
•  Up to 70% of cancer patients experience taste changes during treatment.1

•  Sensory alterations have a negative impact on nutritional status and  
lead to greater weight loss.2

•  Taste changes can contribute to malnutrition, an important predictor 
of morbidity, mortality, treatment response and toxicity in cancer.3

TASTE CAN CHANGE 
OUTCOMES SHOULDN’T

Fortimel Compact Protein is a food for special medical purposes for the dietary management of disease related 
malnutrition. Must be used under medical supervision.

1. Spotten et al. 2017 Subjective and objective taste and smell changes in cancer. Annals of Oncology 28: 969–984, 2017. 
2. Brisbois et al. Characterization of Chemosensory Alterations in Advanced Cancer Reveals Specific Chemosensory 
Phenotypes Impacting Dietary Intake and Quality of Life. Journal of Pain and Symptom Management Volume 41, Issue 
4, April 2011, 673-683. 3. Boltong A, Keast R, Aranda S. Experiences and consequences of altered taste, flavour and food 
hedonics during chemotherapy treatment. Support Care Cancer 2012; 20(11): 2765–2774. 
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INTRODUCING 
NEW SENSATIONAL FLAVOURS 
COMPACT PROTEIN RANGE

Nutricia launches New Fortimel Compact 

Protein sensational flavours including  

Cool Cucumber Lime and Cool Coconut  

flavours, developed in partnership with 

oncology patients. 

1. TRP Ion Channel Function in Sensory Transduction and Cellular Signaling Cascades Book.

Cool Cucumber Lime Flavour Cool Coconut Flavour

Contain specific menthol derivatives, which can activate the trigeminal nerve.1 The Cool sensational flavors are particularly 
well-suited to patients who have a bad taste in their mouth, as menthol derivativesgive a “fresh” taste. 

Fortimel Compact Protein is a food for special medical purposes for the dietary management of disease related malnutrition. Must be used under medical supervision.



Cool Red Fruits

5 SENSATIONAL  
FLAVOURS 

Cool CoconutCool Cucumber Lime  Hot Tropical Ginger Neutral

1. TRP Ion Channel Function in Sensory Transduction and Cellular Signaling Cascades Book.
2.  Tominaga M. (2005). Molecular mechanisms of trigeminal nociception and sensation of pungency.  

Chemical senses, 30 Suppl 1, i191–i192.

Contain specific menthol derivatives, which can activate the trigeminal nerve.1 
The Cool sensational flavors are particularly well-suited to patients who have a bad taste in their 

mouth, as menthol derivatives give a “fresh” taste.

Contains derivatives of hot 
chili pepper, which can also 

activate the trigeminal nerve.2 
This flavor is particularly 

well-suited for patients who 
find that everything is bland 

or tasteless, as the hot pepper 
and ginger flavors add interest 

via a “warm” taste. 

Designed without additional 
sensory stimuli. It is particularly 
well-suited for patients who are 
hypersensitive to taste or smell 
and for patients with a metallic 

taste in the mouth.

Fortimel Compact Protein is a food for special medical purposes for the dietary management of disease related malnutrition. Must be used under medical supervision.



•  Due to the impact of cancer and its treatment, it is  
frequently a challenge for patients undergoing treatment 
to fulfil their nutritional needs and maintain an adequate 
nutritional status.1 

•  Patients with cancer can have a negative energy and  
protein balance because of the combined effects of  
reduced food intake and metabolic derangements and 
therefore require high energy and protein intakes to 
compensate for these needs.1,2

•  The European Society of Clinical Nutrition and Metabolism 
(ESPEN) and The European Society of Medical Oncology 
(ESMO) recommend high energy and protein intakes for 
cancer patients with or at risk of cancer related malnutrition 
and cachexia.1,2 
 

•  When food intake through normal diet is insufficient to  
meet the nutritional needs of cancer patients, oral nutritional 
supplements can be provided (in conjunction with dietary 
counselling) to improve nutritional intake.1,2

