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Abstract

This study was performed to understand recognition and behaviors related to sodium intake of Korean adults. The data
were collected from subjects including 267 male and 285 female adults in nationwide and compared by gender and
by age. We found that the male group showed significantly higher smoking, alcohol drinking, and exercise does the
female group. The older group (40 to 59 years) revealed significantly higher exercise and lower alcohol drinking;
however general disease and hypertension prevalence, diet therapy practice, and meditation for hypertension were
higher. Recognizing sodium levels of foods containing high-sodium, and sodium-nutriture labels when purchasing
foods, and knowing differences between salt and sodium of the male group or recognizing sodium levels of foods
containing high-sodium of the older group was worse than the other. Among the 32 food behaviors, only 12 were
identified as significantly correlated to sodium intake levels including behaviors of preferring Chinese and Japanese
foods to Western foods, preferring kimchi to raw vegetables, completely consuming soup, stew, noodle liquid, liking
of dried fish and salted mackerel, frequent eat-outs or delivered foods, and so forth. There were significant differences
between gender or age groups in terms of sodium intake-increasing behaviors; the male group showed higher
behaviors of preferring salty taste and eating all broths. And the older group revealed higher behavior of adding table
salt as well as the previous two, however, the younger group showed more behaviors of eat-outs or delivered foods
and not the liquid of kimchi. (Korean J Community Nutrition 13(1): 1~12, 2008)
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1, 2, 395 AAkL Stk HE@E Sol} A 1
Fta} YA A=o] 912 (Oh 1999) feluteld
ggtoZ Qg APTES Q17 10% B @At 7.6%, 4
27}t 12.8M 02 FAFATHKNSO 2001). YEFS] 7}
A2 = p89ke) X3S =27 (Joossens & Gebores
1987) Z4 A vkl AFHFESE RSt 74, @
H oveh ERE AEYA SR W eglo g dEA gl
T} (Sasaki 1987; Stamler 1991; Whenlton 1994). 1}
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#oJ31 (Tsugane 2005) TETE Z7MA7| 2 Zguld
ZFg Yo 2N FOFFE IS ¥k (Antonios &
MacGregor 1995). 2314 B4 EAl UHIEA =
T UEH R A Ho|E AR TAL vk, YE
F 5A0) I A YEFAFH B we) o) o
A WEE 5 e E 2 A o] & o} gt Al 1
B2}, vEkeE 78S B}, 181 oA w8 = U E
B 7o) wo) vehdtlan g A JtH(Shin 2002).

738 FAsRe ol 9os A1 UEF HAE RS
500 mg/Y 22 u-¢- AFFo]t}(Choi 2000). O]l Zh=ollA
=419 19 A9 HHZE Alstska 9, WHOE 5%
AH#ZE 5 g °18HFEF 2000 mg) 2, 1= - Fivieh= A
FFE 6 g2 (UJEF 2300 mg), B> AMHZ 10 g
< dstar oot Seivele] A 34 el 4
BEFES 8.7 g/ olslE FAsIG o) Sl gRAiF Y]
= (KNS 2005) M e A0 1Y FEEHZS 3.8 g
EFH 1500 mg) 0.2, & o]yl v Agho] oS 9t
EX I FOZ 5.1 g(UHEF 2000 mg)S AAEt )
o} 2 S Agg gz e oshd =00 A9 MHT
(24XZF 3PP AXEEALE $79) 0] 19999 11.3 g, 2001
W 12,5 g, 20059 13.5 g0 & 23R Z7lehe AT B
o] 2 YTHMOHW/KIHASA 1999, 2002, 2006). =38t
20053 ZARIA Ad91e] UEF A3 3] RS ¢
Y 22} 416%9} 335%=2A w1 53] 2442 67.5%$
52.5%7} FFHFE 2R F& s ey
I 8t} Son & Hur (2002) & H 22| AR R n|Fo gkt
o1e] AAMFHHS 10~16 g FEE F4s)r).

