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Abstract

Dietary behavior of the elerly over 65 and local products in Yeongi Chungnam were studied during busy farming season and
meal menu was developed based upon the information surveyed. In allowance, 45% of them lived with less then one hundred
thousand won but 95% had their own residence(P<0.001). The dental health conditions of the male and female elderly did not
show significant differences but had tendencies of bad conditions with 68% and 80%, respectively. Percentage of using denture
at least one side was only 48%(P<0.05). Meal preparation was mostly done by 75% of the female elderly and only 64% of the
elderly in the area took meals regularly. Recommended intakes(RIs) of calorie, protein, dietary fiber, calcium for the elderly were
significantly very low(P<0.001}, but those of sodium were high(P<0.05). Meal menu was developed for the meal service
introduction in the pavilion of the elderly with considerations of the food habits, nutritional status, and local products studied.
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<Table 1> General Characteristics of the eiderly in Yeongi Chungnam

Marriage marrie 22(100) 14(70) 36(85.7) 8.980°
bereavement o 6(30) 6(14.3) ‘
agriculture 20(90.9) 13(65.0) 33(78.6)
Job housewife 00 2(10.0) 2(4.8) 3.938
no job 200.D 5(25.0) 7(16.7)
>100,000 12(54.5) 7(35.0) 19(45.3)
100,000-200,000 5(22.7) 3(15.0) 8(19.0)
Monthly
200,000-300,000 209.D) 6(30.0) 8(19.1) 3.814
CHPEnses <300,000 3(13.6) 1(5.0) 495)
no answer 0(0) 3(15.0) 3(7.1)
Residence possession 21095.5) 19095.0) 40095.2) 17,644+
form rent 1(4.5) 165.0) 2(4.8) '

*p<0.05, *p<0.001
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Very goo .
good 3(13.6) 2(10.0) 5(11.9)
Dental health fair 3(13.6) 15.0 i©3) 0188
bad 15(68.2) 16(80.0) 31(73.8)
both 7(31.8) 7(35.0) 14(33.3)
upper 4(18.2) 4(20.0) 8(19.0)
Denture lomer 00 o) 00 0.094
no use 11(50.0) 9(45.0) 20(47.6)
no trouble 14(63.6) 5(25.0) 19(45.2)
Daily activity some trouble 7(31.8) 13(65.0) 20047.7) 5.874*
a lot of trouble 1(4.5) 2(10.0) 3(7.2)
vitamin 1(4.5) 420.0) 5(11.9)
Use of health aid food 209.1D) 4(20.0) 6(14.3)
vitamin and tonic food 2(0.1) o 2(4.8) 2.289
health aid medicinal tonic 4(18.2) 3(15.0) 7(16.6) '
food other 1(4.5) 165.0) 2(4.8)
not at all 12(54.5) 8(40.0) 20(47.6)
no drinks 10(45.5) 17(85.0) 27(64.3)
> once /month 1(4.5) 2(10.0) 3(7.2)
e once /month (D) 15.0) 1.4 .
Drinking 24 /month 313.6) 000 37.0) 14832
2-3/week 4(18.2) ()] 409.5)
< 4/week 4(18.2) 0 409.5)
smoking 6(27.3) 00 6(14.3)
Smoking not now 5(22.7) o) 5(11.9) 15777
no smoking 11(50.0) 20(100) 31(73.8)

