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Abstract

The objective of this study was to expand sodium reduction practices by analyzing the awareness, practice, and obstruction of sodium
reduction by middle school dietitians. Questionnaires were administered to 146 dietitians in the Busan area. The average score for the
dietitians’ awareness of low-sodium diets was 4.21/5.00, and dietitians in their 30s and over 40 reported significantly (»<0.05) higher
awareness than those in their 20s The average practice scores for low-sodium diets was 3.74/5.00, 3.80/5.00 for cooking, 3.77/5.00 for
food choice, and 3.60/5.00 for action. The average scores of obstruction for low-sodium diets was 3.58/5.00, 3.93/5.00 for low-sodium
products, 3.88/5.00 for students, 3.71/5.00 for dietitians, 3.12/5.00 for facilities, 2.86/5.00 for cooks. Dietitians over 40 and those with
graduate school degrees had significantly (p<0.05) higher scores for low-sodium products. Regarding practice and obstruction for
low-sodium diets, dietitians with high awareness scores had significantly (p<0.01) higher scores for practice and lower scores for
obstruction of low-sodium diets. These findings suggest that it is critical to develop diverse low-sodium products and recipes, and that
dietitians should educate students about the necessity and the practice of reduced sodium diets.
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Categories N (%) AoS & T AATH
< 30 27(18.5) Ogool:(ﬂ)/\].g] ARkl EAol wE AfolollA, AT
Age 30 - 39 72(49.3) Ae AA B A4 "= 200071 3009} 40t )%
I
(yrs) 10 a02.2) BT} foH 0 2(p<0.05) R 12 HFE BA, AR
Colleas 1306 FBolME HES AW S ST okl 200
. o 7} 30thet 40T o] FRTE oA 0 F(p<0.05) WS 214
Education level University 81(55.5) N _ i
e s S1349) 57k dehgt). Aol g olol M, AR Bt 214
raduate Schoo .

1253) A 5d mIRke] frofH 0 2(p<0.05) W& HrEs HA

<5 7(25. . = _
Career <5 ~ <10 59405 3, AFEEAs TFEAE AR Al YEF 42 g9
¥rs) =" (10 slob BT s wEgko] §oH 08 (p<0.05) 0% <14
> - L= =] L=
=10 2064.2) W47k ek, HEF Az v slte] BasihE
Married Yes 87(59.6) 5913 o]3l7} 10 o] AR TH 97 0 2(p<0.05) R <l
No 2(104) 2445 BTk Shin JH2010)2] ATAME, 40t) o]
Total 146(100.0) A3k A8 10 ol FH@AVE HEF Az wl

Table 2, Awareness for low-sodium diets
Age (yrs) Education level Career (yrs)
Categori Total

fesones ° 99 30-39 240 ©  College Universiy Oroduate F <5 s-9  s0 F
value school  value value

Can make flavor without salt 387:065 3.67:062 394:060 3.87+0.71 1.836 3.7120.83 3.80£0.64 4.02£0.58 2255 3.650.63 3932058 396x0.70 3.011

Checking of sodium contents when use , 16,07 407:073 4142072 4342070 1580 4212070 4126071 4306073 0892 395078 424:070° 4324065 3.183"

processed food

Need to develop low-sodium menu  4.42+0.50 4414050 4.35:048 4.55:0.50 2.524 4.50£052 443050 4.40£0.50 0277 441£4.50° 4.32£047° 4.56£0.50° 3.250°

Cook the low sodium meal for health 4.62+049 4.56£0.51 4.58£0.50 4724045 1512 479043 4.62£0.50 4.59:0.50 0919 4.60£0.50 4.59+0.50 4.68:047 0.514

Know the method to reduce sodium  3.9120.71 3.56+0.80" 3.9420.71" 4.06£0.60° 4.738" 3.86£0.86 3.80+0.72 3.96:0.66 0201 3.70+0.88 3.92+0.62 4.06:0.65 2.731

Mean 4204033 4.05:031° 4.19:031° 4.312033° 5.817 4212036 4.17:031 425¢035 0.897 4.06:032° 4.20£0.31° 432+031° 7.077

Mean+SD
Scale score: 1(very disagree) - S(very agree).

) Superscripts with different alphabets in a row are significantly different by Duncan's multiple range test.

