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Abstract

This study is to research the use and the demand of the elderly generation that pursue economic ability and active
lifestyle. The composition of the meals were “homemade meals” 65.3%, “homemade & convenience meals” 26.7%

overall.

For the “never miss a meal” category, 70~74 years old was 48.3%, over 80 years old was 60.0%. The elderly

under 70 years old showed a high frequency in the use of alternative meals (p <0.05) and the elderly with higher
education used the alternative meals more frequently (p <0.01). The rice-cakes, bread, tuna cans, Korean side-dishes,
beverages, meat, cup-noodles and seafood as alternative meals are in the order of most frequency. Also, 96.0%, 59.0%
and 46.5% of the elderly had experience in using “Ready to eat (RTE)”, “Ready to heat (RTH)” and “Ready to cook
(RTC)”. The oldest group surveyed, the elderly at the age of 80 years old and above showed lower preference for
“completely cooked state” but showed highest results in the “half-cooked state”. This shows the difference between
people's perception and the behavior that showed high frequency of 96.0% in the experience with “RTE”. This can
be inferred that the elderly needs the development of convenience food that is moderately packaged according to the
newer lifestyle where the elderly live independent from their children. Moreover, there is a higher demand in the
healthy convenience food, which means that there is a need for development in the quality of the convenience food
that will allow more faith in convenience food by the elderly. (Korean J Community Nutr 17(1): 81~90, 2012)
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E’_Lﬂ oﬂ}ﬂ H o]/_\]—% o]%s};/_ 9})\1:_ w9l 5 oﬂ 71] /\}zﬂ_;f_/\]é- Table 1. Questionnaire according to item arangement
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k) o]Alo] w-o] A ZE gl 5ty A ZAIE
2] 60H) opdel tQlell Al A S w4 OO} General characteristics 8
9] :RlefAl= $lolFa AT Al E ARESte] 243 $ 3] Food type and regularity 3
2= S1QITh Mt e MEA= E 10551, 34-8-S 100%S]  Eating behavior 8
o S48 AwA F Sl BER 448 Adey RTE? !
= na 1o Convenience ~ RTH? 7
101T (962%) = T'____"Icﬂ /\]—%o]—ME]—. food RTCY 7
Fresh cut product 7
3. o4k Demand side of the expression 2
2 AT B 20150 A5ay A, A4l tl 1) RIE Ready To Eat, 2) RTH: Ready To Heat, 3) RIC: Ready To
& Q12)3) Py Aa) AR BaRS 7] %% 310f (Won 1997; Cook
Hur 1999; Kang 2002) 7-%3ld AEAE /Wdsta,
T7HNA RS e $ =2l 58S SR o] AL Table 2. General characteristics of subjects
stglon, 1 Ay nfgo R H Ao EHof A WA Category Total
oo 2 A A9 UL D A T o 25 24.8])
A 5, A0} e, AR10] 2, Aake] Ul 45 Ferie 76752
o 60 -64 9( 8.9
i+ Hol2] (Ready to Eat, Ready to Heat, Ready to 65 69 ]8:]781
© X3 A ola &3 = '
Cook, AAF7HE435) 7l o1, 3o]4 o] e A7 Aol e 70-74 35 (34.7)
A ] el whE o4y, oA 9] o7k 5 F 525 L 75-79 29 (28.7)
2 733819 0 Table 13} 32t} >80 10( 9.9)
None 10( 9.9)
v o T or
ucation iddle schoo .
H o] Lol A © olaslel B = go
Aol A= SPSS 14.93 -3t B A& High school 19(18.8)
o SEAEY ANy AERE dolr 7] $E) HIEEY Over college 10( 9.9
(Frequency Analysis)# g% T3EAS AA8S] 2 Generation (parents-+children) 53 (53.0)
1, 23X} AdlA Alsle] ule) ¢121e] =R EEAdS- o Famiytype  Couple (No children) 23(23.0)
obi7] 98 LAHEA (chi—square test) S ALY Single 24(240)
1) N (%)
34 0
Table 3. General health status of the elderly
1. G| ALY YA EN Category Frequency
) 01?E"A}KI,_I %ﬂ. AI,%I E(I a-g/gE“ HeO”hnyOTh 18 [178)”
Healthy footh is missing a few states 30(29.7)
AR ukA B o 2L o L ARR
AvoldAte] Ak 5292 Table 29k et A-rebdat Teeth Mixed with healthy footh and denture 34 (33.7)
T HAhe 24.8%, o1AR= 75.2%2 o1749] ulgo] &9k, Denture 18(17.8)
A2 60~6447F 8.9%, 65~69A17F 17.8%, 70~T74A None 1(1.0
7V 34.7%, 75~T9A17} 28.7%, 804 ©]’do] 9.9%%iT}. Category Yes-Frequency
st o 15to] 9. 9%, 2%0] 31.7%, 0] 29.7%, 1% Didbetes 14(13.9)
o] 18.8%, tlEo) o] 9.9%= ZEo| 714 whakch, 2AH riyperienson ortsed)
UkAbe] 71 B ol IS SATF 53,00, <H Metabolic Hyperlipidemia 17 (16.8)
o diseases  Heart disease 12(11.9)
glo] Frulo] 23.0%, 2l 27} 24.0%% AR5} & Obesity 11(109)
A AR HlEo] 718 =9k None 32(31.7)
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Table 4. Dietary intake , Regularity, Present condition of using the
home meal replacement

