O000ooOoOoO0 OVol. 12 ONo. 1 (2002 (117-123

0 ™

Jooooooououooot

oooo-* mooo* 0o

o oo

gdodoobooboobobbooobuobbooobbobboooboobobooobooD
gobooobooboobbobboboooooooboobbobbobobobnoooboooo
goobooouooobobboboobooobobbob bbb boobo
goooobobobobbobboobobboobobobobbboobbobobobbboobobbOobDbobo

ooooao

ooo0oo0oooooooOos000000000000000O000O00O0O0O0O0OOCOO0O0OO
000oU000O0DU0O0D3%L0000b0000D000 5000000000000 UODUDO
ooOooooo0oooooooooooOoboOOOoOoOO000ooboOooooooo02.13002.300
ooooo0oooooooooooobooOoOoOoOoOOOO0OOOOOOOOODOOOeDOOOOO
0000000000000 000DO000O0OD0O0LO0OO0OOLO30% OO0 0000 On2.130
2300000000000 O0O0OOOOOOODOOOOOOOODOOOO

oooaod

goodooboobobboobooobooo
gogoboooboobooobobobboooobo
gobodobooobooobuooobooboo
gobooobobobooboooooboobo
gooooooboobobobobboboobobog
godbooboooboooooobboboooa
gdoooboogooboobbooooooooobo
oooooobooobooobbooboboooo

000000000000 O000000DO00YNO

oobooooOoooooOoooooobooooD sbbOo
uooooooooooooooooboooobooa
obooooO0ooOoooOooooboobooooboooon
gbooboooooooboooooboooooooon
obooooooobooooooboboooooooon
oboboooobooooobooobooboooooon
0000000 Y000000000000000
oboooooooobooboDOobooOOobooDo
oo0ooOoopooOooopooOoOol40oooooo
gooooooooooboooobooobooooo
gooboooooboooboboooooboooog
gobooooooooooboobooooobOooDbooo
goooooooboooooobooooooon

x1 00000000 MOoo0o000 mooooo o

obooooobooocoboooooooooooooon
obbooooobooboocoboobobooooo
cooobooobooobooooooooooooo
goooooboooboobooooboooooooon
ooooooooooooooboooobocoooo
ooooocoboobobOoobooooooooooa
oooooooon

coooooooo

1000

000000000 000000000000o0
000000000 060%000040%00000
000000000000199900020000000
0000000O00000000O0o0o0oooonn
0000000000000 0000000000
0oooooooooooo

200000

0000000000000000 NRM-2010J-
CWOO0OoOoo0O0DD mOoooooooo RC-109
0ooooooon

300000

(8,001 MOODODOO0O000OO0O0OOO0OO0OO

0000000000000o0ooooooooo
oooooo10@ooGooooooooooo

000000000 mvo1-0193 MOOODO288 MOOOOOODO



118 goooooooo
01 O00oOooooooooooooo
oooo EEE O200g 0000
00 (g) oooo 00 (g) oooo 000 (mhH0OOOO
@oOO0DO000O00= 200g (100) 1.60 O bg 000 — 320 (1.600)
@ 140 (70) 1.6 60 (30) 1.00 284 (1.420)
® 100 (50) 1.6 100 (50) 1.0 260 (1.300)
@ 60 (30) 1.6 140 (70) 1.0 236 (1.180)
® D00 O o0 — 200 (100) 1.0 200 (1.000)
® 140 (70) 1.8 60 (30) 1.13 320 (1.600)
@ EEEE 2.0 0 0m 1.3 358 (1.7900)
EEEE 2.2 0 0m 1.38 391 (1.960)
® EEEE 2.4 0 0m 1.5 426 (2.130)
® 0 0m 2.6 0 0 1.6 460 (2.300)
@00 OO0 200g (100) 2.2 O bg 000 — 440 (2.200)

(0)ODO0ooOOoOoO0ooOO0oO0O0O00,000000000000011.6001.00.0 OMO,00000000000000.
O0x:JO0oooOoOOoOoOOoooDOOoObOODOOOODOODOOO

OG=x0000000D0OOO0O0ODOOO

Al, A2, A3 ERELOEN
Bi, B2 C' H F ERELOEx

7 A M EE (em/M),

r'y
Fl
HI
c' sac
I B2
<+«——B1

% E W H

LyP(g): TR — L DRE, A —7EE(cm/M),

TETEDER, THETEDHE
W | H

i X H=HX(LVY)20(g) 20 @ 7V AA— )L 20(cm)

e & :F=F"X (L¥¥)20(2)
BEME © A2/A1
Pk : B2/B1
AHEEEE
ELIEPE © HX(A2/A1)X(B2/B1) (g)

