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Influence of Household Composition on Diets for the Elderly
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We evaluated the influence of household composition on diets for the elderly.

Households composed of only a married couple were most frequently observed, followed in order by 3-genera-
tion households and one—person households. A questionnaire survey showed the highest degree of satisfaction with
meals in households composed of only a married couple. However, a dietary survey showed insufficiency based on
the standard dietary intake values in one—person households and households composed of only a married couple. In
3-generation households, the elderly members were dissatisfied due to the “absence of favorite dishes” whereas
family members who cooked placed the greatest importance on “cooking favorite dishes”. These results suggest
difficulties in satisfying the tastes of family members over different generations. The elderly in one—person house-
holds were dissatisfied with the lack of talking between family members, suggesting the importance of talking dur-

ing meals.

¥—T7—F: B#f#E the elderly ; R household composition ; BEIF diet

EE, EROFHEFAORBEA LML LFLBRICHE
v, 65U EO AOSEIAEREMO—&% /28> Tw3Y,
65 i L EDFAE AL 1965 FEICIZ & ATID 6.3% % Hod

2T E o 725, 1990 41243 12.0%, 2000 4E 12 1%
17.4%, 20254F121228.7% L9, WckigE % LH 2
BRESICETLEALATVEYY, Zhuck b A WE
TR 70 LA EO B E ERE IR 11 K TH 575, 2025
I 45 RMICHZ B L 2 NTHE DY, BRE I BEC
EFE2ToLH)THILIE, BRMEHFRERIZE Tl
BEAATHDY, TNEELZHLHKIIBVTYH, K&%
BETHLENVZ D,
EEEIIRBRENMET T2 L REREMET L, KW

FINEBLMBET 20T, BEOHE: - WD

FEREMIBICEETH LYY, 70, HALAEES
ﬁfﬁéﬁﬁukof,ﬁNé:&@iK%@@ﬁ%ﬁw
TiERL, BLADO—DTHNEETHDEI EDEFIZD
BRDBBDTH B,

65 B EDE DV LR ONFUL, [HAHE ] 19.7%,
[RIGOHAOHT | 28.1%, B REDOT DA |
15.8%, (=1 LHE | 24.1% & %> TW 558, 2025 412
W THEMEE | OBEDP ERT A ERRATRTNSY,

u

' 75

v RV ETTRE
(Kyoritsu Women's University)
T T EKKFEAIARE
(Ex Kwassui Women'’s Junior College)
M- Ry e
(Kansai University of Welfare Sciences)
* BLZFRE
(Koriyama Women's University)
YomMS RURTRYE RKHFEH T 101-8437
R REHX— V% 2-2-1
TEL/FAX 03(3237)2993

(15)

ZIT, WHBEROEND, SHEOREFICEDL I
FBRERIZLTOEE2MRETL, BRLSECHERICBY
TEBEORFIZED L) LY R— PPLE,PE ST
Y RRDI,

AENRE L VFHE

BEEBCHETRI74—MRE
I RIE, RIGFREFEOLTEEOHLE T 65 KL
EoEEE 142 N, ZORETEICHELZEL LTV
AN142 N& Lze Z0ORFEEZ 70 RE5HL, ¥* (i)
WELZTT - 720
2. BRERE
(1) %4 (BFEREEME 21%) oBESYEEHEL:
Bae
MR FEAEOHL (REROERH 735, HEE (T0#%)
DEHFEZIT-72
M 2002 2~3 A, 4 HUEERE LAV 14 HE
& L7,
FiE  FRBREEY 2 AW, ¥EMEERs 2L
KEE Ver4.0 x vy, KREFRENE L LMFEHER
E% RO, FHEOZEDOKREIZIE student t-HRE %
Hwz,
FA (RIFRAEE, 21K OHBSSELHRHELL
WE
XE EEOHK, HBOFEDRBERELIT-
Wik 20024380, 4HY EERLRZWT7THBE L
P
Tk RERGED 2V, REMHEIL 2L
KEE Ver 4.0 v, REREBIE & A HEHIEI
BERDL, FHEOZEOKEIZIL student t-HREZ

1.

