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Abstract

High intakes of sodium may increase the risk of hypertension or cardiovascular diseases. According to the 2010 Korea
National Health and Nutrition Survey, the average intake of sodium was 4,878 mg/day with salt, kimchi, soy sauce,
fermented soybean paste and Ramyeon being the five main sources of sodium. In order to identify solutions to reduce
the intake of sodium, we investigated the intake patterns and eating behaviors of Ramyeon among 347 college
students (male 146, female 201) using survey questionnaires. The average age of study subjects was 23.7 years for
males and 20.5 years for females. The average Body Mass Index (kg/m*) was 21.9 for males and 20.1 for females.
The average frequency of Ramyeon intake was 2.0 times/week. The main reason for eating Ramyeon was convenience
(56%), followed by good taste (27%), low price (11%) and other reasons (9%). The criteria for choosing Ramyeon
were taste (72%), convenience (14%), price (7%), nutrition (1%), and the other factors (2%). Males' average intake
of Ramyeon soup (61%) was higher than that of the females (36%). The estimated intake of Ramyeon soup by survey
showed a positive correlation with the measured intake of Ramyeon soup. Sodium contents of Ramyeon were
measured separately for the noodles and the soup, which were 1,185 mg/serving and 1,148 mg/serving each. Therefore,
the amount of sodium intake can be reduced if students eat less Ramyeon soup. Also, we observed that dietary
behaviors and soup intakes of Ramyeon between the sexes were different. Appropriate nutritional education for proper
eating habits may help decrease the intake of sodium. (Korean J Community Nutr 18(4) : 365~371, 2013)
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ZAF A3}= SAS(ver. 9.1 SAS Institute Inc, Cary,
NO) & o]-&3ato] A akqlet. wehd v} of st o] g+t3] v]
WA, F3Eo tfsk vl 2
E4S AAIBI o1, A= Pearson's correlation
coefficientsE 78I th. #2143 52 o= 0.05 g0l

=t 747@_@ o]ﬁ_{g].oq u] it

A 3Tk
| L,
1. AL | bt EA
B to]] Y1} 1467 (53.2%), o1& 2019 (57.9%)°]

Table 1. General characteristics of study subjects
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Fojslo] T 34740]t (Table 1). SHYE2] A5 X
a5 HER iﬁ}s}ﬂ Ak, T AAA] EE o] B
W, AeA9 shfo] 1997, A7]1#]9 g4Jo] 148903
o AT A7) 22 AgE o E FARA) WAk 71

o] it} upEhA] ?ﬂ of| A A pol= washA] ok
ok AT oAk et AEe 21.8M1%1eH wt 23.74],
oz} 20,542 42}7} Y 52 4TS B0 SAF o=
Frelu] gk 2fol= GIsiTt.

Ao AR ATt FoiRke] et A A, A
A4 (Body Mass Index, BMI)+= Y=} 175.4 cm, 67.4
kg, 21.9, 9J2} 161.6 cm, 52.5 kg, 20.10]3ic}. thgh|wt
813] (2012) A #AXFE 71500 wel BMIZ 71502 A4

Characteristics Total (n = 347) Male (n = 146) Female (n = 201)
Age (yrs) 21.8 £ 4.0V 23.7 £ 2.6 205 £ 4.4
Height (cm) 1674 £ 85 175.4 £ 4.9 161.6 £ 5.1
Weight (k) 59.0 £ 10.6 67.4 + 8.2 525 £ 7.0
BMI (kg/m?) 209 £ 25 219+ 23 20.1 £ 24
BMI diistribution?###
Underweight 59 (18.0)Y 5(35) 54 (29.3)
Nomnal weight 203 (61.9) 97 (67.4) 106 (57.6)
Overweight 44 (13.4) 32 (22.2) 12 ( 6.5)
Obese class 1 22 ( 6.7) 10 ( 6.9) 12 ( 6.5)
1) Mean = SD

2) BMI classification is defined by Korean Society for Study of Obesity: underweight: BMI < 18.5, normal weight: 18.5 — 22.9, over-

weight: 23 — 24.9, Obese class 1:
3) N (%)

25-29.9

BMI: Body mass index, body weight (kg) / [height (m)]?

