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AN ACTION RESEARCH STUDY ON THE EFFECTS OF
INTERGENERATIONAL LEARNING ON COGNITION AND
ACCEPTANCE OF SOFT, EASY-TO-CHEW FOODS
PEI-JING YU"

Associate Professor, Department of Western Cuisine and Culinary Arts

National Kaohsiung University of Hospitality and Tourism
pyu@mail.nkuht.edu.tw

ABSTRACT

This study employs an action research methodology to investigate the impact of
intergenerational learning on the knowledge and acceptance of texture-modified foods (TMFs).
In response to the increasing dietary needs of the aging population with dysphagia, this research
addresses widespread misconceptions and social stigma surrounding TMFs. University students
and community-dwelling older adults were recruited as co-learners in a series of structured
intergenerational learning modules. These included nutrition education, hands-on preparation
of TMFs, shared tasting experiences, and reflective discussions, implemented over two iterative
cycles. A mixed-methods approach was used for data collection and analysis, incorporating pre-
and post-intervention surveys, focus group interviews, and participatory observations. Findings
reveal that intergenerational learning significantly enhances university students’ understanding
of TMFs and promotes greater empathy toward the dietary needs of older adults. Additionally,
older participants reported increased openness and willingness to consume innovative TMFs
following positive social engagement and mutual respect during the activities. This study
demonstrates the pedagogical efficacy of intergenerational learning as a means of integrating
nutrition education, social engagement, and health promotion. It offers valuable implications
for developing age-friendly food cultures and advancing sustainable dietary practices within
diverse communities.

Keywords: Intergenerational Learning, Action Research, Texture-Modified Foods
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FLORAL DESIGN IN INTERGENERATIONAL LEARNING:

AN ACTION RESEARCH STUDY

PEI-JING YU"
Associate Professor, Department of Western Cuisine and Culinary Arts
National Kaohsiung University of Hospitality and Tourism
pyu@mail.nkuht.edu.tw

ABSTRACT

This study employed an action research approach to investigate the implementation
process and educational outcomes of cross-disciplinary floral design in intergenerational
learning. The aim was to examine how floral art activities influence interactions, emotional
connections, and artistic skill development among university students and older adults.
Participants included thirty university students and sixty community-dwelling older adults. The
course was conducted over two cycles, each lasting two weeks with weekly 90-minute sessions.
The curriculum comprised modules on floral material knowledge and basic techniques, co-
creative themed projects, cultural and experience sharing, and exhibition and reflection. Data
collection included classroom observation, structured questionnaires, semi-structured
interviews, and analysis of participants’ works and reflection records. Results indicated that
floral design activities effectively enhanced intergenerational interaction, transitioning from
unidirectional instruction to bidirectional co-creation. Participation in artistic creation improved
skills, creativity, and aesthetic competence. Action research cycles facilitated iterative course
optimization and enhanced learning outcomes. The program also promoted intergenerational
understanding and social engagement. These findings provide practical implications for USR
education and the design of intergenerational co-learning programs. Future research should
consider larger samples, multi-site validation, and longitudinal assessment.

Keywords: Intergenerational learning, floral design, action research, USR education
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BEYOND THE PLATE: THE INTERDISCIPLINARY POTENTIAL OF

PENGHU’S STARCHY SEAFOOD FOR GLOBAL COMMUNICATION

Wen-pi Robert Chao®", Chin-teng Yang?

Assistant Professor, General Competency Center, National Penghu University of Science and Technology
2Associate Professor Rank Specialist, Department of Hospitality Management, National Penghu University of
Science and Technology

wpchao@gms.npu.edu.tw

Abstract
This study aims to investigate the application of indigenous Penghu ingredients in culinary
development, with a specific focus on the innovative integration of starchy staple foods with
local seafood elements, bridging both tradition and innovation. Surrounded by the sea,
Penghu boasts abundant fishery resources, including highly representative and nutritious red
crabs, large clams, squid, and fresh shrimp. Taking “Red Crab Seafood Porridge” and “Large
Clam Rice” as illustrative examples, the former combines white rice, pumpkin, and various
seafood, slow cooked into a comforting and nourishing congee. The latter, a traditional sticky
rice dish, features glutinous rice paired with large clams, dried shrimp, and shiitake
mushrooms, demonstrating an exquisite fusion of oceanic flavors and aromatic rice. Both
dishes meticulously utilize commonly found local Penghu ingredients, showcasing the
region’s unique characteristics and culinary cultural value. They are also thoughtfully
designed to balance nutrition, flavor, and visual appeal, demonstrating significant potential for
promotion as local specialty meals or tourist dining experiences. Through practical
application and meticulous documentation, this research validates diverse application models
for Penghu ingredients in contemporary catering design. Furthermore, this study offers
multifaceted pathways for the future commercialization of local dishes, the development of
specialized educational curricula, and the broader promotion of tourism-focused gastronomy.
As a vital example of interdisciplinary collaboration for global outreach, this research
underscores the importance of integrating English for Specific Purposes (ESP) teaching and
learning within hospitality and culinary arts programs. Such integration ensures that future
professionals are equipped with the specialized linguistic skills necessary for effectively
communicating Penghu’s unique culinary narratives to an international traveler, thereby
enhancing tourism promotion and strengthening global competitiveness.

Keywords: interdisciplinary collaboration, Penghu cuisine, local ingredients, culinary
development, seafood gastronomy, culinary tourism
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