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Policies and industrial technology trends for senior-friendly foods
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Korea has entered into an aged—society in 2018. If this
trend continues to increase, it is expected that a super—
aging society will take place by 2026. Therefore, Korea
is placed in the situation of becoming the world’s fastest
aging nation as it becomes a super—aging society from
an aged—society in twenty—six years. In order to provide
an effective supply of nutrition for the socially weak,
Japan developed a variety of foods with food texture
improvements. Germany improved accessibility for meal
service development. Senior—friendly food is a softened
food or a highly concentrated drink, which is considered
a texture—modified food, for the elderly with eating dis-
orders to digest food more easily by making food par-
ticles smaller. Varying food processing techniques such
as freeze—thawing enzyme impregnation, high—pressure
processing, super—heated steam processing, 3D food
print, and others used to produce texture—modified foods.
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SAjo]w, 53] TS Al FF RT3 o] w2 ofME e bW nHASAE AH WY 4 1Y
Al Y=L Q= AR YepsTt oot T2 A7 HEE 7S AR 4= e 7ol dis] A
ALEE 20450 0= AA 19 15 =719 S e B I RS EAR] ] vhd 1 AR FAISHE ¢

H,

o] Fo|r, 2060 o += 43.9%°] Hol= 118 H|E=
7HAA & Aolet ol & =L QoHE AR, 2019). o] H
H 7HE ang QT 71 el = 2 AT
o] e 1 STkt SAME Tdo e AR,
UNFPAS] H 10| =2 gh=f =719] 7]of] =72 83
M2 AA 9912 F7ke v 7oA 1909 E4RE
2 117 o= AL =t 19871 5 X[8F21<l 1989
= 7} =R THUNFPA, 2020).

a5 It HgY] SVt HolXl Hdey e
A&E W3l ARG et O= Qg 7 A
g oF3}, a1y QIe] AJAF Zro] Ajto]| whE w91 §l
o+, R 57 Ymd W aulds adA S
2 <l ZART F7F, B AEF 461TE Es)
of w2 AtdEst T NSl =7F Lejar AFE] ARkl
kS w23 It 5, 2010). Age—quake:= age?}
earthquake®] eH/dol= 1 QI+t H|&2| S7I= Q3]
HAgsh= A4 S42 9n|dhs 8o 2 ARE-EAL Q)
o, gkt AHA = 20060 ‘S S
= Agste] AW} A4S AY-SA45= 7V
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Q13 £317)% As), 4. 0|2k} F2t 75 A U2
8 7k Fo] 9L o= AAFHQl 4] HFel e
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H 3. Y=9o| AnfUF|0{AIZ(smile care foods)

%A (Blue) =2

24 (Yellow) tf=

Z)A(Red) 0p=2

(1 Aot g 20 BV Sl AR A I Ao AP 91 At Slal A%
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Smile Smile Smile
c .
"2 e s | s
UDF 7|2 UDF 21 UDF#%2 UDF53  UDF 224  UDF 7£E4 -
5 & Lo 2 = % F ’ 4
o = ) ‘/ﬁ‘ _,«}‘ y& ﬁz = F
—J . W //

