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Development of emergency foods for the elderly utilizing the vacuum packaged pouch
cooking method
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This study aimed to develop emergency foods for the elderly with dysphagia by
employing the vacuum cooking method. Food service facilities were found to store roughly a 3-day supply
of food, but the storage of emergency foods for the elderly with dysphagia was inadequate. To ascertain
the features of dysphagia diets required by the elderly, the relationship between the texture of the
diets and swallowing function was investigated. It was found that swallowing function in the elderly with
dysphagia was assoclated with the hardness and adhesiveness of the dysphagia diets, as well as their
tongue pressure. Low temperature (60 ) treatment for 5-13 h of a vacuum-packed piece of pork softened
the meat to provide an easy-to-digest texture.

These results suggest that tongue pressure in the elderly with dysphagia can be used to determine
suitable textures for dysphagia diets and that diets of different softness can be prepared by changing
the heating time of vacuum-packed foods.
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