AA He 3L 4 8 5P Morino &
Langford 1978). 283418 vA| =uA A@4Hg0] 5
ok, A% 1d Bl A9 AHE whEsHA =9 A9
o] ¥ & AkS AFsla YEFAFHRE IA G 1|
X Aow dElx 9dth(Contreras 1978). oA Rt
& A9sk= ols 52 717F Atk B 7% Sl (Lee
2001). dHo| F7ketaA AL 2 EAF %] F7kst &
Al EF MFFE T7H8H, 504 o) FHE] 21 EXFF
HUER dFHFo] A At

SElvels X9 A, A 5 A g w2
o] wlj-- E3t3 A gl £330t} 20051 TG
AllME YERS] 2 F3do] 23 (20.1%), i)
(19.6%), 17¢(9.0%), 2(6.7%), 2HH (4.7%), 157
(2.5%), F4RAA (2.0%), F5(1.7%), 522 ¥4 3]
HMMOHW/KHIDI 2006). 0] 2ol = sfAEF =L} g E=
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Q1o EFAFHHS 478 B 7358 W
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A& JEFAH S g A8%S MNE Bo7t i
A BE&rE QA7F SRR A7 ARAE AlE
3 7% Ax)7} FolE Wk ofe} AR Bl tig s
T Z73tE ZAoltd(Beauchamp S 1982). Kim &
Paik (1992)& Av|=r} S71845 YERFY] 4937H2
o] f9JaHA Z713ttka &1tk Lim (2001)2 A4S 6
Alo)a} oFFollA 1FAEFQ Frh} 2ol e] HFHRIES
EF s o] ARaAYS Rl Park &
Yoon(1999)2 /A8 3h= 1189 EAtkel AAdRlolA
UEF AFAGTE YEF & viAdzs 7R $2& 92X
gk AR (r = 0.365)& Atk B, YEF A
FHRA = F2 Fo) B AF 32F-8 MA st AEAF
e 55707 Yry YEF gl ue} 45522
Fo} o] F 7IR1E Falo] 1819t} Son & Hur (2002)+
AR AEVEE B NPFEo] YEFAHHADI 4o 4
PALE R dE 59 S 1S 9 npplioly
S S Ak, AL Aol Aol Aoy IS R

R S718l, Lim (2001)= 53] g2 449 25 1=
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2 BN 1 U8S 29, mFssle
71231300k A5e] B 18- DA i 4%

=, HEF JERA] ot QA E, JEF ATV #
a9 AT £ 20709 A Ao HaE A% 2

127} 5o T3staiet. ol LAZH &4
(Son 5 2005)eA 191181%8% & =g @
HAHA AHHEA HFHRG £ &4, F YERF A
At 58 $24& FHOE 2058 AAsIon, ol
=2] thal 7o) dvit Eolglchal AZBR=A1E 5
Z 9ol 8L o)8 Aersleigivt ok Wk = 44, B
O =34, Au = 23, ol Atk = 14 ¥ BEZY =0
). HEFAF S7F B Adte) BiE £YEL Agw
7 (Son & Hur 2002)lX YEF 2ot 49} &
A3 FAPAE B HHEE T4 0 F i)

Table 1. General characteristics of the subjects by gender and age

Hlods - g - Y3 - 7l - A -3

3. 81 N4

A3 = SAS(Statistical analysis system package
program)< ©]-&3te] FAIAE 2 F4E it =AM
ZFg= ANOVA (Analysis of variance) 2 #4151 Ad
a2l AFZH (20~39M2F 40~594) H 3 EFBAE
1lom t—test? XS HASIGTE =5 AH W dIF
RS AAISI o chi—square® #9528 A4
St AE T3 EFHFHDIS] ##¥dL Pearson
AAFZ AR o, BE 40X Fose

< 0.05% st

lo ok ng ok

k=l

4 4

1. HYAY QIR A Q91 MM EA X B

Ak FdE2 39.04 $1.oH HF BMIE 23.1%
PAF FFoIRaL F g2 BF Fad el sisick
(Table 1). ¥A7F o328} 71 (171.7 cm®F 158.8 cm),
B2A (70.4 kg$} 56.5 kg), BMI(23.9%} 22.4), £%7)
9l o]gb7] "t Fol] #%A AYE BFAE 32H92.1%%
74.3%) XK1} go] Zt3 It} S 40~594] (FdF) o]
20~394 (3l2Z) ¥} 7] (163.4 cm®} 167.1 cm) = &+

Variable Total Male Fermale Sig. 20-39y 40 - 59y Sig.
(N = 552) (N = 267) (N = 285) (N = 276) (N = 27¢)

