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Analysis on the Sodium Content of Institutional Foodservice in the Seoul/Gyeonggi Region
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Department of Foodservice Maragement & Nutrition, Sangmyung University

Abstract: To determine the sodium content of meals provided by foodservice institution, 540 different menus were collected
by their serving portion and categorized into nine food groups and three different foodservice types (office, industry, school).
Each were evaluated by each sodium evaluation method. All nine categories of food type showed higher content of sodium than
listed in the ‘nutrition assessment program (Can-Pro 4.0)’, when assessed with a salimeter. From the 9 food types, 6 types,
excluding ‘Korean pancakes’, ‘Kimchi/pickled food’ and ‘a la carte’, showed significantly higher sodium content on the
salimeter than shown in the ‘nutrition assessment program (Can-Pro 4.0)’ (p<0.001). Also in assessing sodium content per
serving, ‘soup and stews’ and ‘a la carte’ menus had significantly higher sodium content than other food types (p<0.001). The
results compared by foodservice types showed dishes served in ‘Industries’ had significantly higher daily sodium content than

those served in ‘offices’ and ‘schools’.
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Table 1. Classification According to cooking Type on 540 Menus
Provided by Institutional food service operations

Food Type g;ﬁ;ﬁ

Cooked Rices 391
A One-Course Foods 279
Soups and Stews 522
Vegetables side Dishes 783
Kimchies and Pickles 652
Fish - Meats - Pulses and Meat Processing side Dishes 633
Pan-Fried Foods 54
Fruits 22
Beverages 55

Total 3,391
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Office 122.45 192.41 67.93 135.18 88.94 63.95 119.72 82.16 249.86
+37.45° +63.35* +35.38 +66.93* +30.42% +26.59 +81.64 +31.26" +96.71
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F-value 29.182%** 7.933%** 1.319 10.126*** 2.622 34.978%** 1.465 23.679*** 2.349
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#£p<0.01, ***p<0.001

means the group showing significant difference as a result of Duncan’s posteriori tests
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Table 3. Comparison of Analysis Method Types 1 Person per day Sodium Content According to Food Service Occupation Type
(One day standard per food service, unit: mg)

Sodium Contents (mg)

Tz Salimeter Nutritional Evaluation Program t-value
Office 3,706.63+1154.21* 3,119.324£900.32* 8.349%**
Factory 4,107.39+1122.32% 3,420.15+848.50° 6.977%%x*
School 3,561.43+£1075.54* 2,975.74+814.48* 6.062%**
Average 3,770.86+1144.79 3,159.43+881.80° 12,205%**
F-value 13.132%** 14.022%**

*®means the group showing significant difference as a result of Duncan’s posteriori tests
***p<0.001

Table 4. Analysis Method Types Sodium Content According to Cooked Rices’ and A One-Course Foods Occupation Type
(One day standard per food service, unit: mg)

Sodium Contents (mg)

Type Salimeter Nutritional Evaluation Program t-value
Office Cooked Rices 37.94+13.12° 5.49+£3.30° 25.484%%*
A One-Course Foods 1,008.77+718.17 946.28+632.06 591
Factory Cooked Rices 49.53+27.96° 23.40+28.78° B.1I57Hxx
A One-Course Foods 1,045.54+967.86 943.26+677.55 765
Schoal Cooked Rices 58.92+21.03¢ 8.76+10.80° 23.340%**
A One-Course Foods 1,132.11+782.89 980.16+603.11 1.677
Cooked Rices 49.08+23.76 13.69+20.87 22.131%%*
Average
A One-Course Foods 1071.66+820.26 959.89+631.07 1.804
Cooked Rices 25.730%** 34.034%**
F-value
A One-Course Foods 602 107
***means the group showing significant difference as a result of Duncan's posteriori tests
***p<0.001
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Table 5. Analysis Method Types Sodium Content According to Soups and Stews Occupation Type

(One day standard per food service, unit: mg)

Sodium Contents (mg)

Type Salimeter Nutritional Evaluation Program t-value
Office 1,055.03+437.58" 994.55+532.28 1.114
Factory 1,233.30+576.84° 1,104.54+462.53 2.381*
School 1,268.34+460.82° 1,022.43+£539.63 4.571%**
Average 1,190.00+506.42 1,043.25+£512.16 4,655%**
F-value 8.735% 2.221

*®means the group showing significant difference as a result of Duncan's posteriori tests

#p<0.05, ***p<0.001
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Table 6. Analysis Method Types Sodium Content According to Vegetables side Dishes, and Kimchies and Pickles’ Occupation Type
(One day standard per food service, unit: mg)

