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ABSTRACT

Objectives: The purpose of this study was to assess energy and nutritional intake and
investigate the preference for food and cooking methods of the residents in elderly care
facilities.

Methods: Data were collected from 72 residents (10 males and 62 females) aged =
70 years in elderly care facilities using questionnaires, food photographs for estimating
dietary intake and records for daily physical activity.

Results: Average age of the study participants was 85.0 years and 41, 36 and 8 had
dementia, hypertension and diabetes mellitus, respectively. 15%, 65% and 19% of
subjects were physically mobile, enervated, and immobile, respectively. Daily energy
intake was 1360.2 kcal in men and 1378.0 kcal in women, which were 68.0% and
86.1% of the estimated energy requirement (EER) of dietary reference intake for Koreans
(KDRI) for >75 year old individuals, respectively. Estimated energy expenditure (EEE)
of subjects calculated using formula from KDRI was 1361.9 kcal and EER calculated
using estimated daily physical activity (EDPA) was 1232.9 kcal. Energy intake and EEE
from KDRI were higher than EER from EDPA. Dietary intake of dietary fiber, calcium,
potassium, zinc, vitamin B,, niacin, vitamin C were lower, and protein, phosphorous,
iron, sodium, vitamin A, vitamin B,, vitamin B, vitamin E were higher than the
corresponding ones of KDRI. Subjects liked meats, fishes and shellfish, and fruits,
while subjects disliked milk, seaweeds and salted fish and salted vegetables. Cooked
rice, soybean paste soup, beef, cooked sliced radish strip, and yogurt were favorite
foods, with steam being a favorite cooking method. Subjects considered nutrition as the
most important factor for improving food service quality.

Conclusions: Results of this study could be utilized for improving food-service for the
residents in elderly care facilities, and provide a basis for setting reference intake of
energy and nutrients of the elderly having very low activity levels.

Korean J Community Nutr 21(2): 200~217, 2016
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Table 1. General characteristics of the study subjects

Gender Age group Care insurance grades Total
Variables Male Female 70-79yrs 80-89yrs 90 and over Istgrode  2ndgrode  3rd grade efc
X X X n=72
(n=10) n=62) VA 47 (n=38) (n=17) Fvaue (n=4) (n=35) (N=26) n=7) Fvawe (n=72)
Height (cm) 162.0+2.4 151.5+09 0844 1540+21 153.3+1.3 1512+ 2.2 05807 150.5+2.6%% 1547 £1.3° 1530+ 1.7% 1454+30° 00497 1529+1.0
Weight (kg) 555+25 478409 0585 502+1.3 489+1.4 475+ 1.8 0603 483+28  49.4+12 494+18 450+23 0582 489409
Presence of  Dementia 6600 35(56.5 0835  8(47.1) 22(657.9) 11(647) 05749 3(750) 13(37.1)  19(73.1)  6(85.7) 00109 41 (569)
disease Hypertension 4 (40.0) 34(54.8) 0.383 9(52.9) 22(57.9) 7(41.2) 0518 2 (50.0) 17 (48.6) 15 (57.7) 4(57.1) 0909 38 (52.8)
Pobaes 10000  7(11.3) 0905  3(17.6)  4(105  1(59) 0548 000  2(57)  6(31)  0(00) 0107 8011
Regular Dementia 5(600)  31(50.0) 1000  7(41.2) 20(526)  9(529) 0.710 25000  11(31.4)  18(69.2) 5(71.4) 0020  36(50.0)
;“egiwﬂon Hypertension 4 (40.0) 34(54.8) 0.383 9(529) 22(57.9) 7(41.2) 0518 2 (50.0) 17 (48.6) 15 (57.7) 4(57.1) 0909  38(52.8)
or aisease .
D',‘\’AZEE 1(10.0) 4065 0684  1(59  3(79 1(59 0946 0( 00 1(29) 4(15.4) 0(00) 0210 5(69)
Selfmoving  Capable 1000) 10(65 0620 3176 50132  3(17.6) 0871 0(00) 2(5.7) 7(26.9) 2(286) 0079  11(15.2)
capdbilty iy
Capule 7(700)  40(645) 0737 12(70.6) 25(658) 10(58.8) 0.771 1250) 26(743)  16(61.5)  4(57.1) 0220 47 (65.3)
Incapable 202000  12(194) 0962  2(11.8)  8@21.1) 4235 0647 3(75.0) 7 (20.0) 3(11.5) 1043 0030  14(19.4)
Cﬁé‘;gﬂ Fair 2(200)  43(69.4) 0003  11(647) 23(60.5) 11(647) 0936 1250)  23(657) 15(57.7)  6(85.7) 0225  45(62.5)
S":S:g'l“c')’;g Fair 8(80.0)  42(67.7) 0438  12(706) 26(68.4) 12(70.6) 0.981 3(750)  27(77.1) 16615 4(57.1) 0519  50(69.4)
Toking nufriional supplernents 9 (90.0)  46(74.2) 0194  11(64.7) 30(78.9)  14(824) 0.252 2(500)  28(80.0)  21(29.2) 4(67.1) 0124  55(76.4)
Blood presure  Systolic 1194466 1120440 0398 113.1+49 1168+61 1100+ 65 0716 127.8+55 1132458 1128+53 1063+11.7 0597 113.7+3.4
(mmHg) Diastolic 59.8+4.6 62.7%29 0658  638+32 621%51 60.1+141 0853 69.8+36  60.2+39 622%42 60.7+64 0775  620+24