D

2)

3)

D
2)

3)

15

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

2L AR
F

H AR

Vol 40 No.1 (2007)

a7z,
HREBLUEE

BEBICEHTZT7 5 — MREE
EEFE8E ILO) X, 15mAME 66 L%z tR
AOEERL, T/ DAFEOAOBETILILO EEICE
265U EAERELLTWwLY, 22T KU EDE
EhE 142 N2 RRIZT v r— MRAER T 72, WFRIEBEHE
60 A, P82 AT, 7 A — FOELERIZ 100% 72572
XHREOER, HHERLITR L,

EEE 142 N&, HRE, RFoLOME, Zi[FE
B oMy 4 THICHIT 28 25, RIFDADHT
63(44.4%), = A EE A 59 (41.5% ), BAH 20 (14.1
%) TdHolzo ZWMARFERMFORE L TH 5 OEKILT
¥ 18.3x7.34TH o7,

FECBITAEBEOHRLZH IR L. REICBIT
LEkEOMERETIE, KE - Bh - BN 26.3% LR D
Bl ROWTE - FEEOFAN25.2%, MAEF17.1%,
HFIZL TRV 9.5% EWIHETH -7z HFIZ LT
W ANDFHERIL 75 4T, £OH 65% M= HAEFEH
WOBWHETH 7. BEESHL VPR CEHEICL
T, REZIBWTHELESZ L, SRIEERMOBEI
WZHFS L, BHEEREICHEE S 2B ESE 01
HEHTH 5% SHOHRETIE, FEICBOTHERLT
WRWADY.5% B HNIZH, 9EDANRETOHE
RS TWA I LR ENT

HHETED, BEICETAT Vy— MEREZH2I1IRL
770 HPHHE X [AEORIZELVWTT 2] 08 (X

1.

£1. WNREOEEHBRK
M| 65~69 & | 7T0~T9 7% | 80~89 7% | 90~99 7%
A5 (N) | 142 | 24 (16.9) | 79 (55.7) | 34 (23.9) | 5(3.5)
B (N | 60 9 33 16 2
(N | 82 15 46 18 3
() 3Ea (%) 25RT
Bows T
4.3% 2.9%
BRISEDOHEE R - R SRR
T1% 26.3%
REOFHIT
7.6%
HEEELTLEL
9.5%
BE-EROFEAN
25.2%
poibane=S
17.1%
1. REIZBIAIEBZEOMLSE
16

(16)

2-1) I [BLWw] E&Z7-EE61350.0% LmbE [
L] ERELZAD 15.0% Bdbhiz, [50AHE
WKWHELTwET2] oM (K2-4) 2 Tl LEg
L7865 60.0% &b, [EL LD EWZITAG]
DEEDL 5.0% ERIEP o[ EB LM E WV ZITHE]
[Eb b v zidANmgl CRELZACESRIINT AR
WMERZZRZEZA, HIZIIRLTWRWY, [Rikk
LN T EDPRL ST,
ERIFOADOWHE L, [EXVLEDOPFERLNTWET
M) (H2-2), [4oR8FICHELTWE T2 (K2-4)
DEMIC [HRE] EEIEL-EE ®mDEP, 72,
ZHARFEFEHT I, [BRFEORMIZELVWTT 2] O
M(R2-1) 2 TV CEZBLEAE81.3% L&k
SED o720, [EXZVWHOFREXRLATWETE] (H
- IERE L2 67.2% ERDEDI 72, [5
DEFIZHELTWETH) (K2-4) 12 MRl & EE
L7-E4813267.8% Tholo FITIRR L TWRWA,
HAFRFEHFIERIN L TR TR AL THFE %
BOEA] A939.1% ERbEolz. — I, BF
OWEEFEHE I M2 2 Lm0 L HESKT
W3, ZHREAFRETEOBE, FEXMATERTV L
OB L THEH4.0x1.8 ATH o724, ZHRERE
WHFIZH>THIEE—ATERTWVDEEGED 6.8% 52
OOHN, WMEEIIHEERIZLTVWLIOTERVWNEEZ
b b, F72, BREIREOHTIIHLVKRERASL X
ik, POTENEN DRI LET S LI, WD
BBk sY, RELFARK LTV 2EHBEOHEI,
FEAERENREOBRN AR IZAbETVEY &
HEXNTBY, SHOBRTHEFICHE L TV ARV
FHMAZ 720

