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Abstract

The purpose of this study was to examine sodium intakes from soup, stew and noodle in school lunch using sodium
content database separately developed for the solid part, liquid part of soup and stew (liquid based dishes) in middle school
students. Two hundred fifty two middle school students in Seoul were asked about awareness towards reducing sodium intake
and soup/stew intake provided in school lunch in September 2015. Only 68% of students were aware of the 'Day without
soup/stew' event and why those events were held. Girls tend to consume more all solid and liquid parts of soups than boys
in Miso soup (50.0% vs 36.2%), Bean sprout soup (56.6% vs 44.8%), Seaweed soup (61.8% vs 45.7%), Beef Radish soup
(61.8% vs 59.5%), and Korean pasta soup with Kimchi (58.1% vs 46.6%). Average sodium intake from soup/stew/noodle
dishes in school lunch was 379.6+183.9 mg if behaviors of eating solid or liquid parts were considered and 556.8+£190.6
mg if behaviors of eating solid or liquid parts were not considered. Based on the results, the difference of sodium intake
depends on the consuming behaviors of liquid parts of soup and stew dishes. It is necessary to establish and use a sodium
database for each solid part and liquid part separately in soup, stew and noodle dishes to assess more accurate sodium intake.
Education on the reduction of sodium intake through proper behaviors is salient in the achievement of a healthy diet.
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Table 1. General characteristics of subjects

Category n (%)
Gender Boys 116(46.0)
Girls 136(54.0)
1¥ grade 86(34.1)
Middle school level 2" grade 77(30.6)
39 grade 89(35.3)
Total 252(100)
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Table 2. Whether or not being aware of ‘Day without soup/stew’ and Whether or not taking nutrition education to reduce

sodium intake

Variables Boys Girls Total p-value
Yes 68(58.6) 103(75.7) 171( 68.4)
Awareness of ‘Day without -
No 46(39.7) 33(24.3) 79( 31.6) 0.006
soup/stew’
Total 114(45.6) 136(54.4) 250(100.0)
Once a month 64(55.2) 85(62.5) 149( 67.1)
Perceived number of Once every 2 weeks 29(25.0) 26(19.1) 55( 24.8) 0459
‘Day without soup/stew’ Once a week 8( 6.9) 10( 7.4) 18( 8&.1) .
Total 101(45.4) 121(54.5) 222(100.0)
To reduce sodium intakes 71(65.7) 105(78.4) 176( 72.7)
To reduce leftover 33(30.6) 26(19.4) 59( 24.4)
Perceived reason why we have .
. To reduce energy intakes 4( 3.7) 2( 1.5) 6( 2.5) 0.096
‘Day without soup/stew’
Others 0( 0.0) 1( 0.7) 1( 04
Total 108(44.6) 134(55.4) 242(100.0)
Yes 20(17.2) 30(22.1) 50( 19.8)
I have taken nutrition education
L No 96(82.8) 106(77.9) 202( 80.2) 0.213
to reduce sodium intakes
Total 116(46.0) 136(54.0) 252(100.0)
Yes 23(19.8) 30(22.1) 53( 21.3)
I have tried to reduce
o No 91(78.4) 105(77.2) 196( 78.7) 0.407
sodium intakes
Total 114(45.8) 135(54.2) 249(100.0)
Ate less soup 5( 2.0) 8( 3.2) 13( 21.3)
Ate less salt 18( 7.2) 18( 7.2) 36( 59.0)
Ways to reduce .
L Ate less instant foods 4( 1.6) 6( 2.4) 10( 16.4) 0.876
sodium intakes
Ate less seasoning 1( 0.4) 1( 0.4) 2( 3.3)
Total 28(45.9) 33(54.1) 61(100.0)

™ p<0.01.
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Table 3. Students’ behaviors to eat soup/stew/noodles in school lunch