1) student's t test
2) One-way ANOVA
3) Values with different alphabets in each row are significantly different at «=0.05 by Duncan's multiple range test

4) N (%)

5) Chi-square test

- €0¢



Table 2. Energy and nutrient infakes and estimated energy expenditures of study subjects

Gender Age group Care insurance grades
Variables Male 8\% ) Female KCE!\#QI/ Pvalue? 70-79y1s 80-89y1s 90 and over Pyvalue® 1st grade 2nd grade 3rd grade etc PyalLe? (,E%)
(n=10) o (n=62) o (n=17) (n=38) (n=17) (n=4) (n=35) (n=26) (n=7)

Protein (g) 541+ 52 1084 566t 16 1132 0120 538t 26 587+ 21 539+ 35 0227 472+ 65 573t 22  543: 25 631t 42 0191 562+ 15
Fat(g) 285+ 45 B2t 1.3 0057 300+ 30 368+ 14 310+ 34 0132 231+ 71 345+ 20 341+ 19 400+ 30 0112 343+ 13
C‘[’é?"hyd’mes 213+ 103 2000+ 52 0121 2186+ 108 2064+ 62 2146 92 0474 2124+ 324 2108+ 59 2030+ 76 2375+ 183 0247 2107+ 47
Fioer (g) 16141 8 644 182+ 06 910 0190 181+ 12 186+ 07 162+ 15 0274 134 26 179+ 08 176+ 09° 219+ 16 0048 179+ 06
Minerdl (g) 199+ 23 204+ 07 0061 203+ 13 210+ 51 187+ 16 0359 188+ 33 207+ 09 192+ 1.1 236t 20 0262 203t 07
Cdcum(mg)  5633% 846 804 6039+ 237 862 0023 5918+ 456  6316% 289 5304% 581 0215 5092+ 1362 6066% 315 5665+ 379 7254+ 809 0220 5983+ 233
Ph[‘r?fg]‘orous 7928+ 911 1132 8969+ 291 1281 0188 8478+ 550  927.8+2169 8155+ 683 0217 7247+ 1470 9021+ 406 8383+ 426 10382+ 848 016 8824+ 28.1
ffon (mg) Nét 12 1288 122+ 04 1512 0091 123+ 07 124+ 04 112+ 09 0363 106f 36 121+ 28 117+ 29 146+ 29 0051 121+ 03
Sodum(mg)  5488.31729.1 4989 5444941895 4949 0005 5437443727 56743%2460 496514495 0324 5200.4+10690 54903+2551 5165943325 6455645171 0304 54509+ 1896
K(mg) 2197.3+1784 627 23012+ 687 657 0844 2284511160 23490+ 858 2149.8+1524 0457 20426+ 2197 23435+ 921 21665+1057 258891875 0199 22867+ 638
Zinc (mg) 73+ 08 8.1 77+ 03 1100 0811 77+ 06 77+ 03 74f 06 0921  63f 09 77+ 03 72 04 97+ 12 0027 76+ 03
ViominA(ugRE) 1,0249+ 665 1586 982413003 1766 0302 10507+ 450 9854+ 380 9235+ 653 0239 9759+ 304 9962+ 377 9583+ 500 1067541093 0743 9883+ 27.6
ViominB,(mg) 17+ 05 1416 1.4+ 01 1272 0004 14+ 02 16+ 02 10+ 02 0240 19+ 09 13+ 01 13+ 02 22+ 04 0152 14+ 0]
ViaminB,(mg) 08+ 01 533 09+ 003 750 0879 09+ 0.1 10+ 004 09+ 01 026 07+ 01 10+ 004 09+ 004 10+ 01 0189 09+ 003
ViominB,(mg) 17+ 02 1133 19+ 01 1357 0534 18+ 0.1 19+ 01 17+ 01 0304 15+ 02 19+ 01 18+ 01 20+ 01 0259 18+ 0
Niaci (mg) N4+ 11 712 121+ 04 864 0108 117+ 07 123+ 04 114+ 08 0518  96f 14 120% 05 116+ 06 143+ 10 0052 120+ 03
ViaminC(mg) 924+ 179 924 766+ 37 766 0007 818+ 55 832+ 66 659+ 58 0201 855+ 221 763+ 46 785+ 84 882+ 105 083 788+ 40
Focacd(ug) 2063+ 272 516 2244+ 113 561 0717 2259+ 224 2299+ 136 2000+ 231 0503 2029+ 446 227.4% 134 1970+ 156 297.4% 482 0053 2219+ 104
ViominE(mg) 153+ 21 1275 182+ 07 1820 0115 172+ 15 189+ 47 161+ 16 0200 130+ 32 181+ 10 174+ 10 205+ 13 0196 178t 07
Cholesterl(mg) 2138+ 375 712 2665+ 132 888 0312 2258+ 220° 2917+ 165° 2197+ 274° 0021 1859+ 502 2572+ 207 2712+ 186 2658+ 193 0508 2501+ 126
Freigy(keal) 13602+ 758 680 13780+ 316 861 0622 13754+ 607 13866+ 394 13508+ 637 0886 12487+ 1511 123828+ 378 13354+ 47.4 156051117 0123 13755+ 290
EEEKDRI (kcal) 16160+ 62.1 13209+ 153 0037 14654+ 400°P 13537+ 249°12767+ 361° 0003 1,3403+ 456 1,3860% 299 13669+ 325 12349+ 413 0,183 1,3619% 197
EEREDPAY (kcal) 13542+ 832 12125+ 309 0737 12710+ 619 12493+ 415 1,150+ 542 0334 1,765+ 1365 12419+ 385 12480+ 562 11568+ 849 0808 12322+ 29.3