65 L EOEERE VAT, TICHEEZL TV
NERMRIZT 7 — VEETo 720 77— FOEEE
1366.9% TH o720 95 ADONREOWMT, HWH, FE&5
DA ER2IR L. B, ZHRAFABRHTTH-TDH
BREBFBEICTTBY, APEBHENRIZ—ATY
2 “HPOLDES L »HEE 2> Tw5%, SHEOK
Brod, ZHRFEFEETETIE58.5% ORBEIEHDIC
HTEY, EMEOOTOENES L —RIEL T otk
FoMA 720

W R OREBICET AT v — MEREZB3IIR L2
— AR S E VI EREEO TR RSE N WY
HEE XN TV LS, SEOKETIE, FBEEE (K3-1)
ERBERSE Z D ICoNEINy @S ), B
TlE 15~30 47 Ki#2350.0% % EHTW2A, REFEDOHD
5 Tl 30~45 5 RiHAT54.5%, =HAFEMF Tl 45
~60 43 i A% 35.0%, 6057 LLEAT22.5% % o Tuw7z,
F7:, K3 2BLOE3-3IRLEZED I, REEEN
BEE, HROMERHHRMI AR LA LHEH L%

-

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

HHEROBE NP EHEOREFICRITTE
LWL
B
OELLMENZ
KIRDH DS XL
BELLMENE
SHARBEHE [FERELELY
WELAN
0% 20%  40%  60%  80%  100%
X2-1. BEREORELS
(x%(6)=29.65 p<0.001)
.~
i 2
KIBOHOHE O&bLLMEN
ZIEER
SHARERS .y ~
BESomEL
0%  20%  40%  60%  80%  100% | AIEFiE
X2-2. BEDIFH
BH5
KIBOADHE
" D&B%?f%c‘:l,\
e E&%bb\tb\
SHAREES Z'i&ll\
w7
0% 20% 40% 60% 80% 100%
X2-3. BEFOREEDSEE
Bt
KIBOADWE
SRR
0% 20% 40% 60% 80% 100% K ;ﬁ
X2-4. BEDHEE
B2 EFCETLTVr— MER
F£2 FEEOHHE - MR - R OB
w8 | 30~39 A& | 40~49 8% | 50~59 & | 60~69 5% | 70~79 5% | 80~89 &% | 90~99 5%
&ff 9 | 2(2.1) |24(25.3) |13(13.7) |14 (14.7) | 26 (27.3) | 15(15.8) | 1(1.1)
B 20 0 0 0 3 12 5 0
KBOHOME | 34 0 1 1 10 13 8 1
SHRFE R | 41 2 23 12 1 1 2 0
() agEeE (%) &B2rR7
(17) 17

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

H AR ERRL S

¥
b
Bk

Vol. 40 No. 1 (2007)

Bhias

W 15~30%

K
030~45%

KIFDH D

i

—HAREHE

5~60%
X it
W60 Ll E

0%

40%
[X3-1. 50 FTHER R

60% 80%

(x*6)

100
=2581 p<0.001)

KRIRDH DT

S REE T

BZLALE
B>

0383, 4[E{#
3

Bi81. 2@/
3

B(FEEAERE

0% 20% 40%

E3-2. HHA OHERRROMERERE

Loz A

60% 80% 100%

(x%(6)=14.94 p<005)

KIROH DT

=HKREHE

B(TEALE
#AES

O:E3. 4
153)

%5

0% 20% 40%

E3-3. HEFNDOAEMIBROFERMEE

60% 80% 100%

MIZEAE
FEhi

BAEOFHEMNT

B

KIFDH D

=—HRFEFHEE

AFHMS
O&BLLLAS

B EFEAD

BREHLEND

BRI

0% 20% 40%

X3-4. BE-SENIEREERTIER

& 3.

