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WHO – HEALTH 2020 - FAO 

Ensuring the wider availability of minimally

processed foods through short supply chains

has the potential to contribute significantly to 

creating healthy and sustainable food systems.

WHO –Food and Nutrition Action Plan 2015 –

2020

OBJECTIVE 2  - To Promote the life long 

benefits of a healthy diet, ..Adopt tools and 

strategies to address the special nutrition 

needs of vulnerable groups, including older 

people…

The concluding remarks of “The role of 

nutrition in active and healthy ageing” by JRC

state that the way  to ensure proper nutrition 

in older people is to maximise their intake of 

essential vitamins, minerals and bioactive 

compounds from natural food sources. 



The malnutrition of 
institutionalized 
and fragile 
elderly in Italy

2° challenge



“Multidimensional investigation of catering 

services for senior citizens in the region Friuli 

Venezia Giulia” 

The survey investigated: 

1. the general context of structures

2. the organizational characteristics of 

catering services 

3. personal services 

4. dietary conditions 

5. the quality of food supplies 

6. and hygienic food safety
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Average provisions grams per week/residents protein from fish, meat, 

cheese, egg, cured meat (LARN 172g)
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FAT  %

reference values

FAT %

(INRAN)

PAV

( <  5)

mixed frozen meat  beef / pork 45,5 - 10,8

minced beef 15,12 14,02 1,44

Hamburger 40,07 14,02 7,802

Hamburger beef 49,9 14,02 7,578

minced beef 51,3 14,02 5,41

Wurstel 25,49 17,2 9,47

Wurstel 22,41 17,2 5,36

chicken breast 3,07 6,63 0,31

Chicken nuggets 22,10 18,04 14,34

analytical results: FAT CONTENT – OXIDATION INDEX



The concluding remarks of “Multidimensional 

investigation of catering services for senior 

citizens in the region Friuli Venezia Giulia” 

state that:

• The sum of the polyphenols potentially

assumable with meals, per individual,

hardly reaches 150 - 200 mg / day

• This type of nutrition, while satisfying

energy needs, is not sufficiently useful to

protect the elderly from oxidative stress



development of the 

Nutrient Analysis Critical Control Points process in 

welfare canteen



1. The measure of prevention of damage to nutrients coincides with the indications for 

food safety reported among the prerequisite programs in the “Manual of correct 

operating practices for collective catering” compiled by Angem and Legacoop and 

approved by the Ministry of Health.

2. State – Regions Agreement, “Assessment of national criticalities in nutrition and 

intervention strategies 2016 – 2019”….promoting and encouraging the adoption of the 

NACCP process in local prevention structures to promote food and nutrition policies …

Ministry of Health



1
• receiving

2
• storage

3

• preparation -
cooking

4
• distribution

1 conduct a hazards analysis

2 determine the Critical Control Points

3 establish critical limits

4 establish monitoring procedures

5 establish corrective actions

6 establish verification procedures

7 establish record-keeeping and 
documentation procedures

HACCP NACCP

physical, chemical

or biological hazard

loss of nutrients in 

the supply chain

Main steps

Good Nutritional Practices



NACCPNACCP HACCPHACCP

NACCPNACCP NACCPNACCP

Nutritional quality

Energy 

Product control

Food additiviesContaminant

Nutritional value

Hygienic quality

Sensory quality

Product control

Panel test

Tecnological and 
commercial quality

Maintenance

Legal Easy to use

Value for money

Total quality

management 

and effectiveness

procedures
• CCP

• Critical limits

• Monitoring CCP

• Corrective actions

• Applying the system

Finances

Raw Materials

Human Resources
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monitoring the antiradical power of the meals served to residents 

defining the production program of the 4 main flow process steps

adequacy of production premises

appropriate instrumental equipment

workload

professional qualifications of the workforce

nutritional training

new criteria introduced into public tenders to guarantee the total 
nutritional quality of meals



CRITERIA: defining the production program of the 4 main steps

step 3 cooking - hot holding DINNER
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Application of the 

Nutrient Analysis Critical Control Points process in 

catering canteens
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Table 1.1 – People of 3 years of age and over: eating
habits and age group– LUNCH

Pranzo
in casa

Pranzo
in mensa

Pranzo
al ristorante
o trattoria

Pranzo
in un bar

Pranzo
sul posto di lavoro

Home Catering 
services

Restraurant Bar work place



new  procedure to provide the 

service Level of Essential 

Assistance F6: 

Consultarci for the 

Procurement Procedure to 

catering services (CPP) 

provided by the National 

Health System



The flow chart of LEA F6: 

Consultancy for the 

procurement procedure to 

catering services
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