Sodium Contents (mg)

Type Salimeter Nutritional Evaluation Program t-value

Vegetables side Dishes 358.17+256.48" 305.64+293.47" 2263

Office Kimchies and Pickles 537.88+317.53° 502.04+180.94* 1.380

Factory Vegetables side Dishes 452.25+299.18° 414.86+275.11° 1.586
Kimchies and Pickles 651.08+244.97° 502.04+188.01° 1.596
Vegetables side Dishes 402.144+279.94* 318.10+£229.74* 3.315%*

School Kimchies and Pickles 473.87+130.93 499.37+164.20° -1.760

Average Vegetables side Dishes 405.31+281.96 350.31+£275.44 3,904 %%
Kimchies and Pickles 559.63+253.11 545.15+187.28 1.174
Vegetables side Dishes 8.219%** 13.689***

F-value .
Kimchies and Pickles 31.393%** 33.869%**

**means the group showing significant difference as a result of Duncan’s posteriori tests

#%p<0.01, **p<0.001

Table 7. Analysis Method Types Sodium Content According to Fish-Meats-Pulses and Meat Processing side Dishes and Pan-Fried Foods’

Occupation Type (One day standard per food service, unit: mg)
-~ Sodium Contents (mg) Salimeter Nutriti(;r;z(i)!l:a\rilz:luation Cvalue
Office Fish - Meats - Pulses and Meat Processing side Dishes 738.81+449.45" 523.95+407.74* 5.179%**
Pan-Fried Foods 409.75+191.22 319.81+303.67 1.149
Factory Fish - Meats - Pulses and Meat Processing side Dishes 1,022.09+577.18" 646.39+410.61° 8.079***
Pan-Fried Foods 468.21+319.60 460.05+292.14 .090
School Fish - Meats - Pulses and Meat Processing side Dishes 768.79+£522.23% 593.46+370.58% 3.744%*%*
Pan-Fried Foods 384.92+181.40 353.38+183.26 387
Fish - Meats - Pulses and Meat Processing side Dishes 851.49+535.83 589.36+400.90 9,855%**
Average Pan-Fried Foods 430.05+250.93 385.75+283.27 360
Fovalue Fish - Meats - Pulses and Meat Processing side Dishes 19.833*** 5.276%**
Pan-Fried Foods A87 1.450

**means the group showing significant difference as a result of Duncan's posteriori tests

#4%p<0.001
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Table 8. Analysis Method Types Sodium Content According to Fruits’ and Beverages’ Occupation Type
(One day standard per food service, unit: mg)
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Sodium Contents (mg)

Salimeter Nutritional Evaluation Program t-value
Type
Off Fruits 182.61+146.52 19.28+£32.38 3.610%**
ice
Beverages 159.34£141.48 35.15£30.29° 4.026%*
Fruits 250.02+279.22 3.38+1.18 1.530
Factory
Beverages 73.31+55.67* 9.31+14.20° 5.343%**
Fruits 133.80+85.66 2.00+1.41 4.351%*
School | "
Beverages 170.40+108.80 37.75+40.17 3.617%*
Fruits 174.05+146.88 10.83+23.98 5,144%%%*
Average
Beverages 125.38+114.10 24.82429.74 6,325%**
Fruits .700 1.425
F-value
Beverages 4.719* 6.492%**

**means the group showing significant difference as a result of Duncan's posteriori tests

**p<0.01

Table 9. Analysis Method Types Sodium Content Comparison According to Food Type Classification
(One day standard per food service, unit: mg)

One Portion Size of Serving size

Sodium Contents

Standard per Food Service Salimeter Nutritional Evaluation Program Galue
Cooked Rices (N=391) 49.08+23.76* 13.69+20.87* 22.131%%*
Soups and Stews (N=522) 1,190.00+506.42° 1,043.25+512.16° 4.814%**
Vegetables side Dishes (N=783) 405.31+£281.96 350.31+275.44° 3.904%**
Fish - Meats - Pulses and Meat Processing side Dishes (N=633) 851.49+535.83¢ 589.36+400.90° 9.855%**
Pan-Fried Foods (N=54) 430.05+250.93° 385.76+283.27° 860
Kimchies and Pickles (N=652) 559.63+253.11¢ 545.15+187.28° 1.174
Fruits (N=22) 174.05+146.88* 10.83+23.98* 5.144%x**
Beverages (N=55) 125.38+114.10° 24.82429.75% 6.325%**
A one-Course Foods (N=279) 1,071.66+820.26° 959.89+631.07¢ 1.804

F-value 307.087*** 331.361%**

abcede.

#£%p<0.001

(Kim 2014).
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