WEIEDE C, F3-1ICAR L2 E i o B & &b
HTEZLE, THORBFEALTHOFAIZ L - TR
MBEEENTHwEILPbhb, 2O &I, K34
VR LR B ARGOBHABEHBOSE 112 [REOFE
ERTE05 PEITFoNTWSE 2 2:7)“5 LHLNTH S,

HEEDIZBNT, Y0 L) 2AIcAilZE Ll T i Hh
4R L7, BEEY 20 %)0) -ﬁi@’i’@z\ CTwa A
7565.3% EHHN, BEOANEIT (K4 #HHFIZLoT
£, BHM{EIE TEVWY] 41.7%, THATT] 417
% @<, KRiFoAOWEIE [HAHT] 30.8%, [HIL
»EZ25H]28.2%, THEWY] 23.1% THo7, HEAMHRF

18

(18)

80%

60% 100%

OfFBIZHES
| EJ0li]

PREICHET A7 v — MR

ERIFBOAOWHR OMWH;T [HW] & [HAFT] 28
HITE LTV AEANE L, SNITHEEDOFEERHIENC &
WHEL WL EEZ SNDL, ZHAFREMTIE [ %
EZ2DL| DB3.4% LERLENZEN G ol T2
REAFHFE T, [EBREOEFORMICEDLEL O HEL
W] EWIHRIZEL DY), HRICK D ERLRDEFE Y- D
EOFEHEOMELZEATHSZ ARSI NG,
BT aRo b L SHOTATERT L 0O0#ELYHS
VR L7zo RIBOAROWH T, # 7 SIHEEE 2 HEH L
ZHRFEFEHR TIET &b 40%, E#E 24%, FRIEE 14
% &, MRDELLFEOEIFOENEEB L TWEH

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

MR OE D RS ORI IR

BENEERD
EihitE
O8uLY
XKIBOADHE
o R
=HRRE = ,
ERFE B & BT
0% 20% 40% 60% 80% 100% C R0l
(x X8)=15.96 p<0.05)
4, HIFEY OBAIEHEEA
BEA
KIBDH O OREs
BERE
B
SR B
BR&ESE
0% 20% 40% 60% 80% 100% (WEOH
( x ¥5)=38.17 p<0.001)
5. BT R R LEOHFADRE

HiRi

KIFDH DT

ZHKREEET

| mRDEE

_ e

I OREBOE

= BHRE/NSVR
lgtﬂﬂéﬁ

0%

20%

40%

Wzt
100%

60% 80%

6. AFELROBME~ORE - Tk

FHRALN, BV EEZLZ LML ERL ALLIEN
T&7,
HEXELBROBME~OERE - TRIZOWTOREEE
M6 R L7z BRUCIIR L TS, BB - ThkaiTo
TW5 EEE L 7D BT 90.9%, XiFo AOHH
90.9%, =HAREBEHET92.7% &, WTNLOWHFETH 9
S EOFHEENPEHEIELE, BB - TRE2LTws 2
ERBD ST BARN 7 BLRE - T AU BRI TR
DEE]27.7% & [HRFEONT VA ] 23.4% HEL, &k
IO ADOHFTTHEBRIC [REDONT VA 38.5% & [k
DES] 28.6% BELEDON, BEEOREE L BEAN
DEBOBEIVEL Sz, ZHAFEBEMT TIE (R
BAEL | 7526.5% L RDBL, REOBTOENYE
BLAHEZELZ LIIREEI ROERE - LRkT5H2L
ThY), TROIEATRENZEDC (WL 2E L5

