io

n 
ro

un
dt

ab
le

s (
2-

ho
ur

): 
in

fo
rm

at
io

n 
ab

ou
t t

he
 

po
te

nt
ia

l b
en

efi
ts

 o
f d

ie
ta

ry
 c

ha
ng

e,
 a

nd
 im

pr
ov

e 
he

al
th

 
lit

er
ac

y,
 in

te
ra

ct
iv

e 
pr

es
en

ta
tio

ns
 a

nd
 d

is
cu

ss
io

ns
C

oo
ki

ng
 c

la
ss

es
 (3

.5
 h

ou
rs

): 
ha

nd
s-

on
 c

oo
ki

ng
. 

Pa
rti

ci
pa

nt
s p

re
pa

re
d 

an
d 

th
en

 sh
ar

ed
 th

e 
m

ea
l t

og
et

he
r

Fo
od

 sh
op

pi
ng

 fi
el

d 
tri

ps
 (1

.2
 h

ou
rs

): 
vi

si
tin

g 
a 

su
pe

rm
ar

ke
t a

 1
-h

ou
r d

is
cu

ss
io

n 
to

 re
vi

ew
 tr

ou
bl

es
ho

ot
 

ba
rr

ie
rs

 to
 c

ha
ng

e

9-
se

ss
io

n 
1.

5 
to

 3
.5

 h
ou

rs
 e

ac
h.

 T
ot

al
 

12
 w

ee
ks

• S
el

f-
as

se
ss

m
en

t o
f i

nt
ak

e 
co

m
pa

re
d 

to
 d

ie
ta

ry
 

ca
nc

er
 p

re
ve

nt
io

n 
gu

id
el

in
es

 to
 in

cr
ea

se
 c

on
ce

rn
 a

nd
 

th
e 

pe
rc

ei
ve

d 
be

ne
fit

s o
f t

he
 ta

rg
et

ed
 b

eh
av

io
ur

s (
or

 
pr

os
 o

f c
ha

ng
e)

.
• S

ki
lls

 a
nd

 st
ra

te
gi

es
 n

ee
de

d 
to

 in
cr

ea
se

 se
lf-

ef
fic

ac
y 

to
 im

pl
em

en
t c

ha
ng

e 
to

 e
at

 a
 h

ea
lth

y 
di

et
, a

nd
 sk

ill
s 

in
 so

lv
in

g 
pr

ob
le

m
s i

nv
ol

vi
ng

 fo
od

 a
nd

 fa
m

ily
, m

ea
l 

bu
dg

et
in

g 
an

d 
m

ea
l p

la
nn

in
g 

to
 m

ai
nt

ai
n 

ch
an

ge
 fo

r 
th

e 
lo

ng
 te

rm
.

W
al

la
ce

 e
t a

l. 
 (2

01
6)

A
us

tra
lia

Pr
e-

&
 p

os
t 

st
ud

y
R

an
ge

: 3
1+

 (8
1%

 w
er

e 
61

+)
M

ea
n:

 n
ot

 re
po

rte
d

72
H

ea
lth

y,
 in

de
pe

nd
en

tly
-

liv
in

g,
 c

om
m

un
ity

 
dw

el
lin

g 
in

di
vi

du
al

s 
w

ho
 h

ad
 n

ot
 b

ee
n 

di
ag

no
se

d 
w

ith
de

m
en

tia
 b

ut
 w

ho
 

ha
d 

an
 in

te
re

st
 in

 th
e 

su
bj

ec
t.

N
ut

rit
io

n 
ed

uc
at

io
n,

 c
oo

ki
ng

, m
ea

l p
re

pa
ra

tio
n 

an
d 

m
ea

l 
sh

ar
in

g.
 

4 
se

ss
io

ns
 (3

 h
ou

rs
 e

ac
h)

 o
nc

e 
a 

w
ee

k
• N

ut
rit

io
na

l a
sp

ec
ts

 o
f v

as
cu

la
r a

nd
 n

eu
ro

co
gn

iti
ve

 
he

al
th

• I
nf

or
m

at
io

n 
on

 d
ie

ta
ry

 im
pr

ov
em

en
ts

 to
 re

du
ce

 ri
sk

 
fa

ct
or

s f
or

 n
on

-c
om

m
un

ic
ab

le
 d

is
ea

se
s

• I
ng

re
di

en
t a

nd
 re

ci
pe

 se
le

ct
io

n
• P

la
nn

in
g 

an
d 

pr
ep

ar
at

io
n 

of
 a

 tw
o-

co
ur

se
 m

ea
l a

nd
 

m
ea

l s
ha

rin
g

A
 m

aj
or

 re
cu

rr
in

g 
th

em
e 

th
ro

ug
ho

ut
 th

e 
in

te
rv

en
tio

n 
w

as
 th

e 
im

po
rta

nc
e 

of
 fo

od
 v

ar
ie

ty
 th

ro
ug

h 
th

e 
in

ta
ke

 
of

 fr
ui

ts
 a

nd
 v

eg
et

ab
le

s, 
he

rb
s a

nd
 sp

ic
es

 to
 p

ro
m

ot
e 

he
al

th
y 

ea
tin

g 
pa

tte
rn

s a
nd

 re
du

ce
 N

C
D

 ri
sk

 fa
ct

or
s.

C
he

n 
et

 a
l. 

(2
01

7)
Ta

iw
an

Q
ua

si
 

ex
pe

rim
en

ta
l 

tw
o-

gr
ou

p 
st

ud
y

R
an

ge
: 6

5-
91

M
ea

n:
 7

2.
78

 ±
 4

.9
2

12
0

Li
vi

ng
 in

 ru
ra

l a
nd

 
ur

ba
n 

co
m

m
un

iti
es

 o
f 

Ta
iw

an
.

