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Abstract

This study investigated the effect of salt preference on dietary habits and the body composition of university students. The
subjects were divided into two groups: 85 students who dislike salt (salt-dislike (SD) group) and 104 students who like salt
(salt-like (SL) group). We found that the SL group showed a higher preference for sweet, sour, spicy, and bitter flavors
compared to the SD group. There was no significant difference in the frequency of eating breakfast according to the salt taste
preference. The meal speed of the SL group was significantly higher than the SD group (p<0.01) and the body mass index
of the SL group (22.59 kg/m?) was higher than SD group (21.04k g/m?). The fat mass of the SL group (15.30 kg) was higher
than the SD group (12.80 kg) (p<0.01). Salt preference and snack intake frequency had a significant and positive
correlation with fat mass. The frequency of eating breakfast, and meal speed also showed a significant and positive
correlation with subcutaneous fat. In conclusion, the SL group eats relatively more, speedily and frequently intakes snacks
and carbonated drinks, likely resulting in higher body and subcutaneous fat. These results suggest salt preference is related
to food choice, influences unreasonable eating habits, and possibly changes body composition. Taste preferences should
therefore be considered for dietary consulting and nutritional education.
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<Table 1> Distribution of the subjects by taste preference

Salty taste
t-test
Disliked Liked
Sweet taste 3.2240.11" 3.62+0.09 -2.706%*
Sour taste 2.42+0.13 2.94+0.11 -3.066**
Hot taste 2.78+0.14 3.51+0.12 -4.063***
Bitter taste 1.40+0.08 1.75+0.10 -2.845%*
DMean+SD

% p<0.01, #**: p<0.001
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<Table 2> Comparison of dietary habits according to salty taste

preference
Salty taste
t-test
Disliked Liked
Frequnecy of breakfast — 4.14£026"  3.84£025  0.838

Amonut of meal 3.64+0.10 3.52+0.09 0.881
Meal speed 3.20+0.10 3.76£0.09  -4.156%**
Frequency of meal 2.55+0.06 2.46+0.06 1.061
Frequency of snack 4.85+0.31 5724030  -2.005*
Soda (soft drink) 2.86+0.14 3.4440.11 -3.289%**
Black tea 2.6240.14 2.58+0.13 0.215
Green tea 3.04+0.14 2.89+0.13 0.763
Coffee 0.66+0.12 0.72+0.10  -0.390
YMean+SD

*: p<0.05, ***: p<0.001
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<Table 3> Frequency score of convenience food intake according to salty taste preference

Salty taste
t-test
Disliked Liked
Fries 0.39+0.08 0.44+0.14 -0.274
Frozen food Mandoo 0.39+0.04 0.47+0.07 -1.037
Pilaff 0.12+0.04 0.14+0.05 -0.373
Meat 0.54+0.08 0.59+0.09 -0.404
Meat 0.21£0.06 0.29+0.07 -0.951
Canned food Sea food 0.32+0.08 0.65+0.11 -2.435%
Vegetable 0.16+0.07 0.28+0.15 -0.668
Fruit 0.26+0.09 0.41£0.09 -1.232
Kimchi 0.310.18 0.50:£0.22 0635
Refrigeration food Smoked meat 0.66+0.27 0.43+0.07 0915
Fish paste 0.45+0.06 0.69+0.10 -1.956
Kimbab 0.83+0.10 0.97+0.09 -1.090
Convenience store fodd Sandwich 0.36+0.04 0.69+0.10 -2.949%**
Hamburger 0.44+0.05 0.55+0.08 -1.090
Boiled egg 0.64+0.11 0.69+0.11 -0.291
<Table 4> Comparison of body composition according to salty taste preference
Salty taste
t-test
Disliked Liked
Body weight (kg) 58.06+1.30" 63.80+1.32 3.064%*
Height (cm) 166.14+8.58 167.94+8.41 -1.454
Body mass index (kg/m?) 21.04+0.31 22.59+0.39 -3.098**
Fat mass (kg) 12.80+0.55 15.30+0.68 -2.876%*
Visceral fat (kg) 1.32+0.07 1.85+0.12 -3.706***
Subcutaneous fat (kg) 11.21+0.43 13.37+0.56 -3.063**

DMean+SD
%% p<0.01, #**: p<0.001
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<Table 5> Pearson's correlation coefficients between dietary habits
and body composition

Fat mass Visceral fat Subcutaneous fat

Salty taste 0.139* 0.049 0.306**
Frequnecy of breakfast -0.190**  -0.125* 0.137*
Amonut of meal -0.049 -0.001 0.000
Meal speed -0.002 0.063 0.180**
Frequency of meal -0.239%*  -0.179** 0.116*
Frequency of snack 0.474**  (0.317** -0.260%**

Soda (soft drink) -0.018 0.015 0.049
*: p<0.05, **: p<0.01

<Table 6> The influence of salty taste preference on the visceral

obesity
Variable Odds Ratio (95% CI) p-value
Salty taste Disliked 1 0.003

Liked 3.361(1.513~7.469)
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