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ABSTRACT

This study investigated the perceptions of home-visit caregivers in Jecheon-si, Korea, with respect to Yakseon (medicinal food),
meal preparation practices, and nutrition knowledge. It examined the factors associated with their perceptions and service-related
needs to inform tailored Yakseon meal services for older adults who are dependent on care. Data regarding demographic
characteristics, perceptions of Yakseon, meal preparation behaviors, and nutrition knowledge were collected from 98 home-visit
caregivers using a structured questionnaire. All participants were female, and 49.0% were in their 60s. Caregivers working >9
h/day had significantly stronger perceptions regarding the preventive effects of Yakseon than those working <9 h/day. Caregivers
working 4—8 h/day or >9 h/day also reported a significantly greater need to develop a Yakseon-based menu than those working
<4 h/day. Caregivers directly involved in meal preparation had significantly more positive perceptions of Yakseon’s
disease-preventive and anti-aging effects. A greater awareness of Yakseon was associated with more favorable perceptions of its
taste and efficacy. Caregivers with previous experience of serving Yakseon also reported significantly higher ratings for its taste,
disease-preventive, and anti-aging effects and placed greater importance on ingredient costs. Nutrition knowledge scores were
significantly higher among caregivers working longer hours, whereas caregiving duration was not significantly associated with
nutrition knowledge. These findings suggest that home-visit caregivers, particularly those working longer hours, may play an
important role in implementing Yakseon-based meal services for older adults. Practical guidelines on Yakseon, disease-specific
culinary training, and education on affordable medicinal ingredients may improve service quality and feasibility. However,
caution is wamranted when generalizing these findings to other regions because local dietary practices may differ.
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Aol SE3ItE £ A7e Aot 7| 3gE-ae 9193 Table 1. General characteristics of the subjects
o] $U& e T S TGN E: SMU-2021-09-002-01). :
Variables N %
3. AE =4 Gender Male 0 0
%709 242 SPSS Statistics(ver. 26, IBM Corp., Armonk, Female ~ 98 1000
NY, USA)E °]g3le] R43l5itt. Unby S2g3} S0 W 40’ 7 71
el = R=wAS A om, tidate] 5/l e 2] 50°s 39 39.8
AF A AR opd 914, AAREH] AE 2 GgR|Ale] Fol Age 60s 48 490
& AF) N3 restsh QARIRAE S £l 0 4w
TE 000594 EAHCR Felgt Aot fle A
Duncan®] THEHISIAA S o] g3le] ALF7A S AN btz 53
Caregiver experience (yr) 5~9 27 27.6
Zn o pE >10 19 19.4
<4 27 27.6
1. ZAF iete] et S Daily working time (h) 4~8 65 66.3
ZAF didARs 5 oJAollen A¥ EXE 40ui) >9 6 61
7.1%, 50th7} 39.8%, 60th7} 49.0%% 2 704 o] 4= 4.1%
2 At S gREARA ] ZH e [~4de] 53.1%S] Direct meal preparation 7
1 53 ~9d0] 27.6%, 10 ©]4o] 19.4%0] Atk 1Y ZFA] No 3 133
7HE 4XZE mRko] 27.6%, 4413F~8AI7t0] 66.3%3 3L 94|t N , Yes 50 51.0
o} AEATE AT 6.1%2 ZAFEITH ZAAAE Yakseon provision experience No i 190
of 86.7%7} egR B A e AAHE 13 Zeisla ok Tow % 1000
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Table 2. Differences in Yakseon-related perceptions by caregiver experience

oA oF B TREA TS

Caregiver experience

Perceptions

1~4 (n=52) 5~9 (n=27) =10 (n=19) Total (n=98) F-value
Taste perception of Yakseon 3.40£0.69"  3.44+0.80 3.79+0.63 3.49+0.72 2.109
Disease prevention benefits of Yakseon (for older adults) 3.79+0.64 3.69+0.59 4.11+£0.74 3.90+0.65 1.872
Health promotion benefits of Yakseon (for older adults) 3.78+0.64 3.8340.70 4.01£1.27 3.83+0.72 1.435
Constitution improvement effects of Yakseon 3.71+£0.64 3.96+0.74 3.95+0.85 3.78+0.70 0.120
Anti-aging effects of Yakseon 3.67+0.59 3.74+0.76 3.95+0.71 3.74+0.66 1.197
Need for developing Yakseon for elderly health diets 3.68+1.06 3.74+0.90 4.21+0.86 3.80+0.99 2.104

D Mean+S.D.