1) Consumed nutrients /Dietary reference intake for Koreans age of 70 and more

2) Student's t test
3) One-way ANOVA

4) Values with different alphabets in each row are significantly different at «=0.05 by Duncan's multiiple range test
5) Esfimated energy expendifure from Diefary Reference Infake for Koreans
6) Estimated energy requirement from estimated daily physical activity
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Table 3. Comparison of consumed energy, estimated energy expenditure and requirement

Pearson corelation

Variables Difference  P-value” - P-value?
coefficient

Consumed energy (kcal) - Estimated energy expenditure fromn KDRIP (kcal) 13.64+34.0 0.689 0.066 0.581

Consumed energy (kcal) - Estimated energy requirement from EDPA® (kcal) 143.32+37.2 0.000 0.187 0.116

Estimated energy from KDRI (kcal) - Estimated energy requirement from EDPA (kcal)  129.68 £28.9  0.000 0.588 0.000

1) Paired t-test
2) Pearson correlation coefficient

3) Estimated energy expenditure from Diefary Reference Intake for Koreans
4) Estimated energy requirement from estimated daily physical activity



Table 4. Study subject's demands for food service

Variables Gender Age group Care insurance grades
fotal Male Female y 70-79yrs  80-89yrs 90and 1st grade 2nd grade 3rd grade efc
(n=72) (=10  (n=62) P-value” M=17)  (n=38) (:\;e]rn P-value (=4) (=38 (=26) (n=7) P-value
Period of < 6 month 44 (6117 4(40.0) 40 (64.5) 9629 28(73.7) 7(41.2 2(50.0) 23(65.7) 14(53.8) 5(71.4)
receiving 6 month
food senvice 1 yeor 15(20.8) 3(30.0) 12(19.4) 4(235) 6(15.8) 5(29.4) 2(50.0) 5(143) 7(269) 1(14.3)
fcrgrrg e 1~2vyear 3042 0700 3(48 °9%  giog 10260 2018 %9 900 1(29 2(77 o(og 95
2~3 year 4(55 33000 1( 1.6 3(176) 0( 00 1(59 0(00 4(11.4) 0(00 0(00
3year < 6(83 0(00 6(97) 1059 3(79 2(11.8 0(00 2(57) 3(11.5 1(14.3)
Demands for  Saltiness Good 3(42 0(00 3(48) 1(569 2(53 0(00 0(00 2(567) 0(00 1(143)
food service Average 25(34.7) 3(30.0) 22(35.5) 0.702 7(41.2) 9(23.7) 9(529) 0.244 2(50.00 14(40.0) 8(30.8) 1(14.3) 0.490
Bad 44 (61.1)  7(70.0) 37 (59.7) 9629 27(71.1) 8(47.1) 2(50.00 19(54.3) 18(69.2) 5(71.4)
Taste Good 1(14) 0(00 1(1.6 0(00 1(26 0(00 0(00 1(29 0(00 0(00
Average 28(38.9) 3(30.0) 25(40.3) 0.740 8(47.1) 11(28.9) 9(529 0.395 2(50.0) 15(429) 9(34.6) 2(28.4) 0.903
Bad 43 (89.7) 7(70.0) 36(58.1) 9(52.9) 26(68.4) 8(47.1) 2(50.0) 19(54.3) 17(65.4) 5(71.4)
Amount Good 3(42 1000 2(3.2 1059 1(26 1(59 0(00 O0(00 3(11.5 0(00
Average 25(34.7) 2(20.0) 23(37.1) 0.402 8(47.1) 10(26.3) 7(41.2) 0474 2(50.0) 13(37.1) 8(30.8) 2(28.4) 0617
Bad 44 (61.1)  7(70.0) 37(59.7) 8(47.1) 27(71.1)  9(52.9) 2(50.0) 22(62.9) 15(57.7) 5(71.4)
Texture Good 2(28 0(00 2(32 0(00 2(53 0(00 0(00 1(29 0(00 1(14.3)
Average 32(44.4) 3(30.0) 29(46.8) 0.468 8(47.1) 16(42.1) 8(47.1) 0.756 2(50.00 17(48.6) 11(42.3) 2(28.6) 0.541
Bad 38(52.8) 7(70.0) 31(50.0) 9(52.9) 20(52.6) 9(52.9) 2(50.0) 17(48.6) 15(57.5) 4(57.2)
Kinds of food Good 2(28 0(00 2(32 0(00 1(2¢6 1(59 0(00 0(00 2(77 0(00
Average 33(45.8) 5(50.0) 28(45.2) 0.831 9629 13(34.2) 11(64.7) 0173 2(50.0) 20(57.1) 9(34.6) 2(28.) 0.326
Bad 37(61.4) 5(50.0) 32(51.6) 8(47.1) 24(63.2) 5(29.4) 2(50.00 15(42.9) 15(57.7) 5(71.4)
Leaving Usually 32(44.4) 7(70.0) 25(40.3) 12(70.6) 12(31.6) 8(47.1) 2(50.0) 15(42.9) 12(46.2) 3(42.9)
foods Sometimes 30(41.7) 3(30.0) 27(43.5) 0.296 4(23.5) 17(44.7) 9529 0.030 1(25.00 17(48.6) 8(30.8) 4(57.2) 0.700
Seldom 10(13.9)  0( 00 10(16.1) 1(59 92370 0(00 1(26.00 3(86) 5(192 0(00
R(Ieoson for  Toomuch 10 9 8 0 0 1 0 5 5 0
effover amount
Care for
healih 1 0 1 0 1 0 0 1 0 0

1) Chi-square test

2) N (%)
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Table 5. Favorite food groups prefer to eat more frequently

