3t o o8} 3] X (Korean J Nutr) 2008; 41(2): 184~ 191

Aot vz 9 £ A R el Al Bk A
){-_3.731) . o]a];ﬂﬁ . Ql“l‘?:"é]?’) ] °]°ﬂ7§1)§
RSt AFGFE PrRGA ARFANAALYY P TFFEA A

Study on the Development and Evaluation of Validity of Salty Taste Assessment Tool”
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ABSTRACT

The purpose of this study was to assess and evaluate salty taste preferences. Samples for the salty taste test were made
by adding sodium chloride to soybean sprout soup at five different concentrations: 0.08% (unsalty); 0.16% (slightly un-
salty); 0.31% (neither unsalty nor salty) ; 0.63% (slightly salty) ; and 1.25% (salty). Over 4,210 subjects were randomly
selected and tested over a three-year period from 2005 to 2007 in Daegu. The results of the taste test were as follows: Forty-
five percent of the subjects preferred soup with a salty taste and slightly salty taste. Most subjects preferred soup with a
0.31% concentration of sodium chloride. There were positive relationships between intensity and preference in 0.08%,
0.16%, and 0.31% concentrations, but there were negative relationships between intensity and preference in 0.63% and
1.25% concentrations {p < 0.01). Upon examining a relationship between the taste assessment results and salty eating atti-
tude scores, it was found that the subjects who preferred slightly salty and salty taste showed higher total scores in terms of
habitual preference for/enjoyment of eating salty foods than the other groups. Comparing the taste test results with the sub-
jects’ stated preference, it was found that 70.3% of the subjects who were classified as preferring salty taste recognized this
preference and 53.3% of the subjects who were classified into the population than tends to eat slightly salty food responded
that they also tend to prefer a salty taste. Based on these results, this salty taste assessment study can be used as a practical
and useful nutrition education tool for assessing and possibly reducing salt intake. (Korean J Nutr 2008; 41(2): 184 ~191)

KEY WORDS : salt, salty taste assessment tool, eating-attitude, validation.
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Table 1. Salty taste assessment standard of salty taste material

Concentration (%) Assessment
0.08 Unsalty
0.16 Slightly unsalty
0.31 Neither unsalty nor saity
0.63 Slightly salty
1.25 Salty

Table 2. Assessment standard of salty taste intensity and preference by salty taste assessment results

Intensity of salty taste

Preference of salty taste

ltems

Unsalty

unsalty nor salty

Slightly  Neither unsalty  Slightly

Dislike Slightly Ordin Slightly

dislike ike ke

salty Salty

1.25%

0.08% \
0.63%

0.31%

0.16%

1.25%

0.08% V

0.63%

0.31%

0.16% \%
1.25%

0.08% V

0.63%

0.31% %
0.16% %

1.25%

0.08% V

0.63% V
0.31% Vv

0.16% Vv

1.25% Y
0.08% \V,

0.63% V

0.31% V

0.16% Y%

Unsally eating

Slightly unsalty
eating

Neither unsalty
nor salty eating

Slightly salty
eating

Salty eating

V vV
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Table 4. Comparison of the average height, weight, and blood
pressure

ltems Male Female Total
(n = 1,490) (n=27200 (n=4210)
Height (cm) 1695+ 87 1572+ 6.6™ 161.6+ 9.5
Weight (kg) 683+ 104 559+ 85 403+110
BMI 236+ 33 225+ 38" 229+ 37
Blood pressure
(mmHg)
Systolic blood  131.3 £ 56.8 123.6 + 51.5™ 126.2 £ 53.5
pressure
Diastolic blood 782+ 17.6 754 £ 31.0° 764 +27.3
pressure
Mean * S.D.

