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Menu Development and Evaluation using Food Intake Status
of the Elerly in busy farming season of Damyang Jeonnam
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Abstract

Survey on the food intake status and health condition of the elerly over 65 years old living in Damyang Jeonnam was
performed and meal menus for the pavillion were developed using local products. Allowance of the elderly less than
100,000 won was 45%. The local products of the area recognized by the elderly were bamboo shoot (30%) > bamboo
(22.5%) > bamboo basket (12.5%) > do not know (15%) > green tea (10%) > rice(7.5%) > vegetable. In dental health,
52.5% of them had bad condition but 62.5% did not use denture at all. The most favorate foods were Korean (92.5%) and
Chinese and Japanese were favored by 5%, and 2.5%, respectively. In percentage of eat-out and use of instant foods,
42.5% of them answered that eating-out chances were very rare and 62.5% answered that they do not use instant foods
at all. Potassium intakes for the male and female elderly were significantly very low with values of 2579.2 mg and 2601 mg,
respectively (p < 0.05). Calorie intakes for men were 1678.5 kcal, which was only 84% of Rl and 1470.8 kcal for women
(92%). Shortages of nutrition including calcium intake and others were very serious and the meal was not nutritionally
balanced based upon the study of GMDFO. The menu for the elderly in busy farming season of the area were developed
with the use of local products and the information from the study.
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<Table 1> General Characteristics of the Elderly living in Damyang Jeonnam

Frequency (N)(Percent (%))

g 2
Variables Tonl Tk E— % °-test

>100,000 18(45.0) 7(35.0) 11(55.0)
100,000-200,000 12(30.0) 7(35.0) 5(25.0)

Mothly expenses 200,000-300,000 5(12.5) 3(15.0) 2(10.0) 1.622(0.654)
300,000< 5(12.5) 3(15.0) 2(10.0)
No answer 0( 0.0) 0( 0.0) 0( 0.0)
bamboo 9(22.5) 6(30.0) 3(15.0)
bamboobasket 5(12.5) 4(20.0) 1( 5.0)
bamboo shoot 12(30.0) 5(25.0) 7(35.0)

Local products Rice 3( 7.5 2(10.0) 1( 5.0) 9.133(0.166)
Green tea 4(10.0) 0( 0.0) 4(20.0)
Vegetables 1( 2.5) 1( 5.0 0( 0.0)
Do not know 6(15.0) 2(10.0) 4(20.0)
excellent 3( 7.5 2( 5.0) 1( 2.5)
very good 1( 2.5) 0( 0.0) 1( 2.5)

Dental health good 5(12.5) 2( 5.0) 3( 7.5) 0.152(0.699)
fair 10(25.0) 4(10.0) 6(15.0)
bad 21(52.5) 12(30.0) 9(22.5)
both 8(20.0) 5(12.5) 3( 7.5)
upper part 6(15.0) 4(10.0) 2( 5.0)

Use of denture lolzser }E)art 1( 2.5) 0( 0.0) 1( 2.5) 2.527(0.470)
no use 25(62.5) 11(27.5) 14(35.0)

<Table 2>Health condition of the Elderly living in Damyang Jeonnam
T Frequency (N)(Percent (%)) et
Total Male Female

Korean 37(92.5) 18(90.0) 19(95.0)

Favorite food Japanese 1( 2.5) 0( 0.0) 1( 5.0) 3.027(0.220)
Chinese 2( 5.0) 20(10.0) 0( 0.0)
less than 1/week 7(17.5) 6(30.0) 1( 5.0)

Eating-out more than 1/month 16(40.0) 8(40.0) 8(40.0) 5.042(0.080)
rare 17(42.5) 6(30.0) 11(55.0)
less than 1/week 6(15.0) 3(15.0) 3(15.0)

Use of Instant food more than 1/month 9(22.5) 5(25.0) 4(20.0) 0.151(0.927)
not use at all 25(62.5) 12(60.0) 13(65.0)
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<Table 3> Nutrition intake status of the Elderly living in Damyang

