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ABSTRACT

This study was performed to test food preferences of the Korean elderly for Korean elderly menu development. The
elderly subjects preferred steamed rice cooked with 1.2 times water than that with 1.5 times water (p <0.001), whole rice
grain gruel than the gruel with ground grain (p <0.05) . Green tea powder gruels developed as a snack, there were no signi-
ficant differences in the preference of the elderly between gruel with different contents of green tea powder (2, 3, 4%) . The
preferences of the salt concentration of the soup were tested by using soybean sprout soup and soybean paste soup. The
elderly preferred 0.7 — 0.8% salted bean sprout soup and 7% soybean paste soup. The elderly preferred Kimchi cut in widths
of 1 — 2 cm than that in 0.5 cm. The elderly preferred sweeter grape jam (67% vs. 50% or 37% sugar content) and were not
concerned about chewing seeds. This result could be useful to develop menus for the elderly. (Korean J Community

Nutrition 11(1) : 98~107, 2006)
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Table 1. General characteristics of the subjects

Variables Frequency (%)

(n = 66)

Gender

Male 22 (33.3)

Female 44 (66.7)
Age

60—74 51 (82.3)

> =75 1 Q07.7)
Dental stotus

Artificial teeth 11 (16.6)

Denture, partial 24 (36.4)

Caries 4(61)

Missing teeth 8 (12.1)

None 3( 4.5)

Natural teeth 16 (24.3)
Chewing probiem

Yes 23 (34.8)

No 43 (65.2)
Swallow problem

Yes 6 (92

No 59 (90.8)
Disease

Diabetes 10 (15.1)

Hypertension 15 (22.7)

Arthritis 12 (18.2)

Others 5(7.6)

None 24 (36.4)

Table 2. Preference of different types of cooked rice by the el-
derly (n = 43)

1.2 times water 1.5 times water

wi/rice wt wifrice wt
Appearance 423 +0.14 3.25 £ 0.20 0.0002
Chewing 413 +0.15 395+ 0.16 NS
Swallow 3.95+0.14 395+ 0.16 NS
Overdll preference 433 £ 0.14 3.25+£0.16 <0.0001

Values are mean + SE (standard error)

p values means significantly different between grind rice gruel
and whole rice gruel by Student's t-test

NS: not significant



Table 3. Preference of different types of rice gruel by the elderly
(n=43)

WP - ol - AL QA - Al - 103

Table 5. Preference of different saft concentration of soybean
sprout soup by the elderly (n = 43)

Grind rice Whole rice [} Salt 0.6% Salt 0.7% Sait 0.8% P
Appearance 3.37 £ 0.16 408 £ 0.14 0.0017 Saity taste 227 £0.10° 3.12+0.12° 3.72 £ 0.12° <.0001
Chewing 454 +0.12 3.89 = 0.15 0.0007 Chewing and 2.90 + 0.15° 3.8 £ 0.15° 3.66 + 0.15° 0.0004
taste
Swallow 472 +£0.11 411 £0.13 0.0005
wa Overall 3.03+0.16° 4.00 % 0.16° 3.79 +0.15° <.0001
Overall preference  3.68 £ 0.18 423 £0.15 0.0224 preference

Values are mean * SE (standard error)

p values means significantly different between 1.2 times water
weight/rice weight rice and 1.5 times water weight/rice weight
rice by Student's t-test

Table 4. Preference of different types of green tea powder gruel
by the elderly (n = 46)

Values are mean =+ SE (standard ermor)

abc: Values with different superscript letters are significantly dif-
ferent among different salt content soybean sprout soup by Dun-
can's multiple range test

Table 6. Preference of different salt concentration of soybean
paste soup by the elderly (n = 46)

Greentea Greentea Greentea Soybean Soybean Soybean
2% 3% 4% paste 5% paste 6% paste 7%
Greenness 270 £0.12° 2.67 £ 0.09° 3.50 £ 0.13° <.0001  Color 224 £ 0.14° 283 +0.14° 3.39 £ 0.14° <.0001
Smell 248 £0.14° 278 £0.11° 3.54 £ 0.17° <.0001  Salty taste 1.85+0.12° 252 £0.12° 3.35+0.12° <.0001
Taste 263+0.13° 274+ 0.11° 328 £0.14° 0.0007  Overall taste 2.30 £ 0.15° 3.20 £ 0.12° 3.96 £ 0.18° <.0001
Overall 3.50£0.16 333+0.12 348018 NS Overall 2.50 = 0.16° 3.48 £0.13° 3.98 + 0.18° <.0001
preference preference