• I
nt

er
ve

nt
io

n 
gr

ou
p:

 re
ce

iv
ed

 D
ie

ta
ry

 S
el

f-
M

an
ag

em
en

t 
Pr

og
ra

m
m

e 
(D

SM
P)

 w
hi

ch
 in

cl
ud

es
 a

 b
oo

kl
et

, e
du

ca
tio

n,
 

fo
od

 sa
m

pl
es

 T
he

 p
ro

gr
am

 d
es

ig
ne

d 
to

 im
pr

ov
e 

nu
tri

tio
n 

st
at

us
 b

y 
te

ac
hi

ng
  s

ki
lls

 o
f h

ea
lth

y 
ea

tin
g 

aw
ar

en
es

s, 
he

lp
in

g 
to

 p
la

n 
w

ee
kl

y 
ac

tio
ns

, g
iv

in
g 

fe
ed

ba
ck

 o
n 

pr
og

re
ss

, p
ee

r s
to

ry
te

lli
ng

, m
od

el
lin

g 
he

al
th

y 
nu

tri
tio

na
l 

be
ha

vi
ou

rs
 a

nd
 p

ro
bl

em
-s

ol
vi

ng
m

et
ho

ds
, r

ei
nt

er
pr

et
in

g 
ph

ys
io

lo
gi

ca
l s

ym
pt

om
s, 

us
in

g 
ho

m
e 

vi
si

ts
 a

nd
 p

ho
ne

 c
al

ls
, a

nd
 e

nc
ou

ra
gi

ng
 fa

m
ily

 
su

pp
or

t
• C

on
tro

l g
ro

up
: r

ec
ei

ve
d 

ro
ut

in
e 

ca
re

, r
eg

ul
ar

 c
he

ck
-u

ps
 

w
ith

 p
hy

si
ci

an
s a

t t
he

ir 
pu

bl
ic

 h
ea

lth
 c

en
tre

Tw
el

ve
 w

ee
ks

 to
ta

l. 
C

la
ss

 fr
eq

ue
nc

y 
no

t 
re

po
rte

d
• H

ea
lth

y 
ea

tin
g 

fo
r c

om
m

un
ity

-d
w

el
lin

g 
ol

de
r a

du
lts

 
an

d 
fo

cu
se

d 
on

 se
lf-

m
an

ag
em

en
t a

s a
 st

ra
te

gy
 fo

r 
m

an
ag

in
g 

th
ei

r s
al

t-,
 fl

ui
d-

, f
at

- a
nd

 c
ho

le
st

er
ol

-in
ta

ke
 

be
ha

vi
ou

rs
.

Fr
ie

dr
ic

h 
et

 a
l. 

(2
01

7)
 

Po
la

nd
Pr

e-
 &

 p
os

t 
st

ud
y

R
an

ge
: N

ot
 re

po
rte

d
M

ea
n:

 6
9.

9 
± 

6.
3

37
W

om
en

 a
ge

d 
60

 to
 8

5 
th

at
 w

er
e 

st
ud

en
ts

 o
f 

Th
ird

 A
ge

 U
ni

ve
rs

ity
 in

 
Sz

cz
ec

in
.

Le
ct

ur
e 

an
d 

w
or

ks
ho

p
W

ee
kl

y 
cl

as
se

s l
as

tin
g 

90
 m

in
ut

es
 e

ac
h 

(le
ct

ur
es

 a
nd

 w
or

ks
ho

ps
). 

Fo
ur

 m
on

th
s 

to
ta

l.

Le
ct

ur
e:

 
• B

as
ic

 in
fo

rm
at

io
n 

di
ge

st
iv

e 
sy

st
em

 fu
nc

tio
ns

• C
ha

ng
es

 re
su

lti
ng

 fr
om

 a
gi

ng
 a

nd
 d

ie
ta

ry
 

re
co

m
m

en
da

tio
ns

 fo
r t

he
 o

ld
er

 p
op

ul
at

io
n 

• N
ut

rie
nt

 so
ur

ce
s a

nd
 re

qu
ire

m
en

ts
 a

nd
 th

ei
r 

ph
ys

io
lo

gi
ca

l r
ol

e
• V

ita
m

in
s, 

m
ic

ro
- a

nd
 m

ic
ro

el
em

en
ts

• T
he

 ro
le

 o
f w

at
er

 in
 th

e 
di

ge
st

iv
e 

sy
st

em
 

ge
ne

ra
l w

at
er

 b
al

an
ce

 in
 th

e 
bo

dy
• H

um
an

 p
hy

si
ol

og
y

• N
ut

rit
io

na
l p

hy
si

ol
og

y
• D

ie
te

tic
s

• P
at

ho
ph

ys
io

lo
gy

 o
f t

he
 o

ld
er

 a
du

lts
 

W
or

ks
ho

ps
:

• m
ea

l c
om

po
si

tio
n 

an
d

• p
re

pa
ra

tio
n,

 re
ad

in
g 

fo
od

la
be

ls
, c

ho
os

in
g 

th
e 

pr
od

uc
ts

 w
ith

 th
e 

rig
ht

 g
ly

ca
em

ic
 

in
de

x,
 e

tc
.



153

JNHA  - Volume 27, Number 2, 2023

Ta
bl

e 
2 

(c
on

tin
ue

d)
. O

ve
ra

ll 
ch

ar
ac

te
ris

tic
s o

f c
ul

in
ar

y 
nu

tri
tio

n 
ed

uc
at

io
n 

pr
og

ra
m

s
A

ut
ho

r 
(Y

ea
r)

 C
ou

nt
ry

 
St

ud
y 

de
sig

n
A

ge
 

Sa
m

pl
e 

siz
e

Ta
rg

et
 g

ro
up

Pr
og

ra
m

 a
ct

iv
iti

es
 (i

nc
lu

di
ng

 p
os

t-p
ro

gr
am

 a
ct

iv
iti

es
)

C
la

ss
 fr

eq
ue

nc
y 

/ P
ro

gr
am

 d
ur

at
io

n
Ed

uc
at

io
n 

to
pi

cs

M
ac

N
ab

 e
t a

l. 
(2

01
7)

U
ni

te
d 

St
at

es
Pr

e-
 &

 p
os

t 
st

ud
y

R
an

ge
: 6

0+
M

ea
n:

 n
ot

 re
po

rte
d

15
7

C
om

m
un

ity
-r

es
id

in
g 

ol
de

r a
du

lts
• E

du
ca

tio
n 

se
ss

io
ns

: 
pa

rti
ci

pa
nt

–i
ns

tru
ct

or
 in

te
ra

ct
io

n
sm

al
l g

ro
up

 d
is

cu
ss

io
n

ha
nd

s-
on

 a
ct

iv
iti

es
ta

st
e-

te
st

in
g

ed
uc

at
io

na
l r

es
ou

rc
es

: p
rin

te
d 

Po
w

er
Po

in
t s

lid
es

, 
w

or
ks

he
et

s, 
in

fo
rm

at
io

n 
ha

nd
ou

ts
, r

ec
ip

es
Si

te
s p

ro
vi

de
d 

bo
th

 P
ow

er
Po

in
t p

re
se

nt
at

io
n 

st
yl

e 
an

d 
no

n-
Po

w
er

Po
in

t p
re

se
nt

at
io

n 
st

yl
e 

se
ss

io
ns

Th
re

e 
se

ss
io

ns
, o

ne
 h

ou
r p

er
 w

ee
k.