Table 3. Differences in Yakseon-related perceptions by daily working time

Daily working time (h)

Perceptions

<4 (n=27) 4~8 (n=65) =9 (n=6) Total (n=98) F-value
Taste perception of Yakseon 3.44£0.70"  3.49+0.75 3.67+0.52 3.49+0.72 0.230
Disease prevention benefits of Yakseon (for older adults)  3.85+0.60° 3.85£0.64*  4.67+0.52° 3.90+0.65 4.823°
Health promotion benefits of Yakseon (for older adults) 3.78+0.64 3.83+0.70 4.10+1.26 3.83+0.72 0.235
Constitution improvement effects of Yakseon 3.81+0.62 3.74+0.67 4.00+1.20 3.78+0.70 0.441
Anti-aging effects of Yakseon 3.81+0.68 3.69+0.64 4.00+0.90 3.74+0.66 0.176
Need for developing Yakseon for elderly health diets 2.83£1.23"  3.92+0.78°  3.71£1.47°  3.80+0.99 3.625"

D Mean£S.D., * p<0.05.
*® Values in same row with different superscripts are significant different by Duncan’s multiple range test (p<0.05).
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o] 4AZF w27 25F(2.83:1.23%)0ll HIE) o AE F p<0.05)0lA] BAZCR foe e H5FE Bk 1y
S5 vs = Asta lgiek v, copd o] stoll thek ) cobde) mr AP, AT FIp, AR FIp, =
A2P, =9l A &I, AN BIb, SR & 9 A7 R AT Bey FEAME F Jk 3t g0l
W FERAME LD FFA wE FAA FAAF I Aoyl BRHA] @i} ol AA FHIE AR FAste
oh AARE 2Rele SdRSANIES didAte]l A R A g R sale w919) Azt A 7% At 2 v A 3
& AstE AR AUl HER, A B A gle AR fEsta AAE Fulske A o] Ad
ol 8l oobd vl el BeE B dds] AR oploldty - ghestd G52 NI o7 e ol
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Table 4. Differences in perceptions by direct meal preparation for care recipients

Direct meal preparation for care recipients

Perceptions
Yes (n=85) No (n=13) Total (n=98) t-value
Taste perception of Yakseon 3.53+0.75Y 3.23+0.44 3.49+0.72 1.40
Disease prevention benefits of Yakseon (for older adults) 3.95+0.62 3.5440.78 3.90+0.65 2.18"
Health promotion benefits of Yakseon (for older adults) 3.87+0.72 3.5440.66 3.83+0.72 1.56
Constitution improvement effects of Yakseon 3.81+0.68 3.53+0.77 3.78+0.70 1.32
Anti-aging effects of Yakseon 3.82+0.66 3.23+0.43 3.74+0.66 3.14"
Need for developing Yakseon for elderly health diets 3.82+1.04 3.69+0.63 3.80+0.99 0.41
Y Mean£S.D., " p<0.05.
4) opMof| Tt QIX|T SFof w2 oM olaf &to|  Ealel] Yale] TPH o A ALNY B P
QAR TALS] o QA E FFEHA - F - L AA =) XM= BJAET(4.00£0.717)°] AUA] Z=7(3.56+0.657)
W Q14 2jolE BAgh ATHE Table 59 2k epie] ol M felabl e 14 melth W, AER w2 o)
2P (F=14.200, p<0.001), =91 AR E3(F=6.922, p<0.01), ‘=91 A7 Fd 7i Boid 52 A E 5 1t {9
AAMNA ZI(F=2.177, p<0.05), ‘w=sPEA] EIP(F=9.436, A glo]l AHom £ HFU(3.70~4.068)F D5
p<0.001) 5 3Rl el A AAwe] e Aolsh BA Tk ol Aakz oRel @ Az AAE fFo] wS
Aoz fojnaid gelsiet ko] mte glojxe mel  FE R gl v Fes dA R WRvE He
A ETH4.06+0.437%) > FAAET(3.5440.69%)) > AAA = AL o] AF ATl A o] ol AF B
T(3.00£0.65%) o2, AA T} =S5 kAo 7| FA 2kl thek B=E S Ao m Mtk Aol dA]
2 okMo] ol ] 2R o s Prlsiant Ao & shedl, SUYRTAP I BEle] ZeAdS A <stu
o] gk Qe E AR EF(4.35:0497)0] FAAE A - HEZF SAALFS i =2 rHdde dHE
T4(3.88+0.63%]) 2 A A E7(3.64+0.647) ol H]E F] w3 BE5Y A S HFAH0 2 333 (Choi EY
Al A Qe o, w3k o] thejAlE 19l T 2018), =91 VIAE ST} G wele] Tl tigk 14
AT TH(4.2440.447) > FRIAET(3.7540.674) > ANAE  AF7F 22575, AL % 9 AL ARz AlF Al S A
T(3.4040.58%]) O & QA &7} =S4 E ok o] w3k o]l1 TEFARl HIEE HEITKChoi JH 5 2012). WELYE

