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[Abstract]

Purpose: This study investigates dental health and chewing ability of patients hospitalized in geriatric hospital,
and compares the chewing ability for each factor that can be used as data for dental healthcare of senior citizens and
basic data for denture insurance for the elderly.

Methods: The 101 subjects of this study were selected from 178 patients hospitalized in a geriatric hospital
located in Daegu Metropolitan City, excluding 77 patients who were being treated in the intensive care unit and
who were unable to communicate. The chewing ability of the patients were measured using an evaluation scale
based on foods consisting of 10 different hardnesses.

Results: Patients with less than 21 teeth, those with dentures and patients who were less than satisfied with their
dental conditions had difficulties in chewing hard food such as dried squid and radish kimchi, and the Chewing
ability increased proportionally to the number of remaining teeth(p<0.001), appropriateness of the maxillary and
mandibular dentures(p<0.005) and the level of dental satisfaction(p<0.001).

Conclusion: This study is limited as the subjects were selected from a single hospital and the authors estimate that
various studies will be necessary to investigate the Chewing ability of patients hospitalized in long-term hospitals.
The subjects of this study did not receive any dental treatment while staying in the hospital and many of the
subjects had bad fit denture or didn’t have dentures or did not use dentures, although they have dentures, which
calls for denture construction and prosthetics through dental treatment.

oKey words : Chewing ability, Oral conditions, Patients in Geriatric Hospital
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Table 1. General characteristics

Characteristics Male Female
N(%) N(%)
~69 5(21.7) 2(2.6)
Age 70~79 12(52.2) 27(34.6)
80~ 6(26.1) 49(62.8)
None 4(17.4) 33(42.3)
Educational level Elementary school 6(26.1) 40(51.3)
More than Middle School 13(56.5) 5(6.4)
23(100) 78(100)

2. TN KR M H EY
AT iA=L AXE EATE AR A A 20
(87.0%), 2143 T778(98.7%)°] 1212131

Hoh o™ (p<0.05), B4 4= 2

ol EEoltf = SHTE AFdol g4l 197(82.7%),
ool 59T(75.7%) 2= 7H Wekem(p<0.05), A2,
7, A F B4 Folste ST W4 128

(62.2%), °1/d 4178(52.6%)°] K= oA=& Foksh= Ao
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2 7H A Uebdth(p0.05)(table 2).

Table 2. General dietary characteristics

Characteristics Male Female 2 p
N(%) N(%)
Regular yes 20(87.0) 77(98.7) 6.460 0.036
meals no 3(13.0) 11.3)
Absolutely not salty 1(4.3) 4(5.1)
Not salty 5(21.7) 13(16.7)
Salty Neither 15(65.3) 51(65.4) 0.533 0.921
Salty 28.7) 10(12.8)
Very salty - -
Absolutely not sweet - 5(6.4)
Not sweet 1(4.3) 14(17.9)
Sweetener  Neither 19(82.7) 59(75.7) 13.972 0.010
Sweet 28.7) -
Very sweet 1(4.3) -
Vegetables - 17(21.8)
Enjoying Meat 5(21.7) 6(7.7) 8805 0,016
food Fish 6(26.1) 14(17.9) ' '
all 12(52.2) 41(52.6)
23(100) 78(100)

Fisher's exact test
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Table 3. General Oral conditions of study subjects
Characteristics N %
0 38 375
Remaining teeth 1~10 23 228
(number) 11~20 25 24.8
21~ 15 14.9
Use 37 36.6
Use of dentures Not use 47 46.6
Have but not use 17 16.8
The fit of maxilary ~_ C00d Tt 15 278
denture oral test Generally 5 9.2
(N=54) Bad fit 34 63.0
The fit of mandibular _ G°d fi 12 24.5
denture oral test Generally 5 10.2
(N=49) Bad fit 32 65.3
Maxillary denture Full denture 35 64.8
(N=54) Removable partial dentures 19 352
Mandibular denture Full denture 32 65.3
(N=49) Removable partial dentures 17 34.7
Satisfactory 19 18.8
Dental satisfaction Generally 17 16.8
Dissatisfaction 65 64.4
Dental treatment in Yes - -
hospital No 101 100
101 100
3}, 1~107)9] Z=EX| oS Zh= Abgh O 7 7P wokom, HEX|ote] 420} A2l5e o] o vl

52 1.09~1.39% ©]
s, 1~20709) REXONS 2 AES 116~1208
olste ZAuglom, HA HH 7K A %

A WbaY 217 ol Kol 2 AEe] 19,209

2 9% Hol2 B

xkgeﬂ 5_

Table 4. The relations of remaining teeth to chewing ability score

Remaining teeth

Food 0 1~10 11~20 21~ F p-value
(N=38) (N=23) (N=25) (N=15)
Dried squid 0 0.1 0.28 1.60° 57.120 0.000
Young radish kimchi 0.16° 017 0.60° 1.93° 57.465 0.000
Cabbage kimchi 0.1& 0.35% 0.68° 1.93° 44,545 0.000
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Table 4. The relations of remaining teeth to chewing ability score

Remaining teeth

Food 0 1~10 11~20 21~ F p-value
(N=38) (N=23) (N=25) (N=15)