NUTRITIONAL RECOMMENDATIONS 
FOR PATIENTS WITH CANCER

    • Energy intakes of 25-30kcal/kg/d 

• Protein intakes of 1-1,5 g/kg/d

‘ESMO & ESPEN 
recommend 

medical nutrition  
in cancer care’

1. Arends et al. 2017 Clin Nut 36(1) :11-48
2. Arends et al. 2021 ESMO Open 6(3):100092



WE WORK SIDE BY SIDE WITH PATIENTS, TO PROVIDE 
SENSORY TAILORED NUTRITIONAL SOLUTIONS

Through a sensory study, we worked with cancer patients to address their changing needs and specific taste 
profiles, developing and validating new flavours that are part of the range of Fortimel Compact Protein.

51 adult cancer patients, from 5 different countries, with various cancer types undergoing different treatments 
were included in the study. Among those patients, 20 were presenting taste and/or smell alterations.

AT NUTRICIA RESEARCH WE ARE PIONEERS  
IN SPECIALISED NUTRITION IN ONCOLOGY

Type of cancer Sensory alterationsType of treatment

39%
of patients suffer from  

sensory alterations

100%
of patients were undergoing  

cancer treatment

Various cancer types
were included to represent  

cancer patient diversity 

61%
16%

6%

17%

 No alterations
 Only taste alterations
 Only smell alterations
 Both taste and smell alterationsBr
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During a blind sip study, 
patients who joined the 
study have validated 
the two new flavours by 
assessing their overall 
liking and answering 
questions about sensory 
characteristics of the 
two  new flavours. 

AT NUTRICIA WE DID IT AGAIN!  
BECAUSE VARIETY MATTERS, WE HAVE DEVELOPED 
TWO NEW SENSATIONAL FLAVOURS

Cool Cucumber Lime has 
been designed to provide 
flavour variety to cancer 

patients with its unique flavour 
profile and its cool taste and 

support them throughout 
their journey.

Cool CoconutCool Cucumber Lime

63%  
of the patients who  

joined the study liked  
Cool Cucumber Lime 

flavour.

80% 
of the patients who  

joined the study liked  
Cool Coconut flavour.

65% 
of the patients 

who struggled with 
sensory alterations 

liked Cool Cucumber 
Lime flavor.

73% 
of patients found 
the Cool Coconut  
flavour refreshing.

80% 
of the patients 

who struggled with 
sensory alterations liked  

Cool Coconut  
flavour.

Data on file: Sensory study 2021

Fortimel Compact Protein is a food for special medical purposes for the dietary management of disease related malnutrition. Must be used under medical supervision.



COMPACTED 
VOLUME

• 125ml Low volume
• 18g Protein

• 300kcal

EXTENDED  
RANGE  

• 2 new additions to 
the Fortimel Compact  

Protein range

SUPPORT
AND CARE  

• Medical nutrition 
solutions tailored  

with cancer patients 
in mind

SENSATIONAL  
TASTE PROFILE

FULL OF SENSATIONAL SCIENCE 

Cool CoconutCool Cucumber Lime

Fortimel Compact Protein is a food for special medical purposes for the dietary management of disease related malnutrition. Must be used under medical supervision.



A SENSATIONAL NEW RANGE  
PATIENTS LIKED1,2

68%
Hot Tropical Ginger

70%
Neutral

84%
Cool Red Fruits

80%
Cool Coconut

63%
Cool Cucumber Lime

1. De Haan et al. 2021 Support Care Cancer, 29(1):5691-5699.
2. Data on file: Sensory Study 2021. 

Cool Red Fruits Cool CoconutCool Cucumber Lime  Hot Tropical Ginger Neutral

Fortimel Compact Protein is a food for special medical purposes for the dietary management of disease related malnutrition. Must be used under medical supervision.


