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ABSTRACT

Objectives: The purpose of the study was to develop dietary change program items
that could be used to improve dietary life of the elderly and investigate their validity.

Methods: The survey was were analyzed by SPSS program (Ver. 21) and descriptive
statistics was performed; a t-test, y* test, One-way ANOVA and Friedman test were
used to determine the priority.

Results: Programs for feeding senior citizens that need to be newly established are
largely divided into two fields, namely, application of welfare facilities and application
of home care, classified into large, medium and sub-classes. The large class was
divided into nutrition management, sanitary control, and other health management. The
medium class of nutrition management was divided into nutrition education, nutrition
intervention, and menu management and supply. The sub-class was composed of
division into application of welfare facilities for the elderly and application of home
care for the same age group. Responses showed high rate saying that all the categorized
items were necessary and valid. With respect to expectation effect on a community
program for old people feeding, ‘yes’ was 65 people (55.6%) showing very high
expectation toward the question whether a community program for old people feeding
are newly set up.

Conclusions: It is believed that nutrition for the aged will be improved and it will be
a help not only to a small facilities without obligation of employing a dietician but also
to the aged at home if a community program for old people feeding are newly
established.
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Table 1. General characteristics of the study subjects

3d old—6d mlgto] 37 (30.8%), 61 o —9d mjxk  Catedory N (%)
Agei Betw 20To 29 22(18.6
o] 23% (19.2%), 9 o] 327 (26.7%) O AL F9enyeas  Betieenz0o (180
Between 30 To 39 33 (28.0)
At Between 40 To 49 33 (28.0)
over 50 30(25.4)
2.84 29 2§ st Work period  Less than a year 17(14.2)
A FA9-0do] BAHS B3 A3}= Table 29 2 More than 1 year - less than 3 years 11(92)
T} BAARE 1w a9l BEvo] 604 (51.7%) 0% More than 3 years - less than 6 years 37 (30.8)
Over 6 years - less than 9 years 23(19.2)
7R Stlo] molgy ‘L_?_/\/l 1u o] 1l z]= A sak
P Sl Wkl sl e Bt A e More than 9 years 32(26.7)
Table 2. Foodservice management issues
Foodservice management issues First Second Third Fourth Fifth
Lack of food expenses 15 (12.9)Y 15( 2.4) 15(13.6) 25(23.4) 44(41.1)
Lack of cooking staff 60 (51.7) 29 (25.2) 11(10.0) 12(11.2) 1(09)
Elderly care facility director’s lack of awareness 10( 8.¢) 14 (12.2) 28 (25.9) 22 (20.6) 33 (30.8)
Absence of foodservice molr'u'JoI and guidelines 29 (25.0) 37 (32.2) 23(20.9) 21(19.6) 2( 1.9
development for elderly facilities
Absence of education system 2(1.7) 20(17.4) 33 (30.0) 27 (25.2) 26 (25.2)

1) N (%)



Table 3. Rank Test of foodservice management issues

Foodservice management issues Average rank 12 (©)
Lack of food expenses 3.63
Lack of cooking staff 1.85
Elderly care facility director’s lack of awareness 3.50 ! 0?'85107)***
Absence of food service manual and guidelines development for elderly care facilities 2.48 '
Absence of education system 3.55
*x% p < 0.001
Table 4. Feasibility of large classification items of the program
Large classification inégrs)?gg?gte Inappropriate Neutral Appropriate oﬁﬁasrco)l;:ieol\t/e Meaon = SD
Nutrition management 0(0.0)" 0(0.0) 14(11.7) 54 (45.0) 52 (43.3) 4.32 £0.67
Sanitary control 0(0.0) 0(0.0) 9(7.6) 59 (49.6) 51 (42.9) 4.35+0.62
Other health management 0(0.0) 0(0.0) 23 (19.3) 54 (45.4) 42 (35.3) 416+0.73
1) N (%)
Table 5. Feasibility of middle classification items of program
Large classification Middle classification inéggorggﬁg,feInopproprioTe Neutral  Appropriate oAr:;SrgI;:g’rye Mean £+ SD
Nutrition Nutrition education 2(1.8)" 0(0.0) 27(23.7) 51(44.7) 34(29.8) 4.03+0.78
management  Nutition infervention 0(0.0) 3(27) 32(28.3) 52(46.0) 26(23.0) 3.89*0.78
Dietary management and supply 1(0.9) 1(0.9) 12(10.5) 52(45.6) 48(42.1) 4.27£0.76
Sanitary control Purchasing management 0(0.0) 5(4.4) 30(26.3) 48(42.1) 31(27.2) 3.92+0.84
Cooking management 0(0.0) 2(1.8) 18(156.8) 50(43.9) 44(38.6) 4.19+0.76
Distribution management 0(0.0) 2(1.8) 22(19.3) 51(44.7) 39(34.2) 411+£0.77
Facilities management 0(0.0) 2(1.8) 17(16.2) 52(46.4) 41(36.6) 4.18£0.75
Other health Physical health management 0(0.0) 1(0.9) 29(25.9) 43(38.4) 39(34.8) 4.07=*0.80
management  Menial health management 0(0.0) 1(0.9) 25(22.5) 43(38.7) 42(37.8) 4.14+0.79
Social health management 0(0.0) 1(0.9) 28 (24.8) 46(40.7) 38(33.6) 4.07*£0.79
1) N (%)
2) Z2Y FEF YD EYY Q1 A4 A WS 9 G (4.06)0] 71 A ek
QA TRIOY TR &5 e A Ay W, Rl SR AE w2 T 7P (3.99), vk
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Table 6. Feasibility of small classification items of the program for the elderly at care facilities