Table S. Differences in Yakseon-related perceptions according to Caregiver’s level of awareness of Yakseon

Level of awareness of Yakseon

Perceptions Low-awareness Moderate-awareness High-awareness ~ Total Fovalue
group (n=25) group (n=56) group (n=17) (n=98)

Taste perception of Yakseon 3.00+0.65* 3.54+0.69° 4.06£0.43°  3.49+0.72 14.200™"
Di ti fits of Yak: o
iscase prevention benefits of Yakseon 3.6440.64° 3.8840.63° 435+049°  3.90+0.65  6.922

(for older adults)

Health promotion ‘benefits of Yakseon 3.7240.68 3.8040.72 406075 383072 1197
(for older adults)

Constitution improvement effects of Yakseon 3.56+0.65 3.80+0.70 4.00£0.71°  3.78+0.70  2.177"
Anti-aging effects of Yakseon 3.40+0.58" 3.75+0.67° 424+0.44° 3742066  9.436™"
Need for developing Yakseon for elderly health diets 3.84+0.99 3.70+1.01 4.06+0.97 3.80+0.99 0.868

D Mean£S.D., * p<0.05, ™ p<0.01, ™" p<0.001.
*7° Values in same row with different superscripts are significant different by Duncan’s multiple range test (p<0.05).
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ul2 28 M| A~ A F3)aL(Choi JH 5 2012; Choi EY
S 2018), A A7 A5 el wEE AApt 244
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7} fEEthE dF Z3KHChoi JH 5 2016)9F LA]3ic}

>

5) oM Xz AEof mE 2f4d elA Xto
Ao S AAZ AZs = A F5
215 "2 g Z 7= Table 63 2T} 2R A3 733 o]
IE(n=50)2 Ado] Sl IEm=48)Hr} e
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2021) ol 27 Aejo] A= e} AN BEe]
Table 6. Differences in perceptions by experience of providing Yakseon
. Providing Yakseon
Perceptions
Yes (n=50) No (n=48) Total (n=98) t-value
Taste perception of Yakseon 3.66£0.67" 3.3120.75 3.49+0.72 2.383"
Disease prevention benefits of Yakseon (for older adults) 4.06+0.64 3.754+0.64 3.90+0.65 2399
Health promotion benefits of Yakseon (for older adults) 3.87+0.82 3.7540.60 3.83+0.72 0.828
Constitution improvement effects of Yakseon 3.85+0.72 3.67+0.66 3.78+0.70 1.297
Anti-aging effects of Yakseon 3.89+0.67 3.58+0.65 3.74+0.66 2.302°
Need for developing Yakseon for elderly health diets 3.87£1.04 3.71+0.97 3.80+0.99 0.769
Y Mean£S.D., " p<0.05.
Table 7. Care workers’ meal preparation behaviors by caregiver experience
Caregiver experience
Behavior 1~4 5~9 >10 Total
(n=52) m=27)  (=19)  (n=og) VAl
I consider taste to be important. 3.52+0.81" 3.63+0.88 3.84+0.60 3.61£0.80 1.127
I consider nutritional value to be important. 3.54+0.68 3.56+0.75 3.89+0.66 3.61+0.70 1.941
I consider the cost of ingredients to be important. 3.49+£0.90 3.70+0.67 3.37+1.01 3.53+0.87 0.923
I provide foods for health reasons even if the care recipient dislikes them. 2.60+1.02° 2.59+1.01* 3.21+0.98" 2.71£1.03 2.866"
I consider whether ingredients are easily available. 3.5240.70  3.52+0.75 3.5840.51 3.53+0.68 0.059
I consider the convenience of cooking methods. 3.23+0.78  3.2240.70 3.53+0.70 3.29+0.75 1.233

D MeantS.D., * p<0.05.

*® Values in same row with different superscripts are significant different by Duncan’s multiple range test (p<0.05).
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Table 8. Care workers’ meal preparation behaviors by daily working times

(3261218 HT} 214} 0] A oS

L gt 18 FEAME

Daily working time (h)

Behavior

<4 4~8 >9 Total Fovalue
(n=27) (n=65) (n=6) (n=98)

I consider taste to be important. 3.48+0.75®  372+0.81°  3.00+£0.71*  3.61£0.80 2.468"
I consider nutritional value to be important. 3.41+0.64 3.72+0.70 3.40+0.89 3.61+0.70 2.170
I consider the cost of ingredients to be important. 3.41+0.93 3.52+0.84 4.17+0.75 3.53+0.87 1.931
fi i}s)lricl){\;isde;hzz.ds for health reasons even if the care recipient 3.0040.92 2584107 2 8340.75 2 7141.03 1629
I consider whether ingredients are easily available. 3.44+0.58™  3.62+0.72°  3.00+0.00° 3.53+0.68 2.662"
I consider the convenience of cooking methods. 3.3340.68"  3.34x0.76°  2.50+0.55"  3.29+0.75 3.745"

D MeantS.D., * p<0.05.

