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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

(3.0%), “71E} BA|Foll A HE=th 7t 195(0.6%)S HA18HA
o} A} Al AQAIZHS 10~208-0] 74™8(44.8%), 21 ~30%-0]
627(37.6%), 31~41% 227(13.3%), 41~50%°] 57(3.0%),
518 o]7do] 21 (1.2%)°] AT} SHAF = 13678(82.4%)°] 2
Ab AlZEo] 304to] AR Ut ANl &3 € AF
TFI8le] A 5wk muko] 459(27.3%), 5~15%H w|Rto]
539(32.1%), 15~307<1°] 359(21.2%), 30~50%Fd o] 174



Table 2. Characteristics of the respondents' food-related
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B4 5 58(3.0%) 2 UEht
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Q=2 @E—E ste] 2 SA ()= SEske] W
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£ Table 33} 2t} A 7 =
gh. Z2R7E 133(3.2%), W 53](1.2%), =7 633](15.7%),
AN - AEF 963](23.9%), 7 30%1(7.5%), AN&F 1013]
(25.2%), 6%“ 7 623](15.5%), HAF 203](5.0%), 71E}F 11
32.7%) = F 4013] 9] SH= Tt 1o Wil AR £
ofgla Ha AL o rE v 2R/E 303](7.5%), HH
283)(7.0%), = 203](5.0%), A/ - =7 343](8.5%), 5
T 993](24.7%), AT 673](16.7%), NAHEF 643](16.0%),
AXF 193)(4.7%), = - W7 26(6.5%) 7|E} 143](3.5%) & %
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Table 3. Comparison of the favorite foods and frequent-
ly consumed foods

Frequently consumed foods Favorite foods

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 L d(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 5 100 300,000 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

(10.3%), 507t € o]/ &Hete SHAE 157(9.4%)°] Utk
9l xlof] THHE HAE 3 92 35| Uigh ﬁﬂg E= b
914 B4 53] m]vho] 1377(83.0%) -2 22 2A|3)
2w, 5~103] ool 68(9.7%), 11~153] 1%01 47(2.4%),
16~203] 57(3.0%), 213] o]’Fo] 29(1.2%) 2= Jebth Yu

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

71%(Lee GY & Han JA 2015)°l] wa} thakzate] 2447

£ EFatnh e AR e g2 AAR
ARSI S5 1659 5 A& skl Edo glvke
o] 52%(31.5%)°1% 21, UDF 194191 “eheat 22
2 542 ozt A3s7] FETE 6179(37.0%), UDF 2%
A9l «cwbmkel 22 9 2 222 HFH3] JEThE 319
(18.8%), UDF 3¢ “x3 Rzl S2e 433 & 9l
o7 197 (11.5%) &2 Yk en] 74 A 2to] &3k UDF
4AQl “ASA] e Fole AHHsHr] AETE I} 27 (1.2%)
o2 et AN ERke] Ak o te] Azl 2ekdhs »
713 e ACE YT AAzdded mE HE 29 24
AMEE 2715771 263](28.3%) ‘”a‘o 27 =2 HEE
gon thgoz s i } TL3HAl 143](15.2%
2 = vERT siaEe] A5, 209 o] HX B4
= Ad AR g A2 2dE ﬂLEh SHEsith AR
133](14.1%), ZL7F 113] (12.0%)% et 2aet 3
o] A%, A, 2 Bgol, 7, 20l F, S5 Tl A&
ool A AFelet sHlH e, nHAE e s 7
A3} A 4ol EAo gk dH(Roininen K et al 2004)2] 2

Y2 oo Ml o
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\—/}E

Holx 90% Algleln ELelA AN Eg el
A%, wQlel Fo WEm, 2714, Aoldfel Fo 794

o] A THIwasaki M et al 2014), 7] o8& 2]&F szt
SHE Baown, oo et A7 E4% 7K UE &
274 g 1P E o] o o w i

o fr o

g Ae] A gl g Aswe] 53 7154 = AR
of tiaf Hl=FA 2 BAHEA(ANOVA)S A 1=}
AEo] AFsh= A AEE A9 EHE Table 59F 2t} A&

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) 42240.81¢
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.

71 S-7(41.8%), 7HE(34.5%), X 7(38.8%), SHE
F(34.5%), TTT(46.1%), TH-TH49.7%), HA]742.4%)°l
eire SHARES o] “Fot Itk o R Ao d
the Hol B AaR{(41.2%), HLFE1.8%)= v+
Folgithe gwo] 7P Bakth vk, «Folahr] ethd
A AL =AU AAEE W BAF(20.3%) 2 JERES
o, T2 AR Hla 54 VaE HEg EAg Aie
fre|A o g2 HAeE Uehve Aes Yeid, S8k
o] th& Az vl HEekA] e AAEE Yebsdrhp<
0.001). A7 A% 7te] FoJ& Aol A 4x4.24), 7Y
(4.22), AA(3.87), AAF(3.83), FH-7(3.81), BF(3.65),
AE D DZEFGBAT), FF(345), TFF(344), HAEF
(3.44), 7FE7(3.23), % - HAF(G.10) o2 A ARl gt
MsErt =55 ¢ F Atk
ZAHY Ak QI EAIRHA 54 9 A2 Aol mt
A Aorete] e gotsty] 98 wahiA &
A3kt WAHEA] A3 E Table 63 2l 579 A3
Aol whet 854 o] o} AFAZE 8540 o] % R ARE T
7l et ASE7F 52 2o YElgthp<0.05). 1%
2] 735, A& - Aot 27 FAV A SRAES 2 o