Jeonnam

Male Female t-value
Calorie (kcal) 1678.5+477.8 1470.8+419.5  0.073
Protein (g) 64.7+23.1 53.0+30.0 1.549
Fat (g) 29.8+22.9 27.8+24.6 0.149
Saccha-rides (g) 289.9+87.2 258.5+60.0 1.978
Dietary fiber (g) 21.3+£7.9 22.1+12.7 4.231*
Ca (mg) 455.4+£166.6 381.4+201.5 0.089
P (mg) 968.3+328.3 803.9+366.4  0.387
Fe (mg) 12.3+3.2 10.8+4.5 1.988
Na (mg) 4148.0+1769.0  4028.0+1824.7 0.290
K (mg) 2579.2+796.7  2601.1£1387.5 5.642*
Zn (mg) 9.1+£3.2 7.1+2.6 0.300
Vit A (ugRE) 464.4+527.7 436.1+£277.6  2.483
Vit B, (mg) 1.00.3 09404  0.008
Vit B, (mg) 0.7£0.4 0.7£0.4 0.024
Vit B, (mg) 1.8+0.7 19412 5253*
Niacin (mg) 15.4+7.1 12.4+5.7 0.337
Vit C (mg) 71.0+40.6 80.3+54.4 0.735
Vit E (mg) 7.5+4.2 6.9+4.3 0.086
*p<0.05

1) }\]E/S_irlak Z/\]-

24/\]7]- p:]/\]-lﬂ KN o].Q_J- 7k ogokv/lx_ tg Xl%ﬁ_ﬁ%kg 7§
+ (Table 3)T} 2}, Ad G| |, U AEA45%
ZAFSE A3l A ghoFto] o
A} GARe} of2) B gofa AF7F B
= QIQlH}. Aloldfrae EAe B 21.3 g. OJIXM
22.1 g5 AFstAem FoAQ AelE eIt
(p<0.05), -2uzte] B9 Alo] df dFFS AAlsk]
ZJQIEEgt ofue} WHZE fA] Yehs k1o A= HAEsH
11 9JE=t|(Korean recommended daily allowance of
nutrition 8th edition 2005), XY B9 HAx=Rl&
o Aojfa FHe] AR vh PAele] 90
L 8202 Alojfae] MR 27 RET A2 vt
Wtk ZES JARE 2579.2 mg, A= 2601 mgE
o mE A 4aek Qi Aoz et feldel
ZolE HAtH(p<0.05). HIET FoflAl= HIEIB7} HA4}
o] ¢ 1.8 mg, 9IA}2] A 1.9 mg=E F&5] HF5kaL
AReH, gGAel ofztola {FoAQl AolE: HH
(p<0.05), g5k FR}= 1678, 5 keal, JA}= 14708 kcal
£ AFsL AT °ol= Kim F 19979 A AFke2l
o, o] dEFadFEkel 1550 Keal, 1202 Kcalol H|sjA=
EA derd Ao Tk sh=9le] FFFH7w B A
F R H]’SH S AFEE Hol w29 IAFH7
BT AS o g AT A 'Rk A 455.4 mg,
oJZ}2] A9 3814 mg= o, HQ] 9-2&9] 2ol Ho|z|
SISEAIRE 7V 4121 Mol ¥R AC2 el
w3t wlettle] 79 o141 oS wolx] gkskAut ve}
A= HA RS RIC| 464,4 ugRE, %A= 436.1 pgRE

o NIO

<Table 4> Food group intake patterns and dietary diversity score of
the Elderly living in busy farming season of Damyang

Jeonnam
1y  Frequency (N) . 2)
GMDFO (Percent (%)) Points DDS

10001 6(15.0) 0 0( 0.0)
10011 4(10.0) 1 0( 0.0)
11001 15(37.5) 2 6(15.0)
11011 10(25.0) 3 19(47.5)
11101 2( 5.0 4 12(30.0)
11111 3( 7.5) 5 3( 7.5)
Total 40(100.0) Total 40(100.0)

YFood group intake patterns: G (grain), M (meat, fish, egg & beans),
D (dairy), F (fruit, vegetable), O (oils & sugar)
?Dietary diversity score (0-5 points)
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<Table 5> Menu for the elderly in busy farming season of Damyang Jeonnam

Week 1 Week 2 Week 3 Week 4
bambooadlay rice bean sprout rice traditional noodle bibimbab
chard bean ben paste soup sliced steamed port soybean paste soup

hard-boiled hairtail

paste soup bamboo shoot pickel radish slice
Mon  hard-boiled mackerel young pan-boiled pumkin with  kimchi seansoned spinach
seasoned pepper leaves shrimp square korean cake kimchi
kimchi kimchi grape soy milk
yogurt watermelon
black rice barley rice brown rice adlay rice
loach soup beancurd dreg soup acorn jelly cold soup kimchi soup with bean sprout
T hard-boiled bean curd hard-boiled saury seasoned mean grill fried meatball
ues . S .
seasoned eggplant ried pumpkin slice steamed cabbage sliced cucumber
kimchi bamboo shoot kimchi radish kimchi kimchi
watermelon tomato banana yogurt
cereal rice sticky rice + red bean adlay rice cereal rice