Age (year) 39.0+ 117" 389 + 0.3 391 £03 - 288 + 0.3 49.1 £ 0.3 Aok
Height (cm) 1651 £ 8.5 171.7 £ 0.3 158.8 £ 0.3 ok 167.1 £ 0.3 1634 + 0.3 okl
Weight (kg) 632 + 108 704 £ 05 565 £ 05 rrx 63.3 £ 05 636 £ 05 -
BMI (kg/m?) 231+ 29 23.9 £ 0.2 224 + 02 ook 225+ 0.2 238 £ 02 ook
SBP (mmHg) 119.5 £ 154 124.8 £ 0.9 1149 £ 0.9 ook 117.3 £ 09 122.3 £ 0.9 ook
DBP (mmHg) 77.1 £ 111 79.6 + 0.7 74.8 = 0.7 ol 752 £ 0.7 79.2 = 0.7 *xx
Having jobs 452 (81.9)? 245 ( 91.8) 207 ( 72.6) ok 243 ( 88.0) 209 ( 75.7) ook
Job of the subject

Govemment employee 140 ( 31.0) 63 ( 25.7) 77( 37.2) ok 65 ( 26.8) 75( 35.9) *okk

Student 84 ( 18.6) 40( 16.3) 44 ( 21.3) 84 ( 34.6) 0( 0.0

Office worker 54 12.0) 35( 14.3) 19( 9.2) 24 9.9 30 ( 14.4)

Businessman 48 ( 10.6) 37 ( 15.1) 1M( 53 9( 3.70 39(18.7)

Teacher 29( 6.4) 19( 7.8 10( 4.8) 8( 3.3) 21 ( 10.7)

Others 97 ( 21.9) 51 ( 20.8) 46 ( 22.3) 53 ( 21.8) 44 21.1)

Sub total 452 (100.0) 245 (100.0) 207 (100.0) 243 (100.0) 209 (100.0)
Monthly income of household

19 52( 9.8) 28 ( 10.7) 24 ( 8.9) 28 ( 10.7) 24( 8.9 -

1-2 107 ( 20.1) 51 ( 19.5) 56 ( 20.7) 58 ( 22.1) 49 ( 18.2)

2-3 146 ( 27.4) 76 ( 29.1) 70 ( 25.8) 71 ( 27.0) 75( 27.9)

3-4 110 ( 20.7) 50( 19.2) 60 ( 22.1) 52(19.8) 58 ( 21.6)

4< 117 ( 220) 56 ( 21.5) 61 ( 22.5) 54 ( 20.5) 63 ( 23.4)

Sub total 532 {100.0) 261 (100.0) 271 (100.0) 263 (100.0) 269 (100.0)

1) Mean + SE by two way GLM, Significant difference between gender or age groups at ***; p < 0.001 by t-test
2) N (%). Significant difference between gender or age groups at **: p < 0.01 and ***: p < 0.001 by ¥ test
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%L BMI(23.8% 22.5)4 +57] 4 o]] E3he
o A AU (77.1%9} 88.7%) AUk, 183 o
TUL oI o)l o] it

2. HYLH ¥F - 2%, 3T X 2F

FRE-E Table 29418} Zo] PR} o421 ((38.0%%
0.0%)Hoh BT FA7)7EE F2Fo = 1~104F% =
dAZolxE 20 o) do] B3ton YAl a3 17+ 7
© Hl&(46.4%)°] 7HF Bt 7% FA o4
(49.2%9} 23.6%) Rt B9ty SFHI T AFYe] 1~2
37t 7H8 ko 53] d2EoN 9% (50.6%%

F7F 7P B9k a GRS 53] vy AF (1L.14M/5)E,
A W (0.79 /) E Bo] vpA)E= A o7 Yehgict
&2 Table 3048} 2ol G} 2}H(56.9%9)

44.2%)Hr}, FLF RO Fd%F (39.1%3 61.6%)°] Bo)
ke 2102 UeRdth 71 W] she 52 27 ()R
W 2z} 39.9%8} 60.7%7) 31 % HIEE sjdo] &
22ut)t 3% (5.7%9) 18.3%) A o & ¥, U
Aol 1~238& a2 35 (26.0%) B} o] Bt
F AEE g wo) U go] & YT E Tk ngo)
H 74zt 28.7%9) 34.2%F AA) 7P Bkow %
A2 30~60%l et H)go] d Z7t 33.3%%
52.5%% A A T4 @ttt 27 (&) & FdFIA
325 (60.8%% 31.4%) 20 B ©ol 332 5 4%
7o) Wol| U &o] ZhmA el 7k vlgo] 325
A 3% (24.8%% 12.5%) R} o &9k

