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ABSTRACT

Purpose: With the increase of going out to eat, reducing the sodium in restaurant foods has a crucial impact on reducing
sodium intake, This study aimed to assess the current status and perceptions of restaurant staffs related to reducing sodium
use in restaurants, Methods: Restaurant managers and chefs (n=2312) in Seongnam area completed a questionnaire on the
current status related to sodium use, the barriers to practice for reducing sodium use, support needs, and the practicability
of methods for reducing sodium use in restaurants, Results: The percentage of restaurants in the preaction stage (including
the precontemplation, contemplation, and preparation stages) for reducing sodium use was 79,7%, Logistic regression analysis
showed that measuring salinity while cooking was associated with measuring seasoning (OR, 4.761; 95% Cl, 2,325 ~ 9.751),
action/maintenance stages of behavior change (OR, 2.829; 95% Cl, 1,449 ~5525) and providing salinity information of
restaurant foods (OR, 6.314; 95% Cl, 2,964 ~ 13.45), Maintaining taste and hindering the cooking process were the main
barriers to reduce sodium use. The total practicability of actions for reducing sodium was higher in staffs who worked in
restaurants that measured seasoning and salinity while cooking (p (0.05 and p {0.01, respectively). The hardest item to
practice was ‘purchase foods after comparing sodium content in the nutrition labeling’. ‘Avoid serving salt—fermented foods
as side dishes’, ‘serve small portions of kimchi and less salty kimchi’, and ‘put up promotional materials for reducing sodium
intake’ were selected as easy items to perform, The majority (82%) was willing to reduce sodium in restaurant foods under
the support of local government and they desired the promotion of participating restaurants and education on cooking skills
to reduce sodium, Conclusion: Measuring seasoning and salinity while cooking is a meaningful practice that is associated
with stages of behavior change and the practicability of actions for reducing sodium, It is necessary to provide support and
education with a gradual approach to staffs for reducing sodium in restaurant foods,
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Ggender Alo] 37.7%= 7}?<P Wkl SAIA PR 100 m u|glo]
Fermale 184 (59.0)% 61.7%, 100 ~ 300 m’ 0] 314%= & FAqfHel o
Male 128 (41.0) Uebieh 9411 SdPes B4 A9t T21%

Assigned job in restaurant =2 xﬂq_]%é];é—ll (27‘9%)01] u]—g,—H %3)\—1—,].'

Monager 134 (434 914 AR UES Aol digt AlslE 4%
Chef 19.(6.2) 0123} ¢lAol YER A7slel Held A3 24} Avj=
Manager and chef 157 (60.5) o b o N ——
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Chinese food 19 (6.2) Ao i3t gHe THATA 16.1%, LB THA 31.3%,
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sty ) 03 glol 2ol agolut PR Bl oo tia 80.1%7} gl
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100 m"300 mf % (414 DL 7R AA Tk Th 61.5% 2 el vk,
Over 300 m? 21 (6.9)
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Table 2. Recognition of social environment and current status related to reducing sodium infake

Total Measuring salt Measuring salinity
(n=312) 0 191892] n :’\‘?20] p-value n Y:e:sbs] n :N;M] p-value
Experience of education or campaign for reducing sodium intake
Yes 270 (86.5)" 173 (90.1) 97 (80.8) 0.0196 63 (92.7) 207 (84.8) 0.0951
No 42 (13.5) 19 (9.9) 23 (19.2) 5(7.4) 37 (15.2)
Recognition of sodium labeling in restaurant or highway rest area
Yes 186 (60.0) 120 (62.8) 66 (55.5) 0.1980 45 (67.2) 141 (58.0) 0.1764
No 124 (40.0) 71 (37.2) 53 (44.5) 22 (32.8) 102 (42.0)
Stage of change to reduce sodium in restaurant foods
Precontemplation 50 (16.1) 21 (11.0) 29 (24.4) 0.0358 9 (13.2) 41 (16.9) 0.0275
Confemplation 97 (31.3) 63 (33.0) 34 (28.6) 15 (22.1) 82 (33.9)
Preparation 100 (32.3) 64 (33.5) 36 (30.3) 21 (30.9) 79 (32.6)
Action 12 (3.9) 9 (33.5) 3 (2.5) 5(7.3) 7 (2.9)
Maintenance 51 (16.5) 34 (17.8) 17 (14.3) 18 (26.5) 33 (13.9)
Providing salt or salty sauce on the table
Yes 62 (19.9) 40 (20.8) 22 (18.3) 0.5903 17 (25.0) 45 (18.4) 0.2308
No 250 (80.1) 152 (79.2) 98 (81.7) 51 (75.0) 199 (81.6)

1) n (%)
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Table 2. Recognition of social environment and current status related fo reducing sodium intake (continued)

Measuring salt

Measuring salinity

Total
_ Yes No Yes No
(n=312) (n=192) (n=120) p-volue (n = 68) (n = 244) p-value

Measuring the amount of salt and soy sauce while cooking

Almost always 157 (50.3) 157 (81.8) 0 (0.0) < 0.0001 49 (72.1) 108 (44.3) < 0.0001

Often 35 (11.2) 35 (18.2) 0 (0.0) 9 (13.2) 26 (10.6)

Scarcely 120 (38.5) 0 (0.0 120 (100.0) 10 (14.7) 110 (45.1)
Measuring salinity after cooking

Almost always 36 (11.9) 32 (16.7) 4 (3.3) < 0.0001 36 (562.9) 0 (0.0 < 0.0001

Often 32 (10.3) 26 (13.5) 6 (5.0) 32 (47.1) 0 (0.0

Scarcely 244 (78.2) 134 (69.8) 110 (91.7) 0 (0.0) 244 (100.0)

Providing salinity information of restaurant foods

Yes 32 (10.4) 25 (13.2) 7 (5.9) 0.0411 19 (27.9) 14 (5.8) < 0.0001

No 277 (89.6) 165 (86.8) 112 (94.1) 49 (72.1) 228 (94.2)

1) n (%)
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