*p<0.05, **p<0.001
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<Table 3> Food habits of the elderly in Yeongi Chungnam

self 149 15(75.0) 16(38.1)
. spouse 21(95.5) 165.0) 22(52.4)
Meal preparation children o) 210.0) 248) 3131
daughter in low 0 2(10.0) 2(4.8)
1 () 165.00 12.49)
2 o 165.0) 1249
Meal/day 3 21095.5) 18(90.0) 39(92.9) 2908
4 1(4.5) Q)] 1249
Regularity regular 15(68.2) 12(60.0) 27(64.3)
of meal sometimes irregular 5(22.7) 5(25.0) 1023.8) 0.411
irregular 209.1) 3(15.0) 5(11.9)
no apetite W) (1) o
digestion trouble oo 2(10.0) 2(4.8)
Reason of weight control 0 1 (V)] 1(©)]
irregular no time 29.1) 2(10.0) 409.5) 1533
iniake thrift 0 0 ()
snack 0 o0 )]
other 1(4.5) 15.0) 2(4.8)
regular intake 19(86.49) 15(75.0) 34(81.0)
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<Table 4> Food habits of the elderly in Yeongi Chungnam

>2/day o0) 0(0) 00)
once/day 1(4.5) 00) 12.4)
Eat-out >1/week 4(18.2) 0(0) 49.5) 9.438*
>1/month 7(31.8) 3(15.0) 10(23.8)
rare 10(45.5) 17(85.0) 27(64.3)
family gathering 10(45.5) 5(25.0) 15(35.7)
special occasion 5(22.7) 2(10.0) 7(16.7)
Eat-out work outside 20.D 15.0) 3(7.D 7230w
reason out of trouble 0 o0 00 '
trouble cooking 1(4.5) o) 124
no oppertunity 4(18.2) 12(60.0) 16(38.1)
Korean 20090.9 19(95.0) 39(92.9)
Japanese 14.5) /()] 124
Fa;zzte Chinese o) o) o) 0.102
instant o0 1(5.0) 12.4)
western 1(4.5) o 12.4)
everyday 418.2) 5(25.0) 9214
3-4/week 8(36.4) 3(15.0) 11(26.2)
1/week 209.1) 2(10.0) 49.5)
Snack 1/month 4182) 165.0) 5(11.9) 1.276
no intake 4(18.2) 8(40.0) 12(28.6)
no answer 0 15.0) 12.4)
*p<0.01

<Table 5> Nutrition intake status of the elderly in Yeongi Chungnam

Cal (kcal)
Protein (g)
Fat (g
Saccharides (g)
Dietary fiber (g)
Ca (mg)

P (mg)

Fe (mg)

Na (mg)

K (mg)

Zn (mg)
Vit.A (ugRE)
Vit.B, (mg)
Vit.B, (mg)
Vit.Bs (mg)
Niacin (img)
Vit.C (mg)
Folate (ug
Vit.E (img)

1845 + 796
74 + 35
33 +£21
303 + 141
27 + 14
629 + 380
1133 + 540
17 9
4737 + 2079
3162 + 1609
10 =5
1113 + 1034
1.15 + 052
0.97 + 0.52
224 £1.22
14.25 + 6.42
113.85 + 78.06
355.46 + 226.05
9.28 & 5.02

1056 + 334 1488 + 739 4.035%+
38 + 18 58 + 33 4034
12+8 24 +19 4.086"*
196 + 62 255 + 124 3.078*
16 +8 22+13 2739

367 + 277 510 + 359 2.505*

618 + 304 890 + 514 3,690
9+ 4 13 + 8 3.259

3099 + 3996 3996 + 2242 2,503

1906 + 990 2594 4 1490 2.966*

542 8+5 3.532"

778 £ 869 961 + 966 1.123

0.63 + 0.26 091 &+ 0.49 3.937**

0.55 + 0.32 0.78 + 0.48 3.093%

1.22 + 0.66 177 £1.12 3277+

931 + 5.07 12.01 =+ 6.30 2.724*

74.83 £ 57.18 96.20 & 71.36 1.813
208.35 + 130.95 288.91 4 201.10 2507+
6.58 + 4.86 8.06 & 5.08 1.760

*p<0.05, *p<0.01, **p<0.001
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<Table 6> Local products recognized by the elderly in Yeongi
Chungnam

Hot pepper  0(0) 1G6.0) 124 1.013
Dropwort 1(4.5) o 1249
Chinese

Cabbage o 15.0) 1249

Peach 10(45.5) 11(55.0) 21(50.0)
Rice 14.5) () 1.4
Bean 3(13.6) 165.0 49.5)