3. 1YY MERY 12y
ZARGAES] Aol Qlrh il B3 H]&2 19.5%2 @

Table 2. Smoking and drinking status of the subjects

Variable Total Mdale Female Sig. 20-39y 40-59y Sig.
Smoking status
Now 101 ( 18.4)" 101 ( 38.0) 0( 00 Hokok B3 ( 19.3) 48 ( 17.5) -
Did, not now 53( 9.7) 51 ( 19.2) 2( 0.7) 20( 7.3) 33 (120
Never 395 ( 72.0) 114 ( 42.8) 281 ( 99.3) 201 ( 73.49) 194 ( 70.6)
Sub total 549 (100.0) 266 (100.0) 283 (100.0) 274 (100.0) 275 (100.0)
Length of smoking
1-5y 20( 15.5) 20( 15.5) 0( 0.0 - 20 ( 31.3) 0( 00 ok
5-10y 25( 19.4) 25( 19.4) 0( 00 20 ( 31.3) 5( 7.7
10-15y 23( 17.8) 23(17.8) 0( 00 17 ( 26.6) 6( 9.2
15-20y 22(17.1) 22(17.0) 0o{ 00 5( 7.8 17 ( 26.2)
20y 39 ( 30.2) 39( 30.2) 0( 0.0 2( 31) 37 ( 56.9)
Sub fotal 129 (100.0) 129 (100.0) 0( 0.0 64 (100.0) 129 (100.0)
Amount of smoking per day
1 - 2 cigarettes 8( 7.3 8( 7.3) O( 0.0 - 3( 55 5( 9.1) -
< 1/2 pack 36 ( 32.7) 36 ( 32.7) 0( 0.0 21 ( 38.2) 15( 27.3)
1 pack 51 ( 46.4) 51 ( 46.4) 0( 00 27 ( 49.1) 24 ( 43.6)
1 pack £ 15( 13.¢) 15( 13.6) 0( 00 4( 7.3) 11 ( 20.0)
Sub total 110 (100.0) 110 (100.0) 0( 0.0 55 (100.0) 55 (100.0)
Drinking status currentty
Yes 197 ( 36.0) 130 ( 49.2) 67 ( 23.6) ook 104 ( 37.8) 93 ( 34.1) -
Frequency of drinking
Everyday 13( 7.7) 13(11.7) 0( 00 ok 3( 3.4 10( 12.7) *
3 - 4 fimes/wk 55 ( 32.7) 35( 31.5) 3( 53) 15( 16.9) 23 ( 29.7)
1 - 2 times/wk 74 ( 44.1) 44 ( 39.6) 30 ( 52.6) 45 { 50.6) 29 ( 36.7)
1 - 2 times/m 43 ( 25.6) 19(17.1) 24 ( 42.1) 26 ( 29.2) 17 ( 21.5)
Sub total 169 (100.0) 111 (100.0) 57 (100.0) 89 (100.0) 79 (100.0)
Amount of drinking
Soju {bothie) 09 +08? 1.1 £ 01 03 01 ok 08 £01 07 01 -
Whisky (glass) 03 £16 03 01 0.1 +£02 - 04 02 01 02 -
Beer (bottie) 10 £17 1.1 £ 01 0.7 £02 - 1.1 +£02 08 02 -
Others 0.03 £ 0.25 0.02 £ 0.02 0.04 £ 0.03 - 0.06 £ 0.03 0.01 £ 0.03 -

1) N (%), Significant difference between gender or age groups at *: p < 0.05 and ***: p < 0,001 by %2 test
2) Mean = SE, Significant difference between gender or age groups at ***: p < 0.001 by tiest
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Table 3. Exercising status of the subjects

Variable Total Male Fermale Sig. 20- 39y 40-59y Sig.
Exercising status curentty

Yes 277 ( 50.4) 152 ( 56.9) 125( 44.2) ok 107 ( 39.1) 170( 61.6) ook
Kind of excercise

Walking” 128 ( 49.2) 57( 39.9) 71( 60.7) ok 32( 31.4) 96( 60.8) ook
Ball plays? 30( 11.5) 27(18.9) 3( 26) 17( 16.7) 13( 8.2
Swimming 18( 6.9) 7( 49 1M( 9.4 70 69 1M( 7.0

