©
2014 2016

Preparation of easy-to-eat soft steam processed meat for improving the
nutritional status of elderly people with reduced masticatory strength

YAMAMURA, CHIE
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Soft steam processing is a food heating technique that uses saturated
steam at 40 95 under normal pressure. The technique allows the adjustment of the physical
properties of food being heated by changing processing temperature and time. Therefore, food
ingredients properly processed using this technique have potential to be used for elderly people
with reduced masticatory strength. In the present study, chicken breast was selected.

First, the processing temperature and time necessary for preparing tender chicken breast were
determined based on the results of physical property test. Then, chicken breast processed using the
conditions were served to healthy subjects who ate and assessed the meat. It was assessed by the
subjects that soft steam processed meat, compared with meat steamed using a conventional method, had

significantly superior chewing and swallowing properties e.g., “ More tender” and “ Easier to
swallow.” This processed food ingredient is safe and easy to eat.
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