All Only solid parts Only liquid parts )
Soup/stew/noodle None X p
consumed consumed consumed
Boys" 77(66.4)” 17(14.7) 12(10.3) 10( 8.6)
Beef bone soup Girls 98(72.1) 21(15.4) 11( 8.1) 6( 4.4) 2.412 0.491
Total 175(69.4) 38(15.1) 23( 9.1) 16( 6.4)
Pork back bone! Bc.>ys 75(64.7) 16(13.8) 12(10.3) 13(11.2)
potto stew Girls 88(64.7) 27(19.9) 11( 8.1) 10( 7.4) 2.715 0.438
Total 163(64.7) 43(17.1) 23( 9.1) 23( 9.1)
Boys 34(29.3) 17(14.7) 29(25.0) 36(31.0)
Pollack stew Girls 53(39.0) 17(12.5) 35(25.7) 31(22.8) 3.520 0.318
Total 87(34.5) 34(13.5) 64(25.4) 67(26.6)
Boys 50(43.1) 9( 7.8) 28(24.1) 29(25.0)
Egg/green onion .
Girls 65(47.8) 16(11.8) 32(23.5) 23(16.9) 3.309 0.346
P Total 115(45.6) 25(10.0) 60(23.8) 52(20.6)
Boys 42(36.2) 7( 6.0) 33(28.4) 34(29.3)
Miso soup Girls 63(50.0) 18(13.2) 30(22.1) 20(14.7) 13.254 0.004™
Total 110(43.7) 25( 9.9) 63(25.0) 54(21.4)
Boys 84(72.4) 9( 7.8) 17(14.7) 6( 5.2)
Ox bone soup Girls 92(67.6) 16(11.8) 17(12.5) 11( 8.1) 2.221 0.528
Total 176(69.8) 25( 9.9) 34(13.5) 17( 6.8)
Boys 45(38.8) 12(10.3) 17(14.7) 42(36.2)
Octopus soup Girls 47(34.6) 18(13.2) 28(20.6) 43(31.6) 2.372 0.499
Total 92(36.5) 30(11.9) 45(17.9) 85(33.7)
Boys 52(44.8) 19(16.4) 18(15.5) 27(23.3)
Bean sprout soup Girls 77(56.6) 26(19.1) 22(16.2) 11( 8.1) 11.556 0.009"
Total 129(51.2) 45(17.8) 40(15.9) 38(15.1)
Boys 53(45.7) 13(11.2) 22(19.0) 28(24.1)
Seaweed soup Girls 84(61.8) 21(15.4) 22(16.2) 9( 6.6) 17.175 0.001™
Total 137(54.4) 34(13.5) 44(17.4) 37(14.7)
Boys 40(34.5) 12(10.3) 20(17.2) 44(37.9)
Potato onion soup Girls 51(37.5) 15(11.1) 30(22.1) 40(29.4) 2.281 0.516
Total 91(36.1) 27(10.7) 50(19.9) 84(33.3)
Boys 61(52.6) 19(16.4) 16(13.8) 20(17.2)
Spicy chicken soup Girls 84(61.8) 21(15.4) 13( 9.6) 18(13.2) 2.593 0.459
Total 145(57.5) 40(15.9) 29(11.5) 38(15.1)
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Table 3. Continued
All Only solid parts Only liquid parts
Soup/stew/noodle Y P v e p None X P
consumed consumed consumed
Boys 69(59.5) 16(13.8) 20(17.2) 11( 9.5)
Beef radish soup Girls 84(61.8) 32(23.5) 8( 5.9 12( 8.8) 10.469 0.015
