
Methods:
We used data from the 1999/2007 surveys of the Taiwan
Longitudinal Study on Aging (TLSA). In the 1999 survey
questions of a nutritional assessment inquired about appetite,
changes in amount of food ingestion, avoiding certain food
and reduced food ingestion due to digestive problems were our
choice of analysis. Their relations with respondents’ fall
experiences in the past one year inquired in the 1999 and
2007 survey were examined by �2 test and multivariable
logistic regressions.
Results:
4,440 respondents aged 50 and older were included from the
1999 survey data, and deaths and lost to follow-up left 3,778 in
2007 survey. �2 test revealed that poor appetite, food
avoidance and changes in amount of food ingestion were
related to fall experiences in both years (p < 0.05). After
adjusting for gender, age, educational level, marriage, activities
of daily living, exercise, comorbidities and urinary incon-
tinence, only poor appetite is associated with fall experiences in
both years (in 1999 odd ratio, OR.: 1.36, 95% confidence
interval, CI.: 1.10-1.69; in 2007 OR: 1.40, 95% CI.: 1.08-1.82).
Conclusions:
Our findings imply that poor appetite could predict the long-
term risk of falls among middle-aged and older adults. Future
research could focus on how appetite relates to fall through
geriatric syndromes.
Key messages:
� Poor appetite could predict long-term risk of falls among

middle-aged and older adults.
� We used surveys of Taiwan Longitudinal Study on Aging

(TLSA) to confirm this argument.
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Surveys (2015 – 2018) carried out by the local health agency of
Trieste (LHATs) in a collective catering (CC) sample
(nurseries, schools, university, hospitals, nursing homes,
workplaces), with a total production of 20% of the meals
served daily in the area, have shown some critical conditions.
In some CC the following has been observed: noncompliance
of food supply quality and quantity, loss of up to 80% of
antiradicalic power (ARP) and poliphenol content of several
vegetable dishes, increase of more than 50% of oxidized
compounds in some fish and homogenized meat dishes, as
demonstrated by the University of Trieste. This represents a
triple burden for the community: consumption of non-
protective meals from oxidative stress; fraud of product
quality/quantity (equal to 2-4% of contract value); and failure
of the challenges of Sustainable Development Goals (SDGs). It
is also a serious problem for institutionalized and hospitalized
people as, according to the literature, the prevalence of the risk
of malnutrition in patients exceeds 50% and 25% respectively.
In view of these findings, LHATs has developed recommenda-
tions and tools to improve the control capability of organiza-
tions that outsource the CC. These recommendations take into
consideration: analysis of item costs, merceological food value,
working conditions, and integrate the indications of the
Ministry of Health for CC that provide: adoption of dietary
guidelines, Nutrient Analysis Critical Control Points (NACCP)
process and updated food composition. Tools recommended
by LHATs permit monitoring and control food supply quality-
quantity, NACCP process, ARP and other markers to detect
the nutritional value of meals. The key process to developing
actions to better apply food and nutrition policies and to
contribute to SDGs in strategic local CC is the ability of the
public health to analyze its context in a systemic view to

innovative provision of improve sustainable healthy protective
nutrition for communities.
Key messages:
� Improve the strategic potential of collective catering to

ensure a protective, healthy, sustainable diet.
� Development of systemic approaches for the enhancement

of healthy and sustainable food for communities.

Which nutritional habits are most important for
cardiovascular health of Lithuanian men?
Donatas Austys

D Austys1, N Valeviciene2, R Stukas1

1Department of Public Health, Institute of Health Sciences, Faculty of
Medicine, Vilnius University, Vilnius, Lithuania
2Department of Radiology, Nuclear Medicine and Medical Physics, Institute
of Biomedical Sciences, Faculty of Medicine, Vilnius University, Vilnius,
Lithuania
Contact: donatas.austys@mf.vu.lt

Background:
Cardiovascular diseases (CVDs) are one of the main public
health issues in Lithuania and worldwide. Coronary artery and
many other cardiovascular diseases are associated with larger
depots of epicardial adipose tissue (EAT) which is suggested to
be an indicator and a possible target for their risk reduction.
CVDs develop a decade earlier in men than in women and
lifestyle differences are often highlighted as a possible cause.
Many uncertainties regarding benefits and harms of different
nutritional habits can be found in literature. As EAT
accumulation is associated with gender, risk of cardiovascular
diseases and nutrition, the aim of this study is to compare
nutritional habits of Lithuanian men according to the size of
their EAT depots.
Methods:
The sample consisted of 273 men aged 30 to 75 years with
various CVDs. Volume of EAT was measured using cardiac
magnetic resonance imaging. Its median was used to split the
sample into two groups (LV and HV, for lower and higher
EAT volume, respectively). Nutritional habits were assessed
using a questionnaire and compared between these groups.
Results:
Median EAT volume of the sample was 153.9(131.5-179.9)
cubic centimeters. Median age in LV and HV groups differed
and respectively was 52(42-58) and 57(51-64) years. Larger
part of HV group was diagnosed with dyslipidemia, metabolic
syndrome, hypertension, cardiomyopathy, coronary artery
disease or myocardial infarction. There was no significant
difference in distribution of respondents in LV and HV groups
by nutritional regimen, food selection criteria, salt intake,
cooking fats, consumption frequency of vegetables, fruits,
grain products, meat, fish and their products, milk and dairy
products, eggs, semi-finished products and food supplements.
Larger part of LV group indicated more frequent consumption
of sweets (odds ratio = 0.507).
Conclusions:
Minor differences in nutritional habits may exist between
groups of men with very different cardiovascular health.
Key messages:
� Minor differences in nutritional habits may exist between

groups of men with very different cardiovascular health.
� Despite the fact that type and amount of sweets were not

assessed, results of this study show that consumption of
sweets might not be as harmful as it is publicly presented.
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