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Abstract

In this study, Kimchi, soup and stew samples were collected from May to June, 2007, in the Jeonju area, and
their salinity levels were analyzed. In addition, housewives were surveyed via questionnaire to assess food
behaviors and consumption patterns. The average salinity of the Kimchi samples was 2.0+0.5%. The average
salinity of the soup/stew samples was 1.0£0.3% in the broth portion and 0.8+0.3% in the homogenized mixture
of both broth and solids. The average salinity of all types of soup was 0.9+0.3%, and that for stews was
1.1£0.3%; the average salinity of the stew was significantly higher than that of the soup (p<0.001). Beanpaste
soup had a significantly higher average salinity (1.0+0.3%) than clear soup (0.8+0.3%) (p<0.05). The Food
behavior scores of the respondents, with regard to sodium intake and salty taste preference, showed significant
positive correlations to the salinity of the soup and stew samples (p<0.01). The consumption patterns of the
Kimchi and soup/stews were also analyzed to determine whether there was a relationship to the saltiness of the
food samples. The respondents were divided into two groups for each food category: Kimchi groups of below
2.0% salinity and above 2.1% salinity, soup/stew groups of below 0.8% salinity and above 0.9% salinity. The
below 0.8% salinity soup/stew group used salt or soy sauce in meals significantly less frequently (p<0.01) than
the above 0.9% salinity group. The lower salinity Kimchi and soup/stew groups gave significantly higher scores
regarding answers that their Kimchi was ‘bland’ (p<0.05). The types of frequently consumed Kimchi were
determined as Korean cabbage, Welsh, wild greens, radish, KKak Du Ki, and Yol Mu Kimchi. When compared
to the above 2.1% salinity Kimchi group, the below 2.0% salinity Kimchi group gave higher scores regarding
answers that they consumed 'more than half the broth in the bowel' and also gave significantly higher (p<0.01)
scores in answering that they consumed only the solid ingredients, leaving the broth.
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Table 1. General characteristics of the subjects N(%)
Age(years) 30-39 40-49 50-59 Total
- 24(22.0) 63(57.8) 22(20.2) 109(100)
Family No. <2 3 4 5<
6(5.5) 13(11.9) 45(41.3) 45(41.3) 109(100)
Monthly incomes < 100 100-200 200-300 300-400 400 <
(10,000 won) 12(11.0) 31(28.4) 25(22.9) 18(16.5) 23(21.1) 109(100)
Education level Elementary Middle school High school College Graduate school
11(10.1) 24(22.0) 45(41.3) 18(16.5) 11(10.1) 109(100)
Occupation Yes No
59(54.1) 50(45.9) 109(100)
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Table 3. Food behavior related salt intake N(%0) Table 4. Correlation between food behavior scores and salinity
of Kimchi and soup- stew

Feel untasty if not properly salted 74(67.9) 35(32.1)

Like Kimchi more than raw vegetables 63(57.8) 46(42.2)

Like dried fishes or salted mackerel 51(46.8) 58(53.2) Mean 3.6+1.5 2.0£0.5% 1.0+0.3%
Like pickled sea foods or varieties 43(39.4) 66(60.6) Correlation 0.003 0258

Like ham, sausage, canned tuna 26(23.9) 83(76.1) coefficient

Like soybean paste soup or Kimchi stew 104(954)  5( 4.6) p-value 0.974 0.007"""
Like eating out or delivered dishes 35(32.1) 74(67.9) D p<0.01

Table 5. Salt consumption pattern by salinity of Kimchi - N(%)

Saltiness preference

Salty 16(35.6) 21(32.8) £=1.168
Ordinary 19(42.2) 33(51.6) 0,558
Insipid 10(22.2) 10(15.6) P
Total 45(100) 64(100)
Frequency of using table salt or soy sauce
Often 3( 6.7) 8(12.5) x’=0.991
Little 42(93.3) 56(87.5) p=0.358
Total 45(100) 64(100) :
Amount of salt adding to Gomtang, Sollongtang
Over 1 tea spoon 8(17.8) 17(26.6) =1827
1/2 tea spoon 6(13.3) 11(17.2) —0.401
A little 31(68.9) 36(56.3) P
Total 45(100) 64(100)
Using soy sauce with grilled, pan fried, fried food
Usually ~ 3( 6.7) 4( 6.3) 2=0.090
Occasionally 25(55.6) 34(53.1) 2=0.952
None 17(37.8) 26(40.6)
Total 45(100) 64(100)
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Saltiness preference