#: p<0.05, %% p<0.01, ¥##: p<0.001
BMI = Body Mass Index, [weight (kg) /height (m”)]

Table 3. Distribution of the subjects by age group and districts n (%)
ltems Male (n = 1,490) Female (n = 2,720) Total (n = 4,210) x*-value
Age (yrs)  10-19 115 ( 7.7) 222 ( 8.2) 337 ( 8.0) 30.000°"
20-29 249 (16.7) 426 (15.7) 675 (16.0)
30—39 246 (16.5) 338 (12.4) 584 (13.9)
40—49 292 (19.6) 464 (17.1) 756 (18.0)
S0—-59 274 (18.4) 539 (19.8) 813 (19.3)
60—69 200 (13.4) 468 (17.2) 668 (15.9)
70-79 104 ( 7.0) 240 ( 8.8) 344 ( 8.2)
80—-89 10 ( 0.7) 23 ( 0.8) 33 (0.8
Districts ~ Jung-gu 29 ( 1.9) 111 ( 4.1) 140 ( 3.3) 176.490™
Dong-gu 135 ( 9.1) 357 (13.1) 492 (11.7)
Seo-gu 185 (12.4) 468 (17.2) 653 (15.5)
Nam-gu 168 (11.3) 297 (10.9) 465 (11.0)
Buk-gu 121 { 8.1) 345 (12.7) 466 (11.1)
Suseong-gu 315 (21.1) 492 (18.1) 807 (19.2)
Dalseo-gu 348 (23.4) 543 (20.0) 891 (21.2)
Daldeong-gun 189 (12.6) 107 ( 3.9) 296 ( 7.0

feskok ! P <0.001



188 /%48l vz} B = ) eldA As

A 7P =Stk okt AA A He e R 7

9= glalo] A Hi= Hol 45.4% 2 =4 UeRdt A}
9] A 126%7F AA 2= ZoZ, 33.6%7F 27 A
H= Aoz Jeht AA9) 46.2%7 A HE Hog %
AFEITE A2 9.8%7F A, 35.2%7F < AHA| He
Aoz zAE o] AR 45.0%7F AA He Ho 7 ek

3.33 £ 0.96, 9J#} 3.31 + 1.0748°%
Hol| W g Ao FoakS vnsiglS
ol l—'PO% 1d7])ell HolEAl kel st
3] A%E el & A= ot vzt
4 A3t 7 2elE YERe] (p <0.001), 80~89
A7} B 3.67 + 0.898 02 7V A FAEeH 1
th2o] 10~1941% 3.50 = 1.00%80]9lom™, 60~694)7}
3.42 + 1.04

mA O &S =44 B3E d5

o
2

a3 A8 TR e} AT va
5ol e 4T 9 455 2joE Hlwd A

o
ik

Table 5. Comparison of the salty taste assessment n (%)

Male Female Total
(n = 1,490) (n=2720) (n=4210)

Unsalty 86 ( 58) 101 ( 3.7) 187 ( 4.4) 26.521

Slightly unsalty 238 (16.0) 382 (14.0) 620 (14.7)
Neither unsalty 478 (32.1) 1,012 (37.2) 1,490 (35.4)

Judgement

2
y-value
results

Hookk

nor salty
Slightly salty 500 (33.6) 958 (35.2) 1,458 (34.6)
Salty 188 (12.6) 267 ( 9.8) 455 (10.8)
x%%: D <0.001
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Table 6. Comparison of the salty taste assessment by age

A 70~7947} 3.40 £ 1.044 £o7 =9t}

Male Female Total

(h=1,490) (n=2720) (n=4210)
Age (yrs) 10—19 3.56+1.04 3.48+098° 3.50+ 1.00°
20-29 339095 3.19 £0.92° 3.26 = 0.94°

30—-39 3.26+1.08 3211091 3.23%098°
40—49 324+ 1.05 3.35+0.92° 331 +097%

50—-59 3.19 £1.12 331 £ 096" 3.27 = 1.02°
60—69 3.43+1.09 3.42 = 1.02% 3.42 £ 1.04®
70-79 333+ 1.13 3.43 = 1.00" 3.40 = 1.04™

