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ABSTRACT

Objectives: The purpose of this study was to compare and analyze the results of salty taste
assessment, dietary attitudes, and dietary behaviors among adult and senior women by region
and by age. The results generated from this was expected to provide fundamental data for
implementing a nationwide salt reduction education program.

Methods: The salty taste assessment tool was applied to 4,064 subjects from 15 areas in
Korea. Also, a survey of dietary attitude and dietary behavior related to salt intake was
conducted for all subjects participated in this study.

Results: The salty taste assessment scores by region and by age were the lowest in capital
(p<0.01) and was highest among the 70+ year age group (p <0.01). The dietary attitude scores
and dietary behavior scores showed that Gyeongsang was the highest (p <0.001) and the capital
was the lowest. The dietary attitude scores were highest at 20&30's followed by 40's and 70's
group (p <0.001). Dietary behavior scores showed that 20's~30's and 40's groups were higher
than the other age groups (p <0.001). The score of ‘I like kimchi” was 3.46 £ 0.88, which was
the highest among 10 dietary behavior questions. The score of ‘I eat a lot of kimchi’ was
3.30 £ 0.90, which was the highest among 10 dietary behavior questions related to salt intake.
The scores of salty taste assessment had significant positive correlations between the scores of
dietary attitude (p <0.001), dietary behavior (p <0.001) and self-awareness (p <0.001).

Conclusions: Based on the results of salty taste assessment, we observed a tendency that older
people and regions except the capital had higher preference for salty taste. Our results
suggested the necessity for a nationwide salty reduction education program tailored for regions
and for different age groups.
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Table 1. The distribution of the subjects by the region and by the age groups N (%)
Region / years 20~39 40~49 50~59 60~69 70~79
Capital (1,615) 227 (14.1) 390 (24.1) 554 (34.3) 340 (21.1) 104 (6.4)
Seoul (697) 119(17.0) 136 (19.5) 233 (33.4) 165 (23.6) 45 (6.4)
Incheon (150) 12( 8.0 25(16.7) 66 (44.0) 42 (28.0) 5(3.3)
Gyeonggi (639) 54 ( 8.5) 171 (26.8) 233 (36.5) 127 (19.9) 54 (8.5)
Gangwon (128) 42 (32.8) 58 (45.3) 23 (18.0) 5( 3.9 0(0.0)
Chungcheong (611) 150 (24.5) 193 (31.6) 176 (28.8) 76 (12.4) 16 (2.6)
Daejeon (280) 85 (30.4) 65 (23.3) 66 (23.7) 52 (18.6) 11 (3.9)
Chungbuk (157) 39 (24.8) 46 (29.3) 50(31.8) 19012.1) 3(1.9)
Chungnam (175) 26 (14.9) 82 (46.9) 59 (33.7) 6( 3.4) 2(1.1)
Gyeongsang (1,133) 353 (31.2) 388 (34.2) 260 (22.9) 117 (10.3) 15(1.3)
Daegu (195) 38 (19.5) 75 (38.5) 43 (22.1) 35(17.9) 4(2.1)
Busan (371) 101 (27.0) 115 (30.8) 137 (36.4) 17 ( 4.6) 3(0.8)
Olsan (302) 74 (24.5) 97 (32.1) 70 (23.2) 56 (18.5) 5(1.7)
Gyeongbuk (95) 46 (48.4) 42 (44.2) 2( 21 2( 20 3(3.2)
Gyeongnam (168) 94 (56.0) 58 (34.5) 9(54) 7(4.2) 0(0.0)
Jeolla (705) 35( 5.0) 142 (20.1) 328 (46.5) 144 (20.4) 56 (7.9)
Gwangju (202) 7(3.9 47 (24.1) 87 (43.5) 44 (22.6) 15(7.7)
Jeonbuk (301) 12( 4.0) 47 (15.6) 152 (50.5) 63 (20.9) 27 (9.0)
Jeonnam (204) 16( 7.8) 49 (24.0) 88 (43.1) 37(18.1) 14 (6.9)
Total (4,064) 765 (18.8) 1,113 (27.4) 1,318 (32.4) 677 (16.7) 191 (4.7)

