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Table 1. General Characteristics (N=105)
Characteristics Categories n (%) M+SD
Sex Male 28(26.7)

Female 77(73.3)
65-69 23(21.9)
Age(years) 70-79 22(21.0)
80< 8( 7.6) 71.4 £6.2
Family income (600,000 73(69.5)
(won/month) 500,000-999,999 23(21.9)
1,000,000< 9( 8.6)
None 42(40.0)
Elementary school 46(43.8)
Level of education Middle school 7(86.7)
High school 8( 7.6)
College< 2(1.9)
Living situation Alone 36(34.3)
Family 69(65.7)
Systolic 140.70+19.17
Diastolic 82.32+16.19
(120 & (80 13(12.4)
BP (mmHo) 120-139 or 80-89 35(33.3)
140-159 or 90-99 30(28.6)
160< or 100< 27(25.7)
(18.6 2(1.9)
18.5- (23 27(25.7)
BMI 23- (25 18(17.2)
265< 58(55.2)
AC (em) Normal 38(36.2) 89.63+ 8.21
Abdominal obesity 67(63.8)

BP=Blood pressure; BMI=Body mass index; AC=Abdominal circumference.

Table 2. Low-salt Diet, Sodium Intake, & Preferred Salty Taste (N=105)
Characteristics Categories M+SD or n(%) Range
Low-salt diet compliance 2.93+ .01 1.75- 4.33
Calories intake( Kcal/day) 1009.55+ 346.13 282.00-1897.49
Calorie (%) of DRls 58.16+ 20.18 16.60- 111.60
Sodium intake (mg/day) 3022.97+1644.35 190.85-7693.42

Sources of food groups Seasonings 1484.61+ 969.69 21.00-5941.67
Vegetables 991.68+ 704.63 5.01-2756.09
Fishes & shellfishes 258.06+ 452.27 0.00-2371.60
Cereals 185.44+ 382.84 0.75-1333.50
Seaweeds 98.71+ 229.63 0.00-1100.25
Preferred salty taste 0.3% 25(23.8)
0.45% 36(34.3)
0.6% 44(41.9)

DRIs=Dietary references intakes

q FAERT okE 2 oldshe Zlom vepdth 1
EF A% 3022.97+1644.35(mg/¥) o2 Bol
Qe Aoz Uit 2mel A% 1009.55+
346.13(Kcal/¥d) ©l9x HAHF di¥] 58.16%5 A

Aolx gtk JEBNA FANERZE Z0lEg

(1484.614969.69), 2#(991.68+704.63), <13}
#(258.06:452.27), 37(185.44+382.84), ax=FH
(98.71£229.63)¢] wolAtt. & ¥ 713 %=& 0.6%
o] A& k3 41.9%7} A5 8t3tHTable 2).
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=6.902, p=.002)
ot 71&5—5— WEFE| w}E} Bx7 fofskA gt
(x2=10.149, p=.038). &, 0.3%9 & *& Xz
e T Z2Zo| 52% ]aiﬁ 0.45%% Azshe=
T FEo] 58.3%, 0.6%% Nadhe T& ZZEo|
45.4% ©]AtHTable 3).

AR frelsll AF7E Bkt (t=-2.052,
p=.043). HEF A3 FLHFFIM & W AoF
A 8L 1, 27] =980 SAACE oot '
o] AFlstalrh(t=-2.324, p=.022). & Bt 7|5=
AT wet frel g Aozt e (Table 4).
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71:&(Dietary References Intakes[DRIs]MW =9l
ol Al AAIZ FEAFTF(1100-1200me/day) (KNS,
2005) 8t <F 2,58 b ol QAT Moon
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Table 4. Difference in Low-salt Diet, Sodium Intake, & Preferred Salty Taste by Stage of

