Nutrition as a Foundation

for Quality of Life and

Cognitive Health in Senior
Living Communities

Executive Summary

At NEXDINE, we believe dining in senior living
communities should do more than meet daily needs.
It should actively support health, independence, and
dignity at every stage of aging.

As senior living communities care for residents with
longer lifespans and higher acuity, nutrition has
emerged as one of the most powerful, yet
underutilized, tools to improve quality of life and
support cognitive function. This \¥hite Paper
examines how tailored, evidence-based nutrition
programs delivered through senior living dining
services can meaningfully enhance resident
wellbeing while supporting operational and financial
stability for communities.

Grounded in peer-reviewed research and industry
data, the findings demonstrate that when nutrition is
personalized, thoughtfully executed, and
consistently delivered, dining becomes a clinical,
emotional, and experiential asset.
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Nutrition and Quality of Life in Senior Living

Nutrition plays a central role in how residents feel,
function, and engage each day. Studies consistently
show that malnutrition and undernutrition remain
common in senior populations, even within residential
communities, and are associated with increased frailty,
falls, hospitalizations, and diminished quality of life.

Research published in clinical nutrition and gerontology
journals shows that seniors who receive nutritionally
adequate, well-balanced meals experience
improvements in physical strength, mobility, and overall
wellbeing. Adequate protein intake, sufficient calories,
and micronutrient balance are linked to better muscle
maintenance, immune function, and daily energy levels.

When meals are appealing, familiar, and culturally
appropriate, residents are more likely to eat
consistently, maintain weight, and remain socially
engaged. Dining becomes a daily anchor for routine,
connection, and enjoyment.

Nutrition and Cognitive Function
Emerging evidence highlights the strong connection

between diet quality and cognitive health in older adults.

Multiple longitudinal studies have shown that dietary
patterns rich in fruits, vegetables, whole grains, lean
proteins, and healthy fats are associated with slower
cognitive decline and reduced risk of dementia. Diets
such as the Mediterranean and MIND patterns have
been linked to improved memory, attention, and
executive function in aging populations.
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Specific nutrients, including omega-3 fatty acids, B
vitamins, antioxidants, and adequate hydration, play a
role in brain health, neurotransmitter function, and
inflammation reduction. Conversely, diets high in ultra-
processed foods and added sugars are associated with
poorer cognitive outcomes.

In senior living settings, tailored menus that align with
cognitive-supportive dietary patterns can help preserve
mental function, support orientation, and enhance
residents’ ability to participate in daily life.

The Impact of Tailored Nutrition Programs
Standardized menus often fail to address the diverse
medical, functional, and cognitive needs of senior living
residents. Tailored nutrition programs are designed to
meet residents where they are, adapting to individual
needs and changes over time.

The Role of Dining Services Providers with Clinical

Nutrition Expertise

Senior living communities benefit most when dining
» Personalized nutrition assessments services are delivered by partners with embedded

o Texture-modified and fortified meals clinical nutrition and wellness expertise.

WSS SETEITE] Eer @ Clgay A provider with registered dietitians and senior-focused

+ Menus designed to support heart culinary teams can translate clinical guidelines into
health, brain health, and metabolic meals residents actually want to eat. Nutrition standards
stability are operationalized through menu development,

procurement, culinary training, and ongoing

» Consistent hydration strategies performance monitoring,

» Flexibility to accommodate

preferences, traditions, and cultural This integration ensures consistency across meals while
allowing flexibility at the resident level. Dining becomes
a coordinated part of the care ecosystem rather than a
separate operational function.

expectations

Communities that implement individualized nutrition
approaches report improved meal consumption, fewer
nutrition-related health complications, and higher
resident satisfaction.
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Benefits for Communities and Operators

Tailored nutrition programs support outcomes that Strategic Conclusion

matter to operators, residents, and families.
Nutrition is one of the few daily interventions that
touches every resident, every day.

Senior living communities that partner with dining
service providers like NEXDINE, who combine

» Improved strength, energy. and culinary excellence with clinical nutrition expertise
functional independence and a hospitality-driven mindset, are better
« Enhanced cognitive engagement equipped to improve residents' quality of life,

support cognitive health, and meet the rising

and mood . o
expectations of families and stakeholders.

« Greater enjoyment of daily life and

social interaction The future of senior living depends not only on care
models and amenities, but on how well communities
nourish the people they serve. When nutrition is
intentional, personalized, and human-centered,
dining becomes a cornerstone of healthy aging.

« Reduced risk of weight loss, falls,

and nutrition-related Written by:
Crystal Wright
VP, Brand Marketing,

NEXDINE Hospitality

hospitalizations

« Stronger family confidence and
satisfaction

» Differentiation in a competitive
senior living market

« Support for longer length of stay
and stable occupancy

Sources:

Clinical Nutrition
https:.//www.sciencedirect.com/science/article/pii/S0261561416301075

By elevating dining from a basic service to a

health-focused experience, communities reinforce Smith et al. PLoS ONE
trust and value at every touchpoint. https.//journals.plos.org/plosone/article?id=10.1371/journal.pone.0002856

Simmons et al,, Journal of the American Medical Directors Association
https.//www jamda.com/article/S1525-8610(18)30026-6/fulltext

Centers for Disease Control and Prevention (CDC)
https.//www.cdc.gov/chronicdisease/about/index.htm

National Investment Center for Seniors Housing & Care (NIC)
https.//www.nic.org/insights/senior-housing-resident-experience/
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