Values are mean + SE (standard error)

abc: Values with different superscript letters are significantly dif-
ferent among different green tea powder containing gruels by
Duncan's multiple range test

NS: not significant

F= 40840 ERT I =9 /)3Tt GoHos =
%cHp = 0.0017) (Table 3). /= @Eoﬂ nﬂfﬂ kA
SA8] AL F0] 454701 TAZ B & 3.89%, A
7= =78 3] 4L F9) 4,71%;%_ ERZ 2 =
S 411730 FA3] &L Fo| TR ZI S 9]3) 7]
=k #3vh aE AdekEel 711'5011 NoIME 3
2 F2 3684, BAZ B 2L 42370 ERE &
Ql Fo] feFoF T2 AxE BTHp =0.0224).

3) SARE
SRS SN A7) ulgg 2%, 3%, 4%= o
2 o 7|1ZEE v|ws] ke o, HAM AL i}

TNFE 2%E ¥ 3 3%E 9 e 989 &
ol% HolR| Yo} 4%5 Y F& Hao] Al ¢

93819tHp <.0001) (Table 4). ‘PH;J S} kol Q)
OWE 2%% ¥ %3 3%E 2 F& 797 Ao}

YO} 4% B FL YUHOR BT BT A= 3
Stk skt et ARl )5 Qo %
A7) G I A1 F molA sk
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A2EY %S 0.6%, 0.7%, 0.8%E B85 FUEF 3%
Foll digt 71228 otk gkl s o Aoy
3 14

=

4, HYstk 2 33, W ATk 530 Prlet

Values are mean + SE (standard error)

abc: Values with different superscript letters are significantly dif-
ferent among different salt content soybean sprout soup by Dun-
can’s multiple range test

e o, 0.6%] AF& 92 20| 2.28%, 0.7%9 £2FL
=0} 3.123, 0.8% A& Y2 Fo] 3.7280%
7L4 FrelEA xolE AT (p <.0001), 0.7% AZ& ¢
=9 d%7} 7P At 802kl -$H3tHTable 5).
I FUED 7 HodE wWe] A gl tisire
0.6%%] =l digt W=7} 7HF Wekoni(2.903), 0.7%
9} 0.8%9 =& 717} 3.684 7 3.66F % F T 749 &
o|F HolA| gt} AkARl 7|3 QINE 0.6%
& 3.03%0)1, 0.7%%} 0.8%2) =& 22 4,008 3.79
o2 0.6%2 Fo] %oz WYrHp<.0001).

5) NBNEF=

Al g8 Boj7bs 939 4& 5%, 6%, 7% &
23l 7|3 &5 vlwsideh. 3= %L 5%, 6%, 7%
2 Z5E fo3oz sty $F8dtp < .0001)
(Table 6). 4= Aol dia] ‘of-¢ YAy & 13

APt g 34, ¢ A & 5ACE Hriede
5%9] D=L 1.85%, 6%} Z& 2.527, 7% = 3.35
oz, 7% 8L ¥ F& /P e o Hr}
a5ic AlEAs} 7 HE TS oM E 5% & 2.3
Hoz wle Wty 6% Z2 3.203, 7% =& 3.96
Ho g =Ly} foAow Z71sl9tt(p < .0001). st
2l 7135 E 5%¢) =L 2504, 6%2] F 3483, 7%
o] 22 3982z, 7% AS ¥ 9 V|Exs)

wo
T
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Table 7. Preference of different sizes of Kimchi by the elderly
(n=43)

0.5cmwidth 1 cmwidth 2 cm width [}
Appearance 2.82 + 0.18° 3.68 = 0.16° 432 + 0.15° <.0001

Chewing 387 £0.17 395*+0.13 380013 NS
Overatl 335+ 0.16° 410 +£0.13" 4.21 +0.15° <.0001
preference

Values are mean + SE (standard error)

abc: Values in a row with different superscript letters are signifi-
cantly different among different Kimchi size by Duncan's multiple
range test

NS: not significant

Table 8. Preference of different sugar concentration of grape
jom" by the elderly (n = 46) B