«I
s I

t W
ho

le
 G

ra
in

?»
 se

ss
io

ns
: 

• B
re

ak
fa

st
• L

un
ch

• D
in

ne
r

• S
na

ck
s

G
an

s e
t a

l. 
 (2

01
8)

U
ni

te
d 

St
at

es
C

lu
st

er
 

ra
nd

om
iz

ed
 

co
nt

ro
lle

d 
tri

al

R
an

ge
: 1

8 
+

M
ea

n:
 

To
ta

l: 
53

.7
In

te
rv

en
tio

n:
 5

3.
5

C
on

tro
l: 

53
.9

15
97

In
te

rv
en

tio
n:

 8
37

C
on

tro
l: 

76
0

Pe
op

le
 w

ith
 lo

w
 in

co
m

e
D

is
co

un
t, 

fr
es

h 
F&

V
 m

ar
ke

ts
 c

al
le

d 
‘F

re
sh

 to
 Y

ou
’ 

(F
TY

), 
a 

m
ul

tic
om

po
ne

nt
, e

du
ca

tio
na

l i
nt

er
ve

nt
io

n,
 

ch
ef

-r
un

 c
oo

ki
ng

 d
em

on
st

ra
tio

ns
/ta

st
e-

te
st

in
g,

 a
 b

in
de

r 
th

at
 in

cl
ud

ed
 a

n 
ov

er
vi

ew
 o

f t
he

 in
te

rv
en

tio
n,

 th
e 

fir
st

 
m

on
th

’s
 n

ew
sl

et
te

r, 
th

re
e 

ed
uc

at
io

na
l D

V
D

s, 
48

 re
ci

pe
 

ca
rd

s a
nd

 th
re

e-
ho

le
 b

in
de

r s
le

ev
es

 to
 st

or
e 

th
e 

re
m

ai
ni

ng
 

ne
w

sl
et

te
rs

 th
ey

 w
ou

ld
 re

ce
iv

e 
ov

er
 th

e 
co

ur
se

 o
f t

he
 

in
te

rv
en

tio
n.

Tw
o 

6-
w

ee
k 

ed
uc

at
io

na
l/m

ot
iv

at
io

na
l 

ca
m

pa
ig

ns
 (d

ur
at

io
n 

of
 e

ac
h 

se
ss

io
n 

is
 

no
t c

le
ar

). 
To

ta
l 1

 y
ea

r

• T
he

 fi
rs

t c
am

pa
ig

n 
(‘

Ju
st

 A
dd

 2
’)

 b
eg

an
 so

on
 

af
te

r t
he

 b
as

el
in

e 
su

rv
ey

s w
er

e 
co

m
pl

et
ed

 a
nd

 
w

as
 d

es
ig

ne
d 

to
 in

cr
ea

se
 p

ar
tic

ip
an

ts
’ d

ai
ly

 F
&

V
 

co
ns

um
pt

io
n 

by
 tw

o 
se

rv
in

gs
.

• T
he

 se
co

nd
 c

am
pa

ig
n

(‘
C

ol
or

 Y
ou

r P
la

te
’)

 fo
cu

se
d 

on
 in

cr
ea

si
ng

 th
e 

va
rie

ty
 o

f
F&

V
 th

at
 p

ar
tic

ip
an

ts
 a

te

G
rim

al
di

 e
t a

l. 
 (2

01
8)

 
Ita

ly
Pr

e-
 &

 p
os

t 
st

ud
y

R
an

ge
: n

ot
 re

po
rte

d
M

ea
n:

In
te

rv
en

tio
n:

 5
9±

 1
0 

C
on

tro
l: 

56
 ±

 1
1

10
6

in
te

rv
en

tio
n:

 7
1

co
nt

ro
l: 

35

Pe
op

le
 w

ith
 h

ig
h 

ca
rd

io
m

et
ab

ol
ic

 ri
sk

• I
nt

en
si

ve
 in

te
rv

en
tio

n:
N

ut
rit

io
n 

ed
uc

at
io

n,
 fr

ee
-o

f-
ch

ar
ge

 d
ai

ly
 su

pp
ly

 o
f t

w
o 

m
ai

n 
m

ea
ls

, o
ne

 m
ea

l w
as

 se
rv

ed
 a

t t
he

 R
es

ta
ur

an
t, 

an
d 

th
e 

ot
he

r o
ne

 w
as

 d
el

iv
er

ed
 to

 p
ar

tic
ip

an
ts

’ h
om

e,
 o

nc
e 

a 
w

ee
k,

 p
ar

tic
ip

an
ts

 a
ss

is
t t

he
 c

he
f i

n 
m

ea
l p

re
pa

ra
tio

n 
an

d 
le

ar
n 

th
e 

re
ci

pe
s a

nd
 th

e 
co

ok
in

g 
m

et
ho

ds
 o

nc
e 

a 
w

ee
k.

• C
on

ve
nt

io
na

l i
nt

er
ve

nt
io

n:
A

n 
in

di
vi

du
al

 e
du

ca
tio

n 
se

ss
io

n 
w

ith
 th

e 
nu

tri
tio

ni
st

, a
 

gr
id

 o
f r

ec
om

m
en

de
d 

fo
od

 c
ho

ic
es

, r
ei

nf
or

ce
m

en
ts

 o
f 

nu
tri

tio
na

l m
es

sa
ge

s b
y 

th
e 

G
P 

on
 a

 m
on

th
ly

 b
as

is
 d

ur
in

g 
th

e 
3-

m
on

th
 in

te
rv

en
tio

n.
 

