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Abstract

Development of elderly foods that improve health among the older population is needed. The purpose of this study was
to investigate the preference of specific foods for development as elderly foods. A one-to-one survey method was used for
data collection from 150 elderly people attending senior welfare centers. The results of the study showed that the preferred
cooking materials were vegetables, meats and fishes; and preferred cooking method was soup and stew rather than deep-frying.
The elderly preferred meats and seafood but they did not eat them frequently. The results of investigating the preference
of specific foods including meats, Kimchi, nuts and rice cakes indicated that old people liked broiled meats, Chinese cabbage
Kimchi, walnuts and nonglutinous rice cakes the most, and they did not feel comfortable with chewing the foods. Most
respondents were not familiar with the elderly foods. Moreover, the most important factors affecting their choice of elderly
foods were hygiene, nutrition and flavor.
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Table 1. General characteristics of subjects (N=141) ™, 50~1009F ¥} 100~2007F Y o] Z+Z; 257(17.7%), 200~300
Variable Classification N % Rhelo] 187(12.8%), 3008F 9 o] 177(12.1%) 2.2 Wbyt
Male 42 702 =
Gender 0 20 AAe) Fpa 27 A7l diss “m |tk ek
e o ol SIHE62%), "R Holth ek geo] 46T(32.6%)
s o gy TS AUSPE 3BQI%OR Aol A gtk $
Age s sy @ uEo] R oo @ vehgrh B “ulg Ly
85< 5 35 SEE QU 107(7.1%), “UHE Fo|oPs 31H(22.0%) 0.2
<Elemnetary school graduate 30  21.3 kst ool SHSHAE. &4 AFA AR It
Middle school graduate 2% 184 oA It o4l 9078(63.8%)°] A=t EH3o] §
Education High school graduate 49 348 ot iestel e 23 dAshs AP 2l
Bachelor’s degree 26 184
Graduate degree 10 7.1 2 AN d2 ANE H dS Zeld
Less than 499,999won 56 39.7 AAEEe] AR 2eMS Aol met 13595 ot
500,000~>1,000,000won 25 177 Al 3 AAS W 2 ASHgIE(Table 2, 3). agAe] Hfzo]
Income 1,000,000~>2,000,000won 25 17.7 it AES(Table 2)8 GARH I-3&A 27N A
(per month) 2’000’000~>3,000’000w0n 18 128 AT R AR FE AR TR 1 3 53] s
More tim 3000000 17 121 T7h L3eRiolM e 454% 33.8% 3} SL8%E 71 HE S
— E AARE B ot THAEY HE 4HRE 2N
very unhealthy O T Aage] del oie Foldiths el A witha
Tooth health MRV w3 A7(shin 5 2016) et ARk
condition 4T 362 TPAEo| AEete eyl ot AT Table 33 2
Healthy 46 326 th 1292 2, &, A7) 30.8%, O] 19.2%, B3} Ho] Zt+
Very healthy 321 7} 13.1% &0 82 Yeigon, 2494 2 &, "7 22.7%, 4
Inconvinience of  Yeg 51 362 21.1%, 0] 17.2% 2.2 YEgth £33t 3&92= = g,
rrj;&:rit;ty o w0 eis RN 23.5%, L 14.1%, T3 11.8%2 Ueh}, TEHOo=
=, &, AN o] 7MY ABE= Ao Uektth v
Table 2. Food preferences of respondents
No. 1V No. 2? No. 3?

Food Frequency(%) Food Frequency(%) Food Frequency(%)
Vegetable 64(45.4) Vegetable 45(33.8) Vegetable 35(31.8)
Meats 20(14.2) Fish 27(20.3) Meats 28(25.5)
Fish 16(11.3) Meats 14(10.5) Fish 10( 9.1)
Rice, gruels 11( 7.8) Fruits 12( 9.0) Fruits 10( 9.1)
Kimchi 10( 7.1) Etc 11( 8.3) Rice, gruels 5( 4.5)
Fruits 4( 2.8) Rice, gruels 7( 5.3) Kimchi 5( 4.5)
Tofu 4( 2.3) Kimchi 5( 3.8) Etc 5( 4.5)

Etc 4 (2.8) Eggs 5( 3.8) Eggs 4( 3.6)
Poultry 3( 2.1) Tofu 4( 3.0) Poultry 3(27)
Milk and dairy products 3(2.1) Poultry 2( 1.5 Milk and dairy products 3(2.7)
Eggs 2( 1.4) Milk and dairy products 1( 0.8) Tofu 2( 1.8)
Total 141(100.0) Total 133(100.0) Total 110(100.0)

D23 The ranking of preferences
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Table 3. Expected cooking method for elderly foods
No. 1V No. 2? No. 37
Cooking method Frequency(%o) Cooking method Frequency(%) Cooking method Frequency(%)
Soup, stew 40(30.8%) Soup, stew 29(22.7%) Soup, stew 20(23.5%)
Broiled dish 25(19.2%) Steamed dish 27(21.1%) Stir-fry dish 12(14.1%)
Stir-fry dish 17(13.1%) Broiled dish 22(17.2%) Seasoned dish 10(11.8%)
Steamed dish 17(13.1%) Boiled dish 12( 9.4%) Boiled dish 8( 9.4%)
Seasoned dish 8( 6.2%) Braised dish 11( 8.6%) Steamed dish 8( 9.4%)
Boiled dish 8( 6.2%) Stir-fry dish 10( 7.8%) Broiled dish 7( 8.2%)
Braised dish 6( 4.6%) Seasoned dish 7( 5.5%) Braised dish 7( 8.2%)
Raw dish 3( 2.3%) Raw dish 6( 4.7%) Deep-fried dish 7( 8.2%)
Pan-fried dish 3( 2.3%) Deep-fried dish 2( 1.6%) Raw dish 4( 4.7%)
Deep-fried dish 2( 1.5%) Etc 2( 1.6%) Pan-fried dish 1( 1.2%)
Etc 1( 0.8%) Pan-fried dish 0( 0.0%) Etc 1( 1.2%)
Total 130(100.0) Total 128(100.0) Total 85(100.0)
D23 The ranking of preferences
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Table 4. Comparison of the favorite foods and frequently consumed foods
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Favorite foods

