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ABSTRACT

The purpose of this study was to investigate the need to develop foods for the elderly based on their food preferences.
A one-to-one survey method was used for data collection, and the survey was conducted on 165 elderly people (male: 47,
female: 118) attending senior welfare centers in Seoul. The results of this study show that the preferred cooking method was
steaming rather than stir-frying. Vegetables (4.24), fruits (4.22), Kimchi (3.87), fish (3.83), tofu (3.81), rice-cakes (3.65), dairy
products/eggs (3.47), meat (3.45), noodles (3.44), seafood (3.44), poultry (3.23), bread/cookies (3.10) showed high preferences
in order (p<0.05). The respondent's chewing & swallowing degree were “Not uncomfortable chew” 31.5%, “Hard food, and
a big food is a little difficult to intake”. 37%, “Hard food, and a big food is difficult to intake” 11.5%, “Small food, and
soft foods can intake” 11.5%, and “It is difficult to intake solid food” 1.2%. Foods that were difficult to chew were meat
28.3%, seafood 15.2%, vegetables 15.2%, nuts 14.1%, fruits 12.0%, Kimchi 8.7%, and other 6.5%. For respondents, the most
important factors affecting choice of elderly foods were flavor (48.5%), hygiene (43.0%), and nutrition (36.4%). The elderly
wanted “Ready to eat (RTE)” 53.9%, “Ready to heat (RTH)” 15.8%, “Ready to cook (RTC)” 21.2%, and ‘Fresh cut product“
9.1%.
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Table 1. General characteristics of subjects (N=165)
Variable Classification N %
Male 47 28.5
Gender
Female 118 71.5
<64 3 1.8
65~74 51 30.9
Age
75~84 87 52.7
>85 24 14.5
With 56 339
Spouse
Without 109 66.1
Elementary school graduate 83 50.3
Middle school graduate 32 19.4
Education High school graduate 33 20.0
Bachelor's degree 14 8.5
Graduate degree 3 1.8
Less than 499,999 won 115 69.7
500,000 ~>1,000,000 won 20 12.1
fneome 4 44,000~>2,000,000 won 17 103
(per month)
2,000,000 ~>3,000,000 won 8 4.8
More than 3,000,000 won 5 3.0
Very unhealthy 72 43.6
Overall Unhealthy 21 12.7
health Moderate 36 21.8
condition 1y - ithy 24 145
Very healthy 12 7.3
Diabetes mellitus 43 213
Hypertension 66 32.8
Disease  Arthralgia 46 22.8
Cardiovascular disease 23 11.4
Others 23 114
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Table 2. Characteristics of the respondents' food-related

.o]

life style (N=165)

Variable Classification N %

Myself 123 74.5

Persons who Spouse 34 20.6

prepare

a meal Son(s) and daughter(s) 2 3.0

Others 3 1.8

Alone 96 58.2

4 26

Persons who Spouse 67

accompany Family 19 11.5

on ameal - pid(s) 5 3.0

Others 1 0.6

10~20 74 44.8

21~30 62 37.6

Meal intake 5,5 2 133
time (min)

41~50 5 3.0

>50 2 1.2

Less than 50,000 won 45 273

560,000 ~>150,000 won 53 32.1

Food purchasing 5 000 300,000 won 35 212

cost (per month)

300,000 ~>500,000 won 17 103

More than 500,000 won 15 9.1

<5 137 83.0

The number 6~10 16 97

of eat-out 11~15 4 24

(per month) 09 5 30

>21 2 1.2

Korean food 131 79.4

Western food 16 9.7

Eat out .fOOd Chinese food 5 3.0
categories

Japanese food 3 1.8

Others 5 3.0
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Table 3. Comparison of the favorite foods and frequent-
ly consumed foods