Sugar 33%  Sugar 50%
3.50 £ 0.16 3.52 £0.13
3.07 £ 019 3.45+0.14
Chewingseed 2465*+0.2 285*0.18 3.02+0.19 NS
Taste with bread 3.15 £ 0.16 3.26 £ 0.15 3.67 £0.18 NS
Overall 3.09 £ 0.17° 3.54 + 0.14° 3.63 + 0.18° 0.0475

preference

1) Grape jam was made by using the whole grapes including skin
and seeds
Values are mean + SE (standard error)
abc: Values with different superscript letters are significantly dif-
ferent among different sugar contents by Duncan's multiple

range test
NS: not significant

Sugar 67% P
330019 NS
354019 NS

Color
Taste

E3%

6)d N

71x9) WHlE 05 cm, 1 cm, 2 cmE 24zt kA A4
BF-S u JFo) sl 7|35 05cm, 1 cm, 2 cm9 &
22 Fobsti(Table 7). F& =79 SlojxE Z7)ol ot
£ #o|Z o)A ggron), 1Al 7135 QloiME 05

cm® A& 335822 1 cm 271410 Y 2 cm F7)

( 4.217) ol vjal f2dog Wtk (p <.0001).

7 Iy

IS FTRA ] gt 48] vl&-g 33%, 50%, 67%
2 24 Azste] 7I35E v|waich dd x=H
74843 7%%_’——% FEAE o] g3t 33 2% HAgol

33%2} Agg WY& o] 47 brix, 50%2 ABE Y& A

°] 62 birx, 67%2] B%< ¥ 2°| 65 brixArh TEA
o] Az ot whyt 37 HE =7 QlojxE Adwhe] ool
MR oM Frlehe AgE BloY, BAECE
£ 28k FAUTH(Table 8). AHHERI 7|3 = M
33%2) ABE We AL 3.09%, 50%) AHS ¥ A
3547, 67% 28 ¥ AL 3.63H R H7e] U0l
Z7Vekol wel Z1E 5 o2gF STEITHD = 0.475). el

WE ZolA o Y3lore Ko sl ge] 7|55l
FEE A7l g E3e W dF-E AP S
%E}.

1z

3R oy 7] Q]lel QA BEEEoR Gojih=Y]
£3) g2 x3te} HEE A g HslE 2AEsme
FUo] HA3 AHE A7l ] vie- FL3}Dirrren
1994). 18y Yol7} Foll wet X|ote] F4 = &40]
Youpr] 4 &2 A7) g v|x JFEFo| ) HA
& 2P ¢ e B oz (Lee & Park 2001) 713 %
o g YT Fo3I} 8 At xA4E A
YA =19 7|5 T T 219 FH) e g gok
7] A% 712ZAE AAIEA

RS9 7|5 g gE AlFs] A8t W
o] g gelsl AFsRE #, dds dEA %l%‘
BoiE BEAEY £E-L 343 ol g 71zl ¥
AtHp <.0001). olgt A= June 5(1999) 2] A7
A% 10~20t, 30~40d, 50th] %] =7]o) gt 7|35
=E 8lwelgie o, 9y, 25 Al g 7jase] &
2Rl Zolg HolA| ¥ R} FY3ict

9] eoll it 7133.5?— Uoly 7] g3t} EAZ FA
Z3} ZobA 2 F& u|w3E o, AR B F9 V)
357 98 HYsdlp = 0.0224), & 47 oA
A5 A= SR} opd AL LQlof7] wjEef Yz &
o] A v¥- @M 7t gl BTk g3 »ost
2L 9 58 A3 A%E B3k g 2 )
A=) 7115— ZARHA 23815171 diEel, 2 xAE
9] 73T AP F71E AFgEo ok 3, Ut el T4
Ao ol E S Flo] NI F g FoF 4
zZ+gich,

E2AIEE o148 ol it 7|55 E HRIE W, &
2719 gl WE 713 %2 Ao|F HolA| dghe), o
£ 5xpRe] Mol go] AELE A o] Foha A
Zrahs AR YR 48 &2 ARZo] itk Aldew
LhrolA)7] B Zog welt) xldog sust Ex}t
HAFA 1%, 4%, %] =S 93 o, S9%E, &
ok, 3], AR AR Sol Faje) Hrieke) S eSS
S71IE e, A7 7o) B2 Uik 2alg EFAY
5.8%% AAEATHLee 5 2001b). ol2ist A= 33}
9] ko] VR Wolk 71357} 74 & gleme =it
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ARtz o g uo|7t E55 F47 u|Ze] 7)50] ZHAst
oA B 714 Z3 249 437 A8 B Rolls
1992). =19 vzl A% e Fotel wat & guto
A vjge) Az sl ®oloy @] ovier) v
o}A]7] wlFel Lyt AdRlel vls) HAY EA B o)
AtLee 5 2003). XJAEL FAAME AEHE 9
£ 7397 B2, A Al FREE G
7N = Q17] e w1E0] MEdke 7o
HAX F4& Algske Zol dasttta A7 xR0
71350 g =9 GRS HUls] Asl] RARE AAISE
et

