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ABSTRACT

This study surveyed the status of recognition, effort, and satisfaction of customers on a low-sodium diet in industry foodservice.
For recognition related to sodium intake, 34.6% answered ‘sure’ for awareness of WHO’s recommended daily sodium intake.
Recognition of healthiness of low-sodium diet scored an average of 3.77+0.8. The most frequent dietary effort related to low-
sodium diet was ‘I leave the broth of soup/stew (23.7%)’, and the most common reason for not making an effort related to
low-sodium diet was ‘I often eat out (25.2%)’. Recognition of saltiness of foodservice meals was 2.84+0.69, and the saltiest
food was ‘kimchi (30.4%)’, followed by ‘side dish (17.9%)’, ‘soup/stew (16.8%)’, and ‘sauce (8.3%)’. Satisfaction of low-sodium
foodservice meal was 3.04+0.71. Reasons for recognition of saltiness of foodservice meal were mostly ‘appropriate’ or ‘prefer
less salty (86%)’. In the analysis of satisfaction of low-sodium foodservice meal according to occupation, satisfaction of ‘level
of saltiness (F=5.046"")’ scored an average of 3.18+0.72, with the highest satisfaction from ‘professionals’. Satisfaction of
‘dietary behaviors related to sodium (F=3.534"")’ scored an average of 3.95+0.59, with the highest satisfaction from ‘government
employees (p<0.01)’. These study results show that despite recognition of the healthiness of a low-sodium diet, efforts toward
practicing the diet were less than adequate. Further, 25% felt that foodservice meal was a blend, whereas satisfaction of low-
sodium diet was only 19%. Therefore, continuous education and advertisements are necessary in order to raise awareness as
well as developing more concrete methods during preparation of meals, such as using a salt meter.

Key words : Industry foodservice, low-sodium diet, recognition, effort, satisfaction

M B

AAA F1AL Al 25-ske HAElA dFe e
SF ATt} AAgE S S Ao ZhAte] A7 2 A
Hae] ada e ES FNA A S Ewoled, o
A 71 vk A8 A 7 7] gAAH~E 8
Tele AFAAES] S0 D] A FAE A
o2 el shn e, F2 A iR AVES
Al 29 5 4 9tk

A%E fAGEE Do 4919 19 YES H4 e

) o

&2 500 mgell BTt AAEA7]HWHO) = YEFS |
d 2,000 mg ©|et2 AHT AE Bt UAITE Korea
Health Statistics(2014)°] ¢Jabd $-2juel =71e] 121 1¥ ¥
T AH TS 3,889 mg e ® WHO Hgae] oF 2v] A= =

*Con'esponding author : Kun Og Kang, Tel: +82-31-670-5181, Fax:
+82-31-670-5187, E-mail: cocco-9522@hanmail.net

ol
rr
Y,
lo
fru
[

21E 2 ITHNam HJ 2002; Jung
EJ & 2013; Kim HY & Kim JH 2014).

Selvel Fne] 78 M ED WA, B, ALF B
& BEF g0l ko] AA2UA YEFS Fh 43
A Hek e uhL Achole] 44T Bahsh 4ENS) B
Y= dla) AXHENE, SN2 NE S 209 74 3

9449l 7187k wellel utet UEF 4AE B% Z7tekn
91THKim HN 2012). Song DY 5(2013)& 7182 e} 4]
& B9 AAh vl ge] Fah Holvka el /bl vl
WAFAe @ A GEF HAFE F 17919 o B
g, olel ANS e FAAES A4 AR 23



27(2): 168~175 (2017)

A e, A2 Zey il Aol Al
SFTE 1831 2010958 92, AT, 7 E
UJEF A3t 53s 218 AHAKR S #3185
A GEF A3} H A o] A 9o, o]E 98l AN
7Y, 71de], SSHE Fo| 113 al 9ItiAhn SH & 2012).
QA gl TA|F2 A o] AUEFA I Heg dgA
2E YEE AHSE gk o2 AGA GUEA
(Kim HY 2011), HEF &°]7] 3 4352149
A7} A Ej(Hong SM & 2014)7} Ut} 52
M A= YEF At Wk A UEE2 o
FH2lo]l &x159] <14 ZAKKim HN 2012), A&
AR AAE Q% ddug Z2ay g
(Shin EK & 2008), =l
5 25 % 2 A3 % A Lee EM 5 2010), % - 81
a5 YEE, ZF AFAH ZAKLee SK T 2010),
7% A ool f X9 F219] 2adE 2 fol A
AEH| RS GEE A FH B A8l ZAKKIm IN 5 2013),
71A] %= -