£p<0.05

Korean J. Food Cook. Sci. Vol. 31, No. 2 (2015)



Aol aAel g <14 FF7t woha Raso]
o] Be YR YEF AZsel ta 2142 ¢
ol da Qoka AT 4 AT

3. LIEE XNZstoll cist AXME

FHI)A] HEF Agste] tist Add= M A
+ Table 33 At YEF A3 AHE AA HHA
TFE 3.74/5.00%0]1, Q¥ HFHFE 2FAPYS
3.77/5.004, Z&]3k7]1= 3.80/5.00%4, 353H7]1= 3.60/5.00
Aol

218 ale] AREEA ofdel A& r|HT
715 AFERITP ) 420802 7P E=9ta cAE A
FAY &7, AQ W, AQ 1574, A9 @S A

Table 3. Practices for low-sodium diets

Contents Total

Choice of food 3.77+0.38
Using low-salt products 2.97+0.88

Using natural seasonings 3.92+0.77

Using of fresh fish 4.01+0.76

Using raw meat than spiced meat 4.20+0.87

f%s(jgf africis}ilnsf;r;rgsf::(;i vegetables than processed 3.86:40.71

Cooking 3.80+0.41
Soak in vinegar or sugar, such as pickles 3.68+0.95

Using sour (vinegar, plum blue, citron) 3.49+0.74

Make your own sauce or dressing 3.53+1.05

Reduces the amount of source 3.45+0.86

l;eotiiuce the processed foods, canned goods, instant 3.8240.78

Ensﬁ) rl;):ilsing water and boil the meat such as ham 4254084

Elr:n‘llztgeetatl};leesfragrance and flavor of food using 4.15:0.81

Taste at the end of a soup and stew 4.42+0.63

Using low-sodium recipe 3.39+0.73

Action 3.60£0.44
:)JfSi;i zzllilseter and focuses on standard salinity 4124107

Calculate the sodium contents in the menu 2.77+0.80

Reflected in low-sodium menu 3.20+0.80

Teach the low-sodium education to the employees 4.03+0.69

Teach the low-sodium education to the students 3.87+0.61

Total 3.74+0.29

Mean+SD
Scale score: 1(very disagree) - 5(very agree).
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Table 5. Obstruction factors for low-sodium diets practices

Contents Total

Students 3.88+0.60
Many complain of not good taste 4.00+0.95

Difficult to change the awareness of the taste 4.03+0.80

Difficulty for education to low-sodium 3.29+0.96

Cooks 2.86+0.87
Difficult to change the awareness of low-sodium 3.08+0.93

Lack of practicing will of low-sodium 2.86+0.91

Difficult the work instructions for cook of low-sodium 2.66+1.02

Dietitians 3.71+0.63
Lack of low-sodium menu at development time 3.56+0.80

Difficulty of creating a standard recipe 3.79+0.80

Lack of information about the recipe development  3.55+1.12

Restricted of low-sodium menu 3.57£1.08

Low-sodium products 3.93+0.67
Lack of variety of low-sodium products 3.95+0.85

Lack of information about low-sodium products 3.924+0.78

Facilities 3.12+0.86
Lack of cooking staff 3.06+1.03

Lack of cooking time 3.17+0.86

Lack of cooking utensils and facilities 3.12+1.09

Total 3.5840.46

Mean+SD

Scale score: 1(very disagree) - 5(very agree)
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Z
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Table 4. Practices for low-sodium diets by dietitians' characteristics

Age (yrs) Education level Career (yrs)
Factors <29 30-39 =40 . College University Gsrfi‘)‘jfe Valfue <5 5.9 >10 Vafue
Select of food 3.79+0.36 3.79+0.40 3.72+0.37 0.579 3.72+0.37 3.73+0.38 3.84+0.38 1.374 3.79+0.34 3.77+0.43 3.75+0.35 0.133
Cooking 3.82+0.40 3.73+0.39 3.89+0.42 2.493 3.79+0.40 3.81+0.38 3.79+0.46 0.034 3.71+0.39 3.76+0.40 3.91+0.41 2.944
Acting 3.74+0.44 3.54+0.39 3.60+0.48 2.141 3.50+0.44 3.62+0.41 3.58+0.48 0.515 3.71+£0.44 3.54+0.34 3.58+0.52 1.781
Total 3.80+0.28 3.70+027 3.78+0.29 1.641 3.70+0.28 3.74+0.25 3.76+0.35 0.204 3.74+£0.29 3.71+0.26 3.79+0.32 0.981
Mean+SD

Scale score: 1(very disagree) - 5(very agree).
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HE AATH Al AE Ads &8s Algstoiof
3halct.

