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Abstract

The objective of this study was to develop a standard for setting a legal system for senior-friendly food. We con-
ducted a web-based survey on 95 food industry workers. Answers to 10 questions in the survey were analyzed using
SPSS 19.0. Important factors to consider when it comes to food for seniors are the supply of balanced nutrition,
enhancement of functionality, and promotion of convenience. A total of 47 respondents (51.1%) felt the need for a
legal system for senior food, and they thought that a certification for senior-friendly food would be advantageous
for companies. They said that there should be texture standards to promote ease of chewing, standards for function-
ality, nutritional standards, and safety standards to certify senior-friendly foods. A total of 41 people (44.6%) said
that it was reasonable to classify Japanese food into five levels of senior-friendly foods according to ease of chew-
ing. Certification management received the highest score in implementing an activation plan for senior-friendly food.
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Table 1. General Characterics of subjectives

Variables Classification N %
<10 18 18.9
10-299 31 326
Number of 35 999 20 211
worker
>1000 23 242
unknown 3 3.2
<120 26 274
Sales (won) 120-1499 18 18.9
>1500 40  42.1
unknown 11 11.6
food manufacturing and distribution 65  68.4
food import 2 2.1
instrument manufacturing 2 2.1
Type functional food manufacturing 6 6.3
functional food import 4 42
functional food distribution 6 6.3
others 7 7.4
unknown 3 3.2
. internal 88 926
l(l))él;clil(fn external 6 6.3
unknown 1 1.1
capital 71 747
yeongdong region 2 2.1
Area chungcheo'ng region 13 137
honam region 5 53
yeongnam region 3 32
unknown 1 1.1
snack foods 4 42
bread, rice cake 8 8.4
suger, 3 32
meat, egg 4 4.2
fish cake 3 32
tofu, muk 1 1.1
oil 2 2.1
Major  noodle 2 2.1
field tea, coffee, drink 10 105
special purpose food 2 2.1
paste, soak 8 8.4
seasoning 5 53
health function 16 16.8
additives 3 32
other 23 242
unknown 1 1.1
Total 95 100
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Table 2. The elderly target food survey results for yes or no
questions

% of response

Variables Classification
Yes  No 2 value

<10 333  66.7 6.942 (p=0.074)
Nug“fber 10-299 387 613
worker 300-999 50.0 50.0
>1000 69.6 304

<120 462 538 0.865 (p=0.649)
Sales 1701499 500 500

(won)

>1500 575 425

snack foods 50.0 50.0 18.164 (p=0.199)
bread, rice cake 62.5 375
suger, 66.7 333
meat, egg 50.0 50.0
fish cake 100.0 0.0
tofu, muk 100.0 0.0
. oil 0.0 100.0
“gg{gr noodle . 0.0 100.0
tea, coffee, drink 50.0 50.0
special purpose food  50.0  50.0
paste, soak 50.0 50.0
seasoning 40.0 60.0
health function 75.0 25.0
additives 0.0 100.0
other 348 652

Total 495 505
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Development Institute, 2012).

Table 3. The elderly target food field

ol Bl AF Ml 5|2 ofF & 7

A FF =9 B A At B ) 3R o
Hof] A8 B4 Table 49} 2o Z2A0] e S5
g ZEASE 1091 we] YA NHE 44.4% ol
TET 93, 103000 PIRE 54.8%, 300-1,00091 Ww
55.0%, 1,0002] Vu AA N E 60.9%7F =21 B2 2]
=5 elal kol el 2EAbeel vlE sl <o ehar
SHE gAel 57 P B ol dA =2 BAl HES
Arrdgrel &5 Aol 2 AFE 7L e
oAl Aol A AviE A= AF-= 1209 ol
50.0%, 120-1,500%] ©]3} 61.6%, 1,500 ]’ 60.0%=
1209] o]3te] AmES Zh= 7IdET AujEe] & 714
o] & w0l E}7l AZo FAHAC Ay ke 7pR| AL
D Aoz AT FoAQd Apol= jlleh. dA 9

c2Agt Edes & 5 e 719 Rt =9l B
2L A1) vl R s|gel ol FAAA} 2 az B
of THE7F A2 4
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w2 34938 g