Bulgogi 0.21 0.30* 0.68 2.00° 42149 0.000
Apple 0.34° 0.57° 0.9 2.00° 23.965 0.000
Chicken 0.29° 0.3 072 1.87° 23.244 0.000
Seasoned seaweed 0.37 057 0.84 187 18.711 0.000
Bread 0.92 1.30° 1.20° 2.00° 10.332 0.000
Boiled potatoes 0.95° 1.2 1.207 2.00° 9.245 0.000
Grilled fish 0.84 1.09 1.16° 2.00° 10.622 0.000
total 437 5.9¢° 8.28° 19.20° 34.933 0.000

Can't chew: Opoint, Can chew (small pieces): 1point, Can chew: 2point(perfect score: 20) Scheffé post hoc test: = ¢

2) BESYH OE HAsH
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Table 5. The relations of the fit of maxillary denture to chewing ability score

T} L A

0“!
2419 M3 7K AES AR

E7h $& A

He0] 13,4080 =

Y Ao} AR5 o] dYuix|
° 2 FoJst Aol & B rhp<0.005)(Table 5).
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Goodness of fit

Food Good fit  Generally — Bad fit F p-value
(N=15) (N=5) (N=34)

Dried squid 0.40° 0.20* 0.0 7.091 0.002
Young radish kimchi 1.07 0.20° 0.09 44.224 0.000
Cabbage kimchi 1.20° 0.40° 0.1 35.218 0.000
Bulgogi 1.20° 0.40° 0.09 32777 0.000
Apple 1.60° 1.00° 0.21° 49,299 0.000
Chicken 113 0.8 0.1 18.696 0.000
Seasoned seaweed 1.33 0.80*° 0.23 20.853 0.000
Bread 1.87 1.20° 0.77° 19.675 0.000
Boiled potatoes 1.807 1.40° 0.71° 20.135 0.000
Grilled fish 1.807 1.40° 0.60° 26.000 0.000
total 13.40° 7.80° 4.01° 49590 0.000

Can't chew: Opoint, Can chew (small pieces): 1point, Can chew: 2point(perfect score: 20) Scheffé post hoc test: = ¢
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Table 6. The relations of the fit of mandibular denture to chewing ability score

Goodness of fit

Food Good fit  Generally  Bad fit F p-value
(N=12) (N=5) (N=32)

Dried squid 0.38 0.20% o° 8.382 0.001
Young radish kimchi 1.00° 0.20° o° 39.512 0.000
Cabbage kimchi 113 0.40° 0.09 20,347 0.000
Bulgogi 113 0.40° 0.0 27.813 0.000
Apple 1.50° 1.00° 019 36.916 0.000
Chicken 1.06° 1.00° 0.0’ 20.793 0.000
Seasoned seaweed 1.2%° 1.007 019 20.461 0.000
Bread 1.75° 1.40%° 0.78 14.725 0.000
Boiled potatoes 1.69 1.60 072 16.693 0.000
Crilled fish 1.69° 1.40° 0.63 17.703 0.000
total 12.58° 8.60° 272 39.497 0.000

Can't chew: Opoint, Can chew (small pieces): 1point, Can chew: 2point(perfect score: 20) Scheffé post hoc test: = ¢

zof w2
o —
AU LI BE U3 7 4B A B
7l kR o Aol T MEETL Bt AR5l

0. 09;<4 o= 7}0 1% l—_T_r_ E% } o] 0. 53;(4 _—,L71-

A7 REET} 28 AR Eo] 105H R 71 ok,
ARYA, A, B3], A S, veRAe) A%
S Wl FRNG BEE e AEL

El

0.14~0.377 olat2 7P WA ZA= T, 7% v
S27b 22 ARES 1.53~1.844 oJskz 7M1

=)
PAN
o
o
S
=
&
=
S5
@

{n
¢4
—

%, e *M%LOH A2 ot 224

5.2 0.80~0.94% o5tz 713 %

6.

o3l
Hir
32
sl
-
)
oY,
ol
[-D
e
H1
2
E=

-
oS
@)

2
O
J
O

fnki

o i rlo

94Ao 7 71 =9ron

HM33H AM32 20114243



an

1
4>
2
ox
08
lon
11
0x
=]

Table 7. The relations of oral Satisfaction to chewing ability score

Satisfaction to oral health

Food Comfortable Average Uncomfortable F p-value
(N=19) (N=17) (N=65)

Dried squid 1.05° 053 0.0 22785 0.000
Young radish kimchi 153 0.94 0.14° 56.618 0.000
Cabbage kimchi 1.58° 1.06° 0.20° 56.380 0.000
Bulgogi 163 118 017 66.272 0.000
Apple 1.84° 1.29° 0.34 54.647 0.000
Chicken 1.68° 112 0.23 52.013 0.000
Seasoned seaweed 1.68 118 0.37 35.901 0.000
Bread 1.95° 1.59° 0.94 24.597 0.000
Boiled potatoes 2.00° 153 0.93° 26.590 0.000
Grilled fish 2.00° 153 0.80° 34.148 0.000
total 16.94° 1.95° 421 65.007 0.000

Can't chew: Opoint, Can chew (small pieces): 1point, Can chew: 2point(perfect score: 20) Scheffé post hoc test: = *©
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