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Development of a Pretreatment Method for Prefectural Root Vegetables Suitable for Retort Sterilization for the Elderly
Harumi TAKE

In aging societies, there is growing demand for easy-to-use pre-packaged foods for the elderly with weak chewing and swallowing
abilities. So far, we have worked on the development of a processing method for soft food materials that retains shape, and established a
simple method for producing soft food materials that does not affect seasoning. However, the method could not maintain the shape of the
obtained soft food materials after pressurized heat sterilization (retort sterilization to improve shelf life). Therefore, we worked on the
development of a softening processing method for an easy-to-cook retort food by incorporating the pretreatment method for retort
sterilization of local products. As a result, by changing the preheating temperature, the softness of Gensuke Daikon (Japanese white radish)
and Goroujima Kintoki (sweet potato) could be adjusted to within the hardness standard range of Universal Design Food category 1 (can be
easily chewed) and category 2 (can be crushed with gums). Also, the softness of Kaga Renkon (lotus root) could be adjusted to within the
standard range by using a treatment solution containing enzymes and sodium chloride after sample preparation by heating and freezing.

Keywords : foods for elderly, enzymatic treatment, sodium chloride, Universal Design Food
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