4 9art o %—@.o&%— WEE 49, off, TIE,
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(<0.05). AB2EE FaalE THA 2ol o] £l
3 ol%, F-E 4FN aspsUR GYo] ¥EYG I
Aol Holg B F Ut 5REE, AW5E FEY

% of response

Variables Classification ?nack Breadrice Fish Drink Special Paste Soak Liquor Heal}h Others 2 value
oods cake cake purpose food function

<10 0.0 0.0 0.0 0.0 0.0 16.7 0.0 0.0 50.0 333 30.883 (p=0.276)
number of 10-299 16.7 16.7 0.0 0.0 0.0 0.0 0.0 0.0 50.0 16.7
worker  300-999 0.0 0.0 10.0 10.0 313 00 0.0 0.0 50.0 10.0
>1000 125 125 0.0 0.0 0.0 00 63 6.3 25.0 6.3

<120 83 167 00 0.0 11.1 8.3 0.0 0.0 417 25.0  16.665 (p=0.546)
(ijl(l;s’) 120-1499 11.1 0.0 0.0 00 30.4 0.0 0.0 0.0 66.7 11.1
>1500 8.7 8.7 43 43 14.7 00 43 43 26.1 8.7

snack foods 100.0 0.0 0.0 0.0 0.0 00 00 0.0 0.0 0.0 169.508 (p<0.001)
bread, rice cake 0.0 80.0 0.0 0.0 20.0 0.0 0.0 0.0 0.0 0.0
suger, 0.0 0.0 00 0.0 100.0 00 0.0 0.0 0.0 0.0
meat, egg 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 100.0 0.0
fish cake 0.0 00 333 0.0 0.0 0.0 0.0 0.0 333 333
Major  tofu, muk 0.0 0.0 0.0 0.0 0.0 00 0.0 0.0 100.0 0.0
field  tea, coffee, drink 20.0 0.0 0.0 0.0 0.0 0.0 0.0 20.0 400 20.0
special purpose food 0.0 0.0 0.0 0.0 100.0 0.0 0.0 0.0 0.0 0.0
paste, soak 0.0 0.0 00 0.0 25.0 25.0 25.0 0.0 0.0 25.0
seasoning 0.0 0.0 0.0 50.0 50.0 0.0 0.0 0.0 0.0 0.0
health function 0.0 0.0 0.0 0.0 8.3 00 0.0 0.0 91.7 0.0
others 12.5 0.0 0.0 0.0 12.5 0.0 0.0 0.0 250 50.0
Total 8.5 8.5 21 21 17.0 2.1 2.1 2.1 40.4 14.9
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Z0 2 3= AA|So] ZHA} Alod HAlo] e AL & Table 4. The survey results for yes or no questions that necessity
2 919 of the elderly target food
T =20 B2 AF A B A E s et @t Variables Classification i ofresponsze
QYA B Pahe HERY B BAAFE Yoo Mo value
_ _ <10 444 556 1.112 (p=0.774)
Table 59} 7row 229 AvjEd UFIS BE Number | 599 548 452
GA| oA A7 sAFe] 7P wkoH, 2 tge Oi 300-999 550  45.0
2 STEEFES gWste JAZE BRA, 1209 o) st WO 1000 609 39.1
AvjES 7h AN E W AE §HES 23.1%¢) I e 120 500 500 091 (p=0.673)
A7 sl 4475 HE AE olo] tha AlE B (omy 120149 611 389
%E]— _'9[_4 el o 7(]—0] = 91‘:]' z‘:’ﬂﬁ}“q]}ﬂ EZ]_/\ >1500 60.0 40.0
S Z 3} SASA AR SHES 44 §ustaT o o snack f(.)ods 25.0 75.0 28.338 (»=0.013)
= S °oTiwm= bread, rice cake 50.0 50.0
OB EFEE AFo|gal FHEAL FoH] Aol& suger, 100.0 0.0
3 tH(p<0.0001). meat, egg 25.0 750
fish cake 100.0 0.0
lgxl_ M%O'” nlt]! ou_lélll:— t(?fu, muk 100.0 0.0
27 AFo] kS S UE AGA S/ B4 Maor o oy
2 Table 67 vt Z2Abpo} Aujzel] wE AUA T feld  ea coffee, drink 400 60.0
HFAAME AE FYELE FFE F U= AF 473%44 special purpose food 100.0 0.0
Dyl U@ So] RE FRON 71 29T, 7 Lo paste, soak 625 375
2 J)%54 98E zﬁ}f‘z} *4% 1.2%(29‘33), Azl A seasoning 40.0 600
A% EAAom faA% Aol gas ol ol her s e
60098 S o= A G I ZIshAFoll thek Q124 AL Total 547 453
Aol w2, TPNHLF 1 2o NGO
Table 5. Necessity of the elderly target food field
% of response
Variables Classification ?nack .Bread, Suger Meat, Fish oil Tea Drink Special
oods  rice cake egg cake purpose food
<10 0.0 0.0 0.0 0.0 0.0 0.0 12.5 0.0 25.0
Number of 10-299 5.9 17.6 0.0 0.0 0.0 0.0 0.0 0.0 5.9
worker  300-999 0.0 0.0 9.1 0.0 9.1 0.0 0.0 9.1 9.1
>1000 0.0 0.0 0.0 7.1 0.0 7.1 0.0 7.1 14.3
<120 0.0 23.1 0.0 0.0 0.0 0.0 7.7 0.0 15.4
(SV‘;‘};S) 120-1499 9.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 9.1
>1500 0.0 0.0 42 42 42 42 0.0 8.3 12.5
snack foods 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0
bread, rice cake 0.0 75.0 0.0 0.0 0.0 25.0 0.0 0.0 0.0
suger 0.0 0.0 333 0.0 0.0 0.0 0.0 0.0 66.7
meat, egg 0.0 0.0 0.0 0.0 0.0 0.0 100.0 0.0 0.0
fish cake 0.0 0.0 0.0 0.0 333 0.0 0.0 0.0 0.0
tofu, muk 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0
Major field noodle 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0
tea, coffee, drink 25.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0
special purpose food 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 50.0
paste, soak 0.0 0.0 0.0 0.0 0.0 0.0 0.0 40.0 0.0
seasoning 0.0 0.0 0.0 50.0 0.0 0.0 0.0 0.0 0.0
health function 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 13.3
additives 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0
other 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 12.5
Total 1.9 5.8 1.9 1.9 1.9 1.9 1.9 3.8 13.5




