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Abstract

Purpose: In this study, we comparatively investigated the nutrition knowledge, dietary attitude, and dietary behavior related to salt
according to the types of dietary life style for differences between the groups. Methods: The survey was conducted between May 1 to
July 31, 2014 among 500 adults aged >19 years in Seoul, Gyeonggi-do and Chungcheong-do areas. Results: Factor analysis of the
dietary life style, indicated 4 factors including food convenience factor, food information emphasis factor, behavior factor of pursing
food taste, and food purchase standard factor, which were classified into 3 groups according to differentiated dietary life style types;
group 1 emphasized convenience and diversity of food, and price sensitiveness. and included subjects who had low interest in health and
nutrition and were less likely to take care of their health through regular exercise,; group 2 emphasized food ingredients, food additives,
usage and food purchase standards. and included subjects who were more likely to take care of their health through exercise and showed
lower intake of fast food and less cases of eating out.; and group 3 showed relatively higher tendency toward dietary life style factors
than the other two groups. The level of nutrition knowledge in sodium intake differed according to dietary life styles, and showed a
significant difference in the dietary practice of sodium intake. Conclusion: Nutrition education on the healthy dietary habit of reducing
sodium intake be based on ge and gender. In addition, an effort is required to improve behavior, interest, and attitude according to the
important tendencies of the dietary life style.
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o, viTt 5 2 AW fddol FUlEE AEE B
% THWorld Health Organization 2004). ©]ol I 4 d
B o] =B S A7 FQa3 9ARA o]9} dE
we AT So] F8xlo] tiWorld Health Organization
2000, World Health Organization 2003). 2}o]ZAE}Y &
A7kl AA A, HA1H A7de) Suigh F&s vxH, A
&gt ol 2Eld el AP FAHQA A WS
e e o 247t 2 4 At World Health
Organization 2001). 43 &efo] Z2Ebd L 7)19] A4
o] th3t Bl=9} AT 5o AuE £ Y, AT =

FIA 2], AP FH =L AW zton, YEFH

FEA2], A= L A8E5e A dFE T
, 53] A%, AS5E, JHASTY 22 A ESE &
o] A& F3 APEE= EH o7 YeEltal JriLallukka
5 2007).

A9 AFHe A SH e dAE B2 AdgdTl
Al HE R kel ol nER), AdIAAEE, HERHES
9 vvkS fdehs 8Rlo] 2 e AoE 4EA 9
S ™(Chobanian AV & Hill M 2000, Fonseca-Alaniz MH
5 2007, Neeland 1J 5 2012), $-guz} FUAZG gz
Ab dlolE dTFolA Rad vl YEF A4S} 52 7
ol A Hwtke] 9 Eo] 18% =T 3} S MH(Yoon YS &
Oh SW 2013), &5 YEF AT A & U
AFET 2o Fe] #AAFS BERiteE AT 2=
BuEAtKPark B 5 2011). 12V 273 ¥ JEFS
I g9 g 9 Aol dFHzARY AHOE st
A3 AT F40] ok =3 W vk S o
o]FojA & EUE AAFAHLR Qlete AES 5%
259 AHd et ZAIRTHE ASES 53 2%
o] AH <} Agdetol el WE 2o HH e =
Aol AEHI Jh. YEFS AHe s, 2ds, 9
x| 2] mZbol| T3k A% T3 2o 2&5H a9l 9
Bl JEgFe W= Aog AT HYOoH(Perron M &
Endres J 1985, Grunert KG & 2012, Kim HH -5 2012)
AA He AHE g 25 IR, AHE dA¢ 5
7 Aol YE AeEE BRuEHI UTHKim HH 5
2012, Rho JO & Kim HA 2013).

