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The relationship between barrier-free accommodation and meals
Focusing on accommodation that has received a Michelin key award

OFHEEH ", WP
*Maria Utsu?, Yasushi Tanaka?

Restaurants in hotels that have been awarded the Michelin Kicky were surveyed regarding the provision of meals that are sensitive to

the needs of the elderly. It was found that about half of the hotels offer meals for the elderly, a situation that needs to be improved,

with most of the accommodations mentioning it on their websites and regular menus.

1. (IC®IC

2024 4 4 J, MICHELIN Guide IR T /LD 7= 72
FEIE L 725 MICHELIN Key %% L7=. MICHELIN
Key (BLF. MK &£3°%) ClIsli Loy 2~ =
AZRBET DR AR I NTEY, SWKEEEDE
AHERE CHIUE, FEE ICELE LB E kT Y
MALFERL WD EEZD D,

2. HEOER - B

DA mlinth s O RO E R ZERIFRINIEORAT,
A XY RO ME AR TGk S 23FH L
KT WERBEOFE R D HIL TN S. lmmﬁam%
DFATHENZ HTT OB LS D EED (36, 8%) )
THRbLEWHTHS (Tablel). ElvttEICHn LT
EAfiRR D =— X35 % bmEV A, NV T 7Y
—/L—2A (LLF, BFR &£9°%) OFRELIT TR, &
R ICRE LB FORME MBI D B X 5.
AMFFETIE AR RR 31T D 2 Ak N 2 ~DEJEIRIL
EFRHEL TV, AR CIEHAERELEINL-EFED
ROV TEET 5.

3. MrEEHE
W72 5751 Table 2 IZR7H Y TH 5.
MK 2125 SN E/KEDO BARD BT /L (243 Jitigk)

WNTMKEZGRT VAT v — MR % S LT-.
Table 2: Summary of survey of MK awarding hotels
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Table 3: Information stated on the official website

of the MK awarding hotel
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Figure. 1 Scope of possible dietary considerations
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Figure. 2 Description of dietary considerations on the menu
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