Blood Pressure (N=105)
Normal maintenance, Hypertension
Characteristics Categories Prehz/r;])iriggﬁlon St?r?i5l7')” Xort p
M=SD or n(%) M=SD or n(%)
Low-salt diet compliance 2.96+ b7 2.87+ 41 .895 373
Sodium intake(mg/day) 2763.40+1684.91  3412.32+1518.82 -2.0562 .043
Sources of Seasonings 1441.60+£1047.32 15649.13+ 848.14 -.579 .564
food groups Vegetables 796.27+ 599.18 1063.66+ 754.87 -2.324 .022
Fishes & shellfishes 243.28+ 406.16 280.22+ 518.24 -.408 .684
Cereals 226.47+ 432.94 123.90+ 286.15 1.350 .180
Seaweeds 83.36+ 211.67 121.75+ 265.13 -.807 .422
0.3% 15(31.2) 10(17.6) 2.703 .259
Preferred salty taste 0.45% 15(31.2) 21(36.8)
0.6% 18(37.6) 26(45.6)
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o wlal mAel FFEr} 3239 S7ILIHMoon wel 7Y W] Felzzagzel dHow A
& Joung, 19990 MIE B A7ANE AAFE.  GAE T F Y& TARY Pl B 18T
Stokes(2000)% =94 HAE Aok ART A AVl BaF Ao AmwHL:.

bl thel obge gl AW 1AL 1719] 29l

slAle AA4el Z37E dvtaL sisltt. B3 AA] V. ZE ¥ A
Al =9 wE]E St ARlET dgto] B ®ol @
78Itk Cook(2008)9] #AINE = W YEF] & =9 7F wEEel wet w=9le] AAEA tgt
< & AFske AL =N d9s US Aol WHE 7R3 e}, ol2ig A A T 18ES =
de A 189 =184 2x8 a7t Ao QollA 18 o] & H&og A&HQ #Hevt 2
el e Jd AFTE UEF A3ldAe gert
AE 1, 2719 =180 €% BRAlTelyY ud & Aelde ndst de T felvetild EAE
St A7) =Rl R fafolM YEF A7 fold AAA = Al 1B =, YEF HFHFI & Bt
A B AaFe F=2 HA, U= ol TFEH 713%=5 AuEuz siglt. J Aol Huzlgsd
FRAGDFZAHMHW, 2006)904 T 21F & = =8 28U 7 6564 o] =21 1059
Aee] UEF w¢ AF 197F #A%, Moon & oz stk Aol ol =E Lee(1999)7F 7A
(2009)9] ATME F& =10 UEF FH9 4 A =72 ARgSlel SR, 24403 S
w4 o] AR, = - 2R, Ue - FAF SR U ARgte] Aold YEF AHTFS 2ASINSH, Kim
stk & A7 AES BA9e FH2ge] "olAa 3} Paik(1987)°] AAIE el wiet & Bt 715 =E
ZAA Ae7E g v =IEYS 1 o 53], A ek UEF AHFS CAN-Pro 2.0% ©|83
2R AF7E BkE Ae® Holw ol SAES AL FAEA S SPSS/PCE ol&at] #4381t
zelotal AT W a5E AA ARgsia AHE 5  AFiERre] Aaol O]SE@E{— 2.930.01
e WS RSk waslolof & Aom Heln 2 38 eIt UEE AFHTFE 3022.97+
el e g Bt VsEs SAHCR folet 1644.35(mg/d) o2 FRAF T Boh o 250 A=
A ggkovyt 8t 1, 27] =1EL 0.6%] & vt 2ol AAslsla, UEF A 7loske AFess
45.6%7} Azttt ndst wo] F73el B o g ZHEF, HaF sz veiyd & % VsEe
W Assigivhe Nam(2002)¢] d722keh =<1 0.6%° 723 & ut& 41.9%7}F 53]
udY Lol B Yo =018 Ho = d=vb o duta 54l e YEF AHEFE 7ol B
ERI =2 T A= ol =RldM A g < Tl (F=4.217, p=.017), HFEIE T=
A $lekar 3 Kwak 5(2003)¢] AXE & o 1 ol’do] FETHF=6.902, p=.002) fr<JstA &3k
o =059 AR FA Al Al A Eolol & A o At V|seE wggEe] e £ foleH
< A5Hog Asof & Ao Kt =959 %‘?&E‘r(x =10.149, p=.038).
EgokEo] nZd JFgS vA F= e HER(Kim, AEFl whe UEF AFFe 189 1, 2719
et al., 2005) FF AFdME =I5 AW 58 =950l djt Aoy nE J A7) =9l
she o=, oA & F7isl] Ak 2o 4. SARCR felaiAl ARV Bka(t=-2.052, p=.043),
& Ao Atadr UEE AF S94FFIA = o Aafold ndst
£ AGA wseld A 5o SAE B8 A 1, 27] w8180 BAFCE fofaiAl Bol A3
AF7F AAaEE RAeZ UEhgou Aojae] A& th(t=-2.324, p=.022).
Q1 olge] ofFgo] ' Aem Huatd(Cook, 2 A7ET AdHo] o|FY =S HlwA Zehal 9l
2008) old& AHAE F e TANE] 27dE T Aer gHEsigled A4 vEFE AAFE =4



