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Development of Canned Food for People of Older Generation
Hiromitsu Osada and Mayuu Matsumoto

In general, food intake tends to decrease in aged people accompanying with reduced
tooth number and decreases in both salivary secretion and swallowing action. These
conditions reduce the preventive functions against some diseases in aged people
because they can not ingest sufficient nutritive elements. Therefore, we produced
various canned vegetable soups with fishery meat balls to improve a part of this lack
of nourishment and examined the change of chemical compositions during storage.

We produced eleven kinds of canned soups such as pumpkin, carrot or potato soups
with scallop or tuna meat balls and pumpkin, carrot, broccoli, spinach or corn soups
with squid meat balls. These products had 2.7-7.2% protein, 2.3-6.1% fat, 2.4-8.6%
carbohydrate and 96-217 kcal/190g calorific value, respectively and these values were
higher in the soups with scallop than those with other fishery meat balls.

The levels of tasty amino acids were also the highest in the soups with scallop
among 11 products, and the amounts of nutritive elements in these products were not
changed even when the products were kept at room temperature for 6 months,
although the colors were slightly changed.

Thus, these new products may be available as the nourishing supplemental meal in
aged people.

Key words : aged people, canned soup, fishery meat balls, chemical composition,
nutritive value, storage
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Fig. 1 Changes in nutritive elements levels in canned soups with scallop meat balls during
storage at room temperature.
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Fig. 2 Changes in color of canned soups with scallop meat balls during storage at room
temperature.
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Fig. 3 Changes in free amino acids levels in canned soups with scallop meat balls during
storage at room temperature.

*Tasty amino acid : glutamic acid, glycine and alanine.
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Fig. 4 Changes in nutritive elements levels in canned soups with tuna meat balls during
storage at room temperature.
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Fig. 6 Changes in free amino acids levels in canned soups with tuna meat balls during
storage at room temperature.

*Tasty amino acid : glutamic acid, glycine and alanine.
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Fig. 7 Changes in nutritive elements levels in canned soups with squid meat balls during
storage at room temperature.
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Fig. 8 Changes in color of canned soups with squid meat balls during storage at room
temperature.
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Fig. 9 Changes in free amino acids levels in canned soups with squid meat balls during
storage at room temperature.

*Tasty amino acid : glutamic acid, glycine and alanine.
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