Iy iR AA AHske AAe AL -
Freta 7F AF aFd &% g SAES 3
TAAE o], Al gt AF7E A 2ol&
HHget] HEohs gdolty. a8 ER A7s Aolue s

R S A g

il tw

A7 A Hol|e] HAstzApIH e AHSshe
Aol dAAle] AFFAHgT & 4 UtkKarelis AD
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oy B ol
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[e o]
2F34F AHE g A8E5S 2ARP] fsk AAEN
ot ZAPIZES 20144 SERE 79 @A 0| eH, F
53059 AEA7E MEZEHAL, HFHORE I]FHE 5005
(94.3%)%] AEA T BT A5 missing dataS A €]
3F F 4827496.4%) 0] AEA7E B4 AEE AREEHATH

2. AL LIG & i
HE B 2T AP B4 B 49

o] AFZAF S(Ahn JH & Hur WM 2008, Lee 10 2012)
< g sto] A4S glolZ Ak W S AF
o A, 7idlE, &4, ASHE S tig 215d o=
TASAT 2aAHTA S, A F, A= A&
T2 A FOfEIHA YEF Fol7] &FolA AHE
= =% T2 AT 2AREAC B 24T
(Park YS 5 2008, Kim HY & Kim JH 2014). &334
BEAA B3 2aAFe dHdE AW, A5 74

aFel QA W) 9, aF0) £FY

O O,y - o )

21ZF Sol i3 x2] 5o 1082 FAFHJY. &7
AF A= I3 B2 AF9 o] =& 24
o AA HE, &2Fu 2 AHE, 929 NiE F
102302 FAENY, AdAH 35 3 292 1
EF AF tig Ad, A9 A7 AMSRIE, YEF
A GFBEAFER, YEFS 2ol AHdF 5 107
oz FAFEAY. 74 B o9} coplorz =34
HAoH, o= 24, o= 1702 Hpsste] 4b
=3t

ZAF A59] B41-2 SPSS Statistics(ver. 21.0, IBM Corp.,
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Armonk, NY, USA)S AR&sIlom, A GRS Q7+
St dihEghe HEeol ME-EE 4SSt A
A= Aoz Y F3S Tetslr] flske 21
N EFOE o]Folx ZALETE ARSI OH, A4
glo] Z~EFY o] AMESE $3F 20E-X(factor analysis)
< QRIFE FHasletHA A9 BdAdS Ak ¥
TEg TN HAstd FAE A (principle component
analysis)= AMS-sITE Q%19 3|02+ A3
(varimax)E& ©]&3t] TFE9 QAEFE B 3
qo

Aom, EAHAHNA 27] AA A Fo] 0.4 PRI &

S A AL eigenvalue7} 1 o442 8918 BF =

st th 2 factorE2 Cronbach's a & o]&3te] 414
Q

< AZS3AY. Aol AeY {3y E 3
9] EFe AFEATY K-HT T4 (K-means cluster
analysis)& AASF oH, Addeto| et R
Zpolob Fol4 A4S ANOVA B48, 7F 737t 9
3k 2}o]= Scheffe's post hoc testE 3] HIF 24
S AF Atk B A 242 95% 48] FFollA

A sFAT

ZAF tdAte] GatAbeRe Table 13 2Tk A 2AL
g2 B4 1627(33.6%), 47482 3207H(66.4%)=
Ao vlgo] =t AHER = 20017} 1937(40.0%) 2
2 7P w2k, 10tH(17-194)) 1509 (31.1%), 50t ©]*
7278(14.9%), 40t 597H(12.2%), 30th 878(1.7%)>-= e}
Wk 7HA 9458 400-5007HY 85%(17.6%), 300-400
Thl 7978(16.4%), 500-6005HY 537H(11.0%), 6005+ ©]
557 (8.4%) T Oo.E HlwAH A5o] B2 ATl B3

o 30 ol A e AXske ols A

.

