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Dysphagia Nutrition Solutions

Thickllt

Beef
3 Stew i

YoAame A =2 HICIEE SA| HZE? Kent Precision Foods ZA| HMZ?
ILT) SJAQ| CIHHE! KX A ol Helol AlRIIEE

20| F7h Yo MESTH
)

JEEN:

o] SZE|ojoF g}, TA 6 g, HIEFY A 75 ug,
H]Eld C 10 mg, BEF D 1.5 pug, 2R Z2H 0,15
mg, Yolotil 1.6 mg NE, Z% 80 mg, ZF 0.35 g
A AolHf- 2.5 g o|&o] ?‘EP%(KS H 4897). §7&
A ZZ 3t AL Tl SR JoFAE 7]|ZFo 4

a7 2. Z3157(2t tEE7(9| M U Xjo|

HRAZE ZH0|X], http://www.rheosfood.com/new/product/new_product2.html;
) SHEO|C|IZEE EH|0|X|, hitps://www.medifoods.co.kr/sub/view_product.php?Code=1006—-318&CatNo=15;
) McKesson ZT|0|X|, https://mms.mckesson.com/product/863352/Kent—Precision—Foods—H308—-F8800

2. D™EFISIAE IS 2fst 7187 X2
(1) Z3157| 2 n1ES7| 7HEHY (Saturated vapor &

superheated steam)

AR Aol o] 5271
1A E(HAN7E FAll EAstE BE el &
Ashe F71olti(ad 2). 2357 AeHdAs 2
Zuta} 7|37 dojubx] komZ AL o] S~Ho| &
A ghol %S A7 &4 glo] AstAlZlE L 9)

Temperature [°C]
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Cri
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- "%_ STEAM
00 £/ WETSTEAM X % -
s/ . X
S/ . 7
“"?

[ | 2 3 4 5 6 7 8 9 10
Specific Entropy [k)/kgK]

Fan Superheated Steam

, FE:

RS S

D ‘ch .

@ . 3 .
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@ iifi

. @ g

Boiler — ® ° High Energy Due to

High Temperature

Phreatic Explosion

=5} 7|9 0t &7| xto|”

E0M T B7| M ap?

JZEX: 1) nuclear—power.net, https://www.nuclear—power.net/nuclear—engineering/materials—nuclear—engineering/properties—steam—-what—is—

steam/vapor—quality—dryness—fraction/;

2) Hitachi MRO—AV200E steam oven catalog, http://www.hitachi—th.com/hitachi2014/product/catalog/pdf/MRO_RC_en.pdf
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