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This study was performed to evaluate the sodium and potassum content of the 19 kinds of side dish purchased from
traditional market and super market in Dagjeon area The results are summarized as follows. Sodium content(mg/100 Q)
among samples was the highest in the Jangachies. The sodium contents of Yeongeun jorim, Bellflower saengchae, Kkaetip
jangachies, Chonggak kimchi, Changranjut in super market were significantly higher than those of the traditional market
(p<0.05). On the other hand, the sodium contents of the other side dishes in traditional market were significantly higher
those in super market. These results suggested that the sodium content of side dishes in the traditional market were higher
than those in the super market. Sodium intake from Kimchi and Jangachies per one serving size is estimated significantly
highest among samples. Also, potassum content of side dishes were low detected compare to sodium content and
potassium content of side dishes in the traditional market were higher than those in the super market. From these results,
it was suggested that food labeling (Na content) on the package of side dishes is to be required for lowering Na intake,

and standard cooking methods is to be established.
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Table 1. Kinds of side dishes purchased from traditional

market and super market

Cooking methods

Side dish name

Bdlflower saengchae

Saengchae Geonparae muchim

Maneuljjong muchim

Anchovy bokkeum

Bokkeum

Jinmichae bokkeum

Kongjaban

Yeongeun jorim

Jorim

Mechuria jangjorim

Jwipo jorim

Garlic jangachies

Soy sauce red pepper jangachies
Jangachies Radish jangachies

Muméa raengyi

Kkaetip jangachies

Stuffed cucumber pickles
Chonggak kimchi

Kimchi

Ohjingeojut

Jutgal Myeongranjut

Changranjut

Table 2. Analysis condition of ICP-AES

Model

Instrument

Gas

RF Power

Nebulizer gas flow rate
Coolant gas flow rate
Axidly gas flow rate
Sample uptake

Cdlibration curve

Standard solution

Elan 6000(Perkin Elmer, USA)

Inductively Coupled Plasma
Atomic Emission Spectrometer

Ar gas

27.12 MHz
10~18 L/min
15 L/min

0.5 mL/min
1.5 mL/min
1, 5 10 ppm

AnApure™ Multi Standard
(AnApecs Co., Korea)
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Table 3. The content of sodium and potassium in side dishes purchased from traditional and super market

(Unit: mg/100 g)
Na K K/Na Ratio
Side dishes Traditional Super Traditional Super Traditiond Super
market market market market market market
Stuffed cucumber pickles — 3299.1+ 46 Y 15422+ 012 9453+0.1"" 892.1+0.1 0.29+0.00 0.58+0.00
Chonggak kimchi 15937+ 06~ 25727+ 00 546.5+0.0 1,224.1+0.1 0.34+0.00 0.48+0.00
Bellflower muchim 3733+100° 450.2+10.0 149.0+1.0" 1415+0.1 0.40+0.01" 0.31+0.01
Geonparae muchim 367.5+10.0 337.9+10.0 112.9+1.07 115.4+0.1 0.31+0.01" 0.34+0.01
Maneuljjong muchiim 1,074.4+100 " 365.3+10.0 27224117 153.4+0.1 0.25+0.01"" 0.42+0.01

1)k, wx ke

Vaues within the same row are significantly different by Student’s t-test(p<0.05, p<0.01, p<0.001, respectively).
2 Mean+S.D.(n=3).
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Table 4. The content of sodium and potassium in side dishes purchased from traditional and super market

(Unit: mg/100 @)
Na K K/Na Ratio

Side dishes Traditional Super Traditional Super Traditional Super

market market market market market market
Garlic jangachies 58837+ 100" 34335+ 1007  289.2+01°°  536.9+0.1 0.05+0.00 0.16+0.00
Soy sauce red pepper jangachies 5,282.7+1000°  3,534.4+100.0 4430£1.07 2197410 0.08+0.01°  0.06+0.00
Radish jangachies 7477241000  5,763.9+100.0 563.0+01°  522.6+1.0 0.08+0.01" 0.09+0.00
Mumal raengyi 790.3+ 100" 534.3+ 10.0 1935:017°  160.3+0.1 0.24+001"  0.30+0.01
Kkaetip jangachies 14544+ 100  1,584.4+ 10.0 12174017 566.6+0.1 0.08+0.00 0.36:0.00

D™ values within the same row are significantly different by Student's t-test(p<0.05, p<0.01, p<0.001, respectively).