Table 5. Necessity of the elderly target food field (continued)
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% of response

Variables Classification - -
Paste Soak Liquor  Health function Others ¥ value
<10 0.0 12.5 0.0 25.0 25.0 46.603 (p=0.188)
Number of 10-299 0.0 0.0 0.0 58.8 11.8
worker 300-999 9.1 0.0 0.0 54.5 0.0
>1000 7.1 0.0 14.3 28.6 14.3
<120 0.0 0.0 0.0 38.5 15.4 24.936 (p=0.409)
Sales 120-1499 9.1 0.0 0.0 63.6 9.1
(won)
>1500 42 0.0 83 41.7 83
snack foods 100.0 0.0 0.0 0.0 0.0 268.221 (p<0.000)
bread, rice cake 0.0 0.0 0.0 0.0 0.0
suger 0.0 0.0 0.0 0.0 0.0
meat, egg 0.0 0.0 0.0 0.0 0.0
fish cake 0.0 0.0 0.0 333 333
tofu, muk 0.0 0.0 0.0 100.0 0.0
. noodle 0.0 0.0 0.0 0.0 100.0
Major field o, coffee, drink 0.0 0.0 25.0 50.0 0.0
special purpose food 0.0 0.0 0.0 50.0 0.0
paste, soak 0.0 20.0 20.0 20.0 0.0
seasoning 0.0 0.0 0.0 50.0 0.0
health function 0.0 0.0 0.0 80.0 6.7
additives 0.0 0.0 0.0 100.0 0.0
other 12.5 0.0 0.0 37.5 37.5
Total 3.8 1.9 3.8 442 11.5
Table 6. Awareness of the elderly target food
% of response
Variables Classification Promote convenience  Enhance functional Supply of balanced )
of masticate of material nutrient % value
<10 11.8 17.6 70.6 5.244 (p=0.513)
Number of 10-299 22.6 323 452
worker 300-999 15.0 35.0 50.0
>1000 27.3 36.4 36.4
<120 154 26.9 57.7 3.610 (p=0.462)
Sales 120-1499 333 27.8 38.9
(won)
>1500 20.5 38.5 41.0
snack foods 50.0 25.0 25.0 25.182 (p=0.618)
bread, rice cake 28.6 28.6 429
suger, 66.7 333 0.0
meat, egg 50.0 0.0 50.0
fish cake 0.0 0.0 100.0
tofu, muk 0.0 0.0 100.0
oil 0.0 50.0 50.0
Major field noodle 50.0 0.0 50.0
tea, coffee, drink 20.0 30.0 50.0
special purpose food 50.0 50.0 0.0
paste, soak 0.0 429 57.1
seasoning 40.0 20.0 40.0
health function 6.3 43.8 50.0
additives 333 0.0 66.7
other 174 39.1 43.5
Total 21.5 31.2 473