Large

Middle

Small classification

Absolutely

Absolutely

classification  classification Care facility residents inappropriate Inappropricte  Neutral - Appropriate appropriate Mean £ SD
Nutrition Nutrition Development of nutriion and diet education program for the elderly 0 (0.0)" 5( 4.3) 22 (19.1) 57 (49.6) 31(27.00 3.99+0.80
management  educafion  pietary guidance education and nutiition counseling for the elderty 0(0.0) 4( 35 20(17.4) 56(48.7)  35(30.4) 4.06%0.79
Chronic disease prevention education 0(0.0) 6(52 29 (25.0) 54 (46.6) 27 (23.3) 3.88+0.83
Nutrition label reading education 4(3.4) 25 (21.6) 44 (37.9) 30(25.9) 13(11.2) 3.20+1.02
Nutrition Dietary management and nufrition counseling by disease 0(0.0 6( 52 25(21.7) 58 (50.4) 26 (22.6) 3.90+0.81
infervention  \anagement of nutition DB of the elderly: classification of general 0(0.0) 7(61) 312700 51(44.3) 26(22.6) 3.83%0.85
elderly people and elderly people who receive hospital freatment
Dietary Diet development and supply: classification of regular meals and 0(0.0) 2(1.7) 20(17.2) 55 (47.4) 39(33.6) 4.13x0.75
management  therapeutic meals
and suPpl  pevelopment and supply of standard recipes: classification of regular 0 (0.0) 3( 2.6 17 (14.8)  54(47.0) 41(35.7) 4.16+0.77
meals and therapeutic meals
Sanitary Purchasing and  Food purchase management (ordering) 0(0.0) 5( 4.3) 42 (36.2) 46 (39.7) 23(19.8) 3.75%+0.82
control cooking Food purchase, development and distibution of cooking instructions 0 (0.0) 2 (17 321276 60(51.7) 22(19.0) 3.88%0.72
Development and distribution of foodservice sanitation management 0(0.0) 1 (0.9 26 (22.4) 63 (54.3) 26(22.4) 3.98+0.70
guidelines for the elderly
Food service Hygiene checklist development and distribution 0(0.0) 7(6.1) 36 (31.3) 46 (40.0) 26(22.6) 3.79+0.86
sanitary Hygiene inspection and DB management by facility 0(0.0) 4( 3.5) 35(30.4) 52(45.2) 24 (20.9) 3.83+0.79
control Development and operation of cooking staff fraining program 0(0.0) 2(1.8) 29 (25.4) 45 (39.5) 38(33.3) 4.04x0.81
Other health Physical health  Standard exercise program development and operation 1(0.9) 5( 4.3) 43 (37.4) 43 (37.4) 23(20.0) 3.71+0.87
management  management pagic exercise education for the elderly 1(0.9) 5( 4.3) 43 (37.4)  43(37.4) 23(200) 3.71x0.87
Linking daily sports program 1(0.9) 4( 3.5) 53 (46.1) 36 (31.3) 21(18.3) 3.63+0.85
Mental health  Psychological test 1(0.9) 4( 3.5 47 (40.9) 40 (34.8) 23(20.00 3.70+0.86
management pgychological counseling 1(0.9) 2(1.7) 45(39.1)  42(36.5) 25(21.7) 3.77+0.84
Psychotherapy program development and operation 1(0.9) 6( 5.2 46 (40.0) 40 (34.8) 22(19.1)  3.66+0.88
Elderly education counseling 1(0.9) 3( 2.6) 44 (38.3) 45 (39.1) 22(19.1) 3.73+0.83
Elderly (Continuing) education program development and operation 2(1.7) 3( 26) 43 (37.4) 47 (40.9) 20(17.4) 3.70+0.85