Category Total
Home meal 66 (66.0)"
Convenience food 2(20

Dietary infake

Home meal +Convenience food 27 (27.0)
Health Food 5(5.0)
Regularly eat meals of rice 49 (48.5)
Once a HVIR? 6(59)
Regularity
Each time an appetite 14(13.9)
Not regularly, eat medals of rice 32(31.7)
HMR? 42 (41.6)
Convenience ~ None 1(1.0
food Eat meals of rice 57 (56.4)
Etc. 1(1.0)
1) N (%)

2) HMR: Home Meal Replacement

Table 5. A constitution of convenience food by education level
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Table 6. Current status of Home meal replacement

Ranking ltems Frequency Convenience food

1 Rice cakes 76 RTED

2 Bread 74 RTE

3  Chamchican 62 Fresh cut product
RTE

4 Side dishes (dish shop) 59
RTE

6  Beverages 56 RTE

7 Meat (restaurants) 55 RTE

8  Instant noodles 53 Fresh cut product

1) RTE: Ready To Eatf

None Elementary school Middle school High school Over college
HVRY 3( 30.0 5( 15.6) 16( 53.3) 11( 57.9) 7( 70.0)
None - - - - 1(10.0)
Eat meals of ice 7( 70.0) 27 ( 84.4) 13( 43.4) 8( 42.1) 2( 20.0)
Efc. - - 1( 3.3 - -
Total 10(100.0) 32(100.0) 30(100.0) 19 (100.0) 10(100.0)
x2 29.837%*3)

1) HMR: Home Meal Replacement, 2) N (%), 3) **: p < 0.01
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Table 7. The use of 4 type home meal replacement by education level

None Elementary Middle school High school Over college Total
school

Yes 10(100.0)" 30( 93.8) 30(100.0) 18 ( 94.7) 9( 90.0) 97 ( 96.0)
- No - 2( 6.2 - 1( 5.3 1(10.0) 4( 40

Total 10(100.0) 32(100.0) 30 (100.0) 19(100.0) 10(100.0) 101 (100.0)

r 3.134™

Yes 5( 50.0) 16( 51.6) 20( 66.7) 12( 63.2) 6( 60.0) 59 ( 59.0)
- No 5( 50.0) 15( 48.4) 10( 33.3) 7( 36.8) 4( 40.0) 41( 41.0)

Total 10(100.0) 31 (100.0) 30(100.0) 19(100.0) 10(100.0) 100 (100.0)

¥ 1.903

Yes 4( 40.0) 10( 32.3) 16( 53.3) 1 (61.0) 5( 50.0) 46 ( 46.5)
- No 6( 60.0) 21( 67.7) 14( 46.7) 7( 38.9) 5( 50.0) 53 ( 53.5)

Total 10(100.0) 31 (100.0) 30(100.0) 18(100.0) 10(100.0) 99 (100.0)

¥ 4.855™

Yes 10(100.0) 27 ( 84.4) 26( 86.7) 18( 94.7) 9( 90.0) 90 ( 89.1)
Fresh cut No - 5( 15.6) 4(13.3) 1( 5.3 1(10.0) 11( 10.9)
product Total 10(100.0) 32(100.0) 30(100.0) 19(100.0) 10(100.0) 101 (100.0)

2 2.774™

1) N (%), 2) RTE: Ready To Eatf, 3) RTH: Ready To Heat, 4) RTC: Ready To Cook, ns: Not signifiant
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Table 8. The reason not fo use of convenience food by age”