1569 (35.7%)°1 e, Ba AZAYE Slste 53]

Stal Q= AHA e 2= 5 2 A7) 1729(35.7%),
B3 Falah i 1239(25.5%), 2JAREE] 548(11.2%),
AAE B8 439(8.9%) =02 FAEUCH

el 37149 AAE FERZAOE = HIES 35.0%
(169mHolRom, Aol TR A Y=TF 31.5%(1527),
HEOF 334%(161%8)%} Hliszst A=E YRR ©]
E9 QA 3le= 15Y0l 13] o] 197%H(37.9%)°] 7HE
Zerom, 1Y 13] o] 163(31.3%), 2ol 13 ol
86™(16.5%), 1Y 23] oA 37%(7.1%), 719 34 &=t}
37H(7.1%) 0.8 ZAEATh

A ofje o2t
we 1> o
o

2. MAEIBIO|TAEY QOIS
2 ygelo] T el ek QRJAEMS AASE A3 5
He] 8loZ YEelton, KMO A= 0.701, Bartelett
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Table 1, Demographic characteristics of respondents and
health related behavior (n=482)

Characteristics Frequency %
Gender Male 162 33.6
Female 320 66.4

17-19 150 31.1
20-29 193 40.0
Age 30-39 8 1.7
40-49 59 12.2
>50 72 14.9
<1,000 71 14.7
1,000-2,000 41 8.5
2,000-3,000 59 12.2
Monthly 3,000-4,000 79 16.4
income 4,000-5,000 85 17.6
(thousand won) 5,000-6,000 53110
6,000-7,000 28 5.8
>7,000 27 5.6

Missing 39 8.1
Regular Yes 156 324
exercise No 321 66.6
Excercise and walking 172 35.7
Dietary management 54 11.2
Special Appropriate resting and sleep 123 25.5
health care  [nake of dietary supplement 43 8.9
Etc. 6 1.2
None 84 17.4
None 33 6.8
A little 119 24.7
rf:;‘: ;hrgaey Medium 161 334
Almost 112 232
Very much 57 11.8
<2/day 37 7.1
1/day 163 313
Dinning out 1/week 197 379
1/month 86 16.5
Rarely 37 7.1

o] A HAL 132433(p<0.001)O.F Q1EAS
of ZgstP o F AHELrE 62.4%2 HHES
W AK Table 2).

82 12 N o g FRHY, 1S sl &
2% 71 W ooy, “galS ¥
Sop, ARAE, AAAE, fFU1EAE

>
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Holtp, “A 5 &S FulE o) WE&ES Aol A7t
S IRISIETP TOZ eigenvalues 2.487, AHWHF
2 16.58%, Cronbach’s a 0.78 % UEom 7173 o)
o3k B =2 2 (attitude toward health and nutrition) -2 ™
Hatdh 82l 2& 3/ FEo T FAE “wolU HE

EE AF 5§ AI3 AR 7UE a4, «d="
E A& HIZE 1 f1Y4 S A o] &3, «upu
A Q)AL AF JTP FOE eigenvalue= 1.980, A

e

£ 13.202%, Cronbach’s @ 0.69% UEFFO™ 23
Heol A 22l (convenience of food) & HH3IAUTE 2<°

(=

3& 370 FEom FAHY «REE Ak AFS &
TFHjEkA e, AE8EE P e Faske &
& R, 8= BEsHA TFEH d= AFE A

S 5olH eigenvalue= 1.852, AL 12.34%,
Cronbach’s o 0.55% UEPF O™ 21Z7 5 FA] 2 ?l(impor-
tance of food information) .2 HH3FTE 221 4= 37§
FEOoE FAAEHM “The Bk 9ot wiw A ws vt
= Holty, “7hAo] tha HIRAY <Fo] Arjgtx gt
e As Ay, oS FolgymA He As
Zolgty FolH eigenvalue= 1.651, AHHZFL 11.00%,
Cronbach’s a 0.55%2 UEoH 529 ks 2k s
2 ?l(behavior seeking food taste)Z HH3IATE 22 5+
27N FEo g FAEW “dloy YAkt A= AEF
< A zEdty, obsstd oYge AsES g