ZEFARE Q1A x| FAAS] YEF A3HE}
3k QAWHElL o Pk 3.08%, ‘ZEFAAY UEF
Azrstel thek AHA FFsiok 2867, x8] FAF
Zke] YEF A8l gk JFAAIZE AHTE 2.66% 0]
At Min JH(2010)= ZFAHA 9] 37%7F o2 Bt o+
o UEFS Zo|A g+t B3k, Kim SI(2014)
Ha)rhe Z85AE] 36.2%7F YESF #7338t

oo,
o ©
gk Ao REFE A 2YFTAA wS AA= A

=
lkls

STl 39.7%, 7+ FTP 383%F Haldte] FoKm)AR=
ZYFTAAE WFoRE g YEF A s A45H
o7 AAsteof st

G )AL Q20X ‘FExEW FAdo] ojHTP 3.79
A, YEF Adst 2ak 7400 Aeko] Sy 3.574, <Y
YA GFE UEF Ats) A A Alzte] EEsity
3.56%, ‘2| e sk FRIE B3P 3,558 9
07 JRHAF 828 TEHAT FA ool T}
% HAE BAh AFGA
T4 GEAEE UEF AS Ao 2435 913l
Ae A #lAE Bgo] 7P desitty RuEHSE
Hi(Yu JY 2014) &8 7]HolA= AEa] =2y #4d &
27, A3 5o AS 58 A9 FEHE T
sl WelE I QA

et AF 8RdA UEF A7 AlEe] oA
o] B3ty 3.95%, ‘UEF A3t AFol gk AR7}
BEeith 3.9280%lth A AFS ARESHA] X3 o]
froll tis] ARKFZo] 2+ 46.6%(Lee KS 2013), 43.7%
(Park TH 2014) 2 R =| 0 G| F2]ol] 9hA &3
o7 ZAE AFo] gittux BuHATtHYu KH 2014).
wetbs UEF A7st AlFe] ARgol E43tE 7] 9falA
= AEFQANAE g YEF ALs 9 g
A g AF ANES AEsteior ol =3 £HY
GAHE Bote] AlFol thek AR AlFo] LAt Al
A g 713 QRlolA <xg] AlZte] B3P 3.17/5.004,
‘xg 7|9 @ AJ-o] BEsitk 3127, ‘&g dgo] F
3P 3.0601%0th Welagl M4t tE QQlE B
o =4 ¥t

GH)AFe] IrAEQl EAC e UYEF #7138} Wl
Qolo] i3k A= Table 60 AABFATE FKH )AL
Aol g zpolollA, UEF A7Hs} AlFolAl 30tH7F 40
R W8l A7 FoHp<0.05)02 =A Ve
o g el allelAe felAl Aozt gtk n&

Table 6, Obstruction factors for low-sodium diets by dietitians' characteristics

Age (yrs) Education level Career (yrs)

Factors <29 30 - 39 >40 Val;ue College  University Gsr:}‘li(‘)’;te Vafue <5 5-9 >10 Val;ue
Students 4.03£042  3.88+0.50 3.79+0.80 1.496 3.67+0.73 3.91+0.53 3.88+0.66 0.980 3.89+0.48 3.88+0.48 3.86+0.79 0.033
Cooks 3.01£0.79 2.73+0.82 2.98+0.97 1.659 2.95£0.58 2.90+0.88 2.78£0.92 0343 2.93x0.71 2.75£0.91 2.95+0.93 0.911
Dietitians 3.77+0.65 3.70+0.57 3.69+0.70 0.142 3.55£0.77 3.70£0.57 3.76£0.68 0.627 3.72+0.61 3.71£0.58 3.69+0.70 0.062
Low-sodium products 3.91+0.5" 4.06£0.59" 3.76+0.80° 3.078" 3.68+0.95" 3.88+0.61" 4.10£0.66° 2.894" 3.97+0.58 3.95+0.64 3.89+0.78 0.182
Facilities 3.17+0.85 3.10+0.84 3.12+0.89 0.076 2.83+0.88 3.12+0.78 3.19+0.96 0.954 3.09+0.72 3.12+0.89 3.14+0.92 0.036

Total 3.49+0.44 3.47+0.59 3.50£0.50 0.458 3.34+0.54 3.50+0.43 3.54+0.58 0.958 3.52+0.40 3.48+0.46 3.51+0.60 0.067
Mean+SD

Scale score: 1(very disagree) - 5(very agree).

) Superscripts with different alphabets in a row are significantly different by Duncan's multiple range test.

£p<0.05
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Gl WE AololM, UEF AUT AFIM th
Sqjo] ATTEYRT WAL B5TE F212(p<005)
o= = Yetoy tE agldds oAl Aol
1ol gkt AFolAE felH2l Aol7k Yic.

