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A Study on Eating Out Behavior and Recognition of Salinity in
Restaurant Food in Jecheon Area

Soojin Park, Sung Hee Min*

Department of Oriental Food and Nutrition, Semyung University

Abstract

In this study, the eating out behavior and recognition of salinity in restaurant food in Jecheon area were examined.
Demographic characteristics of the subjects, eating out behavior and perception of salinity in food purchased in restaurants
were surveyed. Also salinity of the high Na-containing menus were measured using salimeter. Exactly 51.6% of the study
subjects usually ate out more than one to two times per week. A large percentage (88.6%) of the subjects mentioned that
they ate more than half the amount of liquid in their dishes. The study participants recognized that the salt concentrations
of stews, soups and noodles in their orders were high. JJamppong was recognized as the most salty among nine kinds of
eating out menus, whereas mulnaengmyeon was the least. Although the recognized salt concentration of mulnaengmyeon
was relatively low, this dish had the highest salinity out of nine eating out menus. Relative salinities of eating out menus were
higher than absolute salinity mostly except yukgaejang. 1t is necessary to supply exact nutrition information and widely
implement nutrition labeling. Furthermore, consumers should personally be careful to limit consuming food with high
sodium levels when dining at restaurants and eat less liquid in dishes.
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<Table 1> General characteristics of subjects

Variables N(%)
Gender
Male 79(31.6)
Female 171(68.4)
Age(yrs)
<20 9(3.6)
20~29 56(22.4)
30~39 36(14.4)
40~49 65(26.0)
50~59 68(27.2)
>60 16(6.4)
Occupation
Self business 77(30.8)
Housewives 40(16.0)
University students 36(17.6)
Specialist 28(11.2)
Salesman 27(10.8)
Office worker 13(5.2)
Government employee 5(2.0)
Blue collar worker 3(1.2)
Others 21(8.4)
Smoking
Yes 53(21.2)
No 197(78.8)
Health status
Good 90(36.0)
Fair 149(59.6)
Poor 11(4.4)
Total 250(100.0)

SElvet SR dE 912 SlFe 1253001 o] AL
oM HAdol € 137312 HAo] AR ¢4 RieTt =
%3 AREEE 207 142%=E 7}
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o= zpol7t AR TH<Table 2>,
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<Figure 1> Eating out frequency of subjects
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<Table 2> Eating out frequency of participants by gender and age N(%)
. 1-2 times 1-2 times more than 2
Variables Hardly ever a month once a day twice a day Total x--value
Male 709.1) 18(23.4) 22(28.6) 22(28.6) 8(10.4) 77(100)
Gender 22,61 %%*
Female 6(3.6) 9(5.3) 65(38.5) 70(41.4) 19(11.2) 169(100)
<20 1(11.1) 1(11.1) 4(44.4) 3(33.3) 0(0) 9(100)
20~29 47.1) 10(17.9) 28(50.0) 11(19.6) 3(5.4) 56(100)
Age 30~39 1(2.9) 6(17.6) 17(50.0) 9(26.5) 12.9) 34(100) .
(yrs) 40~49 0(0.0) 7(11.1) 24(38.1) 28(44.4) 4(6.3) 63(100) '
50~59 5(7.4) 3(4.4) 10(14.7) 34(50.0) 16(23.5) 68(100)
>60 2(12.5) 0(0.0) 4(25.0) 7(43.8) 3(18.8) 16(100)

#45p<(,001
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<Table 3> Frequency of eating out items by general characteristics of the subjects N(%)
Cooking methods
Variabl P P Total 2_value
e Grilling Stir ﬁ}/ﬂlg/ Boiling in Stew Soup t
frying SOy sauce
Male 28(36.4) 13(16.9) 5(6.5) 33.9) 28(36.4) 77(100.0)
Gender Female 69(41.1) 22(13.1) 8(4.8) 22(13.1) 46(27.4) 168(1000)  S>A6F
<0 2(222) 2(222) 0(0.0) 0(0.0) 5(55.6) 9(100.0)
20~29 21(37.5) 14(25.0) 3(5.4) 3(5.4) 15(26.8) 56(100.0)
A 30~39 13(38.2) 7(20.6) 1(2.9) 2(5.9) 11(32.4) 34(100.0) -
ge o) 40~49 34(54.0) 6(9.5) 4(6.3) 7311.1) 12(19.0) 63(100.0) :

50~59 25(36.8) 6(8.8) 4(5.9) 12(17.6) 20(29.4) 68(100.0)