132 &7 - Aol - Aa

FET(48.8%)<S 7HF Wol FUAL, o E Aslgol
(26.5%)' ¢} A2 54-8-0](20.3%)’ 7} HE oIt %zl
sPAFo R AZEE F50] FoldAd dsiae 14771
SAFEC] 10.1%=E 191, SFEEAFC] 9.1%=E 291, o]
A 1S4 F(8.8%), B 7(8.2%), TH(7.4%) 5o
T2 2 YEStH(Korea Argo-Fisheries Trade Corporation,
2016).

kI
(ol
Pl
e
O

g

A X9l 89 2ed 3 Y
b2 AuiE S WA
Q3hhe SRdE 224
A RE Zuk = ool Ha sttt SR
TERIANE F
oA w247} 60.0%, 51.3%°] SHA7F 2
?;s\E]:]. FY Sz wd deho Ae
g, 2v], 44715 4F 4l SAkst
F A A9 et SR
THTable 7). 2@ 215} E790 o)
o] tiair = A iﬂ]x} s
o] 71.7%7F <aE bt s, g SE 60t &
HAEANAA 79.0%= B =4 YERstth 3% @Wf’* =
SHel d A, T WE oA o}H7A] A F

ek Aol 43t HeUA ¢ g 213} 5l

o

_|_
rr

ol 1:;:}[1
o
2
o, l:lo
=2 L o =
iy
W A2

£
ffu

e
iy
o

£rﬂ$‘
>, 2
Lo v K
N
i

v

A
o

g
19
)

¢

=

°]

(o o rfr o }:<l> 12 Rkl oHu &
s
R

q hin's

Eg PR

o M —>|L‘ oo
ﬂ)i_tl
)

Lo 1IF o

—{]I ?3 o>' 1-)1

_EL 52

E B o>
.

olN

m\ﬂ

o} 8ks 7

Table 7. The survey results for yes or no questions that necessity
of legal regulation

% of response

& -4

Variables Classification 5
Yes No ¥~ value
<10 62.5 37.5 1.221 (p=0.748)
N“mfber 10-299 484 516
worker 300-999 450 550
>1000 50.0 50.0
<120 60.0 40.0 1.867 (p=0.393)
Sales
(won) 120-1499 38.9 6l1.1
>1500 513 487
snack foods 50.0 50.0 15.467 (p=0.347)
bread, rice cake 57.1 429
suger, 100.0 0.0
meat, egg 50.0 50.0
fish cake 0.0 100.0
tofu, muk 0.0 100.0
. oil 100.0 0.0
A noodle 1000 0.0
tea, coffee, drink 70.0  30.0
special purpose food  50.0  50.0
paste, soak 429 571
seasoning 60.0  40.0
health function 62.5 375
additives 333  66.7
other 348 652
Total 51.1 48.9
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Table 8. Advantaged legal regulation in sale
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% of response