2 MeantS.D.(n=3).
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Table 5. The content of sodium and potassium in side dishes purchased from traditional and super market

(Unit: mg/100 g)
] Na K K/Na Ratio
Side
dishes Traditional Super Traditional Super Traditional Super
market market market market market market
Ohjingeojut 729.9+10.0™" 703.1+10.07 4724017 50.1+0.1 0.06+0.01" 0.07+0.00
Myeongranjut 2,214.9+100" 1,859.5+10.0 2214410 171.5+0.1 0.08+0.00 0.09+0.00
Changranjut 992.1+100"" 1,087.1+10.0 67.3:0.1" 141.1+0.1 0.07+0.00 0.13+0.00

D™ values within the same row are significantly different by Student's t-test(p<0.05, p<0.01, p<0.001, respectively).

2 MeantSD.(n=3).
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Table 6. The content of sodium and potassum in side dishes purchased from traditiond and super market

(Unit: mg/100 @)
Na K K/Na Ratio
Side
dishes Traditiond Super Traditional Super Traditiona Super
market market market market market market
Konjaban 25474100V 117.7+10.0” 168.4+10.0" 118.6+10.0 0.66+0.01" 1.02+0.17
Yeongeun jorim 128.0+10.0" 292.4+10.0 205+ 01 229+ 01 0.16:0.01"" 0.08+0.00
Mechuria jangjorim ~ 922.7+100" 736.4+10.0 466+ 017 63.9+ 0.1 0.05+0.00 0.09+0.00
Jwipo jorim 305.1+100 " 168.2+10.0 223+ 017 37+ 01 0.07+0.01"" 0.02+0.00
Anchovy bokkeum 278.4+10.0” 200.9+10.1 52.7+ 017 51.0+ 1.0 0.19+0.01" 0.25+0.02
Jnmichae bokkeum  254.3+10.0" 186.1+10.0 448+ 01" 475+ 0.1 0.18+0.01" 0.26+0.02
D™ values within the same row are significantly different by Student’s t-test(p<0.01, p<0.001, respectively).
2 MeantS.D.(n=3).
Teble 7. Sodium content per 1 serving size(mg) of sde dishes purchased from traditional and super market
Sodium content 1 Sodium content 1 % of Ul
portion size(mg) day(mg) (2,000 mg)?
Side dishes :
™ ? l;;(vé;]g T S Frequency T S
Kongjaban 50.9 235 20 50.9 235 1 25 12
Yeongeun jorim 345 731 25 345 731 1 17 37
Jwipo jorim 54.9 30.3 18 54.9 30.3 1 2.7 15
Mechuriad jangjorim 461.4 368.2 50 461.4 368.2 1 231 184
Anchovy bokkeum 41.8 30.3 15 418 30.3 1 21 15
Jinmichae bokkeum 458 335 18 458 335 1 23 17
Geonparae muchim 110.3 101.4 30 110.3 101.4 1 55 5.1
Bellflower saengchae 93.3 1126 25 933 112.6 1 47 56
Maneuljjong muchim 2148 730 20 214.8 730 1 10.7 37
Soysauce redpepper jangachy 1,076.5 706.9 20 1,076.5 706.9 1 538 353
Radish jangachies 14954 11528 20 14954 11528 1 748 57.6
Garlic jangachies 588.4 3434 10 588.4 3434 1 29.4 17.2
Mumal raengyi 158.1 106.9 20 158.1 106.9 1 79 5.3
Kkaetip jangachies 290.9 316.9 20 290.9 3169 1 145 15.8
Stuffed cucumber pickles 1,979.4 925.3 60 59383 27760 3 296.9 138.8
Chonggak Kimchi 7970 12864 50 23910  3859.1 3 1196 193.0
Ohjingeojut 87.6 84.4 12 87.6 84.4 1 44 42
Myeongranjut 265.8 2231 12 265.8 2231 1 133 112
Changranjut 119.1 1305 12 119.1 130.5 1 6.0 6.5

Y Traditiona market.
2 Super market.

9 UI: Na amount which WHO recommended.
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