Table 2. Comparison of anthropometric measurements by region and by age

Height (cm) Weight (kg) BMIV
Region
Capital (n=1,615) 158.7 + 4.5%° 56,5+ 6.7° 225+ 2.6°
Chungcheong (n=611) 1569.2+ 4.8° 56.6+ 6.8° 22.3+2.6°
Gyeongsang (n=1,133) 160.3+5.1¢ 56.1+6.9° 21.8+25°
Jeolla (n=705) 158.1 £ 4.6° 57.3+6.1° 229+2.3°
F-value 37.069%#* 4,502+ 27.7Q7 k%
Age groups (years)
20~39 (n=765) 161.5+5.0° 54,5+ 6.8° 20.9t2.4°
40~49 (n=1,113) 159.8+4.5° 56.3+6.7° 22,0+ 2.5°
50~59 (n=1,318) 158.4 + 4.4° 57.0+ 6.4° 22.7+£2.3°
60~69 (N=677) 1571+ 4.6° 57.8 £ 6.4° 23.4+2.3°
70~79 (n=191) 157.0+ 4.6° 58.3+£7.0° 23.6+2.5°
F-value 108.315%%** 29.302%** 127.587%%*
Total (n=4,064) 159.1+4.8 565+ 6.7 223+25
1) Body Mass Index, weight (kg) / height (m?)
2) Mean £ SD

**:p < 0.01, #* p < 0.001
abc: Values with the different letter are significantly different among the groups by Duncan's multiple range fest.
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Table 3. Comparison of the salty taste assessment by region and by age

Neither unsalty or

Unsalty Slightly unsalty salth Slightly salty Salty Mean =+ SD

Region

Capital (n=1,615) 172 (10.7) 333 (20.6) 714 (44.2) 316 (19.6) 80( 5.0 2,88+t 1.01°

Chungcheong (n=611) 49 ( 8.0 113(18.5) 265 (43.4) 153 (25.0) 31(5.1) 3.01+£0.98°

Gyeongsang (n=1,133) 116(10.2) 196 (17.3) 463 (40.9) 256 (22.6) 102 ( 9.0) 3.03+1.08°

Jeolla (n=705) 55( 7.8) 146 (20.7) 306 (43.4) 155 (22.0) 43( 6.1) 2.98 +0.99°
y*value / Fvalue 39.034* 5.847**
Age groups (years)

20~39 (n=765) 69 ( 9.0 148 (19.3) 345 (45.1) 159 (20.8) 44 ( 5.8) 2.95+1.00%

40~49 (n=1,113) 99( 8.9 217 (19.5) 489 (43.9) 239 (21.5) 69( 6.2) 2.97+1.01%°

50~59 (n=1,318) 130( 9.9) 294 (22.3) 564 (42.8) 266 (20.2) 64 ( 4.9 2.88+1.00°

60~69 (N=677) 75(11.1) 103 (15.2) 278 (41.1) 162 (23.9) 59( 8.7) 3.04£1.09%°

70~79 (n=191) 19( 9.9 26 (13.6) 72(37.7) 54 (28.3) 20(10.5) 3.16£1.10°
y>value / Fvalue 43.887%xx* 4.920%*
Total (n=4,064) 392( 9.6) 788 (19.4) 1748 (43.0) 880 (21.7) 256 ( 6.3) 2.96+1.02

**: p < 0.01, ***: p < 0.001
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Table 4. Comparison of high-salt diefary attitude by region and by age