Variables Classification - - -
New food field foundation  Certificate system operation None 2 value
<10 44 4 444 11.1 8.518 (p=0.203)
Number of  10-299 41.4 44.8 13.8
worker 300-999 26.3 474 26.3
>1000 13.0 522 34.8
<120 40.0 44.0 16.0 6.284 (p=0.179)
Sales - 150.1499 23.5 70.6 5.9
(won)
>1500 25.6 46.2 28.2
snack foods 25.0 25.0 50.0 34.640 (p=0.181)
bread, rice cake 57.1 28.6 14.3
suger, 0.0 100.0 0.0
meat, egg 25.0 50.0 25.0
fish cake 0.0 333 66.7
tofu, muk 0.0 0.0 100.0
oil 50.0 50.0 0.0
Major field  noodle 0.0 100.0 0.0
tea, coffee, drink 60.0 20.0 20.0
special purpose food 100.0 0.0 0.0
paste, soak 12.5 50.0 37.5
seasoning 0.0 100.0 0.0
health function 37.6 56.3 6.3
additives 333 66.7 0.0
other 26.1 47.8 26.1
Total 304 47.8 21.7
Table 9. Necessary regulation in elderly target food
. . . % of response
Variables Classification - -
Texture Material Nutrient Safety All 2 value
<10 11.1 222 222 5.6 389 4.99.0 (p=0.958)
Number of 10-299 9.7 16.1 12.9 12.9 48.4
worker 300-999 10.0 25.0 10.0 5.0 50.0
>1000 17.4 21.7 8.7 43 47.8
<120 7.7 23.1 19.2 154 34.6 8.706 (p=0.368)
Sales 120-1499 22 16.7 5.6 5.6 50.0
(won)
>1500 12.5 25.0 10.0 2.5 50.0
snack foods 50.0 25.0 0.0 0.0 25.0 66.328 (p=0.163)
bread, rice cake 25.0 25.0 12.5 12.5 25.0
suger, 66.7 0.0 0.0 0.0 333
meat, egg 25.0 25.0 0.0 0.0 50.0
fish cake 0.0 0.0 66.7 0.0 333
tofu, muk 0.0 0.0 0.0 0.0 100.0
oil 0.0 50.0 0.0 0.0 50.0
Major field noodle 0.0 0.0 0.0 0.0 100.0
tea, coffee, drink 0.0 10.0 20.0 20.0 50.0
special purpose food 0.0 50.0 0.0 0.0 50.0
paste, soak 0.0 0.0 37.5 0.0 62.5
seasoning 0.0 40.0 0.0 40.0 20.0
health function 0.0 25.0 12.5 0.0 62.5
additives 333 66.7 0.0 0.0 0.0
other 21.7 21.7 8.7 43 43.5
Total 13.7 21.1 12.6 7.4 453
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Table 10. Awareness of five phase

% of response

Variables Classification —
S phase 4 phase 3 phase 2 phase Minimum ¥* value
<10 47.1 17.6 17.6 0.0 17.6 14.156 (p=0.291)
Number of 10-299 40.0 16.7 20.0 6.7 16.7
worker 300-999 55.0 5.0 30.0 0.0 10.0
>1000 40.9 18.2 0.0 9.1 31.8
<120 44.0 12.0 16.0 4.0 24.0 2.023 (p=0.980)
Sales 120-1499 444 16.7 222 5.6 11.1
(won)
>1500 38.5 15.4 154 5.1 25.6
snack foods 25.0 25.0 0.0 50.0 0.0 71.646 (p=0.078)
bread, rice cake 57.1 0.0 14.3 0.0 28.6
suger, 33.3 333 0.0 0.0 333
meat, egg 50.0 25.0 0.0 25.0 0.0
fish cake 33.3 0.0 0.0 0.0 66.7
tofu, muk 100.0 0.0 0.0 0.0 0.0
oil 50.0 50.0 0.0 0.0 0.0
Major field noodle 50.0 0.0 0.0 0.0 50.0
tea, coffee, drink 70.0 0.0 10.0 0.0 20.0
special purpose food 50.0 0.0 0.0 0.0 50.0
paste, soak 28.6 28.6 0.0 14.3 28.6
seasoning 40.0 20.0 0.0 0.0 40.0
health function 37.5 12.5 43.8 0.0 6.3
additives 0.0 333 0.0 0.0 66.7
other 50.0 13.6 273 0.0 9.1
Total 44.6 14.1 16.3 43 20.7
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Revitalization Method
Fig. 1. Revitalization method of the elderly food. A; certificate
system operation, B; tax privileges, C; new food field foundation,
D; application of insurance, E; the elderly food association
foundation, F; others.
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