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Abstract

The purpose of this study was to understand the characteristics of senior consumers' food-related lifestyle and to investigate their demand
for menu development of senior' friendly food products. An one-to-one survey method was used for data collection, and the survey was
conducted with 490 senior participants who are over 55 years-old living in Seoul and Kyunggi area, The main results of this study were as
follows: Most participants usually spend from 60,000 to 150,000won on food a month, and the female participants played a decisive role on
food purchasing and preparation, They preferred home meal for their three regular meals to bread, convenience food, or eating-out, For
menu development of senior-friendly food products, the demand for food products using moist-heat cooking method was higher than those
using dry-heat cooking method. Also, the respondents did not like strong taste such as salty, spicy, or bitterness in senior-friendly foods, and
wanted to have a variety of noodle, kimchi, meat, seafood meals,
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Table 1. Demographic information of the respondents

Variables Classification Frequency(%)
Male 193 (39.4)
Gender  Female 297 (60.6)
Total 490 (100.0)
55-59 220 (44.9)
60-64 128 (26.1)
Age
Over 65 142 (29.0)
Total 490 (100.0)
Elementary school graduate 38 (7.8)
Middle school graduate 95 (19.4)
§ ) High school graduate 195 (39.8)
Education
Bachelor's degree 119 (24.3)
Graduate degree 43 (8.8)
Total 490 (100.0)
Less than 59,999 40 (8.2)
60,000 - 159,999 149 (30.4)
Cost for 160,000 - 309,999 153 (31.2)
foods 310,000 - 509,999 98 (20.0)
More than 510,000 50 (10.2)
Total 490 (100.0)
All natural teeth 227 (46.3)
Most are natural 92 (18.8)
Teeth Mixed with naturals and dentures 142 (29.0)
condition ~ All dentures 28 (5.7)
No tooth 1(0.2)
Total 490 (100.0)
Alone 39 8.0)
Spouse 243 (49.7)
Married son(s) and/or daughter(s) 60 (12.2)
Persons .
living Unmarried Son(s) and/or daughter(s) 138 (28.2)
Relatives 5 (1.0)
together ) ) . o
Neighbors in a multiple residential district (0.4)
Others ( 0)
Total 490 (100.0)
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Table 2. Characteristics of the respondents' food—related life

Variables Classification Frequency(%)
Alone 67 (13.7)
Spouse 212 (43.3)
Persons who Family 196 (40.0)
accompany on a meal Friend(s) 9 (1.8
Others 6 (1.2)

Total 490 (100.0)
Myself 279 (56.9)
Spouse 180 (34.7)
Persons who prepare  Daughter-in-law 24 (49)
a meal Son(s) and/or daughter(s) 8 (1.6)
Others 9 (1.8)

Total 490 (100.0)
Myself 279 (56.9)
Spouse 170 (34.7)
Persons who do Daughter-in-law 20 (4.1)
grocery shopping Son(s) and daughter(s) 10 (2.0)
Others 11 (2.2)

Total 490 (100.0)
Less than 59,999 40 (8.2)
00,000 - ) 150,000 149 (30.4)
Food purchasing 150,000 - » 300,000 153 (31.2)
cost(per month) 300,000 - ) 500,000 98 (20.0)
More than 500,000 50 (10.2)

Total 490 (100.0)
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Table 3. Dietary pattern of the respondents

Meal type Frequency(%)
Home meal 381 (77.8)
Bread, rice cake, or soup 65 (13.3)
Convenience food 1(0.2)
Breakfast Packed meal 3 (0.0)
Beverage (milk, juice, coffee etc.) 18 3.7
Skipping 22 (4.5)

Total 490 (100.0)
Home meal 289 (59.0)
Bread, rice cake, or soup 39 (9.0)
Convenience food 13 (2.7)
Lunch box 36 (7.3)

Lunch S 5

Beverage (milk, juice, coffee etc.) 5 (1.0)
Eating-out 105 (21.4)
Skipping 3 (0.0)

Total 490 (100.0)
Home meal 430 (87.8)
Bread, rice cake, or soup 9 (1.8
Convenience food 5 (1.0)
) Packed meal 37 (0.6)