D
ie

ta
ry

 p
re

sc
rip

tio
n 

to
 th

e 
co

nt
ro

l g
ro

up
 w

as
 b

as
ed

 o
n 

th
e 

sa
m

e 
nu

tri
tio

na
l r

ec
om

m
en

da
tio

ns
 fo

llo
w

ed
 fo

r t
he

 m
ea

l 
pr

ep
ar

at
io

n 
of

 th
e 

in
te

rv
en

tio
n 

gr
ou

p

Th
re

e-
m

on
th

 in
te

rv
en

tio
n 

co
ns

is
tin

g 
of

 tw
el

ve
 w

ee
kl

y 
gr

ou
p 

m
ee

tin
gs

. 
N

in
e-

m
on

th
 fo

llo
w

-u
p.

• H
ea

lth
y 

lif
es

ty
le

• E
at

in
g 

be
ha

vi
ou

r

Po
w

el
l e

t a
l. 

 (2
01

8)
 

U
ni

te
d 

St
at

es
Pr

e-
 &

 p
os

t 
st

ud
y 

 
R

an
ge

: 3
8 

– 
65

M
ea

n:
 5

3.
3 

± 
7.

2
26

Pe
op

le
 w

ith
 m

et
ab

ol
ic

 
sy

nd
ro

m
e

Ph
ys

ic
al

 a
ct

iv
ity

 (3
0 

m
in

ut
es

)
M

ea
l p

re
pa

ra
tio

n 
(3

0 
m

in
ut

es
)

Sh
ar

in
g 

th
e 

pr
ep

ar
ed

 m
ea

l t
og

et
he

r w
ith

 «
 D

in
ne

r 
C

on
ve

rs
at

io
n”

 th
at

 fo
cu

se
d 

on
 n

ew
 c

on
te

nt
 p

re
se

nt
ed

 
vi

a 
de

m
on

st
ra

tio
ns

, f
ee

db
ac

k,
 su

cc
es

se
s, 

ch
al

le
ng

es
, 

pr
ob

le
m

-s
ol

vi
ng

 a
nd

 g
oa

l s
et

tin
g 

(6
0 

m
in

ut
es

). 
Pa

rti
ci

pa
nt

s r
ec

ei
ve

d 
pe

do
m

et
er

s t
o 

se
lf-

m
on

ito
r t

he
ir 

st
ep

s

A
 6

-m
on

th
 in

te
ns

iv
e 

ph
as

e 
fo

llo
w

ed
 b

y 
a 

24
-m

on
th

, p
ar

tic
ip

an
t-l

ed
 m

ai
nt

en
an

ce
 

ph
as

e.
a 

w
ee

kl
y 

2-
ho

ur
 se

ss
io

n 
(3

0 
m

in
s p

hy
-

si
ca

l a
ct

iv
ity

, 3
0m

in
s m

ea
l p

re
pa

ra
tio

n 
an

d 
60

 m
in

s t
o 

en
jo

y 
th

e 
m

ea
l a

nd
 d

in
ne

r 
co

nv
er

sa
tio

n)
 in

 th
e 

fir
st

 3
 m

on
th

s a
nd

 
bi

w
ee

kl
y 

in
 th

e 
se

co
nd

 3
 m

on
th

s b
as

is

“D
in

ne
r c

on
ve

rs
at

io
n”

 fo
cu

se
d 

on
 n

ew
 c

on
te

nt
 

pr
es

en
te

d 
de

m
on

st
ra

tio
ns

, f
ee

db
ac

k,
 su

cc
es

se
s, 

ch
al

le
ng

es
, p

ro
bl

em
-s

ol
vi

ng
, g

oa
l s

et
tin

g,
 

ov
er

co
m

in
g 

ba
rr

ie
rs

 a
nd

 c
ha

lle
ng

es
 fa

ce
d

B
la

ck
 e

t a
l. 

(2
01

9)
U

ni
te

d 
St

at
es

Pr
e-

 &
 p

os
t 

st
ud

y
R

an
ge

: n
ot

 re
po

rte
d

M
ea

n:
 

Si
ng

le
-C

la
ss

 F
or

m
at

: 6
2.

5 
± 

11
   

   
   

   
   

   
   

   
  

Se
rie

s-
C

la
ss

 F
or

m
at

: 6
1.

6 
± 

11
.8

21
58

Ve
te

ra
ns

 H
ea

lth
 

A
dm

in
is

tra
tio

n 
(V

H
A

)-
en

ro
lle

d 
ve

te
ra

ns
Ta

rg
et

ed
 

su
bp

op
ul

at
io

ns
: o

be
se

 
an

d 
hy

pe
rte

ns
iv

e 
ve

te
ra

ns

Ed
uc

at
io

n 
on

 n
ut

rit
io

n 
kn

ow
le

dg
e

Pr
ac

tic
al

 sk
ill

s s
uc

h 
as

 k
itc

he
n 

se
tu

p,
 c

oo
ki

ng
, M

ea
l 

ex
pe

rie
nc

e,
 G

ro
ce

ry
 sh

op
pi

ng
, L

ab
el

 re
ad

in
g,

 M
ea

l 
pl

an
ni

ng
, F

oo
d 

bu
dg

et
in

g

C
la

ss
 fr

eq
ue

nc
y 

va
rie

d 
ac

ro
ss

 si
te

s, 
w

ith
 

so
m

e 
lo

ca
tio

ns
 o

nl
y 

ab
le

 to
 im

pl
em

en
t 

si
ng

le
-c

la
ss

 o
ffe

rin
gs

Si
te

s o
ffe

re
d 

“s
in

gl
e-

se
ss

io
n”

 (3
7%

) 
or

 tw
o-

 to
 1

2-
se

ss
io

n 
“s

er
ie

s”
 (6

3%
) 

fo
rm

at
s.

