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Ⅰ. Introduction
Include below
· Topic of project
· Purpose and Objectives
· Structure of the Report
(example)
In Korea, GNI had taken 39% of the top half of OECD countries in 1991, but grew to 75% in 2014, making it one of the fastest growing OECD countries in 25 years (OECD, 2016). Rapid economic growth has led to a general increase in the lives of the people, but the 1997 economic crisis has led to mass unemployment. This massive unemployment has increased the poverty population and the poverty problem of the marginalized has emerged. Recently, the gap between the rich and the poor has deepened enough to feel the skin (Park 2002, Jeong et al., 2016). The relative poverty rate, which is the proportion of the population at risk of poverty among the total population, is steadily rising from 17.8 in 2013 to 18.6 in 2015 (NSO, 2017), the eighth highest in OECD countries (OECD, 2016). In order to solve the poverty problems of them, the Ministry of Health and Welfare is expanding the budget for health and welfare every year (Ministry of Health and Welfare, 2017). It contributes to the promotion of welfare for various marginalized people through the medical benefits system, the support for the disabled, and the independence support for the juveniles of single parents (Ministry of Health and Welfare, 2017).
The elderly is more vulnerable to illnesses than the general adults (Kim, 2006; Meyers, BB, 1989). Their weak immunity increases the risk of diseases and death, so food poisoning management should be emphasized more (Gerba, 1996).
However, the study on the food service for the elderly is mostly focused on congregate meals, and domestic studies related to the elderly home delivered meals are insufficient because it has been started relatively recently (Jeong, et al., 2007). In particular, research on hygiene management of home-delivered meals has focused on studies of low-income children or the general public (Moon et al., 2013; Ryu 2014; Shin 1990). A study about home-delivered meals for the elderly was implemented to siumulate the meals production process (Kim et al., 2003), and most of the above-mentioned studies were conducted by private companies, not institutional foodservice establishments. Domestic studies related to home delivered meals for the elderly have been carried out about perception of delivered meals, intake status at home, and nutritional status of the recipients.
The purpose of this study is to secure the safety of home delivered meals for the elderly and detail objective is to identify the risk factors through time and temperature investigation and microbiological analysis by cooking - packaging - delivery stage.
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Ⅱ. Concept and Theme of the menu
1. Menu concept: describe the overall theme or concept behind the menu. For example,is it based on specific cuisine, dietary trend, or creative idea?
2. Target audience: Explain who the menu is designed for (demographics, preferences)
3. Culinary inspiration: Provide information on the inspiration behind the menu creation


















Ⅲ. Recipe Development Process
· Research: Explain the research process for selecting ingredients and recipes
· Recipe Testing: Describe the practice or trial runs before finalizing the menu
· Photo and Recipes: include photos, recipes


Ⅳ. Exhibition
· Description of the presentation event: Discuss how the presentation or showcase was organized and executed
· Audience feedback: Mention the feedback from the audience or evaluators during the presentation
· Challenges and solutions: Highlight any challenges faced during the event and how you resolved


Ⅴ. SWOT Analysis of the Menu
· Strengths: Identify the key strengths of the developed menu
· Weaknesses: Mention areas where the menu or process could be improved
· Opportunities: Discuss potential opportunities for further development or expansion of the menu
· Threats: Outline any external risks that could affect the menu’s success (e.g., ingredients availability, competition)



Ⅴ. Career Implications
· Learning outcomes: Discuss the top 3 things learned from developing the menu and organizing the exhibition
· Future application: Explain how this experience will be useful for career advancement, such as in menu development, event management, or culinary innovation
Ⅵ. Conclusion
Summarize the entire project, reflecting on the process and results
Key findings: mention the most important insights gained from the project
[bookmark: _GoBack]Future Directions: Discuss how you plan to use this project as a stepping stone for future work or search




Ⅶ. Reference
(must include all reference in APA style, based on sources used for the research)
*check attached APA format pdf file
Edwards, A. A., Steacy, L. M., Siegelman, N., Rigobon, V. M., Kearns, D. M., Rueckl, J. G., & Compton, D. L. (2022). Unpacking the unique relationship between set for variability and word reading development: Examining word- and child-level predictors of performance. Journal of Educational Psychology, 114(6), 1242–1256. https://doi.org/10.1037/ 

image1.jpeg
OAL

WOOSONG UNIVERSITY