Table 2, Factor structure and reliability analysis of dietary life-style
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oA Tty o) eigenvalue= 1.390, AHHTFL
9.268%, Cronbach’s o 0.50°.2 UERGOH 2]3F7 )7
FQ22l(food purchasing criteria) .2 H 3} T}

ol9} 2o AMgeto| T AEY el wWE AB[ALY] AR
Sl= WA g anlAHo] Al AHE §o 7t
A&} A4 Ale AE=2ZA YEFH(Grunert KG 5 2011),
A4 geto| el S A AEE HAg dg
THjell o] AR} THAE RSt FEAoE A
o=tk 3192 H(Um EK 2015), Lee 10(2012)2] 7]&
olge] AAZeto| 2 Elde] WE AH|[R AFeA=
A5, nAgFT, 1Y F, &8 7% sol 3

= yepd vl 9o,

o
=
EAEA] 571 AAEEte| 2 B 8119 #3
of W& #F Table 3o Yehd viol Ao 79 T

A5 AABefolaEld 9l AHlo] Tk ANOVAR
N ARG, 374 2} ATl Z ety 29l

o BF Ao tig AR An 7t 735 1ol A4
defol et {39 zol= ulg- fForgk AoE
EFFTHp<0.001).

88l 1 AAEgel g =8l IE3(3.42)004
7V w=skow TF 12.14)00A4 78 BA veht Al 1

Factor  FEigen Variance Accumulated Cronbach’s

loading  value (%) variance (%) a
Prefer the healthy foods 0.864
Factor 1 Consider the nutrition of foods 0857 2487  16.583 16.583 0.785
(Health & . .
Nutrition oriented) Like to get healthy, natural, organic foods 0.671
Confirm the ingredients and additives when purchasing goods  0.573
Like to get bread, retort foods as meals 0.800
Factor 2
E?.C or . Like to get instant, convenient foods frequently 0.822 1.980 13.202 29.785 0.694
(Convenient oriented)
Dinning out due to busy work 0.669
Never buy unknown company products 0.602
Factor 3
actor 2. Confirm the expiration date of foods 0696 1852 12345  42.130 0.553
(Food utility oriented)
Prefer specific purposeful foods 0.716
Change menus for variety 0.747
Factor 4 . . . .
. Choose good taste foods despite of high price and small portion ~ 0.704 1.651 11.007 53.138 0.554
(Food taste oriented)
Prefer gourmet restaurant 0.655
Factor 5 (Food Prefer discount foods or on sale foods 0.837 1.390 9.268 62.406 0.508
purchase oriented) Prefer big supermarket with various food kinds 0.779
KMO=0.701, Bartlett=1324.335, p<0.001.
2016; 32(3):333-341 http://www.ekfcs.org
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Table 3, Difference of five dietary lifestyle factors by three cluster groups

Group " (n=159)

Group 2 (n=187)  Group 3 (n=125) F-value p-value
Factor 1 (Health & nutrition oriented) 2.14+.52°) 2.82+.61° 3.42+.58° 206.995 0.000""
Factor 2 (Convenient oriented) 3.45+.69" 2.18+.59" 3.04+.79° 117.065 0.000™"
Factor 3 (Food utility oriented) 2.87+.59° 3.52+.65" 3.96+.53° 140.850 0.000™"
Factor 4 (Food taste oriented) 3.08+.67° 2.59+.59" 3.64+.56° 116.327 0.000™"
Factor 5 (Food purchase oriented) 3.35+.85" 3.37+729° 3.68+.65" 10.582 0.000™"

D Group 1: food convenient toward; Group 2: food information toward; Group 3: food information & purchase standard toward.

? Mean+SD.

? Value in the row with different superscripts are significantly different by Scheffe test.

*%

" p<0.001.

] 93 AbolE UERH(p<0.001), 881 2 2%
HelA Q9le IF 134504 7P Ehow, IF
2(2.18)°l A 7 wol Al 253 FAA A Ao
& HAtHp<0.001). 821 3 AFAHEFA 820 &
33.96)° 7 Eom I1F 12.87)0AH 7 @A YEk
U Al IEY 593 AolE YRR S H(p<0.001),
82l 4 549 ks e A58 IF 3(3.64), IF
1(3.08), I 2(2.59) Iy, 821 5 AEFFvriE &
°l& 1F 3(3.68), 1F 1(3.35), L& 2(3.37) «2& Al
JF37e] §240 AolE YER ATHp<0.001).