Ed
uc

at
io

n 
ab

ou
t n

ut
rit

io
n 

ob
se

rv
at

io
n 

or
 p

ra
ct

ic
in

g 
he

al
th

y 
co

ok
in

g 
te

ch
ni

qu
es

pr
od

uc
in

g 
an

d 
ta

st
e-

te
st

in
g 

di
sh

es

Sc
hn

ee
be

rg
er

 e
t a

l. 
(2

01
9)

 
U

ni
te

d 
St

at
es

Pr
e-

 &
 p

os
t 

st
ud

y
R

an
ge

: 4
1-

73
M

ea
n:

 5
5.

9
21

 
B

re
as

t c
an

ce
r p

at
ie

nt
s 

w
ho

 h
av

e 
co

m
pl

et
ed

 
tre

at
m

en
t 

N
ut

rit
io

n 
ed

uc
at

io
n,

 c
ul

in
ar

y 
m

ed
ic

in
e 

in
cl

ud
in

g 
ob

se
rv

e 
th

re
e 

m
ea

l p
re

pa
ra

tio
n 

an
d 

ta
st

e 
th

e 
de

m
on

st
ra

te
d 

di
sh

es
, 

pr
ac

tic
e 

of
 st

re
ss

 re
lie

f t
ec

hn
iq

ue
s, 

su
ch

 a
s b

re
at

hi
ng

 
ex

er
ci

se
s, 

gu
id

ed
 im

ag
er

y,
 m

ed
ita

tio
n,

 a
s w

el
l a

s m
in

df
ul

 
si

tti
ng

 a
nd

 e
at

in
g,

 p
hy

si
ca

l a
ct

iv
ity

, p
ra

ct
ic

e 
of

 y
og

a 
po

se
s 

an
d 

br
ea

th
in

g 
ex

er
ci

se
s, 

a 
se

t o
f s

el
f-

ca
re

 p
ra

ct
ic

es

Se
ve

n 
2-

h 
cl

as
se

s h
el

d 
fo

rtn
ig

ht
ly

. T
ot

al
 

14
 w

ee
ks

. 
• H

ow
 to

 re
ad

 n
ut

rit
io

n 
la

be
ls

• F
oc

us
 o

n 
ea

tin
g 

m
or

e 
se

rv
in

gs
 o

f u
nr

efi
ne

d,
 w

ho
le

 
pl

an
t f

oo
ds

 a
nd

 le
ss

 su
ga

r, 
re

d 
an

d 
pr

oc
es

se
d 

m
ea

ts
• S

ho
p 

fo
r h

ea
lth

y 
fo

od
s

im
pa

ct
 o

f u
nm

an
ag

ed
 st

re
ss

 o
n 

he
al

th
 a

nd
 fo

cu
se

s o
n 

pr
ov

id
in

g 
pa

tie
nt

s w
ith

te
ch

ni
qu

es
 to

 e
lic

it 
th

e 
re

la
xa

tio
n 

re
sp

on
se



154

CULINARY NUTRITION PROGRAMS FOR OLDER ADULTS

Ta
bl

e 
2 

(c
on

tin
ue

d)
. O

ve
ra

ll 
ch

ar
ac

te
ris

tic
s o

f c
ul

in
ar

y 
nu

tri
tio

n 
ed

uc
at

io
n 

pr
og

ra
m

s
A

ut
ho

r 
(Y

ea
r)

 C
ou

nt
ry

 
St

ud
y 

de
sig

n
A

ge
 

Sa
m

pl
e 

siz
e

Ta
rg

et
 g

ro
up

Pr
og

ra
m

 a
ct

iv
iti

es
 (i

nc
lu

di
ng

 p
os

t-p
ro

gr
am

 a
ct

iv
iti

es
)

C
la

ss
 fr

eq
ue

nc
y 

/ P
ro

gr
am

 d
ur

at
io

n
Ed

uc
at

io
n 

to
pi

cs

Zu
ni

ga
 e

t a
l. 

(2
01

9)
U

ni
te

d 
St

at
es

R
an

do
m

iz
ed

 
co

nt
ro

lle
d 

tri
al

R
an

ge
: n

ot
 re

po
rte

d 
M

ea
n:

 
To

ta
l: 

57
 ±

 9
.3

In
te

rv
en

tio
n:

 5
5.

3 
± 

10
.3

C
on

tro
l: 

58
.4

 ±
 8

.2

12
5 

in
te

rv
en

tio
n:

 
60 co

nt
ro

l: 
65

Ea
rly

-s
ta

ge
, b

re
as

t 
ca

nc
er

 su
rv

iv
or

s w
ith

 
ob

es
ity

, o
ve

rw
ei

gh
t.

• I
nt

er
ve

nt
io

n:
 m

on
th

ly
 n

ut
rit

io
n 

an
d 

co
ok

in
g 

w
or

ks
ho

ps
, 

M
ot

iv
at

io
na

l I
nt

er
vi

ew
in

g 
te

le
ph

on
e 

ca
lls

, a
nd

 
in

di
vi

du
al

iz
ed

 n
ew

sl
et

te
rs

 b
as

ed
 o

n 
ch

an
ge

 re
ad

in
es

s
Ea

ch
 n

ut
rit

io
n 

w
or

ks
ho

p 
co

ns
is

te
d 

of
 a

 d
id

ac
tic

 p
or

tio
n

w
ith

 P
ow

er
Po

in
t s

lid
es

, f
ol

lo
w

ed
 b

y 
a 

co
ok

in
g 

de
m

on
st

ra
tio

n 
w

ith
 a

 c
he

f s
ki

lle
d 

in
 A

I f
oo

d 
pr

ep
ar

at
io

n,
 

a 
ta

st
in

g,
 a

nd
 in

te
ra

ct
iv

e 
di

sc
us

si
on

 a
m

on
g 

pa
rti

ci
pa

nt
s, 

st
ud

y 
in

ve
st

ig
at

or
s, 

an
d 

st
af

f. 
Pa

rti
ci

pa
nt

s r
ec

ei
ve

d 
pa

pe
r 

co
pi

es
 o

f l
ec

tu
re

 sl
id

es
, a

 d
es

cr
ip

tio
n 

of
 th

e 
pr

op
er

tie
s 

an
d 

be
ne

fit
 o

f f
ea

tu
re

d 
A

I f
oo

ds
, a

nd
 re

ci
pe

s a
nd

 su
pp

ly
 

lis
ts

 fo
r t

he
 fo

od
 d

em
on

st
ra

tio
n.