Total 153(60.7) 48(19.0) 28(11.1) 23( 9.1)
Boys 77(47.0) 26(22.4) 6( 5.2) 7( 6.0)
Udon Girls 87(53.0) 37(27.2) 5( 3.7) 7( 5.1) 1.041 0.791
Total 164(65.1) 63(25.0) 11( 44) 14( 5.5)
. . Boys 39(33.6) 8( 6.9) 24(20.7) 45(38.8)
Gochujang stew with .
pir Girls 45(33.1) 18(13.2) 38(27.9) 35(25.7) 7.144 0.067
zucchini
Total 84(33.3) 26(10.3) 62(24.6) 80(31.8)
) Boys 43(41.4) 18(15.5) 17(14.7) 33(28.4)
Seaweed soup with . .
| Girls 56(41.2) 26(19.1) 33(24.3) 21(15.4) 8.322 0.040
clam
Total 104(41.3) 44(17.5) 50(19.8) 54(21.4)
Boys 42(36.5) 10( 8.6) 23(19.8) 41(35.3)
Soybean paste soup . N
. . Girls 50(36.8) 26(19.1) 32(23.5) 28(20.6) 10.206 0.017
with snails
Total 92(36.5) 36(14.3) 55(21.8) 69(27.4)
Boys 50(43.1) 11( 9.5) 10( 8.6) 45(38.8)
Mussel soup Girls 49(36.0) 21(15.4) 28(20.6) 38(27.9) 10.732 0.013"
Total 99(39.3) 32(12.7) 38(15.1) 83(32.9)
Boys 71(61.2) 20(17.2) 9( 7.8) 16(13.8)
Noodle soup with clam Girls 82(60.3) 35(25.7) 11( 8.1) 8( 5.9) 6.200 0.102
Total 153(60.7) 55(21.8) 20( 8.0) 24( 9.5)
Boys 80(69.0) 11( 9.5) 9( 7.8) 16(13.8)
Spicy beef stew Girls 91(66.9) 21(15.4) 13( 9.6) 11( 8.1) 3.923 0.270
Total 171(67.9) 32(12.7) 22( 8.7) 27(10.7)
Boys 54(46.6) 22(19.0) 14(12.1) 26(22.4)
Korean pasta soup ) -
. . Girls 79(58.1) 30(22.1) 17(12.5) 10( 7.4) 11.819 0.008
with Kimchi
Total 133(52.8) 52(20.6) 31(12.3) 36(14.3)
. Boys 74(63.8) 16(13.8) 10( 8.6) 16(13.8)
Pork soup with Korean .
Girls 82(60.3) 26(19.1) 14(10.3) 14(10.3) 2.017 0.569
sausage
¢ Total 156(61.9) 42(16.7) 24( 9.5) 30(11.9)
Boys 66(56.9) 21(18.1) 11( 9.5) 18(15.5)
Kimchi stew with tuna Girls 78(57.4) 28(20.6) 22(16.2) 8( 5.9) 7.976 0.047
Total 144(57.1) 49(19.5) 33(13.1) 26(10.3)
Boys 53(45.7) 13(11.2) 19(16.4) 31(26.7)
Soybean paste stew .
. Girls 57(41.9) 14(10.3) 35(25.7) 30(22.1) 3.374 0.338
with mushroom
Total 110(43.7) 27(10.7) 54(21.4) 61(24.2)
Boys 64(55.2) 15(12.9) 12(10.3) 25(21.6)
Spicy Soft tofu stew Girls 82(60.3) 25(18.4) 18(13.2) 11( 8.1) 9.838 0.020
Total 146(57.9) 40(15.9) 30(11.9) 36(14.3)
Boys 80(69.0) 16(13.8) 6( 5.2) 14(12.1)
Banquet noodles Girls 86(63.2) 40(29.4) 7( 5.1) 3(22) 16.212 0.001"

