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Coming to your senses: nutritional tools and advices for

cancer patients suffering from changes in smell and taste
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Introduction
 Two out of three cancer patients experience taste alterations, mostly due to treatment. Prevalence of smell alterations ranges from

5 to 75 percent. Smell and taste alterations vary in prevalence, duration and severity. Consequences are:
 Lower appetite and changed food preferences - inadequate food intake, weight loss > malnutrition
« Decreased eating enjoyment and distress - lower quality of life, difficulties with cooking, mood changes
« Patients and health care professionals find it hard to deal with changes in smell and taste in daily life, as not many practical tools

and advices for daily life are available.

Aim: develop a new menu for cancer patients suffering from smell and taste changes tailored to their needs and preferences

Methods Results — Taste and food preferences of patients
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Figure 2. Changes in taste perception as reported by the participants department of Hospltal Gelderse Vallei.

A better understanding of smell and taste dysfunction and practical tools and advices on nutrition for daily health care will enable health

care professionals to minimize impact of these changes. Multidisciplinary teams need to address the problems that cancer patients face.
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