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ABSTRACT

Background: Filtered food is a food transition from solid to liquid. It is
usually consumed by patients who have difficulty in chewing and take longer
time to eat. The longer waiting time may affect the quality of food. The
purpose of this study was to determine the effect of food temperature and
waiting time on dietary protein content in filtered food at hospital.

Subjects and Method: This was a cross sectional study conducted at Dr.
Saiful Anwar Hospital, Malang, East Java, from February to March 2017. A
total of 60 filtered food samples prepare by hospital dietary unit were selected
for this study. The dependent variable was protein content. The independent
variables were food temperature and waiting time. Waiting time was
measured by stopwatch from the time food is place in the container and time
consumed by patients. Protein content was measured by Lowry method. Food
temperature was measured by thermometer. Data were analyzed using
multiple linear regression.

Results: Dietary protein content decreased with increasing food temperature
(b = -0.04; p = 0.036) and longer waiting time (b = -3.47; p = 0.001).
Kesimpulan: Dietary protein content decreases with increasing food
temperature and longer waiting time.
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