J Korean Soc Food Sci Nutr
46(10), 1243 ~1252(2017)

SEREEDEREE
https://doi.org/10.3746/jkfn.2017.46.10.1243

(=) = oy — | = = = = =
MZAl €5 XY 59| HEE M5 ZaE st Al=22X[0|=
o ul
718te] ¥k mE =2 ol HE U HI|
sHRjoi’ - ofsle1? - &X|R3 - AT
SIS TSHE YYMSMEB, NSAl AILHLE AZHA
SMHTiStm QAP st ‘EIRTstD AlZY st}

Effects of Nutrition Education Program Based on Social Cognitive Theory for Low

Sodium Consumption among Housewives Living in Certain Regions of Seoul
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ABSTRACT There are limited programs for low sodium intake based on the nutrition education model for housewives
who cook family meals. The objective of this study was to evaluate the effects of model-based nutrition programs
for low sodium intake among housewives residing in Seoul by incorporating social cognitive theory. A questionnaire
survey before and after education was conducted on 140 housewives who participated in the ‘Low Sodium Nutritional
Education Program’ delivered by a district public health center for 12 weeks from November 2015 to January 2016.
The contents of the nutrition education program and program evaluation items were based on the action plans for
‘Less Sodium Healthy Practice’ suggested by the Ministry of Food and Drug Safety. The results show that program
participants showed a lower preference for sodium, higher selection of low sodium dishes from restaurants or cafeteria
if available, and increased awareness of the need of restaurants to serve low sodium dishes compared to before. In
terms of behavioral changes, there were significant improvements in checking nutrition labeling and selection of foods
with low sodium, use of low sodium food products, use of natural seasonings to reduce salt intake, and consumption
of fast foods and processed foods. On the other hand, requesting less salty meals when ordering and introducing restaurants
or cafeterias with healthy and low sodium menus turned out to be difficult to put into practice. In conclusion, the
nutrition education program for sodium intake reduction for housewives was effective in increasing knowledge, environ-
ment recognition, and behaviors related to low sodium intake but not behaviors related to physical environmental
factors. Therefore, further nutrition education programs and practices for sodium intake reduction should be compre-
hensively implemented with improvement of physical environments for low sodium intake.
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Table 1. Nutrition program for low sodium intake
Component of social
Program contents ..
cognitive theory
* Introduction of the program
* Health examination and dietary survey
* Lecture
—Reasons to reduce sodium intake — Outcome expectation
Ist —Recommended daily sodium intake — Perception and knowledge
week — Sodium consumption contribution food — Self-efficacy
— Eating behaviors for low sodium consumption — Behavior capability

* Activities
—Use of salinometer
—Pledge to practice sodium intake reduction

* Lecture
—Food labels
— The amount of 1g of salt, sodium contents of foods
Ind — Cooking skills for low-sodlum'rempes — Perception and knowledge
—Use of raw foods for low sodium meals . o
week o — Behavior capability
* Activities
— Salty taste assessment
— Check of food label and low sodium ingredients
— Tasting of general sauces and low salty sauces

* Lecture
—Food pairing using seasonal ingredients
3rd — Balanced meal in taste (supplement), smell (improve), and nutrition (increase) — Behavior capability
week — Cooking methods for low sodium meals — Self-control

* Activities
—Low sodium meals cooking

* Lecture
— Brain regions for tasting
— Taste receptor using five senses and five tastes
4th — Cooking methods for low sodium meals
week * Activities
— Test of my taste type
— Test of salinity and taste by temperature (100°C-65°C-25°C) using instant cup
noodle

— Perception and knowledge
— Behavior capability
— Self-control

* Lecture
— Information of low sodium restaurants
—Tips to ask low sodium meals when ordering menus — Self-control
— Healthy restaurant map in Seoul city — Environment
— Introduction of the Food-Culture Improvement program — Situation

* Activities
— Practice to order low sodium meals in restaurants

5th
week

* Lecture
—Review of previous lectures

6th ) ;Cll/iljﬂeflannmg using the food exchange list and food composition table — Behavior capability

week . — Self-control
—Bingo games

— Comparison of recommended daily sodium amount with daily sodium intake
(using 24 h recall methods)

* Activities

— Cooking class — Behavior capability
7~9th . . . . .
week — Successful cases sharing for low sodium intakes — Observational learning
* Reaffirmation of the pledge to practice sodium intake reduction — Self-efficacy
* Health examination and dietary survey
* Activities
10~ 12th — Cooking class — Behavior capability
week — Successful cases sharing for low sodium intakes — Observational learning

* Health examination and dietary survey




Table 2. General characteristics of subjects
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Table 3. Change of perception and knowledge related to low sodium intakes after the program for low sodium consumption