Dinner

Beverage (milk, juice, coffee etc.) 4(0.8)
Eating-out 33 (6.7)
Skipping 6(1.2)

Total 490 (100.0)
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Table 4, Expected cooking type for senior—friendly food products according to age (Mean+S.D.)
Cooking type 55—-59 (n=220) 60—-64 (n=128) Over 65 (n=142) Total (n=490) F—value
Steamed dish 5.87i0.821) 3.84+0.80 3.82+0.86 3.8410.83 0.138
Simmered dish 3.97+0.82 3.94+0.80 3.9240.86 3.9410.83 0.150
Moist-heat Boiled dish 4,00+0.69 3.97+0.81 4.0120.77 4,0010.75 0.124
cooking Blanched dish 3.8610.82 3.88+0.79 3.7240.84 3.83+0.82 1.628
Braised dish 3,77£0.83 3.8140.85 3.7410.83 3.77£0.83 0.271
Sub-total 3.90+0.77 3.9010.81 3.87+0.81 3.8910.79 0.135
Roasted dish 3.49+0.90 3444095 3.6020.89 3.5020.91 1.136
Stir-fry dish 3.36+0.93 3.41£0.90 3.52+£0.90 3421091 1.352
Dry-heat Sauted dish 3344089 3264092 3444087 3354089 1451
cooking
Deep-fried dish 2.81+1.05 2.77+0.98 2.69+1.10 2.77+1.04 0.622
Sub-total 3.2510.94 3224094 3.3140.94 3.2610.71 0.646
Total 3.58+0.80 3.56+0.83 3.59+0.88 3.5810.75 0.141

UScore; 1=Not needed at all, 2=Not that needed, 3=Neither necessary nor unnecessary, 4=Needed, 5=Definitely needed
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(n=220) (n=128) (n=142) (n=490)

Less bitter food 384+075" 3801087 3714088 3821090 1.005

Table 5, Expected cooking type for senior—friendly food products
Less sour food 3904080 3.86+0.88 3914081 3.79+0.82 143

according to gender (Mean%S.D,) ) " . .

Less spicy food 4.0040.67 39440897 3.83+0.88 3.89+082 3.812

Male Female Total b a n

Cooking t t—val Less sweet food 3881087 3934085 3.63+098° 3804088  4.622

00KINg type (n=193) (n=297) (n=490) value ) ,| ( i
- +0).69 +0.82" +0 84" -+

Steamed dish 3714091" 3931075 384083 2828 Less salty food 4.3510.69° 4.27+0.82 4,13_0,84( 4.26+0.78 3.536”

Total 3981076" 394087 3814089" 3924083 5740

Simmered dishes 3974070 3924074 3944073  -785

YScore; 1=Not needed at all, 2=Not that needed, 3=Neither necessary nor

Moist-heat Boiled  dishes 3.99%0.77 4008074 400+075  -.026 unnecessary, 4=Needed, 5=Definitely needed
cooking  Blanced dishes 3694081 30924082  3.83+0.82 2294 “" The different letters mean significantly difference at 5% significance level
by Scheffe - Itiple 1z test
Braised dish 3681085 383082 377H08 191 soor e R
Sub-total 3.81+0.81 3941075  3.8910.79  -239

Roasted  dishes 3561088 3474093 3504091  1.068 Table 7. Expected taste for senior—friendly food products