4 YEEYAA S5 o] A (https://www.maff.go.jp/e/policies/food_ind/attach/pdf/index—9.pdf)
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27517 QRe] Ayt fze] s £ES Ho|n]
7% AfElR Yol @rjolth, dre]
7R AEA S S A
9l Zlo] Zajriyl, Bolo] A HAED A A4S
A Alo] Zyz = =712 2009
FAAH| 2 FFESHdeutsche gesellschaft fuer
mrnaehrung(German Nutrition Society) — Qualitéitsstan-
dard flir die Verpflegung in stationdren Senioreneinrich-
tungen; DGE-VSSE)Z2 =91 A7 QA F4171&
RSN 8 AR S5 7192 =719 FIAZ
238 Folstglon], 20106l Hg AlAAH| A
Z2HDGE-EAR)Z 1932 913t 44 71+ viedst
of shRle. T2jal Hdo] NPRehAEE A=t 4
Aol AfElR, 4] AH]ag 215 7149] ApetitoS
T AU °f 7192 1971 AAL B A H|AE A
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A 4] A gl Bl Bk mugo] grkZhy
5, 2013).
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e Az1Es A%
§olo] Fol 4 7 7t ot J#lbﬁ(lﬂbﬁﬂ) E4 A9
A g, Nt AR W
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FYE 859 YR 3 AEUH
o A 124 257 34
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Fa71% 49 as
4 3(0} 4331
FAYH
2, DPXIAZ I 7= 2- 1, SZEE (Freeze—thaw enzyme impregnation)
FAMRHLE A& 5240 Aefolet= 27HR S
& 21 3} 4) 3 (Senior—friendly food)o|2k A1 o7 RIIA|A w2 A ZA-L FA]7]= v o]tk(Shibata
&’l% HPAES] AFeh| Heles 24 YA 5, 2010). o] WS HAHE| WeEs IgoA I
£ st 223]& R gt AFolv i1ss & Ao AAEI, A 2ol sl 20| A
22 &, 247 Ay A E(texture-modified food)o]gt  THETE BllE & 7FE O A] pectinase Y cellulase 5
1 & 4= QJth(Cichero, 2015). A &g o] Wolx|A 3t 2o 45 Aol BAE0] AATEH A 23
NP JRE o7 4= Q)= FEge 2AAE Aol AFESte] AEE mEA A7) 7)ot
712 AZL AF3E}7] tjEo]tk(shihara 5, 2013). 1L (Nakatsu 5, 2012). o] 2} o)A A1=Z0] HE o] K3l
Rk g ) leoﬂh ‘3}%@ 7S %”%5}04 Az of met AlEFo] Sl FE Be Al HEge X
H AR 9 22 E Wsto] Heeld A7 = 2 Oo=& W Hrt FEvgl] Y= dENSAE
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2-2. 14H2|7[&(High—pressure processing, HPP)
|FolAIq, S5l S5 SAH
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2270 2 AR5l L5tgk AlFolth
(Sungsinchai 5, 2019). waha] 7 tj 2] Q1 w71
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SHT AdjfollA= A Aol oJ&) S5 4x)
Z29] P& 7HA| AL 1oL}, 100~200 MPa2] 71ete]
M ] Agho] ZHA| 4z} 27} 7A A Eck
(Bolumar 5, 2016). 700 MPa o]Alo]| A= 22} JLx0]|
A 1AF 22 H7FE A o] Zd T a19kA 2] 7]
&2 AE0 vt 3, YRS HIkE 4] 9= FA
of &S Aot a4 BELATE Foll & &k
of o5t 2gtoi} o]F o] HhyS AASHHKim 5,
2015). IFA 2 7]|eS TehiA Lol Qo|: 27,
A d k] Foll= theFshA 484 4= St
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2-3, & 57| 7187 |&Guperheated steam processing)

74 Z7](Superheated steam)3t E3}57]E 31231
Yoz thA] Zhdste] AdE F71E Wbtk 250~
300C o] A7 7F 0] B AIXE Bt Aol &
= Agsto] FAIgE 22 vlsf dda
o 4 Q1AL Al AR g gt A
Sh= FAlo nAE Aeta ks A= Aol S
t}. Zhang 52| ¢17to] =W (Zhang 5, 2018) 200
W STl A 227 A=t A 7R Lk 5] A
23t A} gluftolA| o] S84 =T wkem, A
T AE =L Yol 237 FollA vk &
akeeh TRl REF71Y] E A fAYSS A,
o5, FAF BLRof] ofsf dojuf Akaxglo] Aol wtd
717 A=A 22| 7F JggE o], wlEl Cof 4hsl
AHo] e}, Abasof| ofgt A Fof Ats A 4=
Utk AHEE HaEo|glthSong 5, 2020). &5,
op§F, AR & thet A=) A-8o] 7Hsst




B3 112 Jof| A Bh=F7) o] B4 Ao Tk B
o] A7} JeHohd dd457]9 S5-80] ¢ Yo
A AoR 7|gEE 7y 7R grka oot 74
57| 7H71a2 W SR FAAEL] Alx, 213HY
A8 TG A Eo] A, A F FHO A=, THA
FA1E ZHHEo|XEL] AR Fof A&Ea IrHE,
2019). 3t 59} o] oA E 7ol Ashes
a3t AN AR E A JHFEe; 219
chofet AlES & 4= tk(Song 5, 2020).