Total 166(65.9) 56(22.2) 13( 5.2) 17( 6.7)
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Table 3. Continued

All Only solid parts Only liquid parts )
Soup/stew/noodle None X P
consumed consumed consumed
Boys 68(58.6) 11( 9.5) 12(10.3) 25(21.6)
Fish cake soup Girls 81(59.6) 36(26.5) 8( 5.9) 11( 8.1) 19210  <0.001"
Total 149(59.1) 47(18.7) 20( 7.9) 36(14.3)
Boys 47(40.5) 13(11.2) 16(13.8) 40(34.5)
Spicy mushroom soup Girls 56(41.2) 18(13.2) 32(23.5) 30(22.1) 6.810 0.078
Total 103(40.9) 31(12.3) 48(19.0) 70(27.8)
Boys 67(57.8) 21(18.1) 12(10.3) 16(13.8)
Rice cake soup Girls 87(64.0) 35(25.7) 9( 6.6) 5( 3.7) 10.768 0.013"
Total 154(61.1) 56(22.3) 21( 8.3) 21( 8.3)
Boys 57(49.1) 14(12.1) 17(14.7) 28(24.1)
Spicy blue crab stew Girls 64(47.1) 26(19.1) 24(17.6) 22(16.2) 4.360 0.225
Total 121(48.0) 40(15.9) 41(16.3) 50(19.8)
Buckwheat soba B<')ys 64(55.2) 15(12.9) 10( 8.6) 27(23.3)
noodles Girls 84(61.8) 37(27.2) 11( 8.1) 4( 29 27.710 <0.001
Total 148(58.7) 52(20.7) 21( 8.3) 31(12.3)
Boys 73(62.9) 17(14.7) 7( 6.0) 19(16.4)
Pho(rice noodle) Girls 75(55.1) 34(25.0) 12( 8.8) 15(11.0) 5.930 0.115
Total 148(58.7) 51(20.2) 19( 7.6) 34(13.5)
Boys 54(46.6) 13(11.2) 17(14.7) 32(27.6)
Soybean paste soup . N
with curled mallow Girls 53(39.0) 16(11.8) 43(31.6) 24(17.6) 11.213 0.011
Total 107(42.5) 29(11.5) 60(23.8) 56(22.2)
Boys 43(41.4) 13(11.2) 16(13.8) 39(33.6)
Clam soup Girls 58(42.6) 19(14.0) 28(20.6) 31(22.8) 4.698 0.195
Total 106(42.1) 32(12.7) 44(17.5) 70(27.8)
Boys 84(72.4) 16(13.8) 7( 6.0) 9( 7.8)
Spicy sausage stew Girls 97(71.3) 27(19.9) 9( 6.6) 3(22) 5.445 0.142
Total 181(71.8) 43(17.1) 16( 6.3) 12( 4.8)
Boys 59(50.9) 11( 9.5) 17(14.7) 29(25.0)
Spicy seafood soup Girls 66(48.5) 22(16.2) 26(19.1) 22(16.2) 5.350 0.148
Total 125(49.6) 33(13.1) 43(17.1) 51(20.2)
Boys 78(67.2) 13(11.2) 9( 7.8) 16(13.8)
Kimchi stew with pork Girls 85(62.5) 35(25.7) 11( 8.1) 5(3.7) 14.852 0.002™
Total 163(64.7) 48(19.1) 20(7.9) 21( 8.3)
Boys 39(33.6) 9( 7.8) 14(12.1) 54(46.6)
Dried pollack soup Girls 48(35.3) 18(13.2) 33(24.3) 37(27.2) 13.284 0.004™
Total 87(34.5) 27(10.7) 47(18.7) 91(36.1)
Boys 40(34.5) 20(17.2) 12(10.3) 44(37.9)
Radish water Kimchi Girls 45(33.1) 29(21.3) 27(19.9) 35(25.7) 7.200 0.066
Total 85(33.7) 49(19.5) 39(15.5) 79(31.3)

