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Objectives: The purpose of this study was to analyze correlation thresholds and
assessment for salty taste and high-salt dietary behaviors by age.

Methods: A total of 524 subjects including 100 each of elementary school students,
middle school students, college students, and elderly as well as 124 adults were
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Table 1. Comparison of the detfection threshold, recognition threshold and salt faste assessment by age groups

Age groups Detection threshold (%) Recognition threshold (%) Salty taste assessment
Elementary school Boys (n=54) 0.0324 £ 0.01" 0.0748 £0.07 2.35+0.96?
sfudents Girls (n=46) 0.0417 +0.02* 0.0681 +0.05 2.28+1.03

Total (n=100) 0.0367 £0.02° 0.0717 £0.06° 2.32+£0.98°
Secondary Boys (n=50) 0.0637 £0.05 0.1112+0.09 248 +1.04
school students Girls (n=50) 0.0503 + 0.05 0.1019 +0.07 2.78+1.28
Total (n=100) 0.0570+0.05° 0.1066 + 0.08° 263£1.17°
University students Males (n=50) 0.0636 £0.07 0.1020 £ 0.07 3.14+£0.99
Females (n=50) 0.0435+0.03 0.0871 +0.08 3.00+1.37
Total (n=100) 0.0536 + 0.05° 0.0945 + 0.08° 3.07+1.19°
Adults Males (n=63) 0.0613£0.05 0.1051 £ 0.07 2,97 £0.90
Females (n=61) 0.0350 £ 0.02** 0.0774 £ 0.06* 2.92+0.95
Total (Nn=124) 0.0484 +0.04° 0.0916 £ 0.06° 2.94 £0.92°
Elderly Males (n=>50) 0.0672 +£0.06 0.1317 £0.09 3.00+1.01
Females (n=50) 0.0500 = 0.04 0.0984 +0.09 2,90+ 1.00
Total (n=100) 0.0586 + 0.05° 0.1151 £0.09° 2,95+ 1.00°
F-value 3.319%* 4,345%* 8.57(Qk**
1) Mean £ SD

2) Totfal score of salty taste assessment is 5.
* p < 0.05 **: p<0.01, ***+ p< 0,001

Values with the different small superscript are significantly different among subjects by Duncan's multiple range test.

Table 2. Comparison of the detfection threshold, recognition threshold and salt faste assessment by smoking and drug use

Group Detection threshold (%) Recognition threshold (%) Salty faste assessment

Smoking Smokers (N=234) 0.0572 +0.06" 0.1031 +£0.08 2.94+1.01%
Non-smokers (n=290) 0.0526 £0.05 0.0994 £0.08 2.99+1.03
p-value 0.633 0.801 0.796

Drugs Users (n=100) 0.0558 £ 0.05 0.1137 £0.09 2.92+0.94
Non-users (n=224) 0.0519+0.05 0.0936 +0.07 3.01+£1.07
p-value 0.536 0.062 0.475

1) Mean £ SD

2) Total score of salty taste assessment is 5.

Table 3. Comparison of high-salt dietary behavior by age groups

Age group Males Females Total

Elementary school students (n=100) 25.2+ 5.5 22.8 £ 5,29 24.1 £5.5°

Secondary school students (n=100) 28.7 £5.5° 28.1+6.3¢ 28.4+£5.9°

University students (n=100) 28.4+6.1° 27.6 + 6.0¢ 28.0£ 6.1%°

Adults (n=124) 28.4+4.9° 25,4 £ 4,30%xx* 26.9 +4.8*

Elderly (n=100) 27.6+£3.6° 25.8 & 4,10 26.7 £4.0°

F-value 4,035%* 7.883% 10.206%**

1) Mean £ SD

* p < 0.05 **: p<0.01, *** p < 0,001

abc: Values with the different small superscript are significantly different among subjects by Duncan's multiple range test.

