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Abstract

This survey was conducted to investigate the NaCl contents of meals taken from common restaurants in
Seoul area and further to estimate the total dietary intake of salt from the meals. The samples included Seoleung-
tang (beef and rice soup)/Galbitang (beef-rib soup), Yeukkye-jang (spicy beef soup), Doenjangchigye-bab (boil-
ed rice with soy paste stew), Bibim-bab (boiled rice with assorted mixtures) and Bibim-naengmyon (buck wheat
vermicelli with assorted mixtures). The average content of NaCl for each sample was determined by saltmeter
and its daily intake level was estimated. Doenjangchigye-bab was shown the highest concentration of NaCl.
Doen-jangchigye-bab was separated into drained residue and fluid, and the average NaCl content in the fluid
was higher than that in the residue. In comparision of northern and southern region of Seoul divided by Han
river, there was no significant difference in the content of NaCl. The average content of NaCl per meal was

10.6g, and from these data, the daily dietary intake of salt for adults was estimated to be 28.5g.
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Table 1. Collection of meal sampler from Seoul area for the determination of NaCl content

Administrative Population Number of Number of
district(Gu) October, 1984) sampling site sample
Dobong 835,788 4 10
Dongdaemun 933,619 3 10
Dongjak 404,951 2 5
Eunpyeng 432,219 2 5
Gangdong 829,691 5 10
Gangnam 731,862 2 5
Gangseo 666,228 2 5
Jongro, Joong 485,865 6 15
Kuro 663,794 2 5
Kwanak 547,124 2 5
Mapo 440,600 2 5
Seodaemun 417,930 2 5
Sungdong 744,922 3 5
Yongsan 335,068 2 5
Youngdungpo 444,994 2 5
Total 9,501.373 42(Restaurants) 105
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Table 2. Weights of each meal samples
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Name of meal Number of sample

Weight of meal (Mean +SD)

Total wt(g) Drained wt(g) Fluid wt(g)
Seolongtang/Galbitang 21 1177 + 152 7324158 446 + 143
Yeukkyejang 21 11144138 768 +109 345+93
Doenjangchigyebab 21 10014179 749+116 252 +92
Bibimbab 21 684+ 96 N/A N/A
Bibimnaengmyon 21 714+ 142 N/A N/A

N/A: not applicable

Table 3. NaCl content of meal samples from each
districts from Seoul area

Administrative Number of NaCl content (%)
districts (Gu) sample (Mean + S.D.)
Dobong 10 1.099 £0.227
Dongdaemun 10 1.01040.226
Dongjak 1.18140.155
Eunpyeng 5 0.783+0.397
Gangdong 10 1.399+0.388
Gangnam 5 1.050+0.154
Gangseo 5 1.245+0.358
Joong 5 1.257+0.302
Jongro 10 1.251+0.227
Kuro 5 1.31040.159
Kwanak 5 1.222+0.201
Mapo 5 1.004 +0.216
Seodaemun 5 0.868 +0.261
Sungbook 5 1.149+0.209
Sungdong 5 1.149+0.209
Yongsan 5 1.057 +0.302
Youngdungpo 5 1.315+0.157
Total 105 1.152 £ 0.286
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Table 4. Comparison of NaCl content between nor-
thern and southern areas of Seoul as divided by Han
River

NaCl content(%)

Region Number of sample (Mean + S.D.)
Northern area 65 1.081 +0.274~
Southern area 40 1.265+0.273~
Total 105 1.152 +0.286

NS means no significant difference at o =0.05 level by
Scheffe’s test

Table 5. NaCl content of different meals collected
from Seoul area

Number of NaCl content(%)

Name of meal sample  (Mean + S.D.)

Seolongtong/Galbitang 21 0.987 +0.280*

Yeukkyejang 21 1.036 1 0.220¢>
Doenjangchigyebab 21 1.277+0.194°
Bibimbab 21 1.234+0.303~
Bibimnaengmyon 21 1.214+0.316+*
Total 105 1.152 +0.286

Mean of NaCl content in different meals not followed by
the same letter in the same column are significantly dif-
ferent at a=0.05 level by Scheffé’s test
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Table 6. Comparison of NaCl content between the fluid and the drained residue of each meal samples

NaCl content(%)

Name of meal partition Number of sample (Mean + S.D.)
i Drained residue 21 0.985+0.282~
Seolongtang/Galbitang )
Fluid 21 0.948 +0.401~
3 Drained residue 21 0.945 + 0.228
Yeukkyejang .
Fluid 21 1.201 £0.344~
. . Drained residue 21 1.140+0.213
Doenjangchigyebab .
Fluid 21 1.685+0.386*