Frequently consumed foods Favorite foods

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

Rice, gruels 13( 3.2)  Rice, gruels 30( 7.5)
Noodle 5( 1.2)  Noodle 28( 7.0)
Soup 63(15.7)  Soup 20( 5.0)
Stew, Jeongol 96(23.9)  Stew, jeongol 34( 8.5)
Meats 30( 7.5)  Meats 99(24.7)
Vegetable 101(25.2)  Vegetable 67(16.7)
Seafood 61(15.5)  Seafood 64(16.0)
Kimchi 20( 5.0)  Kimchi 19( 4.7)
Rice cakes, breads ~ 26( 6.5)

Etc 11( 2.7)
Etc 14( 3.5)
Total 401(100) Total 401(100)
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Table 4. Expected cooking method for elderly foods
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(N=165)

No. 1 No.

2 No. 3

Cooking method Frequency (%) Cooking method

Frequency (%) Cooking method Frequency (%)

Steamed dish 41(24.8) Sauted dish 44(26.7) Braised dish 39(23.6)
Sauted dish 36(21.8) Broiled dish 32(19.4) Stir-fry dish 25(15.2)
Broiled dish 32(19.4) Steamed dish 30(18.2) Steamed dish 24(14.5)
Boiled dish 28(17.0) Braised dish 29(17.6) Broiled dish 22(13.3)
Braised dish 23(13.9) Boiled dish 16( 9.7) Deed-fried dish 19(11.5)
Deed-fried dish 4( 2.4) Deed-fried dish 11( 6.7) Boiled dish 18(10.9)
Stir-fry dish 1( 0.6) Stir-fry dish 3( 1.8) Sauted dish 17(10.3)

Total 165(100) Total 165(100) Total 165(100)
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Table 5. Food preferences of respondents (N=165)
Frequency(%)
Food Dislike Dislike Neither like Like Like Mean+S.D.
extremely moderately nor dislike moderately extremely

Meats 12( 7.3) 22(12.3) 36(21.8) 69(41.8) 26(15.8) 3.45+1.13%°
Poultry 16( 9.7) 29(17.6) 42(25.5) 57(34.5) 21(12.7) 3.23£1.17%
Fish 3(1.8) 12( 7.3) 40(24.2) 64(38.8) 46(27.9) 3.83+0.98"
Seafood 12( 7.3) 18(10.9) 49(29.7) 57(34.5) 29(17.6) 3.44+£1.12%
Eggs 11( 6.7) 23(13.9) 39(23.6) 62(37.6) 30(18.2) 3.47+1.14%
Vegetable 1( 0.6) 4(24) 17(10.3) 75(45.5) 68(41.2) 4.24+0.78°
Fruits 2( 1.2) 2( 1.2) 22(13.3) 70(42.4) 69(41.8) 4.2240.81¢
Milk and dairy products 10( 6.1) 19(11.5) 46(27.9) 63(38.2) 27(16.4) 3.47+1.10%
Noodles 12( 7.3) 20(12.1) 37(22.4) 76(46.1) 20(12.1) 3.44+1.08
Tofu (Mook) 5( 3.0) 11( 6.7) 31(18.8) 82(49.7) 36(21.8) 3.81+0.96°
Kimchi (pickled food) 4(24) 12( 7.3) 32(19.4) 70(42.4) 47(28.5) 3.87+0.99"
Rice cake 7( 4.2) 15( 9.1) 43(26.1) 63(38.2) 37(22.4) 3.65+1.10
Bread, confectionery 22(13.3) 30(18.2) 42(25.5) 51(30.9) 20(12.1) 3.10+1.23*
F-value 18.16™

" Different superscripts with in a column(*™%) indicate significant differences p<.001.

