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Development of an Easy Production Method for Soft Food Materials

Harumi TAKE, Junko MIZUKI, Akira KOBAYASHI and Masakazu IKEDA

In aging societies, there is a need for easy-to-eat foods for the elderly with weak chewing and swallowing abilities. There are chopped
and paste meals at facilities for the elderly and hospitals, however the original shapes of the foods are not preserved, causing a decline in
QOL. Methods of softening foods by impregnating them with enzymes under reduced pressure have been developed, but these require
specialized equipment and technical training. Therefore, we developed a soft food material that maintained its shape, using a simple
enzymatic treatment. The food material to be softened was lotus root. After boiling, freezing and thawing, the lotus root was cut and treated
with the enzyme solution at a concentration of 3.0%. As a result, the hardness value decreased from the order of 106 N/m2 to 105 N/m2. In
addition, sodium chloride at a concentration of 0.6% was added to the enzyme solution, resulting in a decrease in hardness to approximately
3x104 N/m2, which corresponds to category 2 (can be crushed with gums) of Universal Design Food. Since sodium chloride at a
concentration of 0.6% did not affect the flavor, this method was shown to be effective in the production of soft food materials that maintained
their external shape.

Keywords: foods for elderly, lotus root, enzymatic treatment, sodium chloride, Universal Design Foods
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