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ABSTRACT

Purpose: This study was conducted for comparison of salty taste assessment, salty taste preference, high—salt dietary
attitude, and high—salt dietary behavior by stages of behavior change among school—aged children and adolescents.
Methods: A total of 1,595 students (1,126 school— aged children, 469 adolescents) from 43 elementary schools and 17 middle
and high schools in Daegu were tested using salty taste kits and surveyed using questionnaires on stages of behavior
change, high—salt dietary attitude, and behavior. Results: Adolescents showed a significantly higher result for salty taste
assessment than school—aged children (p ¢ 0.01), In salty taste assessment, the students of pre—contemplation stage (n =
498) and contemplation stage (n = 686) showed higher scores than students of action stage (n = 351) and maintenance
stage (n = 60), Regarding the salty taste preference, students of maintenance stage preferred the lower two samples (0.08%,
0.16%) and students of pre—contemplation stage preferred the higher two samples (0.63%, 1.25%). High—salt dietary attitude
scores and dietary behavior scores were highest for students of pre—contemplation stage and were lowest for students of
maintenance stage, Conclusion: Salty taste assessment, high—salt dietary attitude, and high—salt dietary behavior were
significantly different by stages of behavior change among school—aged children and adolescents, This study suggests the
need for examination of the stages of behavior change before nutrition education for effective education,
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Table 1. Classification on stage of behavior change of the subjects N (%)
Elementary school students Middle & high school students
(n=1,12¢) (n=469)
Variables IOTOI x*-value
Boys Girls Boys Girls (n=1,595)
(n=1555) (n=>571) (n=209) (n=260)

Precontemplation stage 184 (33.2) 150 (26.3) 82 (39.2) 82 (31.5) 498 (31.2)
Contemplation stage 229 (41.3) 245 (42.9) 95 (45.5) 117 (45.0) 686 (43.0) 08,230+
Action stage 122 (22.0) 147 (25.7) 31(14.8) 51(19.6) 351 (22.0) ’
Maintenance stage 20 (3.6) 29 (5.1) 1(0.5) 10 (3.8) 60 (3.8)

**p <0.001

Table 2. Comparison of salty taste assessment, high-salt dietary attitude, and high-salt dietary behavior among students

Variables Salty taste assesment High-salt dietary attitude High-salt dietary behavior
Elementary school students (n=1,12¢) 2.77+1.15" 29.85+ 6.45% 26.88 +5.452
Middle & high school students (n = 469) 2.94+1.07 32.44+5.37 28.82+5.20
t-value -2.8107 -8.243™ -6.565""
Total boys (n = 764) 2.86+1.13 31.42£6.31 28.23+5.51
Total girls (n=831) 2.78+1.12 29.98+6.13 26.74+5.30
t-value 1.546NS 4963™ 5.495™
Elementary school boys (n = 555) 2.82+1.179 30.74+6.52° 27.77 £ 5.64°
Elementary school girls (n = 571) 2.72+1.13¢ 28.99 + 6.28° 26.01+5.12¢
Middle & high school boys (n = 209) 2.99+1.05° 33.22+5.359 29.43+ 4.96°
Middle & high school girls (n = 260) 2.90+1.10% 31.81+5.32° 28.33+5.36°
F-value 3.43* 29.62%%* 2657
Total (n=1,595) 2.82+1.13 30.61+6.27 27.45+5.45
Mean = SD

abc: Values with the different superscript are significantly different among 4 groups by Duncan's multiple range test at p <0.001.

1) 1: unsalty, 2: slightly unsalty, 3: neither unsalty nor salty, 4: slightly salty, 5: salty

*p <0.05, *p <0.01, **p <0.001

2) Total score is 50.
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Table 3. Comparison of salty taste assessment, high-salt dietary attitude, and high-salt dietary behavior by stage of behavior change

Variables Salty taste assesment High-salt dietary attitude High-salt dietary behavior
Precontemplation stage (n = 498) 2.98+1.101 33.0+6.0% 29.1+5.3%
Contemplation stage (n = 686) 2.85+1.1° 31.1+£5.7¢ 27.9+5.1¢
Action stage (n=351) 2.60£1.1° 27.4+5.5° 25.1 5.0
Maintenance stage (n = 60) 2.37£1.0° 24.2+53° 220+ 4.7°
F-value 11.427 89.031™" 63.094™

Mean +SD

abc: Values with the different superscript are significantly different among 4 groups by Duncan's multiple range test at p <0.001.

