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The quality control of nursing foods by New cooking system
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3.1+2.1 / 1.0£0.6 / 2.8+1.7
/ 1 (p<0.05)
a ) 10 15

Nursing food production of the elderly welfare facilities, cooking personnel 3.1
+ 2.1 persons / times, 1.0 £ 0.6 hours / time, it has taken a 2.8 £+ 1.7 hours / day. Hospital compared
to the welfare facility, cooking time of one had become significantly longer (p <0.05). In the taste
assessment of the elderly of the vacuum for a long time heating foods, fish is preferred for a short time
(1 hour), but meat was favored 10 to 15 hours. This result was consistent with hardness measurement. In a
similar investigation into healthy people fish and meat is heated for a long time were preferred.
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ZANNIRE = [ON)] 1482 2012 1(6) 4019 11(52) 6(29) 0001
108578 (A) 1185  6(35) 0(0) 6(29) 14(67) 1(8) 0.069

15856 (A) 9(53) 5(29) 3(18) 12(57) 5(24) (19) n.s
BLKRE  SEHR(A) 8(50) 2(12) 6(38) 3(12) 14(56) 8(32)  0.007

10F5F (A) 1063  5@0 16 1144 13(52) 14 ns

1585F (A) 1468 2013 0(0) 22(88) 2(8) 14 ns
BEEA  SER(A) 3(20) 421 8(53) 3@n 1(19) 0(0) 0.004

10856 (A) 13(87) 1(7) 1(6) 13(93) 1(N 0(0) ns

*p<0.05; * *p<0.01
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