 W
or

ks
ho

p 
at

te
nd

an
ce

 
w

as
 tr

ac
ke

d.
 P

ar
tic

ip
an

ts
 w

ho
 m

is
se

d 
a 

w
or

ks
ho

p 
se

ss
io

n 
w

er
e 

co
nt

ac
te

d 
by

 a
 p

at
ie

nt
 n

av
ig

at
or

 a
nd

 p
ro

vi
de

d 
w

ith
 

el
ec

tro
ni

c 
co

pi
es

 o
f a

ll 
m

at
er

ia
ls

.
• C

on
tro

l: 
 m

on
th

ly
 in

fo
rm

at
io

na
l b

ro
ch

ur
e,

 te
le

ph
on

e 
ca

lls
 s 

an
d 

no
 n

av
ig

at
io

na
l s

er
vi

ce
s

6 
m

on
th

ly
 w

or
ks

ho
ps

 (d
ur

at
io

n 
no

t 
re

po
rte

d)
• R

el
at

io
ns

hi
p 

be
tw

ee
n 

ca
nc

er
, i

nfl
am

m
at

io
n,

 a
nd

 d
ie

t
• B

ec
om

e 
fa

m
ili

ar
 w

ith
 c

om
po

ne
nt

s o
f t

he
 A

I d
ie

t
• U

nd
er

st
an

d 
ho

w
 A

I f
oo

ds
 c

an
 p

re
ve

nt
 c

an
ce

r
• U

nd
er

st
an

d 
A

m
er

ic
an

 C
an

ce
r

So
ci

et
y 

re
co

m
m

en
da

tio
ns

 to
pr

ev
en

t c
an

ce
r r

ec
ur

re
nc

e 
an

d 
sp

re
ad

Le
ar

n 
ho

w
 to

 re
du

ce
 ri

sk
 o

f r
ec

ur
re

nc
e 

or
 sp

re
ad

 
by

 u
si

ng
ke

y 
fo

od
 g

ro
up

s i
n 

on
e’

s o
w

n 
ki

tc
he

n
• E

xp
lo

rin
g 

na
tu

re
’s

 a
nt

i-c
an

ce
r c

ui
si

ne
• U

nd
er

st
an

d 
A

I f
oo

ds
 a

s c
he

m
op

re
ve

nt
io

n–
w

hi
ch

 
fo

od
s

w
he

n 
co

ns
um

ed
 re

gu
la

rly
 h

av
e 

an
 a

nt
i-i

nfl
am

m
at

or
y 

ef
fe

ct
• U

nd
er

st
an

d 
th

e 
va

lu
e 

of
 a

nt
i-o

xi
da

nt
s a

nd
 h

ow
 

th
ey

 fi
t i

nt
o

th
e A

I d
ie

t, 
w

hi
ch

 fo
od

s w
he

n 
co

ns
um

ed
 d

ai
ly

 h
av

e 
an

 a
nt

i-o
xi

da
nt

 e
ffe

ct
• L

ea
rn

 h
ow

 to
 re

du
ce

 ri
sk

 o
f r

ec
ur

re
nc

e 
or

 sp
re

ad
 b

y 
co

ns
um

in
g 

m
or

e 
an

ti-
ox

id
an

t–
ric

h 
fo

od
s

• U
nd

er
st

an
d 

re
gu

la
tio

ns
 g

ov
er

ni
ng

 su
pp

le
m

en
ts

 
an

d 
w

hi
ch

 p
ro

du
ct

s h
av

e 
be

en
 sc

ie
nt

ifi
ca

lly
 p

ro
ve

n 
to

 w
or

k
• U

nd
er

st
an

d 
th

at
 su

pp
le

m
en

ts
 m

ay
 b

e 
un

ne
ce

ss
ar

y 
if 

th
e 

di
et

pr
ov

id
es

 a
de

qu
at

e 
nu

tri
en

ts
• L

ea
rn

 a
bo

ut
 V

ita
m

in
 D

 a
nd

 c
al

ci
um

, a
nd

 w
hy

 th
ey

 
ar

e 
re

co
m

m
en

de
d 

as
 d

ie
ta

ry
 su

pp
le

m
en

ts
• U

nd
er

st
an

d 
ho

w
 th

e 
ob

je
ct

iv
es

 o
f w

or
ks

ho
ps

 1
–5

 
w

or
k

to
ge

th
er

 to
 im

pa
ct

 re
cu

rr
en

ce
 ri

sk
 a

nd
 p

re
ve

nt
io

n 
of

 
fu

tu
re

 c
an

ce
rs

• L
ea

rn
 h

ow
 th

e 
rig

ht
 ty

pe
 o

f c
ho

co
la

te
 c

an
 b

e 
be

ne
fic

ia
l i

n 
an

 a
nt

i-i
nfl

am
m

at
or

y 
di

et

D
ex

te
r e

t a
l. 

(2
01

9)
U

ni
te

d 
St

at
es

Pr
e-

 &
 p

os
t 

st
ud

y
R

an
ge

: 4
1 

- 7
1+

 (6
9.

3%
 

w
er

e 
60

+)
75

 fa
ce

 to
 fa

ce
 

gr
ou

p:
 6

5
C

lin
ic

al
 V

id
eo

 
Te

le
he

al
th

 
(C

V
T)

: 1
0

Ve
te

ra
ns

 w
ith

 
pr

ed
ia

be
te

s o
r d

ia
be

te
s

C
oo

ki
ng

 a
nd

 n
ut

rit
io

n 
ed

uc
at

io
n 

cl
as

se
s t

o 
pr

ov
id

e 
nu

tri
tio

n 
ed

uc
at

io
n,

 c
oo

ki
ng

 in
st

ru
ct

io
ns

, b
ud

ge
t-f

rie
nd

ly
 

m
en

u 
bu

ild
in

g,
 a

nd
 fo

od
 sa

fe
ty

 a
nd

 sa
ni

ta
tio

n
gu

id
el

in
es

. 