Gender Age group Care insurance grades
Variables fota Male Female 70-79yrs  80-89yrs 90 and 1st grade 2nd grade 3rd grade efc
n=72 2 1) B B 2 %
N T T ot S Y RO Sy ) ) Pvale 024y (=35 (n=20) (n=7) = vawe
Favoife  Meats 456257 5(50.0) 40(645) 0379 11(647) 24(63.2) 10(58.8) 0932  3(750) 22(629) 16(61.5 4(57.1) 0948
food  Fishes & Shellfish 43(59.7) 3(30.0) 40(64.5)  0.040 7(41.2) 22(57.9) 14(82.4) 0047 3(75.0) 20(57.1) 17(65.4) 3(42.9)  0.651
gIoURS  \jegetables 21(29.2)  3(30.0) 18(29.0) 0504  3(17.6) 14(368) 4235 0296  3(750) 8(22.9) 8(30.8 2(286) 0.194
Seaweeds g(11.1)  1(100) 7(11.3) 0887  1(59 7(184) 0(00) 0098  0(00 2(57 6(231) 0(00 0.107
Fruifs 23(31.9) 3(30.0) 20(323) 0888  3(17.6) 15(39.5) 5(29.4) 0272  2(50.0) 10(28.6) 8(30.8) 3(429) 0761
Kimchi 13(18.1)  1(100) 12(19.4)  0.479 1(59 937 3(175 0284  0(00) 4(11.4) 8308 1(143) 0.190
Salted fish &
vegetbles 9125 1(100) 8(129) 0798 1(59 6158 2(11.8) 0587 0(00) 3(86 6(231) 0(00 0199
Milk and soybean milk 8 (11.1) 3 (30.0) 5(8.1) 0.042 0( 0.0 7 (18.4) 1(59) 0.098 0( 0.0 2(5.7) 6(23.1) 0( 0.0 0.107
1) Chi-square test, 2) N (%)
Table 6. Favorite foods of subjects in cooked rice and soups
Gender Age group Care insurance grades
Variables fotal Male Female 70-79yrs  80-8%yrs 90ond 1st grade 2nd grade 3rd grade efc
n=72 z N ) ) 2 :
(n=72) =100 (=62 YA 117 (=39 [g‘f{n Pvalve "4y =35 (=20) (n=7) vale
Cookedrice  Cooked rice 42(58.37 3(30.0) 39(629) 0052  6(353) 26(68.4) 10(58.8) 0078 12500 21(600) 15(57.7) 5(71.4) 0.506
Cookedricewiih 5751 4 4400) 33(532) 0441 7412 25(658 5(29.4) 0020  1(250) 16(457) 16(61.5) 4(57.1) 0.435]
mixed grains
Rice gruel 14(19.4) 55000 9(145 0009  6(353) 3(7.9 5(29.4) 0031  2(500) 8(229) 4(154) 0(0.0) 0.103
Soups Soybean paste soup 37 (51.4)  3(30.0) 34(54.8) 0.148  7(41.2) 22(57.9) 8(47.1) 0482  2(50.0) 11(31.4) 19(73.1) 5(71.4) 0.009
Kimchi soup 16(222) 0(00) 16(258 0070  1(59 12(31.6) 3(17.3) 009  0(00) 7(200) 8(308 1(143) 0.464
Dried pollack soup 16 (22.2) 1(10.0) 15(24.2) 0.320 4(23.5) 9(23.7) 3(17.6) 0.875 1(25.0) 4(11.4) 9 (34.6) 2(28.6) 0.188
Seaweed soup 38(52.8) 5(50.0) 33(53.2) 0.851 9(52.9) 18(47.4) 11(647) 0497  1(250) 14(400) 19(73.1) 4(57.1) 0.048
Egg soup 18(250) 2(20.0) 16(25.8) 0496  3(17.6) 13(342) 2(11.8) 0154  0(00) 5(143) 11(42.3) 2(286) 0056
Chickened PEPRET 13 181)  2(200) 11(177) 0864  1(59 11289 1(59 0042 0(00 5(143) 7269 1(143) 0452
paste soup
Soffbeancurdsoup 23 (31.9) 1(10.0) 22(355) 0.111 3(17.6) 15(39.5) 5(29.4) 0272  1(250) 8(22.9) 12(462) 2(28.6) 0.282
Stews 9125 0( 00 9(145 0201 1(59 5(132) 3(17.3) 0579  0(00 1(29 7(69 1043 0039
Fish cake soup 17(23.6)  1(100) 16258 0278  4(235 10(264) 3(17.3) 0786  2(500) 5(14.3) 8(30.8) 2(28.6) 0.260
Chicken soup 10(13.9) 2(20.0 8(12.9) 0.550 1(5.9) 8(21.1) 1(5.9) 0.182 0( 0.0 1(29) 7 (26.9) 2(28.6) 0.029
Clear beef stew 14(19.4)  1(100) 13(21.0) 0419  2(11.8) 9(23.7) 3(17.3) 0578  1(250) 4(11.4) 7(269) 2(286) 0.427