*% < 0.001 by y>test

Table 2. Reasons for eating, criteria for choosing, and frequency of Ramyeon intake

Total (n=347) Male (n=146) Female (n=201) x?
Reasons for eating Ramyeon' 6.413
Convenience 193 (55.6)? 85 (58.2) 105 (52.2)
Good taste 95 (27.4) 47 (32.2) 56 (27.9)
Low price 37 (10.7) 20(13.7) 25(12.4)
Others 30( 8.9) 14 ( 9.6) 16( 8.0)
No response 5( 1.4) 1(0.2) 4( 2.0
Criteria for choosing Ramyeon 21.319%**
Taste 249 (71.8) 92 (63.0) 157 (78.1)
Convenience 49 (14.1) 35(24.0) 14( 7.0
Price 25( 7.2) 13( 8.9 12( 6.0)
Nutrition 5( 1.4) 2( 1.4 3( 1.5
Others 7(20) 2( 1.4 5( 2.5)
No response 12( 3.9) 2(1.4) 10( 5.0
Frequency of Ramyeon intake
(Times/week) 2.0+ 1.5% 22+ 1.6 1.9+ 15 NS*

1) Multiple reply (fotal response: 3595)
2) N (%)
3) Mean = SD

4) Significance as determined by f-test, NS: Not Significant

** < 0,01 by y>test
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Z(BMI< 18.5), A4 (18.5 < BMI < 23), #HIE (23 <
BMI < 25), H]RHBMI > 25) 02 AF s E73k3
o} W 2k FE7F 209 (p < 0.001) 84A ZFo]7F 9l
| FAE HAF vlEo] ofxbEt} 9k, of2ke] A9
A TE 27 F2] v)&-o] &9kt

2. 510 M olge MY TFE

AFdAEe] HAA 2P AF ks FE ol gt
Hal X7} 55.6%= 7H Wakar, Bro] Fobr (27.4%), 7t
Zo] 534 (10.7%), 71EF(8.6%) =131 thH(Table 2).
W 7Ee] frolul st 2joli= wHEEA] ekt ghie] A 7]
Fo7 U 5 8H(71.8%), B (14.1%), 713 (7.2%),
3% (1.4%), 71EH(2%) =202 AEsle] oLt ojz7) Jxt
Hrp ks S Q8H AZshe vlEo] =343 (4 63.0%, ©
78.1%), ' FA =1L (F 24%, o 7%) S =281 B2ts
= HEo] =9kt (p < 0.001).

3.HF BH), g ME M MA MR 4N Y

2h o] ot A3 RTE 5 232 AR Qlo, WAk
F 2.23] oz} F 1.93]2 AHo] B FAH R v
3t 2jo)= Ik (Table 2). A5 el wke} 2 A 1l

Z7F feulstAl zte]7t 91l (Table 3). 71sAkel AF
sk gAY9] B AF 1SS 5 3.538] 2 M =9k, 8t
< (& 3.13), A & 2.23]), A= AF(F 1.93]), 214
A AF(F 1.53]), 718HF 1.33]) £=0]tH(p < 0.05).
S S 5 o] 7Y AFsHEA ol #st AT Al
Az /el met ko) 7F B QT (Table 4). EAk= o
AR} kA 0 2 A F S gl =k (d 32.9%,
16.9%), 47 h= Ao ghdS AF sk vlgo] Jxln
o} =T 42.5%, 9] 61.7%, p < 0.05). Y BF &
TP v FaS AdFshs 7Ide A > 712 > A9 > of

4.21H 23 MY

AT IAEANA 191 2] S Agsta, @3l =
9 oFS S5t dA s =87 & AT (Fig. 1).
A7 H 144.3 mLE AdHsk] H 85.1 mLE 45
St xR TF f-olwlskA B2 RS AT AT ol
w2l SE AF Y Aol #EEH] ekt AES B
& HAA] 2P oE AAF RS AR Aol ASE AAF =
Eo AA4E= 0.366 (p < 0.001) )31t} (Table 5).
o= AirolA 2hd S ES Wol Ak oiget 49, A