5 
cl

as
se

s o
ve

r 1
2 

w
ee

ks
 (d

ur
at

io
n 

is
 n

ot
 

re
po

rte
d)

 
• C

ar
bo

hy
dr

at
e 

co
un

tin
g

• S
af

et
y 

an
d 

sa
ni

ta
tio

n
• M

ea
l p

la
nn

in
g

• C
re

at
in

g 
bu

dg
et

-f
rie

nd
ly

 re
ci

pe
s

M
uc

hi
ri 

et
 a

l. 
(2

02
1)

So
ut

h 
A

fr
ic

a
R

an
do

m
iz

ed
 

co
nt

ro
lle

d 
tri

al

R
an

ge
: n

ot
 re

po
rte

d
M

ea
n:

 5
7.

2 
± 

6.
6

48
Pe

op
le

 w
ith

 ty
pe

 2
 

di
ab

et
es

 m
el

lit
us

 
(T

2D
M

)

• I
nt

er
ve

nt
io

n 
gr

ou
p:

 n
ut

rit
io

n 
ed

uc
at

io
n,

 1
5-

m
in

ut
e 

in
di

vi
du

al
 se

ss
io

n,
 w

or
kb

oo
k,

 e
du

ca
tio

n 
m

at
er

ia
ls

, 5
–1

0 
m

in
ut

es
 o

f g
ro

up
 e

xe
rc

is
e,

 a
ct

iv
iti

es
 su

ch
 a

s t
es

tin
g 

fo
od

, 
he

al
th

y 
sn

ac
ks

 &
 p

la
n 

a 
m

en
u,

 b
i-m

on
th

ly
 fo

llo
w

-u
p 

se
ss

io
ns

• C
on

tro
l g

ro
up

: 2
.5

-h
ou

r g
ro

up
 e

du
ca

tio
n 

on
ly

7 
se

ss
io

ns
, h

el
d 

m
on

th
ly

 d
ur

at
io

n 
no

t 
re

po
rte

d
• W

ha
t i

s d
ia

be
te

s m
el

lit
us

 &
 h

ow
 is

 it
 tr

ea
te

d?
 (I

ss
ue

 
of

 e
du

ca
tio

n 
m

at
er

ia
ls

)
• B

al
an

ci
ng

 th
e 

m
ea

ls
 fo

r h
ea

lth
: D

ie
ta

ry
 g

ui
de

lin
es

• B
al

an
ci

ng
 th

e 
po

rti
on

s
• I

m
pr

ov
in

g 
in

ta
ke

 o
f v

eg
et

ab
le

s, 
fr

ui
ts

 a
nd

 le
gu

m
es

Pl
an

ni
ng

 m
ea

ls
 o

n 
a 

tig
ht

 b
ud

ge
t

• P
re

ve
nt

in
g 

co
m

pl
ic

at
io

ns
 a

nd
 im

pr
ov

in
g 

qu
al

ity
 

of
 li

fe
• S

um
m

ar
y 

an
d 

ev
al

ua
tio

n



155

JNHA  - Volume 27, Number 2, 2023

activities were taste testing (n=19) (31-33, 36, 37, 40, 41, 44, 
46-48, 52-55, 59, 62, 63, 69), viewing a cooking demonstration 
(n=13) (32, 39, 41, 43, 46, 50-53, 57, 60, 66, 67), the act of 
cooking (n= 11) (31, 32, 35, 42, 44, 45, 49, 57, 64, 65, 68), 
and sharing the meal or eating (n=5) (36, 42, 49, 64, 65). Few 
programs reported using videos (n=6) (31, 34, 41, 47, 55, 68) 
or visual aids like PowerPoint slides or posters (n=7) (34, 46, 
48, 53, 59, 68) to deliver information. Only two programs had 
an online component to provide additional information for 
participants (32, 35).  

Theoretical framework 

Of the 39 included articles, 18 studies used a behavioural 
theory to guide the development and implementation of 
program activities (31, 32, 34, 37, 40-42, 46, 49, 52, 54, 58-62, 
64, 65). Theories underpinning programs varied, with some 
combining elements from two theories. The most commonly 
used theory was Social Cognitive Theory (n=8) followed by 
Self-Efficacy Theory (n=3) and Social Marketing Theory (n=2) 
(Table S1).  

Stakeholder engagement

Ten programs reported meeting with stakeholders, who were 
primarily end-users such as older adults, to determine their 
needs before designing the program (31, 33, 40, 41, 43, 52, 55, 
59, 62, 67). 4 of 10 programs were targeting older adults (Table 
1). The most common method of engagement was via focus 
groups. 

Programs outcomes 

Dietary outcomes

There were five categories of reported dietary outcomes; 
(i) Dietary behaviours (n=12) (31, 34, 35, 38, 41, 45, 46, 
48, 51, 57, 60, 65), (ii) Overall dietary intake (n=12) (32, 
38-40, 42, 44, 47, 52, 56, 61, 62, 66), (iii) Fruit and vegetable 
intake (n=6) (33, 36, 37, 41, 43, 50), (iv) Malnutrition (n=6) 
(40, 51, 54, 55, 64, 67) and (v) other specific nutrient/food 
based outcome such as protein (63), calcium (68), salt (58), 
whole grain (59), adherence to the Mediterranean diet (53), 
and functional food (48). Malnutrition was measured only in 
the programs that specifically targeted older adults (n=6). The 
most common assessment tools were 3-day food records (n=5) 
and 24-hour food recall (n=4). Most programs (n=32) showed 
improvement in the dietary outcomes assessed, however 6 
reported no change.

Non-dietary outcomes

Non-dietary outcomes varied widely and included 
behavioural measures such as knowledge, attitudes, beliefs, 
practice, self-efficacy and physiological measures such as lipid 
profile, blood pressure, physical activity, and cognitive status. 

The most common non-dietary assessments used included 
anthropometric measures (n=15), knowledge (n=12) for 
example knowledge about whole grain and diabetes treatment 
regimen, and blood markers, with the most common biomarker 
collected being Triglycerides (n=9).

Further details on study outcomes are presented in Table S2. 

