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Highlights
* Nutrient and energy requirements for the elderly

* Dietary recommendations for the elderly

Abstract

An adequate intake of nutrients and energy can prevent or slow down the age-
related diseases in elderly. Both macronutrients and micronutrients can promote the body
function e.g., metabolic pathway, brain function, and the immune system. Food consumption
behavior influences some common diseases for older adults such as sarcopenia,
osteoporosis, and non-communicable diseases e.g., obesity, diabetes type 2, and
hyperlipidemia. In addition, good nutrition in the elderly could slow the age-related
dementia. The common dietary deficiencies in the elderly include protein, vitamins, and
minerals. This is because the physical functional limitations that influence the absorption of
nutrients and reduction of food intake. Therefore, choosing the suitable food could be one

approach to promote good nutritional status and health for the elderly.

Keywords : nutrition, nutrients, elderly
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