Yoga, taekwondo® 5( 20 2( 1.4) 3( 26) 4( 3.9) 1( 06)
Aerobic heatih 5( 1.9 5( 3.5 0( 0.0 4( 3.9 1( 0.6)

Others 74 ( 28.5) 45( 31.5) 29 ( 24.8) 38( 37.3) 36( 22.8)

Sub total 260 (100.0) 143 (100.0) 117 (100.0) 102 (100.0) 158 (100.0)
Intensity of exercise

Much sweating, fast breathing 47(17.2) 37 ( 24.7) 10( 8.1) ok 26 ( 24.8) 21 ( 12.5) *
Swedting, fast breathing 85( 31.1) 43( 28.7) 42( 34.2) 34( 32.4) 51 ( 30.4)

A litle hard 49( 18.0) 27 { 18.0) 22(17.9) 21 { 20.0) 28( 16.7)
Average 63( 23.1) 26( 17.3) 37 ( 30.1) 18(17.1) 45( 26.8)

Very light 29 ( 10.6) 17(11.3) 12( 9.8) 6( 57) 23(13.7)

Sub fotal 273 (100.0) 150 (100.0) 123 (100.0) 105 (100.0) 168 (100.0)
Frequency of exercise

Everyday and more 37(13.5) 20( 13.2) 17 ( 13.8) - 6( 57) 31( 18.3) ok
5 — 6 times/wk 46( 16.7) 22( 14.5) 24 19.5) 22 ( 20.8) 24( 14.2)

3 — 4 fimes/wk 108 ( 39.3) 61( 40.1) 47( 38.2) 38( 35.9) 70( 41.4)

1 - 2 times/wk 84 ( 30.6) 49 (32.2) 35( 28.5) 40( 37.7) 44 ( 26.0)

Sub total 275 (100.0) 152 (100.0) 123 (100.0) 106 (100.0) 169 (100.0)
Duration of exercise

< 30 min 26( 9.6) 15( 10.1) 1M 20 *k 14( 13.3) 12( 7.2 -
30 - 60 min 1M4( 41.9) 50 ( 33.3) 64 ( 52.5) 41( 39.1) 73( 43.7)
60 — 90 min 85( 31.3) 50( 33.3) 35( 28.7) 33( 31.4) 52( 31.1)
90 - 120 min 24( 8.8) 18( 12.0) 6( 49 9( 8. 15( 9.0)
120min £ 23( 85) 17( 11.0) 6( 4.9 8( 7.6 15( 9.0)

Sub fotal 272(100.0) 150 (100.0) 122 (100.0) 105 (100.0) 167 (100.0)

1) Including jogging. 2) Including socker, basketbal, baseball, and table tennis, 3) Including judo
N (%), Significant difference between gender or age groups at *: p < 0.05, **: p < 0,01 and ***: p < 0.001 by x? test

Y v|S:gk vl gl A2l 5395 (8.1%% 31.1%) 4 HEENF S BME QNE Ol YT
o] B ko Ao 7 93| Ao QLS A= v 1) 1G 39 3t AR E
AR T 921 (20.5%9 45.1%)7 o =n AR o= & THTH S 07 FdEE A VR 4 e AR