o i m> rlm

W 271 @A Bojrlthes A (Park JE et al 2013)%}
Hlwate] s1e2p7h vhol7h Sojzte] whep A 24
7F A 7 AF Aswrt oAl Aer AzEn 7k
Fre AR Y B0l Aawrt w4 Yelgth(p<0.05).
1719] 7%, el wet ez xfol7} gix|nt, et A
Azl Af FAdo] AdEn derrt srha Busisitt
(Yoon GS & Woo JW 1999). AWAIZ 5/l w2 A5
= Mo #3t Aol et A Both A FE A
2 Aol wheh AEwe] o7 Aolg Bk Azte] BH
o] gl i Atel] vl A&l ek e A A
ol et As=rt Sl Yebsth(p<0.05). alikEe] 7, <
ge] wet foA zpe]E e o H(p<0.05), Aok Hd
o] AF & ok A} AR Gl met oA Atol&
AN = - AAEHA] ek o} w7
S5 etk o=
UO%}E}% NS 7L Sl AR
A7sA vk et wgh
SHARS 0] A7 rﬂzf} ﬂdoﬂ uel A5t 24 VeRd
Aoz AY7tE o THKim HA 2012). A2 7 o] whebr] =

UDF ©A7} obd 4% &, g 233e 4852 4%
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ETF SolAE A Btk £olA Aol Jd AARE <dARE Foishllthe $HARE 15%(0.1%) 22 Ve

2 FowF ok 89E(s3.9%)e SRAE P F bR we S gl 9
gl ARl e wARA Aa folF Aok gle A 2] o] AFS D8ksith Park JY 5(2012)2] Al
o2 Yehytth s mEate] B9 A4 2eg A el dE=rt =
ol ¢ ze] FEl= Buljehs AFel Ui A
[e]

5. DHIISAE 2FE I& 3 =2 ZloZ e, aE s E oA 2

DHRASAE o F e} AHEste] nHFAFAE Q] o] FAHFTIAL & HMR AF 22 AlFe] AAFE 7 Al
o gt ARl “SolB A gtk b AA 2A A 165 AEAQ 2R v S F5oe AlFe] i e
W F 1379(83%) 02 i o) de] QA Rgom 4 & Alem Azhdn:
EApe] M-S Ex nE kA Fo] AZIThA Lujel Lk n# A} 2F ol Al 2 E AR e 8 EE 53
£ 875 AP “AF] o] &31K] LATE 87 (4.8%), “H = AL E Sof WEEA gl BARA(ANOVA)SIATE 42
0] 8-8FA] LATE 20 (12.1%), “H-Eo|th 36(21.8%), “o] I Table 7¥} 2 nFISHAF ol Al FRE FE
L A= o] &3ty 719 (43.0%), “ﬂﬁ o7 o] &3tATP aﬂl 47}11 nPRsAFe] A8, £, Aot JHAgo
307H(18.2%) 2.2 ARk o]ito] mE S E At A] o] &5} ot SHAES nERSEF ) Al FeEE A

Atz FujelAks Bt -] AR oAbt AHS-skal ﬂﬁ‘fﬂ LEFFISAE T Al T 8= FE 7 Bh48.5%),
OHe oA} glon, o) wlet ny sk Ee] xa 9 AB@3%), FEGB6.4%)2 v T8t At uUsith
Aol ek AR «9bA za] A7) 89H(53.9%), “¥t = AFTl Al 2EEE PE $83 2912 gelge A2
2] AEPE 267(15.8%), “EAE o] 9= AE” 35(21.2%),  2HKoo HJ & Kim SY 2014)¢} 53 2345 Yepileh 1

Table 7. The analysis of importance when purchasing elderly foods (n=165)

Frequency (%)

Variable Not very . Also important . Mean+S.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(12) 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) 3.3741.08"
Price 1(0.6) 74 2) 29(17.6) 72(43.6) 56(33.9) 4.06+0.862

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) 431+0.81"

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(12) 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(12) 4 2.4) 19(11.5) 80(48.5) 60(36.4) 4.16+0.81%"

Fifect Hygiene 1(0.6) 4 2.4) 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 28.60""

" Different superscripts with in a column(*~%) indicate significant differences p<.001.
2 "p<05, ™ p<01, T p<.001.
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o|9le] g PRSP Fe] A8 57 el HEAd
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th 79 A, 2F Tl Al T8 30125 2}-8-gFcH(Nam-
kung S 1994, Koo HJ & Kim SY 2014). 13 313}2]F 0] &
A S7HA] e diRE B H8E ey, 1 F
@303 AEe AE(EA) 4.000] 7FF =a, AEe o
3.2 T840 oA tAF oz GHA YEeRstth At
o] 7%, AR B sl whep el A7 A
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