Discussion 

The aim of this review was to synthesise existing published 
literature in relation to culinary nutrition education programs 
that are aimed at improving the health and wellbeing of 
community-dwelling older adults. A total of 39 studies were 
identified and included in the review. 

Of the included programs, 15 did not specifically target 
older adults and there were large variations in the reported 
culinary nutrition education programs. Examples of variations 
included the number, frequency and duration of sessions, 
session topics, group sizes, interactive format (i.e. viewing 
recipe demonstration or tasting food), providing companionship 
and sharing meals. Most programs measured outcomes pre-and 
post-program. Longer term outcomes at 2- or 3-years post-
program were only reported by few studies (49, 52, 67).

Programs based on a behaviour change theory showed 
positive changes in dietary outcomes. This aligns with 
previous findings in the literature that showed favourable 
behaviour change using a theoretical framework to design 
health promotion programs (21, 25). Furthermore, findings 
showed that some study teams engaged with end-users as 
co-researchers, either through the conducting of focus 
groups with end users prior the program, and/or conducting 
of continuous evaluation during program to identify and 
ensure programs met their population needs. For example, 
the Evergreen Action program had an older adults’ advisory 
group, who reported that in their particular population, older 
men faced difficulties with cooking. In response to feedback, 
the team designed additional workshops focused on men called 
“Men can Cook” (67). These workshops helped participants 
to improve their confidence in cooking and finding healthy 
food alternatives (70). Engaging stakeholders and end-users 
in the design of programs can play a significant role in its 
effectiveness. Culinary nutrition education and cooking classes 
are more likely to succeed if they first identify participant needs 
and involve them in the design process (25, 71), as this ensures 
the program is relevant and beneficial for the stakeholders (72). 

Programs tended to focus on country-specific dietary 
guidelines for older adults. Despite the Mediterranean diet 
being promoted for specific disease populations, there were 
no interventions that promoted one specific dietary approach 
over another for the general older population. Surprisingly, 
most programs were face-to-face only and did not offer online 
components or delivery except three programs (32, 35, 38). 
The program that used telehealth classes in some sites showed 
that there were no significant differences in outcomes between 
the face-to-face and telehealth delivery modes. Online and 
telehealth programs can be effective in older adults to promote 
health and can be beneficial for delivery with impacts such as 
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covid (73-75). Given many programs encouraged eating a meal 
together, this may be why programs tended to be face-to-face. 
With telehealth or online technologies consuming a meal may 
still be achieved however has not yet been tested and explored 
as would also require use of technology and owning of devices 
which may be more limited in older adults than when compared 
with younger population groups (76). However, studies on older 
adults during COVID have shown that older adults are online, 
and they found online programs helpful (75). Online culinary 
nutrition programs will show recipes demonstrations and reach 
older adults who would not usually go to these programs due 
to some limitations and could include a virtual socialising 
group. Future programs might consider remote delivery or 
going online after the spread of global pandemic COVID-19. 
Reported studies were conducted before COVID-19. 

Although visual aids (e.g. videos, handouts) are widely 
available and commonly used tools to deliver cooking 
demonstrations, few studies reported using them or reporting 
their use. Whole Grain nutrition education program provided 
some evidence on the benefit of using visuals to maintain 
active engagement with content. This program had two delivery 
modes, PowerPoints slides (sites=13) and non-PowerPoint 
slides (sites=12), reported that while all participants showed 
improvement in knowledge acquisition, participants who joined 
PowerPoint-based classes had significantly higher knowledge 
scores than participants in the non-PowerPoint-based classes 
(59). The decision to use the PowerPoint slides was based on 
older adults’ preference from a needs assessment conducted 
before designing the program. All participants from both 
delivery modes showed a significant increase in frequencies 
of eating whole-grain foods. Collectively visual aids help to 
reinforce health information especially in people with low 
literacy, leading to better comprehension, adherence, and 
outcomes (77). 

This review identified the absence of online programs that 
offer flexibility compared to face-to-face programs. Reported 
face-to-face programs were limited by class size, specific 
geographic location, time, and inclusion criteria such as 
ethnicity or church membership. These limitations may have 
existed for a variety of reasons such as limited resources, 
limited budget, and cost of foods. Online programs, on the other 
hand, reach a larger number of participants with lower cost. 
They can provide an opportunity for participation for vulnerable 
older adults and others who might be restricted from attending 
face-to-face programs due to location, transportation restrictions 
or health status. Online programs also can provide unlimited 
access to evidence-based content giving older adults a reliable 
and practical source of information. Access to evidence-based 
content is especially important as research has shown that many 
older adults were confused by changing and mixed messages 
in public nutrition campaigns which made them question the 
credibility of food messages (78). Our findings show a need to 
develop online culinary nutrition education programs targeting 
older adults considering the COVID-19 pandemic. Such a 
program will provide a nutrition knowledge base for preparing 
meals at home and maintaining healthy eating patterns. This 
scoping review can inform researchers and identify implications 
for practice to maintain health for older adults. 

Although this study provided an in-depth review of the 
literature on culinary nutrition education programs for older 
adults, this study has some limitations. It only included papers 
that were published in peer-reviewed journals, and was limited 
to English language, excluding any articles that may be 
relevant that do not meet these specific criteria. As this was a 
scoping review, a quality assessment of included papers was 
not conducted, so no evaluation on the quality of the included 
articles can be made. Information about the programs was 
inconsistently reported; this was a particular issue in regard to 
the structure of education topics included in the programs. 

Strengths of this review include an extensive search 
conducted in five electronic bibliographic databases, ensuring 
a broad search of the literature. Search terms included were 
comprehensive, and there was no time limit applied capturing 
programs available in the literature. 

Conclusion 

Culinary nutrition education programs may provide an 
optimal environment to improve the dietary habits and health of 
older adults. Despite this, very few programs have intentionally 
designed for older adults. This review provides a summary 
to inform researchers and policy makers on current culinary 
nutrition programs for older adults. Further research assessing 
the quality and effectiveness of cooking and nutrition programs 
is needed. In the light of the COVID-19 pandemic, it appears 
that very few online-only programs exist, indicating a need for 
new online programs to be designed for older adults.   
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