Frequently consumed foods

Food type Frequency(%) Food type Frequency(%)

Meats 65(16.1%) Soup, Stew 65(16.0%)
Vegetable 57(14.1%) Vegetable 60(14.7%)
Soup, Stew 57(14.1%) Rice, gruels 44(10.8%)
Seafood 49(12.1%) Kimchi 41(10.0%)
Rice, gruels 44(10.9%) Fruits 36( 8.8%)
Fruits 29( 7.2%) Seafood 35( 8.6%)
Breads, Rice cakes 26( 6.4%) Meats 34( 8.3%)
Etc 25( 6.2%) Breads, Rice cakes 27( 6.6%)
Kimchi 22( 5.4%) Noodles 20( 4.9%)
Noodles 16( 4.0%) Beans 13( 3.2%)
Beans 10( 2.5%) Etc 12( 2.9%)
Milk and dairy products 4( 1.0%) Eggs 11( 2.7%)
Eggs 0( 0.0%) Milk and dairy products 10( 2.5%)

Total 408(100.0) Total 404(100.0)
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Table 5. The preference of specific foods

Classification Frequency(%o)
Broiled dish 58(42.3)
Steamed dish 30(21.9)
Meats Stir-fried dish 17(12.4)
Boiled dish 27(19.7)
Etc. 5( 3.6)
Chinese cabbage Kimchi 80(65.6)
Radish Kimchi 13(10.7)
Kimchi
Young radish Kimchi 22(18.0)
Etc. 7( 5.7)
Nonglutinous rice cakes 30(21.7)
Rice cakes Glutinous rice cakes 84(60.9)
Etc. 24(17.4)
Peanuts 22(21.2)
Chestnuts 15(14.4)
Nuts Almonds 9( 8.7)
Walnuts 48(46.2)
Etc. 10( 9.6)
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Table 6. The uncomfortability during eating foods
Classification Frequency(%o)
Chewing 43(30.5)
Meats Swallowing 2( 14
Etc. 2( 1.4)
Nothing 94(66.7)
Chewing 16(12.0)
Swallowing 0(0.0)
Control the spiciness 23(17.3)
Kimchi
Control the saltiness 14(10.5)
Etc. 2( 1.5)
Nothing 78(58.6)
Chewing 28(19.9)
Swallowing 6( 4.3)
Rice cakes Digestion 20(14.2)
Etc. 3(2.0D
Nothing 84(59.6)
Chewing 34(24.1)
Swallowing 4( 2.8)
Nuts Digestion 11( 7.8)
Etc. 4( 2.8)
Nothing 88(62.4)
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Table 7. The analysis of importance when purchasing elderly foods N(%)
Frequency(%)
Variable i Mean+S.D.
il\rﬁ);o;:ft impI\cI)(I)’tant aliil SI?otl nilrlzl(;)):;nalt Important imzzrrt};nt
Convenience 4( 4.3) 10(10.9) 30(32.6) 37(40.2) 11(12.0) 0.45+0.99*
Cooking time 3( 3.6) 9(10.7) 25(29.8) 41(48.8) 6( 7.1) 0.45+0.91%
Practicality Seasonal food 5( 5.8) 14(16.3) 21(24.4) 40(46.5) 6( 7.0) 1.02+0.33¢
Price 3( 3.4 6( 6.9) 28(32.2) 25(28.7) 25(28.7) 0.72+1.06™
Ease of purchase 4( 4.8) 2( 2.4) 29(34.9) 37(44.6) 11(13.3) 0.59+0.92%
Flavor 2( 2.4 7( 8.2) 9(10.6) 38(44.7) 29(34.1) 1.001.00™
Texture 2( 2.4 9(10.8) 13(15.7) 40(48.2) 19(22.9) 0.78+1.00"
Product attribute Food type 4( 4.5) 7( 8.0) 23(26.1) 47(53.4) 7( 8.0) 0.52+0.92%
Quantity 6( 7.3) 4( 4.9) 31(37.8) 37(45.1) 4( 4.9) 0.35+0.93¢
Appearance 3( 3.8) 10(12.5) 22(27.5) 36(45.0) 9(11.3) 0.48+0.98%
Effoct Nutritious 2(22) 5( 5.4) 7 7.6) 41(44.6) 37(40.2) 1.15+0.94°
Hygiene 2(23) 2( 2.3) 8( 9.3) 29(33.7) 45(52.3) 1.31+0.91°
Brand 11(12.8) 9(10.5) 11(12.8) 39(45.3) 16(18.6) 0.47+1.27%
Information ~ Recommendation  18(21.4) 11(13.1) 26(31.0) 25(29.8) 40 48)  -0.17+121°
Sale information  23(27.7) 8( 9.6) 24(28.9) 24(28.9) 4( 4.8) -0.27£1.28°
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