NS means no significant difference at a =0.05 level by Scheffé’s test. (Mean between drained residue and fluid of each

meals is not significently different)

Mean of NaCl content in drained residue and fluid not followed by the same letter in the same column are
significantly different at a=0.05 level by Schetté’s test
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Table 7. Total content of NaCl in restaurant meals
collected from Seoul area

Meal Total content of NaCl{(g/meal)
Seolongtang/Galbitang 11.61+ 3.30¢
Yeukkyejang 11.53+2.45¢
Doenjangchigyebab 1278+ 1.95¢
Bibimbab 8.4412.07*
Bibimnaegmyon 8.67 +2.26"
Average 10.594+2.96

Total content in different meals not followed by the same
letter in the same column are significantly different at
a=0.05 level by Scheffé’s test

<
o
o)

e
g

B o ¥& NaCl#

=g & A7 ALY Al
71, AlRe b @A Aol v F
€ dFulel bR A ddAeletn & 5 4
A de] ot weba Fod A4zt A
Fag¢ FAE Y oe Bavt
aff, ztrlubae] gl od ALl 4 *\fr?’;.“’l o] Fof
A Al TR AeldHz At dAd AE B
2 A FAAe] Hrislolel & slolnh, olodutz}

IR L S X
> o
bt

o o

Fﬂ« 32

rie oL)‘ 4y e

_\3

1o
wed

ol

N

Mok, Aldde kol w2 At HEL FA, A
Aol HwEol iy WP ol w&AH
ol #¥7& Al wpolr,

Zatel 2

BT 198Kl Ty st
&l A o FolR Aejvy, o] o F i
A wobial olstelAdhetil of

Habg =g,

SEESE RS
Ssh A 2

qel wadA ge

[e]
Ol

g=add AdAdAF =4 Al 9]
HESA Gl A Boisie 445 NaClel &3¢ A9
FEAZ AZRAd, A=Ee 7zl
4%, BRARANE, v, wpg el e, o
£ AARYH AAEA HE NaCle 23838 A4
i olE 2AZ 19 197 FAAZFE FH A,

A AAxlgE DA ARG NaClgake]

dEo e M

Ao (e

IR

o gaFol gt 2ALAT

Ad ¥k,

479

2¥ER FEE yol Haked o

ol

Al g Hoh 2% NaClgdol o Fe
Aoz etuch g, AuAdez el Aoz

2j

dEA4 & A4 NaClel B¢ ¢ate
onl, 47E
A%

K3

alej & AR A, el vtebyA sty

10.6g°1 <
EF g @Az A e
Ada8A He NaClel 19 49 1903 43 %

oF 28,5g28 FAE Sl

1. Meneely, GR..Am. J. Med. 16, 1(1954)

2. A=A, 6, 2(1973)

3. olAY gt A], 8, 12(1965)

4, Sebramek, J.G.. Olson, D.G., Whiting, R.C.,
Benedict, R.C.. Rust, RE., Kraft, A.A. and Woy-
chik, J.H.:Food Technol., 37(7), 51(1983)

5. Wolf, I.D., Raper, N.R. and Rosenthal, J.C..:Food
Technol.. 37(9). 59(1983)

6. Davidson, C.S:Am. J. Med. 25, 690(1958)

7. Tobian, L:Am. J. Clin. Nutr..r 32, 2739(1979)

8. Kempner, W_Am. J. Med., 4. 545(1948)

9. Danowski. T.A.:J. Am. Med. Assoc.. 168, 1886
(1958)

10, Mengert, W.F. and Tacchi, D.A:Am. ] Obstet.
Gyne., 76, 601(1961)

11. Beauchamp, G.R.. Bertino, M.and Moran, M.;J.
Am. Dietet. Assoc., 80, 40(1982)

12, Crocco, S.C..J. Am. Dietet. Assoc., 80, 36(1982)

13, A AR ozt gta 4 AHE 9] = (1979)

14, "A3ed, o7, AefAl D gtaedcketalal 6(4),
15(1973)

15, whdof i ojgted gty wEAE] HAd=E
(1980)

16, &G dMAAFY FEPFAd =4 EA
(1982)

17. *74 %, Meat o 4934, 7, 1(1970)

18. Meneely, G.R. and Dahl, LK.:Med Clin. North
Am.. 45, 27, (1961)

19 271¢, AEH, olsaA, HaA @i

A1, 13, 4(1980)

(19879 34 264 HF)