Region Age groups
Capital ;Zznngg G;’;?gg Jeolo | 20-39 40~49 50~59 60~69 0-79 L Total
p=1615  CES STy =709 (n=765)  (n=1,113) (=1.318)  (=677) (N=191) (N=4,064)
llke salted or dried fish. ~ 2.86£0.90'° 290+ 0.95% 283+0.85° 297+089° 3652¢ | 2.83+088° 2.87+087° 2.88+088° 2.88+094° 307+098° 2920%+  2.86+090
| feel missed something out
of medls without salted or 2.06£0.93° 1.99+£0.98° 2.20+0.96° 2.20+0.94° 10.384** | 1.94+0.88° 207+091° 2.15+095° 2.24+1.02° 236+101¢ 13.636** 2.11+095
fermented fish.
”'ﬁ:%gi) gg”sce seved 57040930 28040950 2.83+0.85° 271+096° 6013+ | 2.87+090° 2.84+0.88° 265+090° 2.61+0.96° 2934109 15997+ 275+092
IIIZguRvaon, noodiesand o g0 1030 2.03+1.04° 2984 1.00° 265+ 1.13° 16086%** | 323+1.01° 206+ 0.98° 274+ 1.05° 254+104° 2.56+1.06° 54.142%%* 285+ 105
like processed foods, fost ) 51 4 g oge 944+ 1,040 2.64+100° 2.22+1.02° 48.168%+ | 295+099° 2524099 214+091° 1.97+0.89° 2.10+1.00° 133532¢%* 237+ 1.01
foods and eating out.
"'gigfggkggp& POPCOM 51440087 2.34+1.04° 252+ 1.01° 217+ 1.08° 32.467%+* | 2.85+1.02° 2.38+1.05 2114095 195+094° 2.01+0.98% 100.218%** 2.29+1.03
I ke kimchi. 3.48+089° 350+093° 3.37+086° 3.52+0.86° 5906 | 3.3310.90° 3.42+0.87° 3.50+0.88° 35510865 3.561094° 7.419%% 3.46+0.88
Iﬂsw;]r;l)(uflgo;;@edlshes 247+090° 250+0.94° 267+0.85° 2.68+0.96° 15.642¢%% | 2.57+0.86° 2.56£0.86° 2.51+092° 263+0.99® 2.72+1.00° 3.370%*% 256+091
Ity fo eat unsalty. R)? 2.38£087% 2351086 264079 2441088 26622¢% | 26610849 2.51£0.81° 2.35+0.85% 2.35£089° 246+£092% 19.670%** 2.46+0.86
If there is a information for
socium contfent, | wil 2094078 207+082° 243+£079° 2.22+0.81° 48.530%* | 2.29+0.80° 2.19+0.81%° 2.13+£0.78° 221+£0.82% 242+092° 8578** 220+0.8]
choose low sodium
products. (R)?
Total 252 £44° 258 £50° 271 £4.8 258 £50° 34.873%* |275 L49° 263 +4.7° 251 +4.7° 249 £087° 262 £4.6°  39.732%** 259 L49
1) Mean £ SD

2) R denotes an reversely scored item.
* p <0.05 ** p<0.01, *** p<0.001
abc: Values with the different lefter are significantly different among 4 groups by Duncan's multiple range fest at p < 0.001.