n (%)
Components Response
After
Before Yes No Total
Knowledge of target intake Yes 23(21.3) 2(1.9) 25(23.2)
amount per day of salt No 61 (56.5) 22 (20.3) 83 (76.8)
Total 84 (77.8) 24 (22.2) 108 (100)
P-value 0.000
Aft A little .
Before er Bland bland Normal A little salty Total
Bland 0(0.0) 3(2.8) 0(0.0) 0(0.0) 3(2.8)
A little bland 2(1.8) 20 (18.4) 3(2.8) 1(0.9) 26 (23.9)
Preference of salty food Normal 1(0.9) 12(11.0)  42(38.5) 4(3.7) 59 (54.1)
A little salty 0(0.0) 2(1.8) 11 (10.1) 8(7.3) 21(19.2)
Total 3(2.7) 37 (34.0) 56 (51.4) 13 (11.9) 109 (100)
P-value 0.040
B After Yes No No idea Total
cfore
o Yes 98 (89.1) 2(1.8) 1(0.9) 101 (91.8)
Ne.eds for less salt eating in No 4(3.6) 0(0.0) 0(0.0) 4(3.6)
daily life No idea 5 (4.6) 0(0.0) 0(0.0) 5 (4.6)
Total 107 (97.3) 2(1.8) 1(0.9) 110 (100)
P-value 0.189
After Yes No No idea Total
Before
Choice of a restaurant or a Yes 84 (77.8) 2(1.9) 4(3.7) 90 (83.4)
cafeteria with low-sodium No 6(5.5) 1(0.9) 2(1.9) 9(8.3)
menus No idea 8 (7.4) 0(0.0) 1(0.9) 9(8.3)
Total 98 (90.8) 3(2.8) 7(6.5) 108 (100)
P-value 0.149
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Table 4. Change of environment and situation related to low sodium intakes after the program for low sodium consumption

n (%)
Components Response
After
Before Yes No Total
Attempt to find restaurants or cafeterias Yes 16 (14.6) 10(9.1) 26 (23.7)
with low sodium menus No 26 (23.6) 58 (52.7) 84 (76.3)
Total 42 (382) 68 (61.8) 110 (100)
P-value 0.011
Before After Yes Neutral No Total
Easy experience to find restaurants or Yes 1(0.9) 0(0.0) 1(0.9) 2 (1.8)
cafeterias with low sodium menus when Neutral 0 (0.0) 3(2.8) 6 (5.6) 9(8.4)
you want No 0 (0.0) 3(2.8) 93 (87.0) 96 (89.8)
Total 1(0.9) 6(5.6) 100 (93.5) 107 (100)
P-value 0.368
Before After Yes Neutral No Total
Necessity of foteri Yes 60 (56.6) 3(2.8) 3(2.8) 66 (62.2)
§(;16s151ty ° d,resmura“ts or Csa etel“as Neutral 7(6.6) 6(5.7) 6(5.7) 19 (18.0)
with low sodium menus n Seou No 11(10.4) 2(1.9) 8 (7.6) 21(19.8)
Total 78 (73.6) 11 (10.4) 17 (16.1) 106 (100)
P-value 0.043
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Table 5. Change of behaviors related to low sodium intakes after the program for low sodium consumption n (%)
Components Response
Before After No Yes Total
Check of nutrition labeling of No 65 (63.1) 18 (17.5) 83 (80.6)
food and selection of food with Yes 7(6.8) 13 (12.6) 20 (19.4)
low sodium Total 72 (69.9) 31(30.1) 103 (100)
P-value 0.029
Before After No Yes Total
. No 62 (57.9) 26 (24.3) 88 (82.2)
Use of low sodium products Yes 8 (7.5) 11(10.3) 19 (17.8)
Total 70 (65.4) 37 (34.6) 107 (100)
P-value 0.002
Before After No Yes Total
Use of natural seasoning such as No 32 (30.2) 22 (20.8) 54 (50.9)
garlic, ginge‘r and chili powder to Yes 11 (10.4) 41 (38.7) 52 (49.1)
reduce salt intakes Total 43 (40.6) 63 (59.4) 106 (100)
P-value 0.040
Before After No Yes Total
Use of spice sauces such as soy No 48 (45.0) 16 (15.0) 64 (60.0)
sauce, salt and ketchup provided Yes 27 (25.0) 16 (15.0) 43 (40.0)
in the table Total 75 (70.0) 32 (30.0) 107 (100)
P-value 0.126
Before After No Yes Total
Intake of salty foods such as No 74 (69.2) 10 (9.3) 84 (78.5)
Jangajji or pickled fish Yes 15 (14.0) 8(7.5) 23 (215)
Total 89 (83.2) 18 (16.8) 107 (100)
P-value 0.424
Before After No Yes Total
Choice of grilled dishes without No 57 (54.3) 21 (20.0) 78 (74.3)
salt seasoning rather than dishes Yes 12 (11.4) 15 (14.3) 27 (25.7)
boiled down in soy sauce or salt Total 69 (65.7) 36 (34.3) 105 (100)
P-value 0.163
Before After No Yes Total
Trying to reduce intakes of No 21(20.0) 27(25.7) 48 (45.7)
processed foods or fast foods Yes 8(7.6) 49 (46.7) 57 (54.3)
Total 29 (27.6) 76 (72.4) 105 (100)
P-value 0.002
Before After No Yes Total
Preference of soup rather than No 39 (36.4) 18 (16.8) 57(53.3)
solid ingredients of meals Yes 21 (19.6) 29 (27.1) 50 (46.7)
Total 60 (56.1) 47 (43.9) 107 (100)
P-value 0.627
Before After No Yes Total
Request of less salty meals when No 77 (73.4) 11 (10.5) 88 (83.9)
ordering Yes 8 (7.6) 9(8.5) 17 (16.1)
Total 85 (81.0) 20 (19.0) 105 (100)
P-value 0.648
) . ) Before After No Yes Total
Intention of introducing
restaurants or cafeterias with No 82 (77.4) 9 (8.5) 91 (85.8)
healthy and low sodium menus to Yes 9(8.5) 6(5.7) 15(14.2)
people Total 91 (85.8) 15 (14.2) 106 (100)
P-value 1.000
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