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ABSTRACT
The purpose of this research study was to examine the relationship between English language learning with students’ knowledge from English of Food and Nutrition.  The researcher employed a quasi-experimental research design within a group of 40 third-year Dhonburi Rajabhat University (DRU) students enrolled in English for Food and Nutrition.  A 5-point Likert scale attitudinal survey was used for the opinions of the participants.  The results of this research indicated that students had considerably improved their English language skills especially vocabulary; while the participants’ opinions of the whole program was significantly positive.  It was suggested that the use of language learning program could enhance the vocabulary knowledge of the students.
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Introduction
The ageing population is increasing worldwide, and this trend is bringing challenges both for the older person and for society.  In order to meet the challenges a comprehensive approach is needed involving both health promotion and risk prevention. (adapted from https://bmcpublichealth.biomedcentral.com/articles/10.1186/s12889-020-08775-6)
Thailand is stepping into an ageing society.  It has started since 2005 until now.  Our country has a proportion of the elderly population more over 12 million people.  Within 20 years, we will have hyper aged society. (https//op.mahidol.ac.th/ga/posttoday-22-2)
Elderly people often get sick easily and their health is not healthy.  They are an age group that faces changes from both internal and external systems.  They get sick easily and their bodies are suffering from chronic disease.
In addition to the need to help Dhonburi Rajabhat University (DRU) students develop their language skills and also take care people in their families, especially old people.  Therefore, the researcher believes that it is equally crucial to help raise the students’ families health by using the knowledge from English for Food and Nutrition in order to become capable and happy learners.
The aim of this study was therefore to determine which factors were associated with good self-rated health among older persons who took food for good health from DRU students’ menu design.
B.  
Method

Analytical Framework of Research Study

The students had positive attitudes towards the class activities and it could be manifested in the results of the study.
	I.
1. Students studied English vocabulary to prepare menu design
2. Students shared ideas and checked nutritional value
3. Students presented menu design in class


	II.
1. Students recommended menu design to old people in the families
2. Students interviewed family members and let them comments and gave suggestions after using menu design
                                                 


Research Methodology
The population of this study consisted of 40 learners with English for Food and Nutrition.  They were studying in their third year in the Faculty of Sciences and Technology, Dhonburi Rajabhat University (DRU).  The research was designed as a case study and was undertaken for the whole semester about four months in the academic year.  The qualitative data analysis in forms of the means and the percentage was on the satisfaction questionnaires.  The qualitative data analysis, in terms of comprehensive narrative, was used to gain insights into the awareness and development of the learners’ knowledge as well as their self-directed learning.  The data were collected through the questionnaires and semi-structured interviews.  Small group of the students discussed the ideas and recorded on the observation sheets.  The learner-centered approach was implemented to promote the learners’ active participation or learner’s involvement in the learning process.  The set of ideas’, which inspired the learners to improve their old people in the families.  For instance, some egg menus are clean and consists of cheap protein.  Tuna salad was a favorite menu for some families.  In addition, learners were required to add their own interests to some menus such as fish menus.
 C. 
Results and Discussion
The overall findings were positive.  The students were qualified and enthusiastic to study new things.  They integrated their knowledge for their menu design of the old people and family members at home as the samples of this research.
In terms of the language development, the learners managed the knowledge and their own ideas to their routine menus for the old people of their families.  Moreover, the positive feedback came from their old people.  All of them were willing to answer the questionnaires.
According to the research findings obtained from the questionnaires which were distributed to 40 respondents and the interviews with 40 interviewees regarding their opinions towards the menu design activities.  It can be concluded that the majority of the questionnaire respondents and most of the interviewees preferred to the activities.  Therefore, most students and their family members enjoy looking after their health together.
To conclude, a lot of Thai food menus are suitable for old people and everybody in their families.  However, we need to always balance our time with our families.
Table 1 : Demographic Profile of samples
	              Variable
	         Frequency
	       Percentage (%)
	 

	Gender
	
	
	 

	         Male
	13
	32.5%
	 

	         Female
	27
	67.5%
	 

	Age
	
	
	 

	         45-55 years old
	11
	27.5%
	 

	         56-65 years old
	25
	62.5%
	 

	        Over 65 years old
	4
	10%
	 

	  Level  Education
	
	
	 