Table 5. Comparison of high-salt diefary behaviors by region and by age

Region Age groups
Caopital Chungcheon Gyeongsang Jeola Fyvalue 20~39 40~49 50~59 60~69 70~79 Fyvalue Total
(n=1,615) [n:%”] (n=1,133)  (n=705) n=765)  (=1,113) (=1,318)  (n=677) (n=191) (N=4,064)
Whenleat soup orstew, |, ooy g g51 9764108 2.8141.01° 267+ 1.04% 6084%* | 2714107 2774101 2664108 2714108 2824105 2112  2.72+1.04
drink up soup in whole.
| offen eat processed
g%‘ifks‘ﬁr‘n";fgmyon' 2194084 227+090° 2554092 207+086° 55220%+* | 2.76+092° 242+0.88 208+0.79° 197+0.82° 2.04+084% 1152154+ 228+ 0.89
canned food.
| offen eat out or eat
delivered food 235+1.00° 250+1.02° 265+0.99° 2.32+1.00° 25340+ | 2.84+1.01° 260+0.98° 2.32+096° 2.13+098° 205+093° 68.989%* 2.45+1.01
(2-3/weekly).
l eat a lot of kimchi. 3314092 329+096 3264086 3.32+086 0730° | 3.18+092° 3.34+0.86° 3.32+090° 3.30+095% 3.29+0.86% 3.746**  3.30+090
foffen eat salledfish Of 5 53 4 g gee  253+0.93° 270+0.84° 2.72+0.84° 14505+ | 2.50+0.83° 2.61£0.86° 262+086° 267+090° 272+0.8%°  4.788%*  2.61+087
sprinkle fish with sallt.
| oftfen eat soytean paste
or soup 287+090° 301+095 297+0.87° 2.77+0.89° 10337+ | 2.81+0.87 2924087 293+090 291+096 293+094 2296  2.90+090
(2-3/weekly).
| often eat fast foods such
ashamburgersand  1.98+0.85°  2.12+0.90° 2.35+0.90° 2.03+093% 40.668*** | 254+0.92° 2.24+0.84° 1.94+0.84° 1.82+083° 190+0.95° 90.317%* 2.11+090
pizza.
| have a habit of adding
soysouceorsaltbefore 1.97+0.85° 1.88+0.89° 2.13+0.82° 2.09+0.86° 15877+ | 202+0.84 202+082 200+084 208+095 201+083  1.149  2.02+085
| eat certain foods.
iffood orsoupisDIandl 5 5 4 4 o309 764 1.00% 2.71+0.96% 2.84+098° 7.949%+ | 2.590+1.04% 2.68+099% 274+101° 275+1.0° 2924102  5416%+ 270+ 1.0]
add salt or soy sauce.
| check the sodium
content forprocessed  3.33+1.03%  3.40+1.05° 345+0.93° 3.29+101° 4.483** | 350+0.95° 343096 3.25+1.02° 3.33+108%° 3441106 9088+ 3374101
foods. (R)?
Total 258 +4.8 265 t4.8° 276 14.6° 261 L46® 33.010%* 275 £4.7° 270 £4.6° 268 £47° 257 £47° 261 A5  23.744%* 265 4.7
1) Mean £ SD

2) R denotes an reversely scored item.
* p < 0.01, *** p <0.001 by ANOVA

abc: Values with the different lefter are significantly different among 4 groups by Duncan's mulfiple range test at p < 0.001.
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Table 6. Correlation coefficients of high-salt dietary aftitude, high-salt dietary behaviors and self-awareness by salty faste assessment

High-sait diefary attitude

High-sait diefary behaviors Self-awareness

Region
Capital (n=1,615) 0.135%** 0.17 2%k 0.172%%%*
Chungcheong (n=611) 0.230%** 0.223%** 0.238***
Gyeongsang (n=1,133) 0.228*** 0.203*** 0.163%%**
Jeolla (n=705) 0.125%* 0.132%** 0.116%*
Age groups
20~39 (n=765) 0.278%*%* 0.224 %% 0.189**
40~49 (n=1113) 0.223%** 0.207%** 0.234%#xx*
50~59 (n=1318) 0.110%*x* 0.128%** 0.123%#*x*
60~69 (N=677) 0.139%xx* 0.109%* 0.159%x*
70~79 (n=191) 0.043 0.067 0.122
Total (N=4,064) 0.175%%x* 0.162%%%* 0.170%x*

*: p < 0.01, ***: p < 0.001
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X%_i 14_5]_1/1—013;] -?_]Oﬂtﬂit 73
o] T WoI e, depdy Eiol 7+
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