Lo 2 &b o b

ol > 2 &
U T
o © oo (m ook

L F3AYG 2 F4a 34

<
Im

- 35Sl FH)AY] YEF A gdstol] o
A= (Lee JH 2012), A7 = =91 844 F

=
2
H I5E e YEF & (Park SY 5 2013) &
o}

olgel ] A B vhsh gol, WA F ARiA 4o
Nel AUES Holsh B HAATE PlFR Agoln
2, B A7AE AgA $4E ol gaks A4S o)
o AUEFAY Ua 94 2 AUAY e} WEE
g 2A1) ol @ ATANE Fal AGEFH o)
4 % 5ES stgo s FF YA FHAA AE

49 ¢4 % AVES 47 9PN FUE 9B 1%

P

APET9} ZEATHA

TolE ZAPP o2 ARAYE o] g3l on], B
2R A B, 9% 5 L

Aol ol 412 JEF 43 A0, 44

A7l vigh 14, 9%+

T =
2

I

1.

o
2

L m o ¢
el
o ¥ e oo X

[
v
ul
i
b
ro
1>
o
1
o

(s
%

o
oot
2
T
m
]
i
tlo
do
o
T L
el

e i)
>
¢ 1> WE

wa 2

g W
Ho
L
o

()
Mo
Y
Iy
ol
1>

&, A FAel T A

ot A g 94 9 s
Aol AVEFHL A% =
oz PTG 2AEL
ahe D FAAEA HolBE

of thak HA= 43 &,

¢

=

X
5
N
I e
s
o
o

r
e ©
il

Ao ol

ol ¢
& fn
L)
o2t

&0

Ao

oot

18
2 »
> M

>
(]
%
>,
o

o
i
g
tlo
2
)
ol
3R
K
ENL 4

olo
ot
D)
N
Nk
i
Y
N,
jincd
ol
ol
rr
D)
N
N

A 7 AFAAES] AGERA A4, 28, B2

b1

169

H

AE HEAHS o] &3t AEZANE 2014 49 5E 6
E7HA F 50052 AEAE wlsta, slad AR T 5
A 71" AL AL 45958 (91.8%) 2 2HF BAAEE A}
&3tk

2. TAIKIE o] EAgte]
B Ao 215 #| 2] SPSS21 EA|Z 2 1
o}, BAEPH S ZAF UIdAIES] Q1T BAIEHE
& BAHE ¢

&4 H
A, 714 AN S skith =9 AUER
[e]

ol g3t

A

o

oL
)
2

> M
5 4
>
(i
10
fo
(o]
%
N
o
(o]
3
=
N
—
Ho
PL
£
A > o (T T 30

] Al

il
>
>
P

N
v
m
il
>,
av
=
N
b1
ol
ru
12
9,
=
N
mle)
%
s
[e)
b1
M
X,

o
O+
ox,
HIV.

=
=, test, TAHEA(ANOVA), G¥HEA, 2
g 5 Atk 28 a p<0.05 ol oH 914 % (Dun-
can’s multiple range test)= A8t A|83F {1 Aol
£ AA33TE Likert 53 H=vw W~ ¥TPE 12 3t
O S-~BlthP & 52 St W @ ZFHAE VYR

#n 3 1@

1. ZALCHSALS] ek 54

AAA F2A A FAAEe] AUEFA ) gk 142
AEF, S 2ARIIE, oo &3 A At o
HEAQl 5732 Table 13} 234t ¥ 325 HR A 459
B A 1557(33.8%), 179 30478(66.2%)° 1P, A7
o] g AT R 29A] WP 23.7%, 30~3941° 11.5%, ‘40

~494]" 25.3% Z12]3L *50A] ©]’3 o] 39.4%2] B &R AL
Ak gL 1FE o8P 55.6%, ‘AL ©]4 44.4%°]%0 1L,
2ol & BAFD o] 187 (40.7%) & 7H Wgktom, o}
L& Au)|2=A 20.7%, 71EF 13.9%, “AEZ’ 10.9%, 7%
2 92% B9 HEE Btk

A N85 835 FHe fFRoME glokr) 3819
(83.0%) S “UTP 78 (17.0%) 2Tt B Bdtt ag]a A4
23} #aE Ao §5E Lolry] 93| vk, n¥, B
= o AR 2148 VIEr R A ske] 2ARE A3, A
20l Aol A& H|gk o] 1357(29.4%) o2 7H ko,
238%(51.9%)= 71EP = Yehlo] 2Ag 3 Aol ¢l
U Aol FR7F gEeiA] @2 ARl Aoz YEhsth
Kim HN(2012)& AUEF F2 o| 845 td o= gk 2AL
oA BFAAFE2] F 20%7F S 7R 2L 9ler, 5.4%
= 2<lo] Hwtolgta Azt Ao R gHsilon, Ad
L AR A AEREE A2 o) o] e A

