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Creation of "humane service" industries

Development of manufacturing technology of soft meal with modified shape and
texture

Project Leader : Masaru KAWAKAMI, Associate Professor
Frontier Center for Organic Materials, Yamagata University

Summary :

Typical nursing food has no texture (Chewiness) nor external form, and this fact deteriorate the quality of food for
elderly, nursed people.

We are developing new technology that enables the manufacturing of soft (nursing) foods with modified shape and
texture, according to consumer’s preference/taste and physical condition. This technology will save lot of labor for
preparation of diet meals for elderly, care-receivers and improve the meal quality.

Our objective is the realization of service industry which provides safe, comfort and good quality meals for elderly
people.
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