60 - 64 65-69 70-74 75-79 >80 Total
Homemade food preferred - - 1(100.0)? 1( 50.0) - 2
Expensive price - - - 1( 50.0) - 1
Non-experience - - - - - -
RTES The influence of family - - - - - -
No type of preference - - - - - -
Health effects of hazard - - - - - -
Etc. - - - - - -
Total - - 1(100.0) 2(100.0) - 3
Homemade food prefered 4( 80.0) 5( 62.5) 8 ( 50.0) 8( 47.1) 1( 50.0) 26
Expensive price - - - 2(11.8) - 2
Non-experience 1( 20.0) 2( 25.0) 6( 37.5 6( 35.3) 1( 50.0) 16
RTHO The influence of family - - - - - 0
No type of preference - - 1( 6.3 - - 1
Health effects of hazard - 1(12.5) 2(12.5) 1( 59 - 4
Etc. - - - - - 0
Total 5(100.0) 8(100.0) 16 (100.0) 17 (100.0) 2(100.0) 48
Homemade food preferred 3( 50.0) 6( 54.5) 13( 59.1) 16( 66.7) 2( 50.0) 40
Expensive price - - 1( 4.9 3(12.9) - 4
Non-experience 1(16.7) 5( 45.5) 6( 27.3) 5( 2.8) 2( 50.0) 19
RICS The influence of family - - 1( 4.9 - - 1
No type of preference 2( 33.3) - - - - 2
Health effects of hazard - - - - - 0
Etc. - - 1( 4.5 - - 1
Total 6(100.0) 11 (100.0) 22 (100.0) 24 (100.0) 4(100.0) 67
Homemade food prefered 1 (100.0) 3(75.0 3( 75.0 4( 80.0) 1(100.0) 12
Expensive price - - 1( 25.0) - - 1
Non-experience - 1(25.0 1(25.0 - - 2
Freshcut  The influence of family - - - 1( 20.0 - 1
product  No type of preference - - - - - 0
Health effects of hazard - - 1(25.0) - - 1
Etc. - - - - - 0
Total 1(100.0) 4(100.0) 6(100.0) 5(100.0) 1 (100.0) 17
1) Multiple Response Analysis, 2) N (%), 3) RTE: Ready To Eaf, 4) RTH: Ready To Heat, 5) RTC: Ready To Cook
Table 9. Preference of cooking and processing degree by age
60 - 64 65 -69 70-74 75-79 >80 Total
Fully cooked 2( 222" 5( 27.8) 10( 28.9) 6( 20.7) 2( 20.0) 25( 24.8)
Half-cooked - 1( 5.6) 4(11.4) 4(13.8) 3( 30.0) 12(11.9)
» State to wash 1(11.1) 1( 5.6) 2.9) 3(10.3) - 6( 59
Tr;iopcrﬁi‘;\]'isr"‘;” Amount you need 4( 44.4) 9( 50.0) 18( 51.4) 14 ( 48.3) 4( 40.0) 49 ( 48.5)
Efc. 2( 222 2(11.10) 5.7) 2( 6.9 1(10.0 9( 8.9
Total 9(100.0) 18 (100.0) 35 (100.0) 29 (100.0) 10(100.0) 101(100.0)
x> 10.309™
1) N (%), ns: Not significant
Aeh= RIEZF 50.5%% 7P 9k 7+ AAZ 2ele A o 9 1k 243 5= ol 2o] 18.8%%
3l & = iz HolAlo] 22.8%E ¥kl 11 tho] Yt



Table 10. Needs on convenience food" purchase by age

we] - A - ES - A1 - 87

60 - 64 65 -69 70-74 75-79 >80 Total
Good health 5( 55.6)? 10( 55.6) 17 ( 48.6) 14 ( 48.3) 5( 50.0) 51 ( 50.5)
Order home delivery - - 2( 5.7) 3(10.3) - 5( 5.0
Tailored to the fastes 2( 222 3(16.7) 8( 22.9) 3(10.3) 3( 300 19( 18.8)
Chewable - - - 2( 6.9 - 2( 20
Needs )

Easy cooking 2( 222 5( 27.8) 8( 22.9) 6( 20.7) 2( 20.0 23 ( 22.8)
Efc. - - - 1( 3.5) - 1( 1.0
Total 9(100.0) 18 (100.0) 35 (100.0) 29 (100.0) 10 (100.0) 101(100.0)
x? 13.680™

1) Commercially prepared food designed for ease of consumption

2) N (%)
ns: Not significant
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