0o1

coOOoooooooOoobooobOO0b00ooooonn
Oooo00oo0ooooooooo400000000
ooo200000000000000000C00O
coooocoooOoooooboOoOobObOboOoboDbOon
gooboobooooooooboboooobooon
0l100oooooOooooooOoOooboooooo
0000000000000 o0o00O0Ol’mm x
001mmOO0O0000 100000000000

oooooooooocoooOoOooboOooo

00000000000000000000000
000000000 00009000000000
0900000000000 0000001000
000003000000 0000400000
001200000000000000000000
000000000000 ooo3Yooooooao
0001,000e00000060cm/MOOOOO OO
60cm/MOOO 0000 No.9 000 20mm000



gooodbooobboobooon 119

O010kgD0 00000 5mmO000
(B200 2 MO0OO70%00030% 000000
0oooooo
001000000000000070%000
30%000000000000000 10®0 o0
00ooooooooooo@oooooooon
00000000 000000000000000
0010000000
(B,30000
002000000000 100@00o0@a 30
00000000 D000000000000000
0000000000 0000000000000
000000000000000069000000
0000000000000 00o0ooooon
00090000000 200000000000
0oooooooo

goboobooogo

1000000000000 0000
cooooboooooooooooooooo
oooooOoOoooooooooooooogono
oooooooDOoOooOoocOoooooooooao
0000002000000Q0O0GOOO0O000
obooooooooooboobbOoboboooo
000000000 0@uO00000Oonao
ooooooOoooooooooooooogo
OO 000 1,409.6+ 261.6g0@0 1,615.0¢ 326.7g0
@0 1,868.8+ 383.2g0 @0 1,735.0+ 211.4g0 GO

1,895.0£ 321.2¢ 0 00 00000000000
000000000000 00000ooDoooo
0000000000000 00o0ooooon
Oo0oDOooo®o@®00001,432.5+ 257.4g0
Q0 1,613.8+ 323.2g0 @0 1,838.8+ 385.1g0 @O
1,715.0+ 199.1g0 30 1,920.0¢ 369.5g0 00 00
000000000000 00000000000
0000000000000 000000000
00000000000 00000o0oO0non
00000000000 000000000000
DoooOo0DoDmoooooooo®o@oo
000 322.3+ 45.8g0Q0 424.0+ 59.1g0@0 398.7
+ 22.5g0 @0 426.2+ 81.2g0 GO 471.0+ 60.8g O
oooO

0000000000000 00000nooo
000000000000000000000000
Do0o0ooooooooooooooo@o@on
0000000 000o00000ooooooon
Guooooo0o0oDoO000oooooooonon
12002 MOO0O070%00030%0000000

gooooo

030000100000000QO®O0O
0000000000 OoOoOoooo®o®oO
00900000000 00000000 000
0 O0®01,615.0¢ 326.7¢0®0 1,325.9+ 223.6g0
D0 1,193.3% 223.5g0®0 1,135.0+ 226.4g0©
01,108.3+ 181.7g0 @0 964.6+ 132.8¢ 0 O O O
0000000000000 O0DO0OO0OoOn

02 0D00D000O00ODOOOODOOODOO

¥ O ()4

BEzLEEW,

A 5], B

KEFDORRBIFEDOTHA, B, CiZoNT, RO2HODEBICHEX L FEW.

@ RF—V1HZEOCEAT, KABALE TIZMEIEA TRAAALENE

H . A A

A B C

@ BY1O/EFOCEALTTEN,
FDORTC—BYRBIABLRT ol ZHRIZOEDITTTEN,

TWAhboyREI TENELRE,




120

B E WO O o

® ® © ® @

gogooooodan

L:L-3:3

600 800
®
*:p<0.05

02 0O000O0O0OO0O0O0OOOOOOOOOOOOOOO

1426 @
1.60f5 ®
1798 @
1965 ®
2135 @
2308 @

w OX ¥

H#

® © ® 9 ©

® ®

®@ ® ® 9

(2

600 800
@

03 000070%000030%0000000000000000

0 0@01,613.8+ 323.2g0®0 1,316.8+ 244.2g0 35.6g0®0 197.8+ 26.9g0@0 182.6+ 36.1g00

@0 1,158.8+ 219.6g0®0 1,107.5 227.0g0 @0 183.0+ 21.7g0 00 00000 0OODOOODOOO
1,078.8+ 196.5g0d00 952.9+ 121.9¢0 00000 oooo
000000000000000000000® cooooooooooooboooooooobooo