1) 1: unsalty, 2: slightly unsalty, 3: neither unsalty nor salty, 4: slightly salty, 5: salty

%5 < 0,001

2) Total score is 50.

Table 4. Comparison of the perception on salt concentration by stage of behavior change

Variables 0.08% 0.16% 0.31% 0.63% 1.25%
Precontemplation stage (n = 498) 1.50+0.73°Y 1.99 +£0.88° 2.77 £1.03° 4.08+0.92° 4.41+£0.75°
Contemplation stage (n = 686) 1.65+0.78° 2.1240.909 2.9140.999 4.14+0.84% 4.47 £0.66%°
Action stage (n=351) 1.66+0.77° 2.21+0.91°¢ 3.07+1.01° 4.32+0.85° 4.60%0.60°°
Maintenance stage (n = 60) 1.85+0.97° 2.35+0.90° 3.12+1.12° 4.30+0.76° 4.70+0.61¢
F-value 6.364" 5.663" 7.052"" 5.734" 7.888™"

Mean + SD

abc: Values with the different superscript are significantly different among 4 groups by Duncan's multiple range test at p <0.001.
1) 1: unsalty, 2: slightly unsalty, 3: neither unsalty nor salty, 4: slightly salty, 5: salty

**p <0.01, ***p <0.001
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Table 5. Comparison of the preference for salty taste by stage of behavior change

Variables 0.08% 0.16% 0.31% 0.63% 1.25%
Precontemplation stage (n = 498) 2.11+1.1490 2.50+1.21¢ 271+1.21 2.31+1.22° 1.98+1.13°
Contemplation stage (n = 686) 2.35+1.14° 2.7141.199 275+ 1.14 2.21+1.21°¢ 1.87 £1.10°¢
Action stage (n =351) 2.55+1.26° 2.85+1.22° 271£1.19 1.97 £1.109 1.68+0.979
Maintenance stage (n = 60) 3.07 £1.26° 2.92+1.25° 277 £1.26 1.90+1.10° 1.48 £0.94°
F-value 17.805™ 7.0317 0.20M 6.682"" 7.608™"

Mean £ SD

abc: Values with the different superscript are significantly different among 4 groups by Duncan's multiple range test at p <0.001.
1) 1: dislike, 2: slightly dislike, 3: neither dislike nor like, 4: slightly like, 5: like

%5 < 0,001

Table 6. Comparison of salty taste assessment, high-salt dietary attitude, and high-salt dietary behavior by self awareness on salty taste

and the preference for salty food

Variables

Salty taste assesment

High-salt dietary affitude High-salt dietary behavior

Self awareness on salty taste

Unsalty (n = 64) 2.36+1.200 229+5.69 21.8+5.6°
Slightly unsalty (n=160) 2.66+1.1P 26.6+5.3° 24.8+52°
Neigher unsalty nor salty (n =890) 270+ 1.0° 29.7 +5.3° 26.6+4.5°
Slightly salty (n = 432) 3.13+1.1° 343+529 30.2+5.19
Salty (n = 49) 3.41+1.3° 38.7+6.6° 34.1£6.1°
F-value 17.903™ 138.763™ 96.709™
Preference for salty food
Like (n=764) 3.06%1.1 33.8+55 29.5+53
Dislike (n = 831) 2.63%1.0 28.156 258+49
t-value 7.658"" 19.985™ 14.260"
Mean = SD

abc: Values with the different superscript are significantly different among 5 groups by Duncan's multiple range test at p <0.001.
1) 1: unsalty, 2: slightly unsalty, 3: neither unsalty nor salty, 4: slightly salty, 5: salty
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