>60 3(18.8) 0(0.0) 1(6.3) 1(6.3) 11(68.8) 16(100.0)
*p<0.05
#£%p<0.001

<Table 4> Frequency of eating out items by self health perception, eating regular meal and smoking habit of the subjects N(%)

Cooking methods

Variables e e | Total y*-value
Griling Ot fiying/ Boiling in Stew Soup
frying SOy sauce
" Good 33(37.1) 11(12.4) 5(5.6) 9(10.1) 30(33.7) 89(100.0)
l:;? ts Fair 65(44.5) 22(15.1) 8(5.5) 16(11.0) 35(24.0) 146(100.0) 21.34%
4 Poor 0(0.0) 2(182) 0(0.0) 0(0.0) 9(81.8) 11(100.0)
Rem] Yes 19(36.5) 8(15.4) 2(3.8) 6(11.5) 1732.7) 52(100.0)
;ge“ afr Moderate 39(38.2) 17(16.7) 493.9) 12(11.8) 29(28.4) 102(100.0) 5.820
No 40(43.0) 10(10.8) 7(1.5) 7(1.5) 29(31.2) 93(100.0)
_ Yes 16(30.8) 1121.2) 3(5.8) 2(3.8) 20(38.5) 52(100.0) o
Smoking 8.01
No 82(42.3) 24(12.4) 10(5.2) 23(11.9) 54(27.8) 194(100.0)
Mean+SE

NSnot significant

Significant difference between gender or age groups at *p<0.05 by ANOVA
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<Table 5> Eating behavior of liquid in dishes N(%)

Eating behavior Eating out Eat at Home
Eat liquid all 72(29.3) 78(31.8)
Eat 2/3 of liquid 96(39.0) 89(36.3)
Eat 1/2 of liquid 50(20.3) 46(18.8)
Almost not eat liquid 28(11.4) 32(13.1)

Total 246(100.0) 245(100.0)

& AaAACk & Z1o 2 HRlt<Table 5>.
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2 BRI 7 FB 20 U JAdA HEas o
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7, AR, HRE 92 W = 9d=bel de 53N
AR A AES AR, S, S8R A2 A

g Q1A A TH(p<0.05) <Figure 2>.

Noodles Soups Stews

<Figure 2> Perceived salty taste of eating out dishes
Scored 1 to 5 points (5: very salty ~1: not very salty)
Means not sharing a same superscript are significantly different
(p<0.01)
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F7h =T siglon gegol Tl visl e
Al HE Ae7E =R SR AolME Zel7t §l
ATt maste] 1 ApAstel dAske ol AT Lee
014y 73EAS NS AR =RollA FEpel] oJst
AR ke Aestuia sten 200 @=91e) )z}
AL ZAF A7olM = gAE ojabET st ti e
=7t =TI SIATHKIm et al. 2003).

ZAF 3R] Agd B Aol WE A FES2el o ZAPIRES] 747 1A AEef FAAT, EAQ] 2
st 9% QA AEE AN Ad= <Table 7> Zith. A3 A B e XA FESA ] e & A AEE
of mEbA ool Al 7HA] HESA BT FART Ariar ZASE A3 <Table 8>3 Z2th. §EAF #1lo] B7}sh=

<Table 6> Eating behavior of liquid in dishes by gender and age when eating out N(%)
Eating behavior of liquid in dishes
Variables - Eat 2/3 of Eat 1/2 of Almost not eat Total x-value
Eat liquid all L L Lo
liquid liquid liquid
Gend Male 32(41.6) 26(33.8) 15(19.5) 4(5.2) 77(100.0) -
ender Female 39(23.1) 70(41.4) 35(20.7) 24(142) 169(100.0) :
<0 3(333) 5(55.5) 0(0.0) 1(11.1) 9(100.0)
20~29 16(28.6) 23(41.1) 13(23.2) 47.1) 56(100.0)
30~39 14(41.2) 13(38.2) 4(11.8) 3(8.8) 34(100.0) -
Age (yrs) 40~49 13(20.6) 31(49.2) 12(19.0) 7(11.1) 63(100.0) 19.02
50~59 22(32.4) 18(26.5) 16(23.5) 11(162) 68(100.0)
>60 3(18.8) 6(37.5) 5(313) 2(12.5) 16(100.0)
##4p<0.001