No answer  7(31.8) 6(30.0) 13(31.0)
total 22(100) 20(100) 42(100)

<Table 7> Menu for the elderly in busy farming season of Yeongi Chungnam

wild glutinous rice millet rice wild cooked rice sprout barley rice
fermenated soybean kimchi young radish soybean cold cucumber brown
stew bean sprout soup soup seaweed soup
boiled half pollack . . seasoned and boiled
Monday with radish grilled fish with curry chicken with potato sweet-and-sour fish
stir-fried potato stem deep fried angle weed bracken potherbs seasoned sweet radish
kimchi young radish kimchi kimchi kimchi
yogurt peach juice milk yogurt
barley rice red bean rice barley rice black rice
young radish soybean soup spinach beet soup short-necked clam soup taro soup
. stir-fried beef and ;
sweet-and-sour pork grilled butterfish mushroom pork rib stew
Tuesday . seasoned and . pan fried anchovy
kin
young pumpkin potherbs boiled lofus oo pan fried shredded potato and peanut
green bean sprout potherbs  cucumber potherbs crown daisy potherbs wrapped angle weed
kimchi kimchi kimchi young radish kimchi
banana peach Japanese apricot tea
potato sujebi barley rice split pea rice rice
seaweed rice ball fermenated soybean wuna kimchi stew spicy hot beef soup with
vegetables
seasoned and boiled . seasoned and boiled .
Thursday mecuri egg walnut grilled mackerel meal ball grilled croaker
seasoned lettuce young pumpkin potherbs fried dﬂ;i;nut p with seasoned and boiled tofu
kimchi kimchi kimchi kimchi
tomato orange mixed cereal powder banana




<Table 7> Menu for the elderly in busy farming season of Yeongi Chungnam(continued)