1) Chi-square test, 2) N (%)
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Table 7. Favorite foods of subjects in meat, fish and cooking methods for meat and fish

Gender Age group Care insurance grades

Variables fotal Male Fermale 70-79yrs  80-8%yrs 90 and 1st grade 2nd grade 3rd grade efc
=72 21 =6y O 0117 n=ag) [r?\ﬁrn Pvalve "4 n=35) (n=20) (n=7) vaue
Meat and fisn  Beef 43(59.77 2(20.0) 41(66.1) 0006  8(47.1) 24(632) 11(647) 0478  1(250) 19(54.3) 17(654) 6(857) 0.197
Pork 42(58.3) 4(40.0) 38(61.3) 0208  9(52.9) 22(579) 11(647) 0785  3(750) 17(48.6) 17(654) 5(71.4) 0421
Chicken 29(40.3) 2(200) 27(435) 0162  8(47.1) 14(368) 7(41.2) 0775  2(500) 10(28.6) 12(462) 5(71.4) 0.153
Egg 12067) 10000 11(17.7) 0545  3(17.6) 8(21.1) 1(59 0380 1(250 2(57) 8(30.8 1(143 0076
Tofu 24(33.3) 3(300) 21(33.9) 0811  4(235 13(342) 7(41.2) 0548  1(250) 8(22.9) 14(53.8) 1(14.3) 0048
White fleshfish 39 (54.2) 2(200) 37(59.7) 0020  7(41.2) 20(52.6) 12(70.6) 0224  2(500) 18(51.4) 16(615) 3(429) 0789
Red flesh fish 23(31.9) 3(30.0) 20(32.3) 0.888  4(23.5) 15(39.5) 4(235 0355  0(00) 9257 13(500) 1(143) 0063
Fish cake 8(11.1) 1(000) 7(11.3) 0905 2(11.8) 5(132 1(59 0730 0(00 0(00) 7269 1043 0009
Ham 8(11.1)  2(200) 6(97) 0338 1(59 6(158 1(59 0415 0(00 1(29 7269 000 0017
Cooking Steam 56(77.8) 7(700) 49(79.0) 0527 15(88.2) 27(71.1) 14(824) 0326  3(750) 27(77.1) 21(80.8) 5(71.4) 0.956
methods of  pyo 14(19.4) 10000 13(21.0) 0466  3(17.6) 6(158 5(294) 0492 0(00) 6(17.1) 6(23.1) 2(286) 0648
meatondfish gy ¢ 17(23.6) 1(100) 16(258) 0278  4(235 10(26.3) 3(17.6) 0786  0(00) 7(200 8(30.8) 2(286) 0514
Soup, Stew 29(40.3) 2(200) 27 (435 0162  7(41.2) 17(447) 5(294) 0566  1(250) 13(37.1) 12(462) 3(429) 0823
Pan fry 8(11.1)  1(100) 7(11.3) 0905 1(59 4(105 3(176) 0548  0(00 2(57 50192 1043 0349
Deep fry 10139 10000 9(145 0704 1(59 5(13.2) 4235 0330 0(00) 3(86 6(231) 1(143) 0353
Bolinseasoning  28(38.9) 2(200) 26(41.9) 0190  4(235 18(47.4) 6(353) 0236  0(00) 11(31.4) 14(53.8) 3(429) 0.123

1) Chi-square test

2) N (%)

