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Future Perspective of the Elderly Food in a Super-Aged Society

Weon-Sun Shin, Ph.D.

Department of Food and Nutrition, Hanyang University, Seoul, Korea

Korea is a country whose society has been aging rapidly. The population aged 65 years is expected to be 20% in
2025 and 42.5% by 2065, which is the definition of a super-aged society. A super-aged society is expected to ex-
perience major changes, such as family composition, digital living, and community care. As the population ages
further, their degree of independence will be determined by modifying their living environment, eating quality, and
habits carrying socio-economic costs. In this report, the domestic and international standards for the elderly food,
the guidelines for product development in food companies, nutritional management in elderly facilities, and prac-
tical meal management procedures are presented. Considering the physical, mental, and economic capabilities of
the aged population, it will be necessary to establish a multifaceted approach that allows them to enjoy the eating
pleasure. Desirable meals, appropriate medical services, and social relationships are the key factors that can slow
down the transition to long-term care and promote an independent life. In this way, the demands for convenience
foods (easy to cook, ready to eat, and fresh cuts) and the customized meal delivery services will increase gradually.
To achieve this, accurate market analysis and planning of the target products is a priority that should be supported
by active development and commercialization from companies. Furthermore, shared kitchens in local communities
that provide activating cooking and eating programs will help the elderly solve the problems with their meals while
forming social networks. (JKDS 2021;11:1-8)
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Fig. 1. (A) Household distribution by gender and age (2017-2047) and (B) composition rate of a single household by age
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Fig. 2. Japanese standards of dysphagia diets”.
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Foods

No specific testing information

Regular
Easy to chew

Pieces no bigger than 1.5 1.5 cm in size for adults and
8 mm - 8 mm for babies & children. Push down on piece with
fork - sample should squash completely and not regain its shape.

Soft & bite-sized

4 mm lump size for adults and 2 mm lump size for babies and
children. Holds its shape on a spoon. Falls off easily if the spoon

is tilted or lightly flicked. Must not be firm or sticky. Minced & moist

Sits in @ mound or pile above the fork. Does not dollop or drip continuously
through a fork. Holds its shape on a spoon. Falls off easily if the spoon is
tilted or lightly flicked. Must not be firm or sticky.

Liquidised

4-8 mL remaining in the syringe after 10 sec of flow.

1-4 mL remaining in the syringe after 10 sec of flow.

Less than 1 mL remaining in the syringe after 10 sec of flow.
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A Aol 4] 38} E35](International Dysphagia
Diet Standardization Initiative, IDDSD)= 2= A5, &

Normal everyday foods of various textures that are developmentally and
a age appropriate. Biting and chewing ability needed.

Normal everyday foods of soft/tender textures only, that are developmentally
and age appropriate. Requires biting and chewing ability.

Soft+bite-sized, tender and moist throughout, with no thin liquid leaking or
dripping from the food. Chewing ability needed.

Very soft, small moist lumps, minimal chewing ability needed.

Smooth with no lumps, not sticky, no chewing ability needed.
Can be eaten with a spoon.

Can be eaten with a spoon or drunk from a cup. Cannot be
eaten with a fork because it slowly drips through.
Effort needed to drink this through a wide straw.

Moderately thick

Thicker than water. Can flow through a standard
straw/teat/nipple.

q Flows like water. Flows easily through any
Thin straw/teat/nipple.

Drinks
Fig. 3. The IDDSI framework for dysphagia diets®.
Table 1. Quality standards of silver friendly food in Korea®.
Standards
Classify
Grade 1 (Intake by dental) Grade 2 (Intake by dental gum) Grade 3 (Intake by tongue)
Appearance It must have its own color and flavor and be free of off-flavors and foreign substances.

Hardness® (N/m?) 500,000-50,000
Viscosity (mPa * s) -

Nutrients
Protein Over 6 g/ 100 g
Vitamin A Over 75 g RAE / 100 g
Vitamin C Over 10 mg / 100 g
Vitamin D Over 1.5 g/ 100 g
Riboflavin Over 0.1 mg / 100 g

Niacin Over 1.6 mg NE / 100 g

Calcium Over 80 mg / 100 g
Kalium Over 0.35 g / 100 g
Fiber Over 2.5 g/ 100 g

50,000-20,000 Under 20,000
- Over 1,500

°If it is not a single ingredient, it is applied based on the ingredient with the highest hardness.

It must be satisfied three or more of the nutrients.
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Elderly living in the
facilities (independent
living community, nursing
home)

Elderly living at home

Recipients of long-term care REHEUSE TGS eI
Insurance for facility

Insurance for in-home care "
benefits

Food material for cooking

Meal service

Meal type (regular meal, soft meal, prescripted meal)

Semi-cooked & -processed food, frozen foods (ready-to-heat), and nutrition-fortified snacks

Chilled-type products (ready-to-heat), lunchbox delivery, catering

Frozen- and chilled-type products (ready-to-heat)

Fig. 4. Potent category of the meal care and management for the elderly according to the dwelling type.
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