(19)

ZENBEHIZZoTWwALDER bR,
2. BREEE

HHER OB L BZEEFOEELRAET 572012,
—BITIEDH 505, ZHRAFEBEFOFEDOREIZB VT,
FEOME, BENENSY 2R L CROHL L HE
ORBREBNE L AGRFHENEOFHEZRD, £3, £
41T L7ze RIBBHUIEIEDA TR, KEROEI
ORFIZOHERRIZTY LHESN TV SR, Hgh
HBAETLIEICEY, WO EE THOBRSS
{ToTn7z (FR4) #5, MEVHELITo /2L SOHD,
SR FERBIEMET T2 @M A SN, HRT R
AL E N T A, AN T A THEENTED S
iz (3. BEOBIE (£4) &, RIIIRLTWE
WS, B L2 B ARE 2 1T o 7 RE I
113 THo7=DIK L, BIZ 1824 THo7/zZ &5, 7

19

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

AR 2A5E Vol 40 No. 1 (2007)
*3 FAHILEADPELLIBEOREBZBIEDEY VE)
IFRNE— | LAECE | RE mkfm | Arvewa | g | LFs—nuE|vyIvB s3Iy |Erive| s
(kcal) (&) (&) (g) (mg) (mg) (ug) (mg) (mg) (mg) (g)
AR | 50| 633156 | 33.2+10.7 [ 17.0210.3 | 79.3x9.2 | —* 96+49|3.6x1.6 192+342 0.31+0.11 | 0.70=0.85 3920 5.6+3.1
fHEE | 525+107 26.7+x7.8 | 16.3x7.4 61.9+10.2 |r* 91+70|3.0x1.5 194 347 0.27+£0.09 | 0.64+0.88 37+19 48+26
RHRE | 723178 | 30.1*=11.6 |24.2+14.8|-90.1+14.8 198105 | 3.7=1.2 205+137 0.38+0.25 | 0.47+0.18 4814 5.4+2.0
M| 592+203 26.1+8.8 |22.8+15.3| 66.5+14.7 |L-190+113|3.7+2.1 213140 0.32+0.14 | 0.44x0.16 42+12 4.8+t1.9
(% p<0.05)
F4. RAEELEIRLZIGEOBELEHNENEDE: (FE) (2)
s |moom|voE | BE | K| e | oE | Rem "f%f; zgi g;;: S E;";g:f sE| mm || Zgg
AH R | AL | k%67 £ 6 0 40+43 | *%5%5 0 —*3+£3 [20+£36| 913 [*11x18|59+22|—%%0| 13 280+44 [82+67|41%x46| 0 0 0
tHE| 456 0 [34£45|pkxk7=5] 0 %35 30411314 || 14+24 |55=24 || —**0| 2+3 |*%249+17|59+51(44=37| 0 [13+21| O
FREEE  [#HC(LT79£11 2+6 132+36|4-1%3 0 H-14+11[13+£26125+27|-29+22 |75+44|4-8+8 0 245+53 |80+41|34+49|3+5{21+46| 5*19
MHEE| 5111 1£4 {24+29| L1=x1 0 L13+11|13+25{16+24| 3326 |71+36| L8x8| 1+4 | L208+39 |71+30(28+28|2+3121+47|5+19

(k%% p<0.001, *%* p<0.01, * p<0.05)

WY AEBRICEEL TWEEEZONS, SIS ED
ATHo7-OTEFEIGEEM L T TE RS, Sk
B3 ERE LB EOREREIAEN TSNS,
7z, B R RIFOADOME I T BHIKREE 2 5
&, AEBIULEMERWH LB EZ LD 0LENH D L
Bbhb,

