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Research on preparation of shape-retaining care food by enzyme impregnation
using ice crystal induction

Sakamoto, Koji
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Many foods in the market for elderly persons and those under nursing care
are attached importance to safety and functionality, and are manufactured with a form assisting
chewing and swallowing. such food products as minced and liquid diets, often deviate from the
original food contents, and are not appetizing. However, | developed the freeze-thaw impregnation
technology for softening them while retaining their shape by impregnating them with macerating
enzymes under reduced pressure after defrosting the frozen food staffs. The freeze impregnation is
difficult to apply in home care and small scale care facilities because a vacuum device is
essential. Therefore, A new enzyme impregnation method using diffusion was devised. As a process of
applying an enzyme agent, a method of applying a foodstuff before freezing and a method of applying
it during thawing have been devised. The effects of each treatment process on the hardness of food
were also clarified.
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