2Z R F3% (23.5%% 35.9%)0] B E4t}. 29%0 &l 2Fo] et Eogivha AzR=A1E A
vl D9S8 0] AlEed B (1997)e 98 313t A¥l= Table 59 2tk MAH 02 29F S410f thet
$%718¢ 140 mmHg o)1 = o19718% 900 mmHg  AF S F ALY 8L A @2H79.37 3
oS mHGo T AYBIGe m) mHFo s Aehike ulg  70.78) 1T, FeZo] I (78,247 71.7) Bk &
& A7} 28.2%9} 13.5%% 3L FeFHT 3T (13.9%F  9F o2 woith 7 S04 37 (o] Wrholde A
27.5%) 904 o] E30th oA B SolM mEgo s Akl 2 vehd 21 AR, Ao R, argolat, ehd, A
S H1ES Y 42 20.2%9) 11.7%2 25RO Fd5 79 55 ¥o)3a 2318 2.5% (&hgo] Buiel A4ue &
(7.4%8} 24.2%) W =34ch. nE AW Adld 2hvieie® yepd & 8%, 34, #A, 854, A=,
O F Pl ol AT QY ofxh= Fobo] A Hoks I, AN - R, A, SR, o, SER, A
b, AR E Fo3E YehlA g ©olF AL AATe|, AX 23T T8 X 12F] 2Rt
QRITP7H(75.0%9 335 35.4%), TAZAE ok 1 o]2i3t 1 HSAel tigh ANAF = 72 S2luith AH Y
o7 8 o 3907 (56.9%8) 2% 5.0%) (Table 4). AFE=E Xolg BJoh 4
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AFol et A o EPAT ANERY, o5, Stk 3 B o B9 SolRp, W), PR, mhed)=
AT Y AX AR 5% AF @ AP A WE, A=, SAM SRR, AR 8 ATl 8% 4
OI7F T I g2F0] SEF] vl v AFel o) Foll thah FE 2ol 7t Yigith
Table 4, Disease freatment method and vitamin supplementation
Variable Total Male Female Sig. 20-39y 40-59y Sig.
Having diseases 106 (19.5) 52 (19.6) 54 (19.4) - 22(8.1) 84 (31.1) ok
Practicing diet therapy 32 (33.7) 9(20.5) 23 (45.1) * 4(23.5) 28 (35.9) -
Hypertension” 106 (20.6) 70 (28.2) 36 (13.5) ook 36 (13.9) 70(27.5) *okk
Diagnosed as hypertension 86(15.8) 53 (20.2) 33(11.7) ok 20(7.4) 66(24.2) ok
Treatment for diagnosed hypertension
None 38 {44.7) 25(47.2) 13 (40.6) - 15(75.0) 23 (35.4) ok
Drug 38(44.7) 21 (39.9) 17 (53.1) - 1(5.0) 37 (56.9) *okk
Diet therapy 22 (25.9) 14 (26.4) 8(25.0) - 4(20.0) 18 (27.7) -

1) Systolic blood pressure > 140 mmHg or diastolic blood pressure > 90 mmHg
N (%), Significant difference between gender or age groups at *: p < 0.05, **: p < 0.01 and ***: p < 0.001 by ¥ test

Table 5. Perceived salt content for dishes by the subjects

Dish Total Male Female Sig. 20-3%y 40-59y  Sig.
Saity fermented fish 3.7 £ 0.6 36004 38004 =** 38+004 37004 ==
Salty pickie 3.7 £ 0.6 36+ 003 38+x003 ** 38+£003 36003 =
Salty mackerel 3607 35004 37004 ** 36004 351004 -~
Ramen 3.1+09 30+ 0.1 33+ 01 *+* 33%01 29 £ 01  HHx
Snacks (Saewu-kang, potato chip) 3.0+ 09 2.7 £ 01 32+ 01 *** 31101 2.8 £ 0.1 Hrx
Kimchi (fresh, fried, pan-fried) 29+ 07 28+ 004 30+004 *= 30£004 28x0.04 **=
Stews (igae) 28+ 10 26+ 0.1 29+ 0.1 *x 20+ (0] 26 £ 0.1 =
Dried fish 28+ 0.8 27 £ 0.1 3001 =+ 28+ 0.1 28 £ 0.1 -
Hom 28+ 1.0 25z 0.1 3001 *x 29+ 0] 26 £ 0.1 ok
Sausage 27 £1.1 24 + 0.1 3001 *=* 29+ 0.1 25 £ 0.1 #%x
Yellow radish pickie 27t10 25+ 01 2701 = 27101 26 01 *
Seasonings (hotpaste, soysauce, tomato 27+10 25+ 0.1 29 £ 0.1 *** 28+ 0.1 2.6 £ 0.1 -
ketchup, margarine, mayonnaise, butter)
Cracker 26 £10 2.4 + 01 29+ 01 *=* 27+ 01 25+ 0.1 *k
Bacon 26+ 1.2 24 £ 0.1 28 01 *x* 20+ 0] 24 £ 0.1  Axx
Canned fish 26 1.0 25+ 0.1 27 £ 01 - 28+ 01 24 £ 0.1 #xx
Broth soups (fish egg, chicken cow-products) 24+09 23 £ 01 25+ 01 * 25+ 0.1 22 £ 0.1 e
Pizza 2411 21 £ 0.1 27101 ** 26101 22+ 01  H¥x
Homburger 241 21 =01 2601 ** 26+ 01 21 £ 0.1 Hxx
Fried chicken 24 £ 09 22+ 0.1 26 £ 0.1 *+ 25+ (01 23+ 01 *
Cheese 24+1.2 21 01 28+ 01 *+ 25+ 01 24 + 0.1 -
Soups 23+ 0.9 22+ 0.1 25+ 0.1 w24+ 01 22+ 0.1 ok
Sujaebi, noodles (cold one) 23+ 09 22+ 0.1 25+ 01 #2401 23+ 01 -
Dried shrimp 23+ 09 22+ 0.1 2.4 + 0.1 w25+ 0 21 £ 01 #xx
Seaweeds (dasima, miyeuk) 23+ 09 2.1 x 0.1 24+ 0.1 ** 22+ 01 23+ 0.1 -
Fish cake 22+ 09 21+ 01 22+ 01 - 2301 20 0.1
Mayonnaise, butter 22+12 1.8 £ 0.1 25+ 01 . 224 0] 2.1 £ 0.1 -
Sea products (squid, octopus, mussel, seashell) 2110 20 £ 0.1 22+ 01 - 22%01 20+ 0.1 —*
Griled bacon 21+ 09 21 x 0.1 20x 0.1 - 2101 20+ 01 -
Sports drink 15610 1.5+ 0.1 1.6 £ 0.1 - 1701 1.4 £ 0.1 kk
Total score 26 1.7 24+10 2710 ** 27410 25 £ 1.0 Hxx

