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Abstract

To design a new cooking method aimed at creating diets for the elderly, we attempted to prepare bread gruel using the
Espuma method. 1) Texture of all samples suit the textual parameters of national criteria for the elderly with difficulties
in swallowing 2) The amount of bread gruel made using the Espuma method and consumed is about 40 g/100 kcal. The
gruel is easy to swallow eat and is a meal that provides high energy. 3) The gruel used soymilk was softer than used daily
milk. However, the use of dairy cream is necessary for the hardness and shape of the foam to be retained. As the results,
we confirmed that the texture of the prepared bread gruel is within the range of standard III of the food for adults by the
Consumer Agency, and that the Espuma diet can be used in meals for the elderly in Japan. In the future, we will consider

how to prepare these meals for the elderly.
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Abstract

To design a new cooking method to create diets for the elderly, we prepared bread gruel using the espuma method. 1)
No changes in the foam state and texture of the gruel were observed 30 minutes after extraction; therefore, the foam in all
of the prepared foamed pan porridge remained stable. Surmising it took the elderly ~30 min to eat, no changes in the state
of the foam were observed. 2) The texture of all samples suits the textual parameters of national criteria for the elderly
with difficulties swallowing. 3) The amount of bread gruel made using the espuma method and consumed is about 40g/100
kcal. The gruel is easy to swallow and provides high energy. 4) The gruel used soymilk, which is softer than dairy milk.
However, the use of dairy cream is necessary to retain the hardness and shape of the foam. We confirmed that the texture
of the prepared bread gruel is within the range of standard III of the food for adults by the Consumer Agency and that the
espuma diet can be used in meals for the elderly in Japan. In the future, we will consider how to prepare these meals for the
elderly.