IF 18 AFHA L9 34587 A ETr|EL9]
3357400 tiste] 2 Hoahs VERd wEH A7 g ekl
et Bl=8<¢] 2,143 3 A FAHRFAI 8] 2.874 ] tha}
o T2 QRIS vlste] v HAgS Yehgth
21359 o] gl o] m=1 HF HES FLAISH,
F7vle] HE g oA, 7HEed st RISkARE
B G st AEFS FulstAY 2Fe] il
U Ax3AF Felle e S UElE AEFE EA
o wetAd OFHe AFHoA 1Yoz WHsiy
o 5 25 AEARFAQQ 3528 AETrEL

AL 1> N

>

flo

ox, fo

[9%)

S Boghe Yeido] AFe A& Ale, A=
AL &= Tl ik T4 A& ofol g FrlEs

S A&

HEE OFHS AEAHE FTE R HYsidth 1
F 32 AFARFTALS] 3968} 2

3.68 08 w2 ks UE oY, 255e] HelA
829l 3.0483 AFAIFA] 3.402-H0 2 oo g #A
Ak AU s gvas o 4 Aok 28y 5 32
O 13 2% 20 vlste] 2F9] HFalls ALet
47 Aol ~ekd 29l HrE 2% =4 Uehy
Aol Z et tigk Bj=9} g5 Al
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olg} 2 A4E o]z 2B F3E Bog HI &
Jeon HK(2014)9] ATolX= 2% Fulel 24 5
FT 2 2FY AARE A HElds T8
T8 T FEdn glom, Agdeto] g
o] fF¥s= AT BT AHIAES 7R 9 94
HHgehs o2 we AnjxbEe] A%, 4% He
, w21e] gl 2] AR, AEFFI|E 55 ASske
yUehta Qlok glo|zAgld e dutr oz {7}