Scored 0 1o 4 points (0 = don't know, 1 = contain very small amount of salt, 2 = contain small amount of salt, 3 = contain large
amount of salt, 4 = contain very large amount of salt), consequently maximum as 116 point sum for 29 food fterns
Mean + SE, Significant difference between gender or age groups at *: p < 0.05, **: p < 0.01 and ***: p < 0.001 by f-test.
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Table 7. Correlation between dietary behaviors and sodium
intake level of the subjects

Questfion Corelation
coefficient
with Na infake
Nat intake-increasing behavior
@ llike foods boiled down with soy sauce. -0023
@ I feel unpaiatable fo foods with less sait. -0.051
@ Ieel unfulfiled or unsatisfied when eating -0.052
foods with less salt.
@ |like hot and salty foods with clcoholic drinks. 0.040

0.076[pvalue =0279)
_0v084(pvclue =0.226)

® | prefer kimcehi fo raw vegetaoles.
® !like rice seasoned or sfir-fied.

@ | prefer Chinese or Japanese foods to 0.166*
Westem style foods.
® | like diiied fish and satfed mackerel, 0.050

© | feel missed something out of medls 0.099Pvaue = 0.157)

without salfed or femnented fish.

@ ke chips such as potato chip. 0.002
D | usually add table saltsoy sauce 1o foods 0.000

before eating.

@1 oad soy sauce fo cooked vegetable disnes at fable, 0,085 vave = 0223

@ | eat frequentty soy paste soup or other 0.025
broth soups.

1 et all of soupstew broth or noodie liquid. 0.247 ***

® | spread buttemargarine fully on bread, -0.000

@ 1 use more safty (kuk) soy sauce rafher 0.000

than processed soy sauce.

@ ! often use mayonnaisesalad dressing for cooking, —0.085Pvave = 0222

| eat deep-fiiedpan-fiied foods or raw fish 0.057
dipping info much soy sauce.

@ | often use retort foods(hatf-cooked foods). 0.013

€9 | offen eat out or eat delivered foods. 0.071

Na intake-reducing behavior

@ thave broth soup or stew once a day. -0.006

@ lleave the broth of soups and sfews. —0.215%

® lleave the broth of ramyon (instont noodle). -0.186**

@ The sizes of my soup bowl and rice bowl are similar. 0,020

& eat no liquid but solids of kimchi. 0,062

® I make a basket of raw vegetables at table. 0.002

@ | prepare griied fishes unseasoned to eat -0.048
with sary sauce at tabie.

| dont like saity fermented fishes or salty pickies. ~-0.178*

| prefer fresh fishes rather to satted mackerel. -0.020

@ | don't like retort foods, ham or sausage, 0.054

@ | don't add salt to foods at table. 0.053

@ | use salt-reduced soy sauce. -0.027

* p <005 * p <001 and *** p < 0.001 by Pearson's comelation

Table 6. Awareness of sodium content when purchasing and eating foods

Variable Total Male Female Sig. 20-39y 40-59y Sig.
Checking nufrfion Tabeling when food purchasing

