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Development of Functional Soft Food for Elderly Persons by Using Meat Part. I
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Abstract - Many people require eating meat and meat products that are soft because
they are facing difficulty to bite, chew and swallow meat that are stiff. Infants and aged
adults, in particular, fall within the general scope of people with these needs. We have
conducted this research to enhance the ability of those people to eat meat products in soft
conditions. This research would contribute to decrease the elderly people suffering of
eating stiff meat. Thus, soft meat loaves and beef powder chocolate can provide the
opportunity for those people to eat meat without any difficulty. Consequently, these
products would contribute considerably to the enhancement of nutritional food-intake in
elderly people.

A. Soft meat loaves : The new product made as a third part of the soft meaty
product series. This product mainly made of beef, pork and onion as well as egg yolk,
with other. Other additives such as olive oil, starch, salt, ginger extract and gelatin were
added to improve the flavor and textural properties of this product. All ingredients were
mixed by a food processor and the loaves were divided into four groups. the first set was
consisted of meat loaf without any treatment which considered as control group. The
second group was meat loaf subject to filtration process by a strainer. The third group
was meat loaf with gelatin without filtration process. The fourth set was meat loaf with
gelatin and subjected to filtration process. Then all samples were placed in plastic bowls
and cooked by a steam convection oven at 85C for 8 min. Eventually the samples cooled
down and subjected to share force test and sensory analysis test.

As a result breaking strength values reduced drastically in the samples filtered by
strainer and the values of samples treated with gelatin and filtered by a strainer were
significantly decreased. The adhesiveness of soft meat loaves was decreased significantly;
the product showed a very good cohesiveness. it was as normal as in ordinary soft food.
Data suggests that the new product was smooth and extremely softened by the means of
gelatin and filtration treatments when compared to ordinary soft food. From the softness
point of view, the video-fluorographic profiles showed that the participant was chewing
and swallowed meat loaf normally without any obstacles that because the product was
soft and tender. In the sensory evaluation test four people were participated in meat loaf
panel, the average age of the participants was 86 years-old. They had a variety of
teething conditions, one person had natural teeth, one person had artificial teeth and the
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other two persons had no teeth, just used their own gum to chew those loaves. All
participants were voted positively for the taste, softness and elasticity. Three
participants accepted the product and passed positive remarks over other quality traits
such as tongue sense, crumbling and ability of chewing the product. However, one person
could not give real valuations upon the quality traits because he had Alzheimer disease.
Finally, from the quality point of view the elderly people who participated in the sensory
evaluation accepted the soft meat loaves and this product was also nutritionally improved
by the use of other additives as mentioned previously.

B. Meaty chocolate : This product temporally has been named "meaty chocolate”
because it contains beef powder. This product introduced as a side dish a kind of dessert
for elderly people. This meaty chocolate was consisted of chocolate 95% and beef powder
(meat proteins) 5 % . Interestingly, from the palatability point of view, the product was
acceptable, the participants in a local aged care facility showed their pleasure toward this
meaty chocolate. Obviously, the taste was dominated by the chocolate flavor which gave
the product an advantage to be accepted. This chocolate may contribute to the functional
soft food because it can be used as easy to eat products with high nutrient content in
sweet condition.
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Debility of elderly people for eating food

Ordinary
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QEaswr to swallow than ordinary food.

Fig.1 Ranks of soft food based on eating food ability of elderly people
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Fig.2-1 Changes in bearing strength of soft food
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Table 1 Sensory evaluation of stewed beef burger

: *Panellists : Dwellers of

I

Results of sensory evaluation \

: Himuka aged care facility.

i **Food treatment:Hardens :
:  though mixed by blender. :
Male 2. Female 2. :
: Ages average 86 years.
: **Participants with vanety
! of teeth conditions:
. Natural teeth 1 Person
. Artificial teeth 1 Person
. Gums 2 Person

e o o ¢ o & o

Answers by people number

Food traits Positive negative
Remained food v (1) x(3)
Taste 7/ (4) x (0)
Softness v/ (4) x (0)
Tongue sense v/ (3) x (1)
Elasticity v/ (4) x (0)
Ability or debility of swallowing « (3) x (1)
Crumbling v (3) x (1)

General comments: One person has Alzheimer disease, he could not estimate
correctly the sensory traits of this food. For instance food remained in his mouth.
However, he showed strong appetite toward this product.

Nutrient content ‘

Calorie (Kal) Proteins (g) | Fat(g) Salt (g)

233

11.2 17.9 0.3
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Meat loaf

Panellist: Geriatric female, 75 years-old.

(A) Chewing beef loaf by her gum (no teeth).
: (B) Adhering food in one clump before swallowing.
¢ (C)Final stage, swallowing food normally.
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Fig.3 Video-fluorographic profiles show 3 major steps of eating beel loaves
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