0 424.0+ 59.1g0 @0 284.1+ 50.0g0 @0 244.3+ ogbooooobooooooooooooobooboooag



gooodbooobboobooon 121

000000000000 O0@U®oooooo
001,000c0000000000000000200g
0000000000 00o000ooon

ooooooooooooooooo1o@o
000000000001.60000000 10@0
000000000 0022000 2000000
0000000000 ooo@uoooooon
ooo@UOUO®LOOODOODODDO 40000
000o0o0ooooooooooo®@ooooao
001,071.7+ 151.0g00 0 1,040.4+ 150.1g00 00
206.6+ 22.0¢0 000000000 4000000
ooooouO@ooOooo0oooooooon
00O0000O@OOOOO0 30000000000
0o0o0oo0oo@Oooooooooood@oao
000000000000000000200g000
0000000 @OoOOoODoooDo0ooon
00000000000 300000 5%0000
0000000000000 o0@ooooooon
000000000000000000@O0@od
0o00oO00o000o0ooon

13000000

002000000000 000000000O0
00000000000000@O 3000000

00000000000 nDo 100goooo 100
gdoooboboooobobobbobobob o
02000000000000000000000
Oooooooooooooooooog 3ooo
ooooobooon

0100 0@Q0 17.8+ 8.00 0O 17.1+ 7.30 0O
0233+ 1030000000 @O00000000
000000000 @OO0O0ODOoODOooono
000 5%0000000000000000 20
0000000000000000000®@026
00WO320000110000000OOO000@
0000 s5%0000000000000000OO0
googoooo

gboooooooooooobbbobobood
gobbogoboboobobbbobbboboon
goboooobbbboobobooboobooo
000000000 0000000000070%0
0030%0000000000000002.1300
023000000000000000000000O
gobbodoooboobobooboboboob
gobboooboobobbooboobooobobob

goboobooobobbboboboboon
gbooboooooobooboboobbooboobo o

® X B

##

1000 1500 2000

@ ® @©@ ® ® ©

0 500

T
|

@ @ ©

1000 1500 2000
@

400 600 800
* :p<0.05 (@

04 00O00OOOOOOOOOOOOO
(0) Do OGOOO0D00100%00000000070%&0 0030%



122

gogooooodan

03 000000
010000000000000
A B C
a a
17.8+ 8.0 2 17.1+ 7.3 3 23.3+ 10.3 P
02000000000000000
A B C
a a
26 %5 B2 2 o1 by

0000000@UOOODD@UOooDOoo@OO0O0 Oa, b: P<0.05

gogoooobobobboooboobobbooboo
gogbobooobooooooboouooboboboo
goboboboooouoooooooobooon
gooboobooboboboboooooboboobobog
gooobooooooboboooooboobooo
goooobobooobooo

gobooooongoooooooooooooobooo
goooooooooooobo0oOoOooobOboOoOoOoOODO
oooooooOboo0oOoooOooOoOoooOoOOoOoonO
oooooooooooooooOooOoboOooOoboOoooboo
gooooooooOooOooOoOoobooobooooono o
oobooooooooooooboooooOooOooOoOoOooo
oooo

O oooom

10000000000000000 Q&AODODDODODDOOOOO00O0OO0O97019980
2000000000000 00DODOODOOO0OOOO0OOCOODOO0OO0ODOOOODOOOO00OOOOODOOOO

O0o0b0oo0o0oObobOoooDboobo0o20019980

3000000000000000000O000000DO0 00000000 M 290128-30019940
4000000000000000D000D0O0O00ODO0O0ODDOODOO0DOD0O0ODODO0O0ODOD 6O 2023000 M 1500

19940

500000000000000000000D0O00O000000O000O000e6E019970

0001405020000



gooodbooobboobooon 123

Attempts to Prepare Boiled Uruchi & Mochi Rice for Patients with Dysphagia
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Abstract

Patients who have difficulty chewing and swallowing may have a dysfunction called dysphagia. Boiled
rice is the main staple of the Japanese diet and is often eaten at every meal. Both uruchi and mochi rice
are polished and commonly eaten. However, of the two types, uruchi rice is more often consumed and
less sticky when boiled. An experiment was conducted by boiling both uruchi and mochi rice with excess
water, creating more tenderness and stickiness. And sensory evaluation was conducted by the students
belonging to the Department of Clinical Nutrition in the Faculty of Medical Professions at Kawasaki
University of Medical Welfare. The proportions of the ingredients were wuruchi 70%, mochi 30%, and
water 2.130 2.30 times the polished rice dry weight. The finding was that this formula, called ”tender
and sticky boiled rice” is easier for the students to eat than wuruchi rice with additional water that is

boiled alone.
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