)N (%)



Table 7. Feasibility of small classification items of the program for the elderly at home

closLsCiJf?ggﬁon clo';/shigcdclleﬁon Gensgr:;? "h(:)ro“;:eegrce):?cfen’rs inggrsa(?ggﬁxe Inappropriate  Neufral - Appropriate ol?)b;roolgizlre Mean £ 5D
Nutrition Nutrition Development of nutrition and diet education program for the elderly 1(1.0" 2(2.0) 13(12.9) 56 (65.4) 29(28.7) 4.09+0.76
management  education Diefary guidance education and nutrition counseling for the elderly 0(0.0 0(0.0) 10(10.0) 59 (59.0) 31(31.0) 4.21+£0.61
Chronic disease prevention education 0.0 1(1.0) 17 (17.0) 49 (49.0) 33(33.0) 4.14+0.73
Nutrition label reading education 1(1.0) 6(6.1) 33(33.3) 37(37.4) 22(22.2) 3.74£0.91
Nutrition Dietary management and nufrition counseling by disease 0(0.0 0(0.0) 17 (17.0) 53 (63.0) 30(30.0) 4.13+0.68
infervention Management of nutiition DB of the elderly: classification of general 0(0.0) 2(2.0) 29(29.0) 42(420) 27(27.0) 3.94+0.80
elderly people and elderly people who receive hospital freatment

Dietary Food delivery service operation 1(1.0 3(3.0) 19 (19.0) 41 (41.0) 36 (36.0) 4.08+0.87
management  piet guidance service operation 1(1.0) 1(1.0) 22(22.0) 48 (48.0) 28(28.0) 4.01+0.80

and supply
Sanitary confrol Purchasingand  Development and distribution of food purchase tips 0.0 1(1.0 33 (33.0) 47 (47.0) 19(19.0) 3.84+0.74
cooking Development and distribution of cooking instructions for home use 0(0.0) 5(5.0) 29(29.0)  45(45.0) 21(21.0) 3.82+0.82
Foodservice Development and education of food safety management guidelines 0 (0.0) 2 (2.0 31(31.0) 46 (46.0) 21(21.0) 3.86+0.79
sanifary control - pevelopment and distribution of food safety management poster 0(0.0) 4(4.0) 28(28.3) 44 (44.4)  23(23.2) 3.87+0.82
Other health Physical health  Visiting nurse service operation 1(1.0 1(1.0 13(13.0) 46 (46.0) 39 (39.0) 4.21+0.78
management  management  visiting bathing service operation 1(1.0) 1(1.0) 12(12.0)  50(50.0) 36(36.0) 4.19+0.76
Visiting education of exercise method for the elderly 0(0.0) 0(0.0) 16(16.0) 56 (56.0) 28 (28.0) 4.12£0.66
Mental health Visiting psychology test 1(1.0) 1(1.0) 27 (27.3) 46 (46.5) 24 (24.2) 3.92+0.80
management  visiting psychological counseling 1(1.0 1(1.0) 21(21.2) 48 (48.5) 28 (28.3) 4.02+0.80
Visiting short-term protection service and day and night protectfion service 1 (1.0) 1(1.0) 16 (16.0) 49 (49.0) 33(33.0) 4.12+0.78
Food Silver food development 0(0.0 1(1.0 2 (21.0) 48 (48.0) 30(30.00 4.07+0.74
development  gjver food nutiiion analysis and DB management 0(0.0) 10.0) 26(26.0) 46(46.0) 27(27.0) 3.99+0.76
Food education  Visiting education of food safety management and cooking method 0 (0.0) 1(1.0 31(31.0) 45 (45.0) 23(23.0) 3.90%0.76
Food business Food service for the low income group 0(0.0) 1(1.0) 16 (16.0) 49 (49.0) 34(34.0) 4.16=£0.72
Food bank operation 0(0.0) 2(2.0) 23 (23.0) 46 (46.0) 29 (29.00 4.02+£0.78
Food market operation 0(0.0 2(2.0) 22(22.2) 46 (46.5) 29(29.3) 4.03£0.78

)N (%)
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