el el =& wQEe] YEES Y Hel 4
Aste Aoz Yeyt
2 AT 9ol= ATAQ SHAA 1Y =91E
o] FHH H1 A@ o] olP =t AAAQL A Cardiol, 94(2), 222-2217.
UEE AFF 39 4F7E detsta & g 7 Chin, Y. R. (2002).
I=E grielguet a, AFAQ] SHAME 1 modification and  related
Y =QlolM AAAole] Hegds xRty =15 hypertensive patients visiting public health
o] Ak Aol BA, AATE 2 A% & 1t centers. Unpublished master’s thesis, Seoul
Aol taFAE ATYE F Je ZAAEE AF National University, Seoul.
stact=d Aok 3 ws, A SHAA =9 Cook, N. R.(2008). Salt intake, blood pressure
NS #Ae] APHo]l wHERIAE pTsAG and clinical outcome. Curr Opin Nephrol
SEAE AFE u 2 AFEARE EYE A9 w Hypertens, 17(3), 310-314.
AES 3] HAHeln FAH) FAAERR T8 Gangwondo (2008). Public U health service
T & Beltt chronic disease distant management system.
FT AFA w29 YEF AHAY & u 75w Retrieved December 2, 2008,
JEE = F Ue N AEE, 9 A, #HE 4 Province of Gangwon Web site: http://www.
3} FEES T& Xt UEF AT 2 AA gwd.go.kr/dep/part07.
2lo] o]gel] JaS v LAES Fsle AT} Haddy, F. J. (2006). Role of dietary salt in
SFEe e Rl & ukE & o FFeA 2 hypertension. Life Sci, 79, 1585-1592.
g e e BT 9 g2 ¥t =908 ol He, F. J., Markandu, N. D., & MacGregor, G
oz A7t Aldd devt glom, UsFA Zaa A.
PEA] AR A EAS 18E Hart sk blood pressure in
E ATe 4 A9 BAREL 5EEHY e
=9 2EAE e R % &5, 9 T & Hypertension, 46, 66-70.
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ABSTRACT

Compliance with a Low—-Salt Diet, Sodium Intake,
and Preferred Salty Taste in the Hypertensive Elderly

Lee, Young Hee(Professor, Department of Nursing, Kwandong University)
Kim, Hyun Kyung(Full-time Instructor, College of Nursing, Chonbuk National University)
Kwon, Gyoung Hee(Community Health Practitioner, ImGok Primary Health Care Center Post)

Purpose: This study aimed to examine the compliance to a low-salt diet, sodium intake,
and preferred salty taste in elderly patients with hypertension. Methods: A cross-sectional
descriptive design was used. Participants were 105 elderly patients with hypertension living
in a rural area. The compliance with a low-salt diet, sodium intake, and preferred salty
taste, blood pressure, body mass index, and waist circumference were measured, and
compared according to the general characteristics and the levels of blood pressure.
Descriptive statistics, X*-test, t-test, and ANOVA were used for data analysis. Results:
Compliance with a low-salt diet was marginally elevated. Sodium intake was relatively high
and the main sources were seasonings and vegetables. The participants tended to prefer high
levels of salt. Sodium intake was significantly higher the hypertensive individuals (stage I
and II) compared to prehypertensive subjects on a normal maintenance diet. Sodium intake
from vegetables was also significantly different between the two groups. Conclusion: Nursing
intervention for hypertensive elderly patients should include strategies to decrease sodium

intake.

Key words : Sodium, Dietary, Hypertension, Aged, Compliance
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