LPEITHRTCLIEL AL VESI T, BEHSrdz
D0H5H I EIZEANDEETH D, ANMIEEHZ MR 5
EHABENET T2, —DIEBEBREOETTHY, b
) —DIIEEHREOKT CH 5, EEBEEOKTIX, Hi
LA - AL, RBORIRIZIEF 59, NHMERK W TN
B CORBMERIOKT2ERT 2, BEBIIRLLW
£ +AEEL, B L CEEMOBVEMZ BT 2
LT BZEPEETHD, T2, BMULREEREZD
BEW BOCLELZAES (B 28RS 27:00EH
BB E 21T ) TE MR T § % 72 & OAERERE
DETICH T2+ LEEDSHLEICRDEEZ LN
5o

L )

5 A THOBRE S IZIRBOAOMFELE IR D Z
{, RAT=MREFHT, HEMEHEONETH -7, BE
BT 527 07— MRETIR, REOLAOMFEIRLE
HADMRED R - 7205, AEFA TILHET R LG
DHDOHF TIE, EFEINEEEIIHTLIAEI RS SN
7o ZRFRFHFOEERE L FERB2TELV] &
EERRFHIE U TWAA, FEE [FOHEEEL] &
EERERLER - TRLTBY, MROBRLLREOWEF*
WMESELILDEL %) T LA TEz, F72, HIHR
HHOBBERIRKRE ATV VI EERHELTED,

Zx BH

20

(20)

BENEBIZE S TORICEEN L V) T L 0D o7

X
D FHEBRT, FEHETF, ZIUALT (198), SEEoas
R0 BT BHF%E, HARERERES, 31, 37-45
BEHEN (2001), EETREZERTLIEFEOH IS,
B, 95, 54-58
HAS®ELS (2002), 2F - iR Yy F, REAAE,
45, 25-26

2)

3)

4) SRHTE (2001), =EvEORELKE, BERIRHEE 99, 738
5) FEETF (1983), mieE OREEH, WREE 62 226
6) PH17 ERmEntt S EaE (2005), %281, PR

7 ke, SRR EHAAERT, JINFE EESRT,

W, BILEET, MALT, RERZ (199), FEE
KL 2HEERLOREZL LCAMENERE, HAR
REGHEFRE 46, 828-837
HEHEB (2001), EALIZHE) ZBfLe ARAFOMDY, &
H:iE, 95, 52-57
9) BMNERT (1983), SEEIZBTHRETEH, FEFH
25, 34, 585
100 RBuy%EF (1988), ®EHICBIT 5 EFMEEICRIZTE
W, RBEFMEE 46, 273-287
1) El—E, #lFEE, Bf4AZ, ENETF (2001), =iE
BERENLT VA2 —, EEREHR, FE, pp.6-9
HHSEH (1981), fns - Blbed®E (V), HREE,
58, 437
KHEF (1990), BEM L £1T8), WRFE, 76, 597
RHEEE, S (1982), BASZK ORI R R
B, REGEESwE 18, 51-65

8)

12)

13)
14)

15) REVLEE, BFAIR, KTET HHAEZ, BEE (1986),
HlE ORBERBENEIIRIZTRERROLE, HALHEH
i, 33, 729-738

(FERk 184 6 H 26 HA2AF, R 184 11 H 22 H5H)

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

WL OB S OREGICKITTEE

X R

WK OENDS, BB OREFIZED LD REEL RIZL TV L ERE L7,

A5 5 4 THOBKEE IRFOAOMH IR L L, K TCEMARFEFHE, EHHFOIHTH 72, 77—
FPETIE, RFOAOHEI R D EFAOMIEEDEL - 720, AEFETIIHEMIETCRFBOADO M TIX, AFE
I TAREREAE SN, SHRFREHTOEEHE L [FE 2B THRV] ZEERWICKLTWED, FH
B MFCREAEL | CeARIFEE - LRLTB), MROBRLIFBEOEFLHMESELILOBL 2 2L
MWCEIz, T2, BHMHHOEBBEIRIBELEATDI VI EZARMELTBY, REVFEFIZLE > TOPIREE, V)
ZE Lol

(21) 21

NI | -El ectronic Library Service