radish soup with meat
steamed beancurd

seaweed cold soup
babmoo shoot with pan-fried

mallow soup
fried mackerel

seaweed soup
seasoned mean grill

Wed  seasoned sesame leaf pork seasoned lettuce seasoned brake
kimchi lettuce with bean paste seasoned bellflower root pumpkin leaves with bean paste
yogurt kimchi kimchi kimchi
watermelon yogurt banana
black rice cereal rice rice with bean barley rice
kimchi soup with pork pumpkin soup with shrimp bean paste soupt with bamboo  eggplant cold soup

hard-boiled quail egg

jabcahe with bamboo shoot

shoot

beaf boiled in soy sauce

Thurs  sweat potato dried slice of whitebait steamed egg seansoned bean sprout
cabbage kimchi cabbage kimchi seansoned sesami leaves cabbage kimchi
soy milk milk cabbage kimchi sikhye, tomato
watermelon
sticky rice adlay rice pea rice rice with bean
samgyetang bean curd soup bean sprout soup frozen pollack stew
Fri hard-boiled anchovy seasoned bamboo shoot steamed and seasoned croaker  grilled laver
radish kimchi eggplant cooked potherbs seasoned cucumber seasoned duduk
yogurt radish kimchi cabbage kimchi radish kimchi
grape soy milk watermelon
adlay rice cold noodles baboo stem barley rice adlay rice
squid radish soup callion onion salad spinach beet soup mallow soup
Sat pan-fried mushroom pan-fried anchovy grilled beef hard-boiled mackerel
A seasoned garlic stem radish kimchi seasoned bean sprout seasoned aster
kimchi rice cake kimchi kimchi
melon yogurt melon soy milk
cereal rice adlay rice black rice vegi-bibimbab
spinach beet soup beef bone gomtang dried pollack soup pumpkin soup
hard boiled seasoned tairtail steamed bamboo shoot shrimp  hard boiled seasoned tofu pan-fried beef sprout
Sun  radish whole bulb of garlic pickle seasoned cucumber pickles seasoned duduk
pan-fried eggplant diced radish kimchi kimchi kimchi
kimchi melon yogurt watermelon
soy milk
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<Table 6> Nutrition analysis on the menu for the elderly in busy farming season of Damyang Jeonnam

one person 100 person Nutrition analysis
bamboo tube rice 70 rice 7,000 Calori (kcal) 582.6
adlay rice adlay 10 adlay 1,000
chard bean chard 30 chard 3,000 Carbohydrate (g) 95.5
paste soup soybean paste 5 soybean paste 500 Protein (g) 22.3
garlic 1 garlic 100 Fat (g) 13.1
green onion 2 green onion 200 Dietaryfiber (g) 8.34
mackerel mackerel 40 mackerel 4,000 Ca (mg) 253.6
hard-boiledfood soy sauce 3 soy sauce 300 Na (mg) 1463.7
hot pepper 5 hot pepper 500
hot pepper powder 2.5 hot pepper powder 250
garlic 2 garlic 200
armpit 15 armpit 1,500
sugar 2 sugar 200
onion 10 onion 1,000
hot pepper leaf hot pepper leaf 40 hot pepper leaf 4,000
seasoned vegetables soy sauce 3 soy sauce 300

kimchi
yogurt

hot pepper powder 1.5
sesame powdered 0.7
garlic 2

salt 0.2

sesame oil 1.5

green onion 3

kimchi 50

yogurt 150

hot pepper powder 150
sesame powdered 70
garlic 200

salt 20

sesame oil 150

green onion 300
kimchi 5,000

yogurt 15,000

<Table 7> Evaluation on the menu for the elderly in busy farming
season of Damyang Jeonnam

Food name Frequency (N) (Percent (%))
rices 23(29.5)
Main nudles 2( 2.6)
one dish serves all 3( 3.8)
soups 17(21.8)
Soup tangs 3( 3.8)
stews 6( 7.7)
potherbs 19(24.4)
kimchi 28(34.6)
jeon 2( 2.6)
seasoned and boiled 8(10.3)
Side dish Stir-fried dish 7( 9.0)
steamed dish 6(7.7)
grilled dish 5( 6.4)
pickles 2( 2.6)
vegetable wraps 2( 2.6)
milk and dairy 13(16.7)
Disserts fruits 15(19.2)
rice cakes 2( 2.6)
drinks 2( 2.6)
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