80—-89 330 +t0.82 3.83*0.89° 347 £0.89%9°

F-value 2.258" 4.653"* 4.842™
Mean = S.D. 333 £0.96 331 £1.07° 3.33 % 1.00

Mean + SD; Means of salty taste assessment

15 unsalty, 2; slightly unsalty, 3; neither unsalty nor salty, 4; slightly
salty, 5 salty

#: 0 <0.05, x#x: p <0,001

abc: Values with the different letter are significantly different by
Duncan's multiple range test at p <0.05

NS: not significant between male and female

Table 7. Comparison of the intensity and preference by salt concentration

Intensity Preference
Concentration Male Female Total Male Female Total
(n = 1,490) (n = 2,720) (n = 4,210) (n = 1,490) (n = 2,720) (n = 4,210)
0.08% 1.76 = 0.81° 1.69 + 0.74™ 1.72 £ 0.76° 2.32 + 1.06° 2.32 + 1.08° 2.32 + 1.07°
0.16% 1.91 + 0.84° 1.86 + 0.78" 1.87 £ 0.80° 2.45 = 1.09° 2.49 + 1.15° 247 +1.13°
0.31% 2.82 + 0.96° 2.84 = 0.89° 283 + 0.91° 288 + 1.11° 313+ 1.16™° 3.04 +1.15°
0.63% 3.59 + 0.86° 3.59 + 0.81° 3.59 + 0.83° 2.75 +1.13° 293 + 120" 287 +1.18°
1.25% 428 + 0.81° 438 + 0.74™° 435+ 0.77° 220 + 1.14° 2.10 £ 1.15™ 2.14 £ 1.14°
F-value 2365.09"** 5625.31"" 7904.953"** 97.003"** 361.149™ 446911
Mean % SD

. p<0.05, *+: p<0.01, *xx: p <0.001

abc: Values with the different letter are significantly different by Duncan's multiple range test at p <0.001
Intensity: unsalty: 1, slightly unsalty: 2, neither unsalty nor salty; 3, slightly salty: 4, salty; 5
Preference: Dislike: 1, Slightly dislike; 2, Ordinary; 3, Slightly like: 4, Like: 5



Table 8. Correlation between intensity and preference by con-
centration
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Table 9. Comparison of the eating attitude in connection with
preference on salty taste (2006—2007)

intensit Preference
ntensity
0.08%  0.16% 0.31% 0.63% 1.25%
0.08% 0.435™  0.253" 0.000 -0.220"* -0.202**
0.16% 0.288™  0.527™"  0.059" -0.271* -0.216**
0.31% 0.366™  0.401™ 0197 -0.297** —-0.335™*
0.63% 0.212**  0.251™  0.180" -0.348™" -0.345™
1.25% 0.169™  0.187™  0.149* -0.155"* —0.551™**
+x: p<0.01
100%
. 253 317 s
53.3

60% -

40%

20%

0%

Neither unsalty Slightly salty Salty
nor salty

Unsaity Slightly

unsalty

[ 1 Recognized own taste as salty
2 Recognized own taste as unsalty

Flg 1. Componson of the salty assessment and own recognition.
x’-value 104.214™* x=x: p<0.001.

oA F] 7t 2polE vERYITE (p <0.001, p <0.001, p<
0.01).
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Male Female Total

(n = 756) (n = 1,420) (n=2176)
Unsalty 3.65 + 208" 3.33 £ 196" 348 +202°
Slightly unsalty  3.86 + 2.07® 3.31 £1.79° 3.53 +1.92°
Neitherunsalty o7 | o4 358 £ 206 379 = 1.08°

nor salty

slightly salty 498 + 1.93° 421 £ 1.90° 447 +195°
salty 531 + 1.87° 444 +1.89° 477 +1.93°
F-value 14314 15,199 27.880"*
Mean + SD 4.58 + 2.05 3.89 + 1.99" 413 + 2.04
*+x. 0 <0.001, total score = 10
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