Salty 12(28.6) 25(37.3) £=1.692
Ordinary 20(47.6) 32(47.8) —0.429
Insipid 10(23.8) 10(14.9) P

Total 42(100) 67(100)

Frequency of using table salt or soy sauce
Often 0( 0.0) 11(16.4) X =7.670
Little 42(100) 56(83.6) p=0.006""

Total 42(100) 67(100)

Amount of salt adding to Gomtang, Sollongtang
Over 1 tea spoon 10(23.8) 15(22.4) £=1.939
1/2 tea spoon 4( 9.5) 13(19.4) ~0.379
A little 28(66.7) 39(58.2)

Total 42(100) 67(100)

Using soy sauce with grilled, pan fried, fried food
Usuall‘y 3(7.1) 4( 6.0) X2=3~587
Occasionally 18(42.9) 41(61.2) p=0.162
None 21(50.0) 22(32.8)

Total 42(100) 67(100)

Y 5<0.01
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Table 7. Kimchi consumption pattern by salinity of Kimchi
N(%0)

i
Frequency of Kimchi intake

Every meal 27(60.0)  34(53.1)
Twice a day 14GLY)  2437.5) * 0539
Below once a day 4(89) 694y PO764

Total 45(100)  64(100)

Kinds of Kimchi at meals
> 2 32(71.1)  46(71.9)

23 1226.7)  16(25.0) x'=0.109
<3 1(22)  2(31 P00

Total 45(100)  64(100)

Saltness of Kimchi
Salty 6(133)  24(37.5)

. =7.877
Ordinary 3373.3) 3547 L
Insipid 6(133) s 78 P o019

Total 45(100)  64(100)

Y 5<0.05

Table 8. Kimchi consumption pattern by salinity of soup:
stew N(%)

Frequency of Kimchi intake

Every meal 27(64.3)  34(50.7)
Twice a day 10238) 28418 L 7%
Below once a day 5(11.9) s( 7.5 PO1S0

Total 42(100)  67(100)

Kinds of Kimchi at meals
> 2 27(643)  51(76.1) 2215
23 14333)  14(20.9)
<3 1(24) 2030 PO

Total 42(100)  67(100)

Saltness of Kimchi
Salty 12286)  18(269)

. 2=6.554
Ordinary 22(52.4) 46(68.7) *)
Insipid 819.0)  3( 4.5 P 0038

Total 42(100)  67(100)

Y p<0.05
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Table 9. Kinds of frequently ingested Kimchi NY(%)
Kimchi, Korean cabbage 109(100)
Kimchi, welsh 51(46.8)
Kimchi, wild greens 39(35.8)
Kimchi, radish 36(33.0)
Kimchi, KKak Du Ki 36(33.0)
Kimchi, Yol Mu 35(32.1)
Kimchi, water 11(10.1)
Kimchi, raw vegetables 9( 8.3)
Kimchi, cucumber 4C 3.7)
Kimchi, wilted vegetables 3( 2.8)

others 12(11.0)

Y Rach subject was allowed to describe multiple answers.
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Table 10. Soup-Stew consumption pattern by salinity of
Kimchi N(%)

Frequency of Soup-Stew intake

Every meal 5(11.1) 14219
Twice a day 23511y 38594y L 74
Below once a day 1737.8) 12088 P 09¥
Total 45(100)  64(100)
Broth intake of Soup-Stew
Above half 22(489) 1828.1)
A little 9200) 31484) X OO12
Only eat solid ingredients  14(31.1)  15(23.4) P 000
Total 45(100)  64(100)
Saltness of soup-stew
Salty 6(13.3) 15234)
. ¥=3.577
Ordinary 28(62.2)  41(64.1)
Insipid 114d) 825 P o6
Total 45(100)  64(100)
Y p<0.01

Table 11. Soup-Stew consumption pattern by salinity of
N(%)

Soup-Stew

Frequency of Soup-Stew intake
Every meal

6(14.3)

13(19.4)

Twice a day 22(52.4)  39(582) x'=1.707
Below once a day 14333) 15224y P 0426
Total 42(100)  67(100)
Broth intake of Soup-Stew
Above half 14333)  26(388)
A little 14333)  26(38.8) * 1384
Only eat solid ingredients 14(33.3) 15(22.4) p=0-453
Total 42(100)  67(100)
Saltness of soup- tew
Salty 9% 11054
Ordinary 29(69.0) 40(59.7)
Insipid 014y 10149 PO
Total 42(100)  67(100)
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