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ABSTRACT

A Study on the standardization of Cook ing Method
of Korean Food for Hospital Patients

Jung, Hae—Ok
In this study, author suggests menu selection according to disease and
standard cooking methods for hospital patients. Nutritional state of
patients must be considered to select menu. Especially age. sex. and
disease symptoms are important factors to determine the nutritional
requirement. Special diet should be delivered to cure the patients with
different appetite, digesting ability and symptoms. Menu must be planed
including various food although nutritional restrictions should be
considered. In this point of view, effective cooking methods and
considerations of various Korean traditional food as hospital food are
suggested. PRecipe of traditional Korean beverage and cookies are also
presented.
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