o7 B33k vk gl

o

2. HUEEA] Cfet 014 U



170

&

Ho

Table 1. General characteristics of subjects

Variation Items n %
Gender Male 155 33.8
Female 304 66.2

<20 13 2.8

20~29 96 20.9

Age 30~39 53 11.5
40~49 116 253

>50 181 39.4

<High school 255 55.6

Education College & university 182 39.7
>Graduate school 22 4.8

Office work 187 40.7

Government employee 21 4.6

Oceupation Techm'?ian 42 9.2
Professional 50 10.9

Sales service 95 20.7

Others 64 13.9

Having Yes 78 17.0
diseases No 381 83.0
Obesity 135 29.4

Hypertension 63 13.7

) Diabetes 7 1.5
DEZ;ZLZtsed Cancer 4 0.9
Kidney disease 7 1.5

Liver disease 5 1.1

Others 238 51.9

AUEE g3l tigh Q121& ZALeE A7) Table 291 2
o], WHOIA AAEH 1Y YEF Hdl H7343 22,000 mg)
o thate] ‘mETFeRE 3Ho] 65.4%= Utk ehs 39 34.6
%XTh oF 2vl A= O] =& oz Yt AR 2 Fe
oFEebHA 9] 2010 FEFo #gF AHA} A E(Kim HY

Table 2. Awareness of sodium intake

Variation Items n %
WHO recommended Y¢S 156 34.6
daily sodium intake No 295 65.4

<1,500 26 5.8
1,501~2,500 107 23.7

Korean's average

daily sodium intake 2,501 ~3,500 72 16.0
(mg) >3,501 32 7.1
1 don't know 214 47.5
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Table 3. Recognition on healthiness of low-sodium diet

Variation Items n % MeantS.D.
Very unhelpful 6 1.3
Unhelpful 12 2.7
Recognition of ) - ate 137 304  3.77+0.80
healthiness
Helpful 222 49.2
Very helpful 74 16.4

Mean+S.D.: The scores were based on the mean scores measured
on a Likert scale from 1 to 5.
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Table 4. Recognition and effort on low-sodium diet n(%)
Variation Not at all Seldom Moderate Often Always Mean+S.D.
Varieties 16( 3.5) 111(24.2)  256(55.9) 68(14.8) 7(1.5) 2.87+0.76
Freshness 15( 3.3) 89(19.4)  245(53.5) 98(21.4) 11(2.4) 3.00+0.80
Good flavor 18( 3.9) 121(26.4)  241(52.6) 70(15.3) 8(1.7) 2.8440.79
Appropriate temperature 17( 3.7) 91(19.9) 264(57.6) 79(17.2) 7(1.5) 2.93+0.76
Recognition ~ Many cooking method 17( 3.7) 118(25.8) 228(49.8) 84(18.3) 112.4) 2.90+0.82
Nutritious 17( 3.7) 86(18.8)  213(46.5) 110(24.0) 32(7.0) 3.12+0.92
Good taste 29( 6.3) 137(29.9)  216(47.2) 66(14.4) 10(2.2) 2.76+0.85
No additional side dishes 16( 3.5) 108(23.6)  203(44.4) 114(24.9) 16(3.5) 3.00+0.88
Hygienic 16( 3.5) 58(12.7)  290(63.5) 86(18.8) 7(1.5) 3.02+0.72
Restriction on instant food 52(11.4) 168(36.8) 169(37.0) 55(12.0) 13(2.8) 2.58+0.94
Etfores Restriction on salted side dish* 54(11.8) 163(35.7) 189(41.4) 45( 9.8) 6(1.3) 2.5340.87
* Salted side dish: jangajji, jeatgal etc.
Mean£S.D.: The scores were based on the mean scores measured on a Likert scale from 1 to 5.
Table S. Validity and reliability of recognition and effort on low-sodium diet
Factor Items FactorFaICtor load:fctor 5 Eigen value dis(tj;lrj?lltlilzgvé’ %) Cronbach’s a
Appropriate temperature 771 211
Good flavor 725 277
Freshness 723 .104
Nutritious 716 .001
Recognition ~ Many cooking method .684 .290 4.470 37.252 .870
Varieties .647 223
Good taste .634 251
Hygienic .632 257
No additional side dishes 453 113
Restriction on instant food 111 .891
Effort 1.918 53.239 753
Restriction on salted side dish 205 .846
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Fig. 1. Differences in effort of low-sodium diet according to general characteristics.