Seldom 304 ( 55.6) 192( 72.7) 112( 39.6) ook 142( 52.0) 162 ( 59.1) -
Sometimes 164 ( 30.0) 56 ( 21.2) 108 ( 38.2) 83 ( 30.4) 81 ( 29.6)

Often 49( 9.0) 9( 3.4 40( 14.1) 31(11.4) 18( 6.9)

Alway 30( 5.5) 7{ 27) 23( 8.1) 17( 6.2) 13( 4.7)

Sup total 547 (100.0) 264 (100.0) 283 (100.0) 273 (100.0) 274 (100.0)
Checking sodium content when foed purchasing

Seldom 419 ( 76.3) 235( 88.4) 184 ( 65.0) ok 202( 73.7) 217 ( 78.9) -
Sometimes 95( 17.3) 24( 9.0 71( 25.1) 52( 19.0) 43( 15.6)

Often 23( 4.2 6( 2.3 17( 6.0) 15( 5.5) 8( 29

Alway 12( 2.2 1 04 11( 3.9 5( 1.8 7( 24

Sub total 549 (100.0) 266 (100.0) 283 (100.0) 274 (100.0) 275(100.0)
Knowing difference of sodium and satt

Don't know at all 112( 20.5) 63{ 23.8) 49( 17.4) * 52( 19.0) 60 ( 22.0) -
Dont know well 232 ( 42.4) 120 ( 45.3) 112( 39.7) 105( 38.3) 127 ( 46.5)

Know some 171( 31.3) 70( 26.4) 101 ( 35.8) 98 ( 35.8) 73( 26.7)

Know well 32( 5.9 12( 45) 20( 7.1) 19( 6.9 13( 4.8)

Sub total 547 (100.0) 265 (100.0) 282 (100.0) 274 {100.0) 273 (100.0)

N (%), Significant difference between gender at *: p < 0.05 and ***: p < 0,001 by ¥ test
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Table 8, Proportion of subjects agreed to dietary behavior questions increasing or reducing sodium intake

Category Question Total Male Female Sig. 20- 39y 40-59y Sig.
Na intake-increasing behavior
Palatability for satty taste ® 293 (53.3) 161 (60.3) 132 (46.6) ok 141 (61.3) 152 (55.3) -
@ 294 (53.7) 153 (57.5) 141 (50.0) - 138 (50.4) 156 (56.9) -
250 (45.5) 139 (62.1) 111 {39.2) *k 114 {41.5) 136 (49.5) -
© 45( 8.2) 34 (12.7) 11( 3.9 okek 14( 5.7) 31(11.2) ok
Table salt behavior D) 166 (30.1) 62 (23.2) 104 (36.6) ok 53 (19.3) 113 (40.9) ek
113 (20.5) 74 (27.7) 39(13.7) ko 54 (19.6) 59 (21.4) -
Attitude about soups @ 251 (45.6) 136 (50.9) 115 (40.5) * 111 (40.4) 140 (50.7) *
EfC. o) 203 (36.8) 106 (39.7) 97 (34.2) - 129 (46.9) 74 (26.8) ke
Na infake-reducing behavior
® 443 (80.4) 211 (79.0) 232 (81.7) - 227 {82.6) 216 (78.3) -
® 397 (72.1) 182 (68.2) 215 (75.7) * 168 (61.1) 229 {83.0) Frk
® 340 (61.7) 151 (56.6) 189 (66.6) * 156 (56.7) 184 {66.7) *
282 (51.4) 129 (48.3) 153 (54.3) - 139 (50.6) 143 (52.2) -

Questions of Na infake-Increasing behavior; & | prefer kimchi to raw vegetables. @ | prefer Chinese o Japanese foods to westem
style foods. | like dried fish and salted mackerel. @ | feel missed something out of medls without saifed or fermented fish. @
| add soy sauce to cooked vegetable dishes at table. | eat deep-fiied - pan-fied foods or raw fish dipping infto much soy
sauce. @ | eat all of soup - stew broth or noodle liquid. @ | offen eat out or eat delivered foods.

Quesfions of Na Infake-reducing behavior; @ | leave the broth of soups and stews, @ | leave the broth of ramyon (instant noodle),
® | eat no liquid but solids of kimchi, | don't like salty fermented fishes or salty pickles.

N (%), Significant difference between gender or oge groups at *: p < 0,05, **: p < 0.01 and ***: p < 0.001 by ¥ fest
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