v Fol| Fug dFo] o il M) vi&
T YT oA ABESHER Ao FEHE &
THSvensson O & Hallberg LR 2011).
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2 A FHYARHY Fur|EE FA
= AFo] Fo| Yo, wde] nlgo] fAksta,
tH(34.6%) 2t 20TH(44.7%)2] HlI&°] Eom, 20w
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< Sk BlEe 23.2%, a9 ARAHE Jls &
Yok Y= AL +F 3 A7 298% SO TE
F vlaste] e v]&-S YepQlth 92 34
SHF 23] o] ellA 157Ul 13] o]Fe] nl&o] 89.4%=
o] Eghow S|AEFE HFH 3o AP AT ol
b 493%= Al IF T 7P =%kem, ¥ skF
A7l 2AHe FRHOZE k= HIEL 205%% OE F
50l vlste] @tk OF 2 AEARR FTE S 34
(41.8%)F o14(58.2%)2] Hl&o] A, 40T ©oF
WS9] Hlgo] 523%Z UE 1Fol Hisly foxow
=4O H(p<0.001), TR O E 52 3= HIEE 41.8%
2 5974 ztolE JERNUTHp<0.001). EE3 A7t
E S5t sk AL 5 2 A7) 41.5%=E U2 F
a5l vlste] Ssk= vlgo] Eom, 11 9o FES
FAT FH(18.7%), AAFERI9.7%), 1732A1FAH(9.7%)
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Table 4, Difference of health and dietary related behavior by three life-style cluster groups
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Characteristics Group 1° Giroup 2 Giroup 3 v p-value
n=151(%) n=134(%) n=186(%)
Male 63(41.7) 56(41.8) 43(23.1)
Gender 17.323 0.000
Female 88(58.3) 78(58.2) 143(76.9)
17-19 68(34.6) 30(22.4) 49(26.3)
20-29 66(44.7) 33(24.6) 87(46.8)
Age 30-39 2(12.6) 1(0.7) 52.7) 75.032 0.000™"
40-49 5(3.3) 30(22.4) 23(12.4
>50 10(6.6) 40(29.9) 22(11.8)
<1,000 29(21.6) 20(15.6) 22(12.8)
1,000-2,000 10(7.5) 13(10.2) 17(9.9)
2,000-3,000 19(14.2) 18(14.1) 21(12.2)
‘ 3,000-4,000 27(20.1) 26(20.3) 23(13.4)
X;:f:g;“i‘,’;ls 4,000-5,000 23(17.2) 25(19.5) 34(19.8) 20.765 0.188
5,000-6,000 15(11.2) 16(12.5) 22(12.8)
6,000-7,000 5(3.7) 7(5.5) 15(8.7)
>7,000 2(1.5) 0(0) 7(4.1)
Missing 4(3.0) 3(2.3) 11(6.4)
Yes 35(23.2) 56(41.8) 61(33.2)
Regular exercise 18.755 0.005
No 115(76.2) 76(56.7) 123(66.8)
Excercise and walking 45(29.8) 57(42.5) 64(34.4)
Dietary management 12(7.9) 13(9.7) 28(15.1)
Special Appropriate resting and sleep 40(26.5) 25(18.7) 57(30.6) 31376 0.001""
health care Intake of dietary supplement 10(6.6) 13(9.7) 19(10.2)
Etc. 4(2.6) 2(1.5) 0(0)
None 40(26.5) 24(17.9) 18(9.7)
<2/day 19(12.6) 5(3.7) 9(4.8)
1/day 50(33.1) 36(25.7) 58(31.2)
Dinning out 1/week 66(43.7) 36(32.1) 79(42.5) 49.147 0.000""
1/month 11(7.3) 41(26.2) 26(14.0)
Rarely 5(3.3) 16(12.3) 14(7.5)
None 15(9.9) 4(3.0) 13(7.0)
A little 51(33.8) 25(18.7) 40(22.5)
nlf;}; ;hze:y Medium 54(35.8) 39(29.1) 63(33.9) 35.963 0.000"
Almost 20(13.2) 38(28.4) 52(28.0)
Very much 11(7.3) 28(20.9) 18(9.7)
None 1(0.7) 15(11.5) 6(3.2)
A little 12(8.0) 37(28.2) 39(21.0)
Fast food intake Medium 63(42.0) 63(48.1) 84(45.2) 67.641 0.000""
Almost 62(41.3) 13(9.9) 43(23.1)
Most frequently 12(8.0) 3(2.3) 14(7.5)

Y Group 1: food convenient toward; Group 2: food information toward; Group 3: food information & purchase standard toward.

koK

'p<0.001.

2016; 32(3):333-341
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otk 222 AL skA] grow shREA7] AAME T
Mo 2 HdAst= vl&o] o 253 Hluste] 94
z2to]E BRI H(p<0.001), HAEFE A3 8ol
‘A o] & RITP I} 282%E FoZ 07 o] S YNyt
THp<0.001). 15& 3 A|EAHRe} Fujr|E F78 2 @
4(23.1%)°ll Blste] oA 2] HlEo] 76.9%= =t F94
2to)E YERSL 2 H(p<0.001), 20TH(46.8%)2] H]-&©°] 7}
A =11, A0 &5 HE 33.2%, 5 dAgHEE
st AstE AL T E A7) 34.4%01Uct 923
TE 78.5%7}F 3HF 23] ofellA 159 13] oo =®
UERY 9)2H] o] wohoy sjAEFE HH HlEe A
T o] &3P 7t 30.6% = FZHRA Ao|7t A=ALE Y
ERTHp<0.001). A3o] AFNME HAEFE HF H
&2 d8Y 29 H4HIAE YR I(Brobeck E 5
2015) 9%, wSTE, A5 T ARFEIH 81
28se] F8 AARaclo]l H, dAo] oAl Hlsto
glo] Z1ElY gRlol HAstY P A5e e A
o] =tHVon Bothmer MI & Fridlund B 2005, Schmidt
M 2012). AlthE &H)4e] A eto| 2 etd & A%
Ahn JH & Hur WM(2008)2] Aol = AWMz} =
ol FAItIY XAt el Hlste] 24852 A2 Ao
2 Yehi, XAldE AAdel nlste] #HoE S5}
£ o2 Yeh B Aot A FHE AYE BHAh