5. LIEE XZ3&t elilof| ME LIEE XMzt AdE
U Ui

UEF Az e mE JEF A7 Ad= 4
s @ 2lol the A= Table 70 AASIATS. UYEF
AzEs) 1AL Hit e FEeE B g =2
Ao g FREYT. AHAT AA HF H5E YEF
A7} A= HETE e AT 3.66/5.004, A=
A7t B A 3.85/5.008 08 22 <l(p<0.01) 2}
ol Btk 7 QRloA, UEF A3 1A ET} &2
Ak AFAY Q291(p<0.05), Z8d7] 22(p<0.01), 3
F317] 22l(p<0.01)2] AHT Hrt FoskA =4
Bl UEF A3t wel el dA B HAee 14
=7 ¥e Hee 3.60/5.00%,
3.36/5.00% 018 217 21(p<0.01) Zo]E HIh Z+ 29l
oA, UEF At AA=rt 2 i ZEFTAA
(p<0.05), A1 2 7]7](p<0.01)°l A Wil M7t
oz o2 A yebgt) Lee KS(2012)9] AFoM= %
A G R )AR] 87.5%7F UEF A3 wsol YE
F AL A =g Aga g bl FRoAE
FHAAHE oz P3|y wso] ofd A&HAR1 u
< AANEHE Mo E UYEF A7se tigh Aota
ol wSo] FBasta EE AHe &4 5 Q)
Qbell thgk FAIF ol A &A1 wEE stk

[ off o of
ol
flo

o

Table 7. Practice and obstruction factors for low-sodium diets
by awareness of low-sodium diets

Awareness for

Factors low sodium diets t-value
Low High
Practice 3.66£0.26 3.85+0.29 3.908"
Select of food 3.70+£0.38 3.85+0.35 2.486°
Cooking 3.73+0.37 3.90+042 2614
Action 3.50+0.43 3.73£0.40  3.190"
Obstruction factors 3.60+0.41 336£0.55  2.880"
Students 3.91+0.50 3.83+0.70 0.749
Cooks 2.99+0.71 2.68+1.02 2.183°
Dietitians 3.78+0.58 3.62+0.68 1.486
Low-sodium products  4.0140.60 3.8340.75 4.618
Facilities 3.30+0.75 2.86+0.92  3.165
Mean+SD

Scale score: 1(very disagree) - 5(very agree).
*p<0.05, **p<0.01

FaAre] HEF A7tatol it ¢14], A 9 el 244 231

[¢)
Aph ALl Al HEZALS AAIER oW FaE AEXR
1715 ZF BA71A49 AL A3 14652 A5 #Ad)

. ZAEA] YEF Atste] it Q14 Haee A
A Bt 420-01H 20tHeF A 5@ mgre] fejHoz
(p<0.05) F2 H5E BT

2. Farg2leA JEF A7) AdedA, HA Hdae
© 3.74/5.00%0]3, 29 HETe AFAAE 3.77/5.00
d, 28871 3.80/5.00%, A&F387] 3.60/5.008 1At =
2 AHE AF4E B F5L = A9 2+ vpx|E
AXGTH4.427), T §7FEEFS B = HAHA
Zh4.25%)0)a B g Bl 52 AE AF o
£(2.974), AldoA YEF g ALP(2.778)0] A

3. stagAollA JEF A7kst Aol oigh el
o] AA FEHFE 3.58/5.00% 0], A Wl H
75 E YEF AZst AF a9l > A a9l > 9%
(@A 821 > A F 7T 89l > ZEFTARA 8219
T2 e W el 2 H-E B 3
SAYE9 e gtk 14 W3y} o] Hrh(4.035), ‘Bte]
Aok= EHo] Brp4.004), ‘UEF A8 AEo] o
¥ FZB95 eI e A5E Bl gEE %
gYFTAA] GEF AZdste] digh Axo)xrt FE3
h(2.867), ‘X FTAAS] YEF Azt g 4F-A
A7F AAH T (2.667) 0] ATt

4. JEF Azstol] gk 12lo] e FKa)A <l
2lo] F& FHAIET YEF A28t AHE Ao A
AEFAEY 2R1(p<0.05), ZF37] 2R1(p<0.01), 3537
(p<0.01)°lA oA o & A eyt YEF A3t
W3l 891 Aol A= 14)o] vre JFHMA Q14 0]
2 FHAET 22 FAR 8%1(p<0.05), Al F 7]
7] 8R1(p<0.01)°llA FeH o= 2 H4E Bt

ool A¥g Ay E o, A¥H HHo] e gk
(@AFEY YEF Asl Q14 Ag7E wkon, Q12
A7t e R e HEF A A= H57t
voral, Wl a]l Aes =9dth =3 YEF As A
oA AAZH WFstr] 820 Hprh gkor YEF
Azl AFe] gy FFol E walacle] FHa AN
ot b ARolAE HEF Azl tigh A&H<
WSS FIAA FHA YEF AE Q4s
I FAN w0 AA| PFOE olojH F JEE FA
Al A ety ke AHIE AlAstoF st &
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