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Resumo

Objetivos

Avaliar e caracterizar o estado nutricional de um grupo de idosos, avaliar a hidratacao, motivar
para uma alimentacao saudavel e elaborar propostas para ementas.

Métodos

Foram avaliados 26 idosos do Lar D? Barbara Tavares da Silva. A avaliacdo do estado nutricional
efetuou-se através do indice de Massa Corporal, a partir da equacdo que utiliza o peso e altura, e
do questionario Mini Nutrition Assessment. A hidratacao efetuou-se através da prega cutanea. A
motivacao para habitos alimentares saudaveis foi feita individualmente. Quanto a elaboracao de
ementas, as da instituicdo foram avaliadas através do método de avaliacdo qualitativa de
ementas (AQE), e na elaboracao das propostas para ementas foram tidos em especial atencao os
itens menos cumpridos pelas ementas vigentes na altura.

Resultados

Os resultados obtidos indicam que 7,69% dos idosos se encontram desnutridos, 34,62% estao em
risco de desnutricao, outros 34,62% estao nutridos e os restantes 23,08% sao obesos segundo o
IMC. Através do Mini Nutritional Assessment os dados obtidos sao: 7,69% desnutridos, 53.85% em
risco de desnutricao e 38,46% estao bem nutridos. Em média, a pontuacao obtida foi de 22
pontos, indicando que de forma geral a populacao se encontra em risco de desnutricao.

Quanto a hidratacao, 46,15% da amostra apresentam sinais de desidratacao.
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Abstract

Objective

Assess and characterize the nutritional status of a group of elderly, assess hydration state,
encourage healthy eating and develop proposals for menus.

Methods

A group of 26 elderly of both genders from Lar D? Barbara Tavares da Silva were evaluated. Their
nutritional status was assessed through Body Mass Index, and Mini Nutritional Assessment
Questionnaire. Hydration was made with a skin fold. Motivation for healthy eating was done
individually.

Menus were evaluated by the "AQE" the Portuguese method to evaluate food menus. In order to
prepare new menus, items less fulfilled in the old menus were observed.

Results

The results obtained by using the Body Mass Index indicate that 7.69% of the elderly are
malnourished, 34,62% are at risk of malnutrition, others 34,62% are nourished and the remaining
23.08% are obese. With the Mini Nutritional Assessment questionnaire results are: 7,69%
malnourished, 53,85% at risk of malnutrition and 38,46% are well nourished. On average, the
score was 22 points, indicating that overall the population is at risk of malnutrition.

For hydration, 46,15% of the population show signs of dehydration.
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