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Bringing continued pleasure of eating until the last breath with Engay-Foods
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Dysphagia increases with aging Isamu Shibamoto
Signs and mechanisms of dysphagia, which can occur in anyone due to aging
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® Demonstration and tasting of Minako Tobisawa
Engay-foods developed uniquely in Japan
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“The appeal of Engay-foods to share with the world” 38 IR KBRx
Moderator and Mr. Yataro Matsuura

Former editor in chief, Kurashi no Techo

Yataro Matsuura
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® The importance of “oral intake of food”
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“The pleasures of orally consuming Engay-foods to the end”
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Former editor in chief, Doctor, Director of Pharmaceutical Safety and Environmental Health Bureau, Japan Bureau Chief,
Kurashi no Techo Tanashi Hospital Ministry of Health, Labour and Welfare Channel NewsAsia / Singapore

Yataro Matsuura Michio Maruyama Toshihiko Takeda Michiyo Ishida
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Organizer : Office of the World of Engay-foods Special Support : Foreign Press Center Japan Support : Ministry of Health, Labour and Welfare  Ministry of Foreign Affairs of Japan
Ministry of Agriculture, Forestry and Fisheries ~ Kyodo News Digital Co., Ltd. oishi kenko Inc.
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Contact information Office of the World of Engay-foods, Public relations (Yokoyama, Tohei) / B press@nutri.co.jp
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(http://www.shimotsuke.co.jp/select/engesyoku-world/engesyoku )

Dysphagia is difficulty in swallowing food properly due to aging or
disease.Engay-foods becomes necessary when swallowing becomes
difficult. Engay-foods evolved through over 20 years of research and
innovation by medical and nursing care professionals. It is perhaps
the culmination of Japanese hospitality to make something palatable,
which at first may not be.

Today, the introduction of Engay-foods, which is easy to swallow and
does not differ from normal food in appearance, taste and warmth is
progressing, mainly in hospitals and nursing facilities. Although
paste-like mixer foods and cut-up meals are offered in hospitals and
facilities, Engay-foods with further efforts to make them closer to the
appearance of ordinary meals are drawing attention.

( http://www.shimotsuke.co.jp/select/engesyoku-world/engesyoku )
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At the World Symposium on Engay-Foods, we will focus on the
pleasures of taking meals orally to the end by Engay-foods as one way
of extending a healthy life expectancy.

In Part 1, after learning about the increase of dysphagia with aging
and how Engay-foods leads to energy for living, we will see how they
are actually made and taste them. In Part 2, we will consider what the
oral intake of food means for Japanese people. In Part 3, we will hold
a round-table discussion, including the perspective of foreign media,
on what should be conveyed overseas about administering a policy of
oral intake of food in order to reduce the costs of social security,
people who become caregivers as the site of medical and nursing care
shifts to the home in the future, and doctors who understand the
importance of “nutritional therapy” in clinical practice.
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What is Japanese Engay-foods Supporting the Super Aging Society?
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Engay-foods is food designed for those who have trouble swallowing due to aging or various
medical conditions by adding thickeners or using gelatin to change the consistency. This
diet is unique and was developed in Japan by continuous research and creative solutions in
the medical care field. Engay-foods resembles regular foods in every aspect from the
appearance to taste and even the heat, and is now attracting attention for its "contribution

to increase the quality of life."

Presently, more and more people are suffering dysphagia or difficulty to swallow foods. The

number will increase as Japan enters the super aging society.

Japan enters the super aging society, which no other country has ever experienced. We think that
the Engay-foods that has evolved in Japan can provide a possible clue about foods for elderly people

as countries around the world have to deal with an aging population in the near future. Let's promote
Engay-foods or new WASHOKU (Japanese Cuisine) which shows a concrete example of Japanese

hospitality to the world!
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