2-4, 1 WA (Pulsed electric fields; PEF)

AT BA 7]4L 1~87 kV/eme] 1A QS micro-
second (us) TH¢|2 A|=of| A 2|ste] AE AlZ9t A
HAZZH1 VE HolM = o AlZuhS Az o g Z3)
AlZ]= vIZ7FEA 2] 7]ssolth PEF 7]s2 2 A4
9] v7tE Aol thgh At 4 A-go] wol Fojgk
O Hgsh= U A 2E8E S8l =, 54 B2}
5 oheFst A7 A3 s 1 Qrk(Kim &, 2015). o] 2fgt
WAL R 73} Al Al A Alazet B2E Sl 24
Urof ASLE F1L F =8 AAA O ZH A&

7 YT A= 28511 Qe 2019).

2 & (Extrution & roasting)
AP HHLE FE A U, S F FAOE A}
|== 5ol A-goto] 2w A= AP AlE
TRk Atol] A-8-E o] HHAlolt}. o]= & 7ol
o 2ol AlZE ol| A, HE 52 Hast & 4= glal 1L
2ol A TAZEO A ShA wFol Aoy sFlo]A
Y Azt Al TA o] 2A34E F3k 2SN
HF 5ol B AR Ee] EarEo] Qlokkim &, 2012).

BARL TRboA dojuf= Fofl QJalf e}
22 o] 2|, A5k, vho]RE-g-(maillard reaction) 5- Tk
et sFebe-2 Foll dolv= 7R S AlE
of #AMY W HAo JFS F= A0 R HiiEo] 9l
2AY 7y AEE o HES o]8sto] wEoiRl A4
2 B2AY 7hy AElE oFA] o2 AAlef vlsf Akt Qb
o] gol o2 erty HiEo] QrhLee £, 2018).
TUYolA= drlof HE W BAY 7ES A83
HAu| g-§ AHO| JfE A7} B arE| o] QJTHE, 2019).

2-6. 932 (Fermentation)

FE 7HAIAL lotal ek

2-7. U=7|& (Nano technology)

Ule7|&olft &A1& Uie(nano) =7]9] RFEofA]
7= 714 Qu|sttH(Lee, 2018). AEARR] o] A
Uie7lef] 482 F2 YAHparticle) X F<(cap-
sule) Pef| 2 RSO XL o] 2 Qla W, AbA, 8, 2
T 59 SHJIAERE IF 5SS HST 5 9l
o, YA 2719] TAE &3 FHE STt A 4
el FiJoR Qs Al W S5& Y o8&l
Z7tE= AES 7HA]AL ltk(Heo 5 2016). ©]+&= &
e 9 FAME S Fol b AFe Rl 4
|7543S FAI7IH, BlZE(liposome) FEQ] ¢
Ao] 79 M3 o] A oFut Fapido] ol A8 4
Aol S B ST = AE 7S o= Sl
(Kim 5, 2014). Y=tk o] 2170 2= W2 W
2 QIRE A= A5}, Al 7R 9] ol = ) aL
BRI Fo e H§ 7S AR 7=, 2017
S TS 0|83 nanofiberE /d%H AFlLl wax
2} monoglycerideE ©]-838f Y129 crystalS A&}
SE AR 7F YieTlso] AR 544& W3 4= 9
L 7P AE BojE Asolth(E, 2019).

2-8.3D ELE T2 7|& (3D food printing technology)
3D ZHE 7] AlEsaal she 342 33
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CAD(computer aided design) =@ 2 A 2}s} -2 o] &
gk 4 Aoyt HF FA= Adste HAlor 2
7] FDM(fused deposition modeling) 4], DLP(digital
light processing) %41, SLA(stereolithography apparatus)
g4je] 285 al 9tHKim 5, 2015). FDM 412 5
O|AE {99 Mg &2 Tl AT sHAY &7
2/ Ao 7FEst] A ks S %3]1 255k WA
o2 HlwA w2 A 9 A m YA Hl-go] a4-ET
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85l=tll, DLP ®-219] 79 A4 o] FHSHd 4=
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A AR 710l AR E . =2 A2 m AR
2019L% HASAE B2 WAL ulEPANE 1R
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A YAE|(F13) 43, Abstlo] FAIA 7%, 1w
#0] et o|x)7} kAl FukEofof & olck.
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