- 60C



Table 8. Favorite foods of subjects in vegetables, seaweeds and other food items

Gender Age group Care insurance grades
Variables fotal Male Female 70-79yrs  80-89yrs 90 and 1st grade 2nd grade 3rd grade  etc
n=72 2 ) 3 3 2 .
=721 0210 sy PV 017 (hesg (g‘f{n Pvalve "4y (n=35 (=26 (n=7) = Vaue
Vegelables  Steamed died radish leaf salod 20 (27.8)7 4 (40.0) 16(25.8) 0356  3(17.6) 10(26.3) 7(41.2) 0302 1(250) 7(20.0) 10385 2(28.6) 0472
ond ., Steamed guendileof saad 15(208) 3(30.0) 12(19.4) 0445 3(176) 7(184) 5(29.4) 0612 0(00) 50143 9(346 1(143) 0.167
seaweeqs |
Seaweed salad wilh pepPerpaste 15 14 7) 44000 8(11.1) 0034 3(17.6) 6(158 3(17.6) 0978 0(00) 2(57) 9(346 1(143 0021
and vinegar
Cucumber salod wilh pepper 14(19.4) 5(500) 9(125) 0009 3(17.6 8(21.1) 3(17.6) 0937 0(00 3(86) 10(385 1(143 0022
paste and vinegar
Steamed spinach salad 27(37.5) 4(40.0) 23(37.1) 0861 6(353) 13(34.2) 8(47.1) 0650 2(50.0) 9(25.7) 13(50.0) 3(429) 0.251
Steamed soybean sproutsalad 18 (25.0)  3(30.0) 15(24.2) 0.696 4235 7(184) 7(41.2) 0199 0(00) 5(143) 11(423 2(28.6) 0.056
Steamed mung bean spioutsalad 15(20.8)  3(30.0) 12(19.4) 0445  5(29.4) 7(18.4) 3(17.6) 0612 2(500) 3(8.6) 9(34.6 1(143 0040
St fiied belfiower root 9(125 3(30.0) 6(9.7) 0073 2(11.8 5(132) 2(11.8) 0984 000 2(57) 7(269 0(00 0046
Cooked sliced radish sfip 20(40.3) 5(50.0) 24(38.8) 0502 5(29.4) 19(50.0) 5(29.4) 0210 1(250) 10(28.6) 14(53.8) 4(57.1) 0.163
Siced radish sfrip salad with 'ed 43 13 6) 3(300) 7(11.3) 0115  3(17.6) 5(132) 2(11.8) 0870 0(00) 2(57) 8(30.8 0(00 0020
pepper and vinegar
Dried radishleaf solodwiihted 4 130) 4400) 6( 97) 0011 2(11.8) 6(158 2(11.8) 0887 0(00 2(57) 8(30.8 0(00 0020
pepper seasoning
Acon starch jell salad 19(264) 4(40.0) 15(24.2) 0296 3(17.6) 11(289) 5(29.4) 0649 0(00) 10(28.6) 9(346 0(00) 0.182