Total score of high-salt dietary behavior is 50.
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Table 4. Comparison of the detection threshold, recognition threshold, and dietary behaviors by salty taste assessment

N (%) Detection threshold Recognition threshold . High-salt .
(%) (%) dietary behaviors

Unsalty 77 (14.7) 0.0398 £ 0.036%" 0.0832 £ 0.07¢ 24,7 £5.3°
Slightty 114 (21.8) 0.0447 £0.03° 0.0806 + 0.06° 26.0+5.2°
Neither unsalty nor salty 203 (38.7) 0.0503 £+ 0.05% 0.0979 +£0.08° 26.5+52°
Slightly salty 102 (19.5) 0.0633 £ 0.05° 0.1063 £ 0.07° 28.9+5.4°
Salty 28( 5.3) 0.0624 £0.07° 0.1372+0.1C° 31.3+5.1°
F-value - 3.535%* 3.904%* 13.077%%**

1) Mean £ SD

*: p < 0.01, *** p < 0.001

ab: Values with the different small superscript are significantly different among subjects by Duncan's multiple range test.
Total scores of dietary aftitudes and dietary behaviors were 50.

Table 5. Comparison of the detection threshold, recognition threshold, high-salt dietary aftitude and dietary behaviors by faste

preference
N (%) Detection threshold (score) Recognition threshold (score) Dietary behaviors

0.08% 123 (21.4) 3.04 £1.93% 4.52+2.31° 25.0+5.5°
0.16% 145 (25.3) 3.06 £1.74° 4.66 = 2.04° 25.5+5.2°
0.31% 173 (30.1) 3.27 £1.97%® 4,95 + 2,39 26.6 +5.5°
0.63% 97 (16.9) 3.76 £1.97% 5.39 £2,28° 29.0£5.3°
1.25% 36( 6.3) 3.94 £2.48° 6.14+£2.37° 30.2+5.2°
F-value 3.482%* 5.103#x* 13.209%#*

1) Mean £ SD

**: p < 0.01, #* p < 0.00]

abc: Values with the different small superscript are significantly different among subjects by Duncan's multiple range test.

The score of detection threshold and recognition threshold 1: 0.0175%, 2: 0.0233%, 3: 0.0350%, 4: 0.0467%, 5: 0.0701%, 6
0.0933%, 7; 0.1403%, 8: 0.1987%, 9: 0.2631%, 10: 0.351%

Total score of high-salt dietary behavior is 50.



80 - st 2] Bl vl zsi 2] of /A = A eE A

T

&

Table 6. Correlation coefficients by between high-salt behavior, and detection threshold, recognition threshold and salt taste assessment

Detection Recognition Salt taste
threshold threshold assessment
Students
| finish soups, stews and noodles to the last drop. -0.036 0.029 0.154*
| often eat processed foods like ramen, fish cake, canned food, and ham. 0.148* 0.047 0.160*
| eat out or get delivery food offen (2-3 times a week). 0.219%* 0.179* 0.143*
| eat a lot of kimchi. -0.013 0.006 0.156*
| often eat salted fish. 0.171%* 0.230%* 0.244*
| often eat instant food like hamburgers and pizza. 0.153* 0.107 0.041
| don't eat bland food much. 0.123 0.100 0.288**
| must have soup at every meal. -0.108 0.016 -0.006
If a dish or soup is bland, | add more salt or soy sauce. 0.138 0.089 0.261%**
| check the sodium content when buying processed foods or other foods. 0.036 0.035 0.084
Adults
| finish soups, stews and noodles to the last drop. 0.124* 0.099 0.199***
| often eat processed foods like ramen, fish cake, canned food, and ham. 0.024 0.044 0.185**
| eat out or get delivery food offen (2-3 times a week). 0.094 0.101 0.111*
| eat a lot of kimchi. 0.097 0.058 0.104
| often (2-3 fimes a week) eat salted fish. 0.065 0.056 0.191%=
| often eat instant food like hamburgers and pizza. 0.015 -0.034 0.086
| often (2-3 times a week) eat soylbean paste or soup. 0.104 0.080 0.117*
I have a habit of putting salt or soy sauce in my meal before eating. 0.067 0.062 0.135*
If a dish or soup is bland, | add more salt or soy sauce. 0.044 0.101 0.207 ***
| check the sodium content when buying processed foods or other foods. 0.063 -0.026 0.029

* p < 0.05 **: p<0.01, **+ p< 0,001
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