b Stir-Fry dishes 3424089 3411093 3424091 128 according to gender (Mean+5.D.)
-heal
R ) Sauted dishes 3.3940.88 3324090  3.35%0.89 899
cooking Male Female Total
Fried dishes 2814101 2734106 277t1.04 832 Taste (n=193) (n=207)  (n=dg0) ' vAle
Sub-total 3304092 3231096 3261071 974 Less bitter food ~ 3801081" 3781083  3.8240.90 290
Total 3.56+0.87 3591086 3581075  -.631 Less sour food 3.8510.84 3.91£0.81 3.791+0.82 -819
YScore; 1=Not needed at all, 2=Not that needed, 3=Neither necessary nor Less spicy food 39140 81 3.00+0.78 3.80+0.82 -1.052
unnecessary, 4=Needed, 5=Definitely needed
540,05, " p(0.01 Less sweet food — 3.81+0.92 3831089  3.80+0.88 -.278
Less salty food 4.1710.88 4202070 4.2410.78 1417
=9l &HAp) aFeteE aFzlslAEe] vt dis) gk Total 3901086 393081 392408  -375
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Table 8, Expected meal type for senior—friendly food products according to age (Mean+S.D,)
Tvoe of meal 55-59 60—64 Over 65 Total E—value
P (n=220) (n=128) (n=142) (n=490)
Porridge 3.8610,90" 4.09+0,83" 4031086 3.97+0.87 3285
Rice 3.38+0.75 3.47+0.83 3.41£0.96 3441084 130
Rice Cake 3.30+0.90 3.3610.84 3.24+091 3.30£0.88 604
Main dish
Noodle 413+0.79 4,03+0,90 3.9440.83 4,0510.84 2.062
Bread 3.10£0.90 3.03+1.00 3.20£1.04 3.11£0.97 1.053
Sub-total 3.5620.85 3.6020.88 3.5740.92 3.09+0.86 166
Vegetable 3.7810.83 3.8810.88 3.8510.74 3.9810.79 721
Seafood 4121073 4.04+0.88 4.1910.61 4.1240.74 1.340
Fish 3.94+0.79 3.98+0.78 4.04£0.79 3.8310.81 673
Side dish
Kimchi 4.260.77 4.1310.83 4.20+0.70 4.21+0.77 1.202
Meat 4.19140.83 4.03+0.81 4161073 4.1410.80 1733
Sub-total 4.06+0.79 401+0.84 4,09+0.72 3.90+0.81 0624
Beverage 2.8710.99 2.79£1.00 3.014+1.12 2.8941.08 1.706
Snack and _
Snack 2.98+1.14 2.91%1.00 3.01+1.08 2974104 265
beverage
Sub-total 2.92+1.07 2.8511.00 3.01£1.10 2.93%1.06 1.021
Total 3.51+0.90 3491091 3501091 3.67£0.87 707
YScore; 1=Not needed at all, 2=Not that needed, 3=Neither necessary nor unnecessary, 4=Needed, 5=Definitely needed
** The different letters mean significantly difference at 5% significance level by Scheffe - s multiple range test
"p¢0.05
Table 9. Expected meal type for senior—friendly food products according to gender (Mean+S.D,)
Tvoe of meal Male Female Total t—value
P (n=193) (n=297) (n=490)
Porridge 4.0540.85" 3.92+0.89 3.9740.87 1219
Rice 3.4140.85 3.46+0.83 3.4410.84 1.637
Rice Cake 3.31£0.88 3.2910.89 3.30+0.88 -.624
Main dish
Noodle 4101082 401+0.84 4.05+0.84 156
Bread 3.0310.99 3.17+0.95 3.11+0.97 -1.519
Sub-total 3.5810.88 3.5740.88 3.6910.86 201
Vegetables 3.8310.82 3.8210.81 3.98+0.79 -499
Seafood 41310.75 41140.74 4124074 -419
Fish 3.96+0.80 3.99+0.78 3.83+0.81 317
Side Dishes
Kimchi 4.1910.79 4224075 4.2110,77 -.403
Meat 4124077 4,15+0.82 4.1410.80 168
Sub-total 4,05+0.78 4,06+0.78 3.90+0.81 -.246
Beverage 2.84+1,08 2.93%1.00 2.89£1.08 1014
Snacks and “
. Snacks 3.03£1.09 2.93%1.08 2.97+1.04 -.903
Favorites
Sub-total 2.9441.09 293+1.04 2.93%1.06 .090
Total 3521092 3.52+0.90 3.6710.87 042

YScore; 1=Not needed at all, 2=Not that needed, 3=Neither necessary nor unnecessary, 4=Needed, 5=Definitely needed

" p(0.01
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