2y ggfo] L ,
2aAF B AAZEE, Ad9AH 2d Sl ik 1
B B A5 Aolg 4% A= Table 59F 2o

A2TRE JAIAAL OF 3 A FFRe} Prjr)E F
TE(16.57d), 15 2 AFHR F7%(16.29%), 1F
1 AFHYY F79(16.03%) £o2 Al 27 79
2 zpo]lE YERHA O H(p<0.01), AFAFTH 242
TE OF 2(16.70%), 15 3(16.344), T1F 1(14.733) 2

Yagaretolz et 1 E £FHH FFAA

I

2§94 Ht A ZolE HEATHp<0.001). A
A3 A A Haee OF 1 AFEYgA =Y
o] 15233 0% 7P w3kom, T 3 AFHES} Fj7]
F F7E0] 13.033422 7 WA 2AHEATHp<0.01).
AmHlEo] 2 7 | AFHYAN 7Y L5wd
BLEAA e 7P Fkod, AgAF d A AEH
T = Uept AA AAZA A2mS AA HFH 6
+ =82 At e AoE ZAEAT o= 9
22 YEFAACN 718 Y-S Fv Q002 ZAE
2 ™(Korea Food and Drug Administration 2010), 4:H]
kel o] YEF AFHE EojoF ol AZdtt
© A8 Aiels dXH= Aol stk ey
B AAS HAFANA AEstr] A =g A2
Aoz AtHET
I3 2 ‘AEFRE 72 LaidFd
o]
7

il

A7t 7V =4 e 3935 ol
e 7YY E4E YT o
(2015)9] AFoNA AHZFo] F71ETE AA He 2
T Hgt Zaske Ads dAgE d7Agen &
T Aot g=Rle] YEF AFATFS =l dFdA 7
= 3F UEF ZEAFH 2,000 me)2] 28] o] o]
He UEF HY4FHY olf= YEFTFC] =2 34
gbol] dEoA] 7] Wil AoE ZARE AL JTHChung
HR 2002). 28 YEFS] A= AHE, 2dlE, ¢
A2 S 2L ohoret 253 a9l Y-S o r(Kim
HH % 2012, Sarmugam R % 2013), A%2¢ YEFH
d A2 wsH AUEF 43 A Asle T
29] o] ZAENY-S A7 HEATEE w8 o
Bo] aubz A7 AHAEE A & 5 UL Aoty =
3k Ahn JH & Hur WM(2008)2] Aol A AAtE 3
At 47340 tigk BAL =2 HoE Yehd A
glo]Z1efdo] PAl= A7 Fdoll tigh 4] Ao
Go R A Ao w HilE £ JSsS AT

% 3 AFARSY Fur|E FTY L A5HE IS

O

[‘

Table 5, Difference of salt related nutritional knowledge, salt-intake dietary behavioral attitude, salt intake dietary scores by three

dietary life style groups

Group " Group 2 Group 3
F-value p-value
(n=159) (n=187) (n=125)
Score of nutritional knowledge 16.03+1.51 16.29+1.56" 16.57+1.42° 5.538 0.004"
Score of low-salt intake dietary score 14.73+1.89° 16.70+1.82° 16.34+1.77™ 48.792 0.000™"
Score of salt intake dietary score 15.23+2.04° 13.4342.10° 13.03£2.37™ 46.431 0.001""

Y Group 1: food convenient toward; Group 2: food information toward; Group 3: food information & purchase standard toward.

Y MeanSD.

 Value in the row with different superscripts are significantly different by Scheffe test.

"p<0.01, " p<0.001.
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gho] Z et S A NS %oHH— M1e] Fa
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=
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