sk

27 p<05, ™ p<01, ™" p<.001.
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gho] gl Aol Bl3] Azt Zko] e AT A
of g dam=r} @A el thp<0.05). slat=e] 25, <
geo] mal Fo4 zte]E YER O H(p<0.05), Aot 7
o] A% & ok A7 E e AR F e wet {4 ztol&
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o] - 8314 AP 207 (12.1%), “HEo]th” 36"(21.8%), “°
= A= o] 83T 718 (43.0%), “AFA o= o] Ty
307 (18.2%) o2 ARk o]ifo] mE A} E A Al o] &3}
Acka o AkE el o] AR At 2851
the oAk E3lom, o whet e 318k Fe] e 94
Ao thek ARl “gbd 2] e} 891(53.9%), “Ht Z
2] el = 267(15.8%), “EAE A = AFEl” 3578(21.2%),

8 AR - o2 - o) 5T

HOoFA o} RATHEETE

“AAg 2 Pulshithe SRS 15%(9.1%) 22 el
t}. 898(53.9%)°] SHAE 7Y F HiE HE 4 e &
Ze] el 2FS Atk Park JY 5(2012)9] At
w2 nEgake] A A5zl 2Fe] ts) dewrt =

< AT} T Eo] ¢ o] AE = dvfste AFdl g A
T B w2 A0R Yeh, nR s E el H2
H3AL 9= HMR 2153 22 Al F2e] AAFE AT A
AL 2ol Bt S FFohe AFe] N e
& oz Yzt

RS} AF P Al w2E Al g FeEE 53
AES B3 W= 2 2 HEA(ANOVA)SH T 4

A 4744, a3 s Fe] 84, &
2 s SEAEe] aisAE
HEA ug s E Tl Al 8% 3 7t 5H48.5%),
AR (43%), D H36.4%) viF- Fasiths 22 Ugkth
AF7) Al nelEE 7P Fad a9l golghe A4

¥ Koo HJ & Kim SY 2014)9} L3 Ax= et o

Table 7. The analysis of importance when purchasing elderly foods (n=165)
Frequency (%)
Variable Not very . Also important . MeanS.D.
important Not important and not important Important Very important

Convenience 1(0.6) 11( 6.7) 33(20.0) 91(55.2) 29(17.6) 3.82+0.82°Mf

Cooking time 2(1.2) 17(10.3) 41(24.8) 80(48.5) 25(15.2) 3.66+£0.90%

Practicality = Seasonal food 10(6.1) 24(14.5) 48(29.1) 60(36.4) 23(13.9) 3.37+1.08™

Price 1(0.6) 74 2) 29(17.6) 72(43.6) 56(33.9) 4.06+0.86°

Ease of purchase 3(1.8) 13( 7.9) 50(30.3) 71(43.0) 28(17.0) 3.65+0.92%

Flavor 1(0.6) 5( 3.0) 15( 9.1) 64(38.8) 80(48.5) 43120.81"

Texture 1(0.6) 9( 5.5) 24(14.5) 85(51.5) 46(27.9) 4.00+0.84%

:tiroi?;é Food type 1(0.6) 7( 4.2) 45(27.3) 89(53.9) 23(13.9)  3.76+0.76°
Quantity 2(1.2) 9( 5.5) 45(27.3) 89(53.9) 23(13.9) 3.70+0.80%

Appearance 14(8.5) 36(21.8) 45(27.3) 56(33.9) 14( 8.5) 3.12+1.11°

Nutritious 2(1.2) 4( 2.4) 19(11.5) 80(48.5) 60(36.4) 4.16+0.81¢"

Fifect Hygiene 1(0.6) 4(24) 15( 9.1) 74(44.8) 71(43.0) 3.70+0.80%
Brand 8(4.8) 20(12.1) 46(27.9) 60(36.4) 31(18.8) 3.52+1.08%

Information Recommendation 6(3.6) 29(17.6) 50(30.3) 64(38.8) 16( 9.7) 3.33+1.00"
Sale information 12(7.3) 29(17.6) 57(34.5) 52(31.5) 15( 9.1) 3.18+1.06®

F-value 28.607

" Different superscripts with in a column(*~%) indicate significant differences p<.001.

2 "p<05, ™ p<01, T p<.001.
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