" p<0.05, ™ p<0.01, ™" p<0.001.
D n= 116 (boys), n= 136 (girls), Total number of subjects=252.
2 n (%).
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E-=H(Beef radish soup, p=0.015), 7] X|4=A|H](Korean pasta soup
with Kimchi, p=0.008), <F5-% 7l(Spicy soft tofu stew, p=
0.020), ZZo]E=(Rice cake soup, p=0.013), | AHHBuck-
wheat soba noodles, p<0.001)= P& A =57 A
718 BE Bt ugo] & o BA Ut 4] det 54
Moz gejgk A7} Lerstrh. vpx|ehan] o2 Seaweed soup
with clam, p=0.040), $-% E17=(Soybean paste soup with snails,
p<0.017), 3= (Mussel soup, p=0.013), 22| 7] X & 7J|(Kimchi
stew with tuna, p=0.047), Z+X]=4>(Banquet noodles, p=0.001),
o] E-=H(Fish cake soup, p<0.001), o}=2-EA=+Soybean paste soup
with curled mallow, p=0.05), 47 X] %] 7]j(Kimchi stew with
pork, p=0.002) E-o]=(Dried pollack soup, p=0.004)%= A&l
ugt AL {93 Zol7}F U ow, o5 =&,
718 2% Holrhs v]&L Y7t fAlRH B3| ot 3
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23l olglo] 181H(71.8%) 2.2 71 =9k, 1 theo sl
A EHOx bone soup) 17678(69.8%) 2.2 L}EFFT}E £-F(Udon)
< AE7]9t AHske d¥o] 632 7HE =2 H]E(25.0%)
< YeElglen, I tr2 0 2= ZPo|H(Rice cake soup) 56
B(222%) o2 Ut &5 A FE Aol SEHAN
(Pollack stew) 6478(25.4%), 1]Z2=HMiso soup) 637H(25.0%) &=
©2 e, 2ol 3 (Dried pollack soupyE of] A5
2ol 917(36.1%) 22 7 ol Uetylt o|3A &5
Aol Wzt AWeE A et e SIS AE of
2, At7) 951x] B9 FE LA 2] B4

=4 EFIYEIA

ufeh Lrehbs YA ae ek AztEI9le shim $(2016)9]
ol S5k WS Folshe Aol FEL o gol Bt}
T HISHEOL, B A7E B3] o2 SeIshl otk
FB PAE Zol7] $I3 Aselo] wol Ao} gro
AA) AREe] FELAL HAT W 2, A7 52 ojd
ez HAskT A, AA Foln UeA| Fol e A
7h A9 golEl, £ ATE Seie FotyEel FBEY
2 ofWl Y HHGT YEAS HolFT glo] FE Zol
7] S AL AAY ) | 2ARE 34T A0 A
ek, Aoe] ALL A7|g B FEW 577} ofele o
we] S4jolut, olsh Wl Seutety FELAL A, F
22 % go| B gote Hi Fejo] S4jolw, eiite
AZfol A Aabel WEA ZREE 497t Hom, e 2
of Tolul 5o BEG WS 559 FHe 21 UrkBok

HJ 2007, Chong & Hong 2008). ©]&3t 32 2 ESAS &

=T =
o g HESS 4ASH) ¥ & 9on YES 43

sloF & Aoz AztE,

Tl
ok
El
il
1z
=2
x
=
OHl

2) == M5 el 12 7501l
= FES49 LIEE M5

=& A3 28 {70l OE st FAA AlTE
TEAY UEE HF T 2= Table 49 2 58 A
F AHE LoHA e B T FAA AlTH =&
2419 JEF AFFL o U A vl Buckwheat soba noodles,
1,194.3+£603.9 mg), == (Pork soup with Korean sausage,
940.0+448.0 mg), F-oj X 7l(Spicy sausage stew, 1,002.1+441.3
mg) =22 FA UehgeH, 5= A3 FHE 2T F¢-

Table 4. Sodium intakes from soup/stew/noodles in school lunch by students’ eating behaviors

Sodium intake (mg)”

