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ABSTRACT

Objectives: The purpose of this study was to develop a Na-reduction education
program and apply it for cooks who prepare meals in day-care centers. To development
of the program was based on increasing the self-awareness of salinity, eating behaviors
and enforcing skills of low-Na cooking.

Methods: The study was carried out from April to October in 2013, fifty five cooks
participated in this program. The Na reduction program composed of 4 sessions of
education which included a 90-minute lecture and self-reevaluation of personal salt-
sensitivity degree and three low Na recipe cooking classes. In order to measure the
effectiveness of the program, the pretest and posttest of salinity of the soups provided
by day care centers was conducted at registration and 5 month after the program with
the same menu.

Results: After the conduct of the program, salimeter using rate was increased from
8.2% to 94.6% after the program and the other measuring instruments using rate was
gradually increased. We observed that the score on eating behaviors increased 1.51
points from 38.80 to 40.31 after the intervention program (p <0.001). Further, increased
knowledge and skill provided by the intervention program resulted in improved Na-
reduction cooking capability. According to the results from analyzing the soup salinity,
the salinity in watery soup was significant reduced from 0.556 to 0.449 0.107 and
soybean-paste soup was significant reduced from 0.669 to 0.551 after the intervention
program (p <0.001).

Conclusions: As the result of fact, the intervention programs that was based on self-
reevaluation, to enforce practical skill and consciousness was effective to serve low
sodium menu at day care centers.

Korean J Community Nutr 19(5): 425~435, 2014
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* Cooking class (3 times)

Fig. 1. Design of Na reduction program
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Table 1. The Contents of the Na-reduction Nutrition Education program

Themes

Sub-themes

Concepts

1. History of salt
2. Body and Na

3. Na consumption

4, Na in our life

5. Na reduction life

6. Na reduction pledge

« Salt: Past and present
 Salt and Na
* Na's role in body

* Dietary change and salt
* Nain salt
* Physiological roles of Na

* Over consumption and health * Korean diet and Na over eating

* Na and Health

* Method 1o reduce Na

* Case of Na reduction

* Menu and Na contents
* Health risk and Na

* Check my diet

* Food selection

* Cooking

¢ Diefary guidance

* Salinometer

* Korea & Over sea

* Check my Na problem
* Promise for Na reduction
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Table 2. Time Schedule of Na reduction cooking classes

Class schedule Cooking menu
1% class « Stir-fried pork Bulgogi with Asian apricot sauce

* Bean spout and spinach soybean past soup
 Steamed Cabbage & Tofu sauce
2™ class « Stir-fried potato with curry powder
* Mixed vegetables and seafood soup
* Bean spout & leek with wild sesame sauce
* Tofu and soy milk dressing
3™ class * Griled mackerel with citron sauce
* White soft fofu stew
* Mini beet & radish kimchi
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Table 3. General characteristics of subjects
N

Subject (n = 55) %
Foundation type of child care facilities
Public 33 60.0
Private 12 21.8
Home 7 12.7
Corporate 3 55
Age of cook(years)
30-39 2 3.6
40 - 49 13 23.6
50 - 59 35 63.6
> 60 6 9.1
Working experience (years)
<1 10 18.2
1-3 14 25.5
3-5 11 20.0
5-10 11 20.0
> 10 9 16.4
Chef qualifications
Acquired qualification 45 81.8
Not acquired qualification 10 18.2
Average age (years) 51.38 £ 6.52"
Average experience (months) 62.81 £59.98

1) Mean + SD
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normal __3_6_5_‘ 500
alittle salty 8.1

salty '0104

respondent rate

0 10 20 30 40 50 60 (%)

M objective test of salinity [ self-evaluation

Fig. 2. The differences in salinity between the objective fest and
the self-evaluation
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food scale £s
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Fig. 3. The rate of Using measuring cooking utensils for salinity
control from pre-intervention to post-intervention
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Table 4. Perceived changes in Na-reductoin capability (knowledge and skill) from pre-intervention through 5 month post-intervention

Subiect Pre-intervention score Post-intervention score A tvalue
) (N = 55) (N = 55) change

I tend fo eaf much broth when eating soup, stew 3.75 + 1.040" 411 +0.994 0.36 _0.830%x
and noodles

| like seasoned rice or rice with seasoned toppings 3.56 £ 0.898 3.84 £0.918 0.28 —2.446%

| think the slid dish should be pretty seasoned 3.93 £0.836 4,20 £0.779 0.27 —2.125%

| like dried fish and salted fish 3.35 + 0.821 3.56 +0.764 0.21 -1.800

| like kimchi and salf fermented vegetables 2.95 +1.026 3.13 £ 0.982 0.18 -1.322

| feel d|ssct|§f|ed without salted and fermented fish 4.65 + 0.775 4.80 + 0.447 0.15 1,659
products in meal

| eat much dipping sauce Qr seasoning when 411 +0.896 424 + 0.769 013 1188
eating fied food or raw fish

| offen eat processed food such as Ramen, 4.38 + 0.828 4.45 + 0.603 0.07 ~0.600
canned food and ham

| often eqT cut or eat delivered food 436 +0.754 4.36 + 0.704 0.00 0.000
(2 - 3 times/week)

| prefer soy sauce when eating vegetable 3.76 £ 1.071 3.62 = 1.063 -0.14 0.841

Total score of Na-reduction capability 38.80 £ 4.859 40.31 £ 4.055 +1.51 —2.760%**

1) Mean £ SD (5 likert scale)
* p < 0.05 ** p<0.0]

Table 5. Na reduction capability and Soup salinity change from pre-intervention to post-intervention by subject's characteristics (N = 55)

Na reduction capability score Salinity of watery soup Salinity of soybean past soup
Variables A A A
Pre Post Pre Post Pre Post
change change change

Foundation type of child care facilities
38.03 £ 39.67 = 0564 £+ 0439 + 0.670 £ 0497 =

Public as77" 3854 % o108 o0oss 0?7 o121 ooes OV
GBE ATE on Yme dme oo Sme S g

S D

sgs mai g ome Mme o, ome sme

Chef qualifications

e S0 TS m NS s oy o 0w o,

Not acaured qualfication g tosr 200 E  ggge BO00E BUIE gogen DT BHVE g 1ges
Working experience (years)

g nos @ G G o s o o

AL e MRS M e UEE S o
S L L T

B MEL e DL GRS g s OB oo
quS GRS s S QM oy 398 B8 o
BBE N T DT T G 0T o

1) Mean £ SD
* p <0.05 **: p<0.01, *** p<0.00]
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