NSnot significant



<Table 7> Perceived salty taste of eating out dishes by gender and

age group
Salty taste of dishes
Variables
Noodles Soups Stews
Male 328+0.49  3.10£040  3.52+0.49
Female 3.34+0.52  3.22+1.05 3.57+0.63
Gender
Total 3312056  3.16£1.02  3.54+0.65
t-value 0.628 1.05N8 1.99N8
<20 3.59+0.59  2.96+048  3.25+0.55°
20~29 327+047 347186  3.56£0.56%
30~39 349£0.51  325£042  3.79+0.54°
Age 40~49 329+£0.57  3.07x0.54  3.60+0.65%
50~59 326£047  3.10£041  3.51£0.51®
>60 3.37+047  297+0.39  3.33+0.73°
Total 3.3140.56  3.16£1.02  3.54+0.65
F-value 1.58N8 1.45N8 2.21%*

Scored 1 to 5 points (5: very salty ~1: not very salty)

Mean+SE within a column not sharing a same superscript are
significantly different (**p<0.01)

NShot significant

<Table 8> Perceived salty taste for eating out dishes by health
perception, eating regular meals and smoking habit

Variables Noodles Soups Stews
Good 323+0.58"  3.104047  3.50+0.67
Health Fair 3374046  325+121  3.61+0.55
S;‘::S Poor 346+050  3.0740.52  3.48+0.50
Total 3314056 3.16£1.02  3.54+0.65
F-value 23288 0.69"s 1.12n
Yes 336054  3.13£0.53  3.55+0.66
Eating Moderate 3324059  333£143  3.59+£0.65
regular No 3312041  3.06£041  3.54+0.48
meals Total 3.31£0.56  3.16£1.02 3.54+0.65
F-value 0.198s 1.95ns 0.21ns
Yes 326+0.61  3.05:042  3.55+045
Smoki No 3344049  32241.08  3.56+0.62
MOKINE  otal 3314056 3.16£1.02  3.54%0.65
t-value 0.99ns 1.23ns 0.03ns

DMean+SE

Scored 1 to 5 points (1=very low, 5=very high)
NShot significant
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<Figure 3> Perceived salinity of food sold in Jecheon restaurant
Scored 1 to 5 points (5: very salty ~1: not very salty)

Means not sharing a same superscript are significantly different
(p<0.001)
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<Table 9> Recogpnition of relative and absolute salinity

. .. Relative Absolute ..
g Wil salinity after  salinity after i
men tasting” tasting error
Jjamppong 3.52+0.95% 3.30+0.63 0.22
Dongtae-jjigae 3.80+1.10 3.20+0.45 0.60
Gamjatang 4.13+0.64 3.25+0.71 0.88
Altang 4.00£1.00 3.00+0.00 1.00
Yukgaejang 4.00£0.00 3.00+0.00 1.00
Sunjiguk 3.38+0.74 3.13+£0.35 0.25
Yeolmunaengmyeon 5.00+0.00 3.00+0.00 2.00
Chinese Udon 3.25+0.50 3.50+£1.29 -0.25
Mulnaengmyeon 3.88+0.64 3.00+0.00 0.88

DScored 1 to 5 points (5: very salty ~1: not very salty)

?Mean+SE

Relative salinity: 5 point scale salinity in comparison with standard
solution (0.8% NaCl)

Absolute salinity: 5 point scale salinity without standard solution
Salinity error=Relative salinity-Absolute salinity
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<Table 10> Difference between salt sensitivity and salinity level of high Na containing-eating out menus

Salinity level by estimation

Menu Recognition of — Recognition Estimation ~ Report ranking
salinity" Salinity Na-content ranking ranking by KFDA
(o) (mg/100 g)
Jjamppong 3.69+0.817 1.07+0.26 419.91+100.63 1 2 2
Dongtae-jjigae 3.63+0.68 0.80+0.17 314.72465.24 2 7 6
Gamjatang 3.60+0.78 0.88+0.34 347.67+134.99 3 6 9
Altang 3.53+0.68 1.04+0.42 409.14+164.29 4 1 4
Yukgaejang 3.46+0.70 0.65+£0.18 257.024+64.68 5 9 1
Sunjiguk 3.31+0.73 0.76+0.15 298.13+58.45 6 8 7
Yeolmunaengmyeon 3.20+0.68 0.89+0.00 350.10+0.00 7 5 3
Chinese Udon 3.14+0.59 0.99+0.20 387.50+76.86 8 4 4
Mulnaengmyeon 3.04+0.66 1.02+0.44 400.78+173.38 9 3 5

DScored 1 to 5 points (5: very salty ~1: not very salty)
YMean+SE
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