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Abstract

This study was conducted to determine the salt-intake from meals that were served by an institutipnal foodservice
establishment for a month. Meals (176) were classified into 12 food groups by CAN Pro 3.0. These consisted of bap 6,
mandu 5, guk 29, jjigae 9, jjim 4, gui 8, jeon 5, bokeum 25, jorim 16, fried 7, namul 49, pickled 12. The average salt
content of 100 g of each menu item was significantly higher in the order of pickled>jorim>bokeum>gui>namul>jeon>
jjiigae>jjim>fried. The average salt and sodium contents of 1 potion of menu item was significantly higher in the order
of jjigae>mandu>guk>bap>jorim>pickled>bokeum>gui>fried>jjim>gimchi>namul>jeon. The average salt contents of kim-
chijjigae (6.05 g), eggjorim (7.01 g), cooked namul (2.78 g) and salted pepperleaves (4.67 g) was higher than that of the
other menu items served frequently in the establishment. The average intake of salt and sodium was 23.48 g (sodium 9,310
mg) a day, 7.35 g (sodium 2,960 mg) with breakfast, 7.55 g (sodium 2,990 mg) with lunch and 8.33 g (sedium 3,300 mg)
with dinner. The daily salt intake was slightly higher than that of DRIs (Dietary Reference Intakes).
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Table 1. Kinds of menu items served by the institutional foodservice establishment for a month

Food group Meun items in each food group
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Table 2. The concentration of salt in the 100 g of its
menu items

ﬁo}}\] O}- E(ﬁ%’i B WL

I
m

2. ol ofo|H 1210l ERE HE ¢ =1
:%43 Fol A= HAEE 24 27 19
GEH VEE FHE ARlaA SATE AARE Al
EI—C %4(”:% AF 2 UEHY /" £ AAF
F 28l AARE E76I 89 EF TFE 24
AT Table 3). mrA A AT B 290 gol e ¥
94 AARZ A3 I8 AH T 2.04 g, FEF 810 mgo] ATt
IRERE 400 g°) AFENeH %#%‘;8 2.92 g, VEE 1,160
mg . 2 AF o] WFET) Pol BHER) HHZE 1T F¥
ol Zhov} Wi TEFE 9 wolle F2l9 430t
e AL e 3] QA2 GE AR =2
E e Aoz Balv) FHE 320 ¢f AR o2
o AF AHHE 23 g, YEF AFAES 910 mgolon
ANE 435 g A2l 4.86 g, UEEF 1,930 mg JERNo] 100
g 93 98 T B2 ANE AT ST Y ¥
o} G MBS wAl she S2ollen, olgt 2 Aite
Lee HS(1997)9] ATolM = & Ag¢S BTt BAFe
191 BFo g 95~115 g MY olA A ded Ho] 115
go 2 71 wol AFHAD Ve o] 95 goi s AA
AFIAk 2 7 108 7] e 2Ho] 185 ¢
(UEF 750 mg)o 2 FF gao] fold oz 7P ke

=
(=]
P

ol &

0%9
~_% ook

to r{m

i of :.{o
91

Table 3. The concentration of salt and sodium in the
average food weight

Food group Menu item contei?it(g/%) iﬁif:(gﬁ)
Cooked rice 0.0 =0.0"
Bibimbap/bokkeumbap ~ 1.25+0.05" .

Bap ., 077046
Gukbap/deopbap 0.98+0.21
Chobap 0.63£0.0°
Noodle/ Noodle 0.72+0.05 0.73£0.05°
mandu  Mandu 0.76+0.04
Malgeunguk 0.73+0.18°
Guk Doenjangguk 0.930.13" 0.79+0.18°
Gomguk/tang 0.76+0.1°
Seafood jjigae 1.3540.0°
Jjigae  Meat jjigae 1.26+0.0° 1.11£0.15%
Doenjang jjigae 1.05+0.11°
. Seafood jjim 0.9 £0.0 "
Jiim 0.84+1.4
Meat jjim 0.81+0.13
Seafood gui 1.52:£0.26"
Gui Meat gui 1.1340.03°  1.86+1.4°
Ginv/tofu gui 2.68+£2.05°
Seafood jeon 0.87+0.0°
Meat jeon 1.090.6" b
Jeon . be 1.18+0.38
Vegetables jeon 0.97+0.02
Instant jeon 1.87+0.0°
Seafood bokeum 3.13+1.29°
Bokeum Meat bokeum 1.05+0.23°  1.95+1.25°
Vegetables bokeum 1.3+0.38°
Seafood jorim 1.81x0.51°
Meat/egg jorim 1.53+0.32°

Jorim 1.96+0.88°

Vegetables jorim 3.03+1.28°
Beans jorim 1.7740.64°
Seafood fried 0.8710.0

Fried  Meat fried 0.84+0.17  0.86+0.15%
Vegetables fried 0.94+0.06
Uncooked vegetable 1.58+0.67°

Nemul Salad 0.59£c0.16°b 132057
Cooked vegetable 1.29+0.37°
Seaweed 1.1320.27°
Kimchi 1.55+0.27°

Pickled  Salted seafood 4.06+0.11* 2.3141.03°
Salted vegetable 2.9 +0.92°

Food group Weight(g) Salt (g) Sodium{mg)
Bop 200£11122  2.04+1.7° 810+0.68™
Mandu 400+134.47  2.9240.95"  1,160+0.38°
Guk 320+ 7746 23 2087 910034
Jjigae 435+ 3625  4.86+0.77°  1,930+0.3°
Jjim 100+ 57.45  1.1240.53°  460+0.19°
Gui 110+ 66.11  1.33£0.74*  530£0.29
Jeon 95+ 31.74  1.024044°  400+0.18"
Bokum 115+ 5402 1.38+0.55%  550+0.22%
Jorim 110+ 7121  1.85£0.82% 7504033
Fried 105+ 70.19  1.19+0.65° 4700.26"
Namul 95+ 32.56  1.07+0.63° 420+0.25"
Kimchi 75+ 516 1.14x023° 450:£0.09"
Salted seafood 45+ 0.00 1.83+0.05% 72040.02°%
Salted vegetables 60+ 24.10  1.57+0.55%  620£0.22%"

*7° Means in a column by different superscripts are significantly
different at the p<0.05 level by Duncan's multiple range test.

*f Mean in a column by different superscripts are significantly
different at the p<0.05 level by Duncan' s multiple range test.
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Fig. 3. Salt contents in the Namul served by the insti-

tutional foodservice establishment.
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Fig. 4. Salt contents in the Kimchi and salted vegetables

served by the institutional foodservice establishment.

Fig. 1. Salt contents in the Guk, Tang, Jjigae served by

the institutional foodservice establishment.
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