FTHEFE 0.7%9 255 92 30] 7F A2t &
galsiovt, AHkARQl 715 5ellME 0.7%2] AFE 92 T
7} 0.8%2 A7 ¥e 39 AlE HolA gkon, &
AT A= 7% B3E ¥ Aol M Fohal 3H3t
gk 18y FUEIOIV BT BT o 5= 959 =
o dist ¥l g A Z3f lse] o 2 ExY & A
F3R=X ] gisiMe 71 Q77 JgEoiA oud 4%
9] T 7P xRIE0] AEehEA], T3 UF & o] =
o] A7 FA| 42 FFE viXEE A AR =
S g F JUTE JLuSo] HahsEolol & ZoT A}
g4

52717029 HulE 05 cm, 1 cm, 2 cmE 2R 7]
35E vwst Ax vUF 24 & 0.5 cm B]e] AX=
R71E Aeht 2717 drke o2 71350 WakeH, 1
cm BEE 2 cm A& WH|E 7HR AAE | AFegich

E AFoAs ARG vnl(@r) el digh 71EsE &

—
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1o & ofy St

Faride A8, =47, &
, A w2t 9 FHE VERE ke
(Choi % 1998), Ku 5(1997) 9] d7eliMes AxEE A
A HiFZAe] FAel dhslod AT B, ofdlolaldh B F
32 Rl dhste] Frsiitt webd F71= A9 7
o dig ATE ABAelE o E AAY 2] ¥ o
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X FV1E 2ARHE mASelA ARe A AlFel 7t
TE Ro= Hlth
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BN

Al dgto] 7188 ANkEQ 73wt Srlske
HGoL 50%2] dEe] 52 B 67%2] AYo]
k] alolE HolA] ool Aee] ¢& FolHEMT
9] ZHa oz #grlss T sde] hsE A
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FastEAe] FH NG dob RHE e J)

Ol
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o
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g5 wuty dhg Agdhe d7dde =09 3L
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2.34] &gton (Park 2004), Won (1997) 2] @79M %
ozpglo] off Aol nla] A HA7F ok 1.44), @9
2 28} oo Btk 20~29419) 22 ARt 604
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B AT AFRE 259 AP £ASE o= o
¥ g40) oi# 71 TES 2AG) dRe] 25 Ao
= 54 282 R B 498, 4gHos BAZ )
A w5 Uit 71SE AT BFFelok T Row A

79, B8 29 9ES O Folx, YA £F 2 27)
£ o ezl ANEe] = Sl AdEoz Bed
5 9t o Be ARE ATE 5 I AT WAoo}
% o8 BT

Teht gl AN BEL JEpiA] o] FoiAA B
3 % 2 27 5ol g wle] J|EEd] et v)x 2
AR, Q) B4 B ohe =4S AgeA sk
TASAA 12 ARE B4Y F U AoF AlgEch

ooF 0Ol
i

™
ﬂKE%

= R4S ] A8l w152 4 o]
& 71358 Brlelr] st AAER olF F1F 604
TS ol E3T e =9l 66FHS oo E 7
NZEE AT
D #e A4 2% AxY] 58 Y 7 FA9 1.2
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a9 B FL 423308 13 B Fo) f:930=
71557} E%4THp <0.09)

3) FAEZQ HAke] HHE SNV Yt =
g 0% AL SAIESY B9, FAMTL A7h)
& 2%, 3%, 4%= TFEA 31 AFTEA S o, HAukd
A 71ZEE F79) AJo|E HolA] ogk

4) FHETS 239 ¥& 0.6%, 0.7%, 0.8%= B2
todA HEaRE o, ANHEA Z1E T A 0.6%E =
0.7%$} 0.8%2 Azl €47t & AE3I%tHp <.0001).

5) 93=2 239 %S 5%, 6%, 7% DA s AT
S o, 7% IS ¥ I 7[3%st s w9kt
(p <.0001).
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=7F E34
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