millet r1ceu

wild rice

séfghum rice adlay rice
i ixed I
soft tofu soup shredded radish soup cuttlefish soup Py mnzzugegetab ¢
. ) . seasoned and boiled egg seasoned and boiled
Friday grilled Spanish mackerel beef rib stew and beef meat ball
wrapped lattuce with hot pepper leaves seasoned and seasoned acom muk
bean sauce potherbs boiled sesami leaves
kimchi young radish kimchi cucumber young radish kimchi
sujungkwa yogurt kimchi / shickbae milk
black rice red bean rice rice cold bean nuddle
. hard-shelled mussel rice ball with
spicy beef blood soup seaweed soup cabbage bean paste soup ground beef
i d and boiled
seasoned stew with mixed sundae vegetable grilled flatfish seasoned and bofle
Saturday croaker anchovy lotus root
pan fried green bell pepper :
egg plant potherbs wrapped angle weed and fish cakes deep fried vegetables
young radish kimchi kimchi young radish kimchi kimchi
peach punch i apple orange
adlay rice millet rice barley rice
dumpling soup cod fish soup mushroom roup soft tofu shrimp soup
bulgogi bulgogi fried sea food ball seasoned and boiled rib
seasoned green laver fresh Egllthoec:;fslower seasoned aster potherbs grilled bangopo
Sunda
uncay Limchi pan fried anchovy with Limchi sweet potato stem
pepper potherbs
soy milk water radish kimchi yogurt kimchi
persimon tea with
inger watermelon
gin;
<Table 8> Nutritional analysis of the menu using Can program 3.0 FAAYES BT o= (Table 83 Zrt kelo] a3t
‘ 3t AHEFFRDS FA 2,000 keal, A+ 1600 keal=
| 340 SRR A 4] Al jao] =2 oF 600 keal®] &
Cooked rice rice 90 rice 9,000 Calori(keal) WS 7|2 R Shgch g oA A2 65015 1 20
kimchi kimchi20  kimchi 2,000 6485 & 71208 39S v o1F @A 2925 g, THA 675 g,
Bea:loip;rout bean sprout 20 bean sprout 2,000 Carbolhg;d;ate(g) A1 40 g9 A3P7E Hasit, olAE A4 FFLE SIlE
: Ao thzl H AR Ak 7
green onion 3 green onion 300 Protein(g) o o= 97‘_5 g < - 2225 g, 18 13.3 g% a
anchovy 1.5  anchovy 150 25.6 9] 7|07 sielth, S VI =91 sk AE A
garlic 1 garlic 100 Fat(g) Z AL A B3 -‘?‘——’1.3’3]'93\@ Zr20] 312 MEHT|EL IR}
G@ed fish fish 70 fish 7,000 13.3 700 mg, ©JAF 800 mgolH o] YA Heko g 51¢le 7
with curry  curry powder 4 curry powde 400 Ca(mg) o oF 967 mgolr/]’ Ao T4 BES 95 Algk 1)
salt 1 salt 100 284.8 So|A] ZHy BHO AlZo| Hapg 2y }3}%\0111 UEZ] 4
Deep fried i ST - 5
cep e angle weed 20 angle weed 2,000 Sodium(mg) e e won® ofF WHAHER 4.7 g& 7IE0E B
angle weed 21605 ore ) FHAlo] EAS Teiste] 9 go] WX R slgir}
sugar 3 sugar 300
corm oil 5 com oil 500
. . . V. 2% 9 Az
Young radish  young radish  young radish
Peachjuice P IMCE - peneh ice A%, A 2 H2uge) Al el 2410
200 20,000 %
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AR 23t 45.3%7F 109H WIREY] §E& W UL
A AFR7E -SEAE 95.2%01%0 k., AT E o o)
ek gt AR YA} 68.2%, 93A}F 80.0%=, RAMHAH
Ao} 73.8%5 YEtZZ, EY o8 = HAY 52.3%
7} ol-88aL o} =gl tRRo] 7ol BAIZE At Al
Edle AR HiF2o] oK T75%)7F AAHE Fulshe
Ao Uetlth, AAe] SFAA 2AMAT diREo] 3 3
3] AAFE SRR ZAFAFY] 64.3% 0] 2] H 02 AA}s}
ATt S A ghetha SR AFRE 9} 45.5%, of
A 85.0%% RAFEATHPC0.01). 24417 BAFHS B3t o
FHHEH 2AF A3 G, S AoldfolA dale
A3 71800 7I7heu A=) AF7IEREY foA 0= )
T kT (p<0.001). ZE AFFE @A 629 mg, 97
36Tmg 2.2 AFFol 97 oi A3 WATHp<0.05).
GEEHITE By B AR 2RER e
HHE St 2ES TGP BRI WA e 4
& BAHpC0.0). 3ol ok, uletulp, By So| &
3] A37120 Ha) foHOR A ZAESITHp(.0D.
Aol SARE) U Q% AL A, RAhAe] 69.0%
7h SA1R] o3 ot Glekn gakich, 2APE A4 AR
oF Ao BALZS Fgate] ATk AU S5 T2 o
% 43 712(Dietary Reference Intakes for Koreans;
KDRIg)O® Y4 BEFO 2 319S 49 48 975 g, &
1225, A3 133 g0l HES shgon Yol WE
T4 YT BT YERHHE 5] 95 94
ol HESo] 2 gol WAl U= st
e 7L AerEE ARE XY AF =AES
o= 3 AboA kb JFH7E e FE3H%
3t HA &0 EAA A4S0 wolHHE Ho
TR wlRE 5o Sl Hez Alm 9
DR 4ETY SHES FUNA A 78 4 @
A LAl AF o] uls) A
Forstal Algw W JFA HAFH o gt Ao
RIS I AR - £ B B
il 719 & AYE B4 EAES
Ak AN =7 ARAAA FAEYY Awsty
SR o] FojAof ST},
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