Mung bean starch jelly salad 10(139) 3(400) 7(11.3) 0115 2(11.8) 5(132) 3(17.6) 0870 0(00) 3(86) 7(269 0(00) 0098
ST'(’):ESSeoso”edZ“CCh'”'o”d 26(36.1) 4(40.0) 22(35.5) 0784  6(353) 15(39.5) 5(29.4) 0773 1(250) 7(20.0) 14(53.8) 4(57.1) 0.030
St fiied seasoned egg plant 27(37.5) 4(40.0) 23(37.1) 0861 7(41.2) 14(36.8) 6(353) 0933 3(750) 9(26.7) 13(50.0) 2(284) 0.096
Tongue jelly vegetable salad 11(15.3) 3(300) 8(11.1) 0166 4235 5(132 2(11.8) 0557 0(00) 2(57) 8(308 1143 0048
St fiied garlic stern 9(125 3(30.0) 6(9.7) 0073 2(118 5(132) 2(11.8) 0984 0(00) 2(57) 7(69 0(00 0049
CS:(;‘;%ESO'“W”“redpepper 16(22.2) 4(400) 12(19.4) 0148 6(35.3) 6(158) 4(235 0277 1(250) 2(57) 10(385) 3429 0011
S fiied siced potato stip 18(250) 4(400) 14(22.6) 0238 3(17.6) 11(289) 4(235 0666 0(00) 6(17.1) 11(423) 1(143) 0073
Siir fiied oyster mushiooms 22(30.6) 3(30.0) 19(30.6) 0967 4(23.5) 12(31.6) 6(363) 0746 0(00) 8(229) 13(50.0) 1(14.3) 0043
S fiied shiftake mushrooms 19(26.4) 4(400) 15(242) 0296 4235 9(237) 6(353) 0639 1(250) 7(200) 11(423) 0(00) 0088
Hard bolled sweet purnpkin 19(26.4) 4(400) 15(242) 0296 4235 9(237) 6(353) 0639 1(250) 5(143) 11(423) 2(28.6) 0113
steamed bok choy salad 10(13.9) 3(300) 7(11.3) Q115 2(11.8) 6(158 2(11.8) 0887 0(00) 3(86) 7(269 0(00 0102
Steamed chinese cabbage salad  13(18.1)  4(40.0) 9(125) 0054 4(235) 7(184) 2(11.8) 0673 0(00) 3(86 9346 1(143) 0048
Brolled laver 13(18.1) 3(300) 10(16.1) 0293 4235 6(158 3(17.6) 0790 2(50.0) 3(86) 7(269) 1(143) 0.100
Sti fiied broccol 9(125 3(30.0) 6(9.7) 0073 2(11.8 5(132) 2(11.8) 0984 0(00) 2(57) 7(69 0(00 0046
Chinese cabbage kimchi 20(27.8) 4(400) 16(258) 0356 5(29.4) 11(289) 4(235) 0905 0(00) 3(86) 14(538 3(429) 0001
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Table 8. (continued)