	        Secondary
	2
	5%
	 

	        High school
	8
	20%
	 

	        Diploma
	13
	32.5%
	 

	        Bachelor degree
	14
	35%
	 

	     Postgraduate Degree
	3
	7.5%
	 

	Congenital disease
	
	
	 

	      Diabetes
	8
	20%
	 

	     High blood pressure
	6
	15%
	 

	     Hyperlipidemia
	3
	7.5%
	 

	     Stress
	2
	5%
	 

	  Do not have a       congenital disease
	21
	52.5%
	 

	
	
	
	 


 Table 2: Menu design which were chosen and recommended for good health
	Menu design
	Nutritional value
	Influence of health
	Favorite rank from family member

	Spicy Grilled Catfish Salad
	Galangal contains vitamin A,C, iron.
	Galangal contains vitamin A,C, iron.  It will nourish bones, teeth and blood vessels to be strong.
	4

	Spicy Periwinkle Curry
	Periwinkle contains iron and beta-carotene.
Cha-om contains vitamin A.
Lemongrass will take care your diuretic system.
Kaffir lime leaves are beneficial to bones and teeth and create blood cells.
	Blood nourishing properties.  Your body can get vitamin A.  The diuretic system is good from lemongrass. Kaffir lime leaves are beneficial to bones and teeth and create blood cells
	5

	Snakehead fish curry with betel leaves
	Betel leaf contains vitamin A, calcium, and iron
	It will nourish bones, skin, and build immunity to disease.
	6

	Yellow Curry with Fish Kidney and Fresh Shrimp
	Lentils contain flatten to treat anemia and nourish the body.
Pumpkin shoots contain vitamin C, preventing colds, relieving allergic reactions, nourishing the eyes, nourishing the skin.
	Turmeric helps relieve diarrhea, abdominal pain, nourishes the skin.  Lentils contain iron to treat anemia and nourish the body.  Pumpkin shoots contain vitamin C and preventing colds. Relieving allergic reactions, nourishing the eyes and the skin.
	3

	Bitter gourd braised pork ribs
	Bitter gourd contains dietary fiber and vitamin C and helps reduce diabetes.
	Bitter gourd contains dietary fiber and vitamin C and helps reduce diabetes.
	2

	Mimosa  Salad
	Mimosa salad contains beta-carotene, vitamin C, dietary fiber, iron, and low cholesterol.
	It contains beta-carotene, vitamin C, dietary fiber, iron, and low cholesterol
	1

	Soy milk
	Soy milk contains protein, fiber, calcium, phosphorus, iron, minerals, vitamins that are valuable to nourish the body.
	It contains protein, fiber, calcium, phosphorus, iron, minerals, and some vitamins to nourish the body.
	7


Table 3: Means, standard deviation and recommendations from family members
	Contents
	X-
	S.D.
	Satisfaction

	1. The activities were suitable.
	4.80
	0.45
	Very good

	2. The questions were appropriate.
	4.60
	0.55
	Very good

	3. Students were motivated to do activities.
	4.40
	0.55
	Good

	4. The activities were not too difficult.
	4.60
	0.55
	Very good

	5. The curriculum, content and the extra curricular activities were appropriate.
	4.20
	0.45
	Good

	6. The activities strongly developed good relationship among the members of the families.
	4.20
	0.45
	Good

	7. The activities are valuable to the staff members of the families and the students in the class.
	4.20
	0.45
	Good

	8. The activities are appropriate to the current social situation.
	4.80
	0.45
	Very good

	9. These activities provided each family with spiritual values.
	4.60
	0.55
	Very good

	10. These activities were convenient for doing among family members.
	4.60
	0.55
	Very good

	Total
	4.55
	0.50
	Very good


As shown in figure 1 to figure 7 below, they were chosen and recommended menu design for good health.  They were arranged from favorite rank from family member.
	Figure 1. Mimosa Salad
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	Figure 2. Bitter gourd braised pork ribs
	[image: image2.png]





	Figure 3. Yellow Curry with Fish Kidney and Fresh Shrimp
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	Figure 4. Spicy Grilled Catfish
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	Figure 5. Spicy Periwinkle
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	Figure 6.  Snakehead fish curry with betel leaves
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	Figure 7. Soy milk
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D.
Conclusion 
To conclude , a lot of Thai food menus are suitable for everybody, especially for old people in every family.  However, we have to look after old people in silver age who have got diseases.   We also cook and set menu for everybody in any time.
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