*® Values in same row with different superscripts are significant different by Duncan’s multiple range test (p<0.05).
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Table 9. Care workers’ meal preparation behaviors by direct meal preparation for care recipients

Behavior

Direct meal preparation for care recipients

Yes No Total r-value
(n=85) (n=13) (n=98)

I consider taste to be important. 3.7120.74Y 2924090  3.61=0.80 3.408"
I consider nutritional value to be important. 3.68+0.64 3.17+£0.94 3.61£0.70 2.425"
I consider the cost of ingredients to be important. 3.55+0.84 3.38+1.04 3.53+0.87 0.629
I provide foods for health reasons even if the care recipient dislikes them.  2.79+1.03 2.2340.93 2.71+£1.03 1.848
I consider whether ingredients are easily available. 3.55+0.68 3.38+0.65 3.53+0.68 0.834
I consider the convenience of cooking methods. 3.32+0.74 3.08+0.76 3.29+0.75 1.084

D Mean£S.D., ~ p<0.05, ™ p<0.01.
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Table 10. Care workers’ meal preparation behaviors according to Caregiver’s level of awareness of Yakseon

Caregiver’s level of awareness of Yakseon

Behavior

Low-awareness ~ Moderate-awareness High-awareness Total Fovalue
group (n=25) group (n=56) group (n=17) (n=98)
I consider taste to be important. 3.26+1.21M% 3.73+0.59° 3712059  3.61+0.80  3.097"
I consider nutritional value to be important. 3.26+1.05° 3.64+0.48" 4.00£0.50°  3.61£0.70  6.135"
I consider the cost of ingredients to be important. 3.67+1.05 3.50+0.79 3.41+0.87 3.53+0.87 0483
I provide foods for health reasons even if the care ) 1, o 2.77+1.04 3.0060.94  271£1.03 1948
recipient dislikes them.
I consider whether ingredients are easily available. 3.52+40.87 3.50+0.63 3.65+0.49 3.53£0.68  0.308
I consider the convenience of cooking methods. 3.08+0.91° 3.27£0.65% 3.65£0.70°  3.29+0.75  3.087

D Mean£S.D., * p<0.05 ** p<0.01.

*® Values in same row with different superscripts are significant different by Duncan’s multiple range test (p<0.05).
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Table 11. Care workers’ meal preparation behaviors by experience of providing Yakseon

Experience of providing Yakseon

Behavior
Yes (n=50) No (n=48) Total (n=98) t-value
I consider taste to be important. 3.70+0.78"  3.52+0.84  3.61+0.80 1.077
I consider nutritional value to be important. 3.70+0.69 3.5240.72 3.61£0.70 1.233
I consider the cost of ingredients to be important. 3.70+0.83 3.36+0.89 3.53+0.87 1.910°
I provide foods for health reasons even if the care recipient dislikes them.  2.79+1.08 2.65+0.98 2.71£1.03 0.068
I consider whether ingredients are easily available. 3.60+0.68 3.48+0.68 3.53+0.68 0.833
I consider the convenience of cooking methods. 3.34+0.73 3.21+0.77 3.29+0.75 0.857
Y Mean£S.D., " p<0.05.
Table 12. Nutrition knowledge score
Caregiver experience (yr)
1~4 (n=52) 5~9 (n=27) >10 (n=19) Total (n=98) F-value
8.31+2.38" 7.96+2.97 8.26+2.51 8.20+2.56 0.165
Daily working time (h)
<4 (n=27) 4~8 (n=65) >9 (n=6) Total (n=98) F-value
7.29+3.22° 8.45+2.24® 9.67+0.82° 8.202.56 3.105"
Direct meal preparation
Yes (n=85) No (n=13) Total (n=98) t-value
Score 8.15+2.60 8.53+2.33 8.20+2.56 —0.504
Yakseon provision experience
Yes (n=50) No (n=48) Total (n=98) t-value
7.85+2.98 8.55+2.02 8.20+2.56 —1.335
Level of awareness of Yakseon
Low—aw(alfirzlgs group Moderate-z(il?fsrz?ess group ngh-aw(zlilrjrllsis group Total (n=98) Fovalue
8.88+2.17 7.77+2.86 8.65+1.69 8.20+2.56 1.984
D MeantS.D., * p<0.05.

*® Values in same row with different superscripts are significant different by Duncan’s multiple range test (p<0.05).
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