Table 6. Effort method and reasons for not making effort

related to low-sodium diet
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Reasons 1 often eat out. 196 252 TN F2 AA A X]% =21 FHEE Table 99}
To P
rfz;k?;; I often eat instant food. 187 24.0 2ol AA7F304% 2 7HE mhen, the MR 17.9%,
16.8%, 222~ 83% o= Yon MY 5(2011)&
effort House hold food is overall salty. 77 9.9 = %, o= % 5 HERIH ( )l
I like salted side dish 154 . AT YEF A3 3922 T HAFERE 245% 4
ike salted side dishes. 5 9.8 To] Be JESS AT 5191, Kim HN(2012)-4 o
TollME 23.5% H 2 HA] A 7V} B2 ol UEES
& HH T YA oR e BTk 217 A A & gage) thee W 170% % 153%, FER 12.0%
T 5 &40 I 94 Bedk 212% HEHE
o] A= =0 > o/ <z RFA] Z}- A7 = X
IS SN 17.1%, ABHECTM, A 5] 44 Table 7. Recognition of the saltiness on foodservice meal
£ S 163% T2 UEsth 22a AuEEA e 4
o] & ¥x] & o] g2 9 AL 23 Frh I} 252% % Variation Items n %  MeantS.D.
7 Beka, e QIAHE 3218 A1 HETy 24.0%, Very unsalty 0 22
A e s 7L AT 21.2%, A Wk Fol Unsalty 115 252
7R e] LAl 7z by = ;
A 19.8%, TPge] Sao] HAR & doldt 9.9% e SIS Moderate 275 602 2.84:0.69
2 ZAE of mea
Salty 52 114
3. Aol Ao XLIEE olAl gl o= Very salty 5 1.1
AAA FA oA AFEE 529 At s gk Q14 Mean+S.D.: The scores were based on the mean scores measured
S ZAVeE A3} Table 73 20| ‘HEo|thEl= 2Ho] 60.2 on a Likert scale from 1 to 5.
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Table 8 Satisfaction of low sodium diet on foodservice
meal

Variation Items n %  MeantS.D.
Very dissatisfied 13 2.8
Dissatisfied 55 12.0

Satisfaction ~ Moderate 302 66.1  3.04+£0.71
Satisfied 75 16.4
Very satisfied 12 2.6

Mean+tS.D.: The scores were based on the mean scores measured
on a Likert scale from 1 to 5.

Table 9. Type of foodservice menu that is considered salty

Variation Items n %

A
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¥
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o T Jhzke] S AA| @erh 3.2240.90, ‘wE=HETE
A57] 9F2 Wy 3.19£1.01, A 953 we A5
gep 3.18+0.91, *Fd-2 whE Foja] H 7| HE=Ty 3.18£0.91
o] &o & UERdth Kim HN(2012)9] AFdAE AVES

4 gaupgon FEe 9 Ha duy] AFE dedh, =
Soup/stew 77 16.8 HEOE A 52 Herp, g dojA HesE A
Side-dish 82 17.9 HEth R PRSI AR 27, cBEo|thEls SEH] 0]
Type of Kimchi 139 304 ZYZ} 32.0%, 38.6%, 38.4%= 7FY BIA|ITE A a2 &
salty menu Sayce 3 83 e B R R R e R i )
O ol A= =335ta Jvke AL & F UATE =gk A
Overal * ol JESF 47l A4 hE M F4 BEE FH(Table
Others % 204 A E 4] Rt AEE<001)h AUEFA (<
Table 10. Sodium intake-reducing effort on foodservice meal n(%)
Variation Not at all Seldom Moderate Often Always Mean+S.D.
I eat solids more than liquid from soup/stew. 32(7.0) 60(13.1) 197(43.0) 126(27.5) 43(9.4) 3.19+1.01
I prefer raw vegetable side dishes. 194.1) 66(14.4)  219(47.8)  123(26.9) 31(6.8)  3.18+0.91
I eat less sauce by eating it as a side. 26(5.7) 84(18.3) 196(42.8) 124(27.1) 28(6.1) 3.10+£0.96
I eat less food that tastes salty. 18(3.9) 40( 8.7) 183(40.0) 173(37.8) 44(9.6) 3.40+0.92
Portions of soup/stew and side dishes are small. 19(4.1) 56(12.2) 222(48.5) 129(28.2) 32(7.0) 3.22+0.90
Mean+S.D.: The scores were based on the mean scores measured on a Likert scale from 1 to 5.
Table 11. Status and satisfaction of low-sodium foodservice meal according to occupations
Occupation
Variation Y (F)
Office work Government Technician  Professional Service Others
employee
Saltiness of meal 2.7240.64"  2.90£0.54  3.00£0.54" 3.18£0.72°  2.74+0.75"  2.95+0.73" 5.046"
Satisfaction Effort for low sodium meal — 3.44+0.93 3.95£0.59° 3.12+0.83" 3.24+0.89° 3.56£0.91° 3.37+0.68" 3.534"
Overall satisfaction of meal  3.03£0.73  3.2440.62  2.90+0.66  3.20+£0.64  3.03£0.79  2.98+0.61 1.239

™ p<0.01.

Mean+S.D.: The scores were based on the mean scores measured on a Likert scale from 1 to 5.
#7¢ Mean followed by different letters are significantly different by Duncan's multiple range test.
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