Gender Age group Care insurance grades
Variables fotal Male  Female 70-79yrs  80-89yrs 90and 1st grade 2nd grade 3rd grade efc
n=72 2 l g 3 X A
( ) =10 (=62 Pvalue h=17)  (n=38) [gie]rn Pvalue (=d) (=35 (=26 (n=7) Pvalue
Ofherfoods i fied sweet potato noodies with 5, (14 41 4 (a0.0) 28 45.2) 0.76 7(41.2) 17(44.7) 8(47.1) 0942 2( 50.0) 15(42.9) 14(53.8) 2(28.6) 0.583
seasoned vegetables
Stir fied vegetables with crab sfick  5( 6.9) 1(10.0) 4( 65) 0684  1(59) 3(79) 1(59 0946 0( 00) 0(00) 5(192) 0(00 0025
Noodle soup with vegetables 18(25.0) 2(20.0) 16(258) 0696  6(353) 7(18.4) 5(29.4) 037  1(250) 5(14.3) 10(385) 2(28.6) 0.200
Cooked rice with vegetablesond oy oy 1 (10,0) 15(24.2) 0320  4(235 6(158 6(3563) 0277 0( 00) 5(143) 8(30.8) 3(429) 0.160
red pepper paste
Cooed fice and soybean sprout 4 ( 5.6) 1(10.0) 3( 48 0511  1(59 2(53 1(59 0994 0( 00) 0(00) 4(154) 2(28.6) 0060
Cooked rice with curry sauce 13(18.1) 3(30.0) 10(161) 0293  4(23.5) 5(13.2) 4(235 0526 O0( 00) 5(143) 6(23.1) 2(28.6) 0541
ng';fed ficewihblackbean 4,194 1(100) 13(21.0) 0419  5(294) 6(158) 3(17.6) 0492 1(250) 5(143) 7(269) 1(143) 0638
Yogurt, liquid 55(76.4) 5(50.0) 50(80.6) 0.035 15(88.2) 26(68.4) 14(82.4) 0228 4(100.0) 29 (82.9) 16(61.5) 6(85.7) 0.139
Yogur, curd fype 48(66.7) 4(40.0) 44(71.0) 0056 14(82.4) 24(63.2) 10(58.8) 0283 4(100.0) 21 (60.0) 17 (65.4) 6(85.7) 0.283
Soybean mik 23(31.9) 3(30.0) 20(32.3) 0.888  8(47.1) 9(237) 6(353) 0216 1(250) 10(28.6) 9(346) 3429 0866
Bread 26(36.1) 3(30.0) 23(37.1) 0667  9(529) 13(342) 4235 0195 1(250) 13(37.1) 10(38.5 2(28.6) 0928
1) Chi-square test
2) N (%)
Table 9. Demands for improving quality of food service
Tofal Gender Age group Care insurance grades
Variables Male Female 70-79yrs  80-89yrs 90 and over 1stgrade 2nd grade  3rd grade etc
n=72 X ) . X
=72 D1 pesy YO LI nsas petz) PYOe TlaT T nsas) peog) (e Vol
Facfors  Nufifion 50 (69.47 6(60.0) 44(71.0) 0488  12(706) 26(68.4) 12(706) 0981 3(750) 27(77.1) 15(57.7) 5(71.4)  0.440
Toste 5(69 0(00 5(81) 0355 2(11.8) 3(79 0(00 038 2(500) 1(29 2(77 0(00) 0005
Serving size 0 0 0 1.000 0 0 0 1.000 0 0 0 1.000
Sanitation of 0 0 1.000 0 0 0 1.000 0 0 0 1.000
food tray

1) Chi-square test

2) N (%)
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