Table 3. Intake frequency of Ramyeon and estimated intake of Ramyeon soup by type of residence

Intake frequency of Ramyeon

Estimated intake of Ramyeon soup

Variaole Number (%) (fimes/week) by questionnaire (%)

Type of Residence
Living with family 251 ( 72.5) 1.9 £ 1.5%) 44,0 £ 31.7
Home-staying 9( 26 3.1 £20 44.4 + 32.3
Living alone 70( 20.2) 22+ 1.6 53.6 + 31.8
Dormitory 10( 29 35+ 1.6 56.7 £ 34.4
Relative’s house 3( 09 1.5 £ 0.9 27.8 £ 255
Other 3( 0.9 1.3+ 1.2 66.7 £ 28.9

Total 346 (100.0) 20t 15 46.4 £ 31.9

1) Mean = SD

* p < 0.05 by ANOVA

Table 4. Intake time of Ramyeon

Variable Total (n = 347) Male (n = 146) Female (n = 201) x?

Intake fime of Ramyeon"
Breakfast 12( 3.5 7(4.8) 5( 2.5) 21.023*
Lunch 186 (53.6) 62 (42.5) 124 (61.7)
Dinner 79 (22.8) 33 (22.6) 46 (22.9)
Snack 82 (23.6) 48 (32.9) 34(16.9)

1) Multiple reply

2) N (%)

* p < 0.05 by y>test
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Table 5. Correlations of Body Mass Index, estimated intake of Ramyeon soup by questionnaire, measured intake of Ramyeon soup

BMI Estimated intake of Ramyeon soup by questionnaire
Estimated intake of Ramyeon soup by questionnaire 0.235%**
Measured intake of Ramyeon soup 0.236%** 0.366%**
% p < 0.001
160 EF B 24T Fig. 2). 2P 0] Bt =R
140 shayo] 19189 1,148 mgol3la, vl AA JEF <
120 (2,333 mg) & 49%= A8t 2 559 190% 7
— 100 =5 UEF %2 878 mgolA 1,407 mgela, ¥ 5
E A7)9) YEF 2 892 meelA 1,356 mg, & 19)
2 80 B g UEF F2e 2187 meolA] 2,658 mg O% A
£ 60 Hoirk.
40
20 J—I_ g
0 § ; UEFS] A A3 a9 A, W&, A28, AT
ot Femaie A 50 AETAT D AR WY RES FM
(=339~ (n=138)  (n=201) o}, $7919] HiF EF A 4,878 mg/A Lz A7
Group A7) 5¥A4FH 2,000 mg2] 297} daz, 2AF 5 v
o000 EFY F0 7L 23, 14, 1, 9, ohd Foz o
27 lom o)F F gpaS F2o] ohd AAMHE SA 0w
Fig. 1. Measured intake of Ramyeon soup. b e geolo) LER A1 F-eo] 511 Itk (Ministry
of Health and Welfare 2011). o]ol ¥ ¢15= UYEHF 4
30007 3 AzrslkE S8k Ae] dFko 2 Sk AN tishEe] g
2500 WA B Adls @3S A AR B HE A4
_ HZFE A5S80It 2010 995 129704 = 470 of
g stoll A3k %4l 3477 (5 1467, 0] 201%)S ko2 ol
8 0. v | ZEIE PR D) R ASEA 4H B HE 4 %
5 oo mncose| BRI, B BAAHC B AFS A AR
Aol ARE-E 2bHe] Hat UEF > 2,333 mg/
500 191207 BAEQItE 2013 1€9S 7507 Al 2
ol = F9 57] (Nielsen Company 2013) 2] YEF &=
Average A8 C D E 1,882 mg/1¢1%-0 7 A9tk (Lottemart 2013). =7}
Name of Ramyeons — o — . .
5 A FAEE (National Academy of Agricultural

Fig. 2. Sodium content of Ramyeon.
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