Soup/stew/noodle n=252 — - — -
Not considering behavior Considering behavior p-value
Boys 523.7+235.6 394.4+275.9 <0.001""
Beef bone soup Girls 527.0+£231.6 388.4+282.8 <0.001™"
Total 525.54232.9 391.14£279.1 <0.001""
Boys 517.94262.7 409.0+288.0 <0.001™"
Pork back bone/potato stew Girls 524.2+192.1 367.14232.6 <0.001""
Total 521.34226.9 386.44259.9 <0.001™"
Boys 288.9+228.4 151.8+163.3 <0.001™"
Pollack stew Girls 326.0+211.0 165.3+144.7 <0.001™"
Total 308.9+219.5 159.1+153.4 <0.001™"
Boys 370.2+284.3 244542457 <0.001""
Egg/green onion soup Girls 444442457 254.24200.1 <0.001™"
Total 410.24266.2" 249.7+221.9 <0.001""
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Table 4. Continued

Sodium intake (mg)"

Soup/stew/noodle n=252 — - — -
Not considering behavior Considering behavior p-value
Boys 244.7+187.9 165.5+165.0 <0.001""
Miso soup Girls 306.1+155.4 192.5+146.2 <0.001""
Total 277.8+173.5% 180.1155.5 <0.001™
Boys 806.6+£328.9 665.9+383.8 <0.001""
Ox bone soup Girls 691.2+283.3 511.9+324.0 <0.001""
Total 744.3+309.9% 582.8+360.4™ <0.001"
Boys 205.9+182.1 120.3+141.2 <0.001""
Octopus soup Girls 237.6+182.2 115.9+113 5 <0.001™"
Total 223.0+182.5 117.9+126.8 <0.001™"
Boys 682.1+471.1 446.2+409.3 <0.001™"
Bean sprout soup Girls 764.8+325.7 501.1£356.4 <0.001"™
Total 726.7+400.5 475.9+381.9 <0.001""
Boys 440.44293.7 289.6+270.3 <0.001™"
Seaweed soup Girls 514.1£195.0 360.24231.4 <0.001""
Total 480.24247.6" 327.74252.0* <0.001""
Boys 171.8+171.6 97.4+127.0 <0.001™"
Potato onion soup Girls 211.7+158.1 105.2496.8 <0.001™
Total 193.3+165.3 101.6+111.5 <0.001™"
Boys 660.0£384.9 450.1+378.7 <0.001""
Spicy chicken soup Girls 667.1£369.3 429.6+309.5 <0.001""
Total 663.8+375.8 439.0+342.5 <0.001"™
Boys 366.1194.6 274.3£221.7 <0.001™
Beef radish soup Girls 356.0+£141.9 252.0+174.4 <0.001""
Total 360.7+167.9 262.2+197.5 <0.001™"
Boys 982.3+£396.9 780.0£480.1 <0.001""
Udon Girls 891.6+292.4 686.5+£369.6 <0.001""
Total 933.4+346.7" 729.5+425.7 <0.001™"
Boys 205.8+190.6 118.4+135.4 <0.001""
Gochujang stew with zucchini Girls 242.7+176.1 123.6+124.3 <0.001™"
Total 225.7+183.5 121.24129.3 <0.001""
Boys 305.0£239.2 190.7+201.3 <0.001™"
Seaweed soup with clam Girls 366.0£191.6 212.6+180.4 <0.001""
Total 337.9+216.5" 202.6+190.2 <0.001""
Boys 518.6+451.4 288.5+329.9 <0.001™"
Soybean paste soup with snails Girls 658.1+405.4 369.4+346.9 <0.001""
Total 593.9+432.0" 332.14340.9 <0.001™"
Boys 197.8+188.7 122.5+141.8 <0.001""
Mussel soup Girls 226.2+186.8 112.8+109.7 <0.001™"

Total 213.1£187.8 117.2+125.3 <0.001™"




906 7140} - tul & - AR T2 FFFETIA
Table 4. Continued
Sodium intake (mg)"
Soup/stew/noodle n=252 — - — -
Not considering behavior Considering behavior p-value
Boys 727.1£362.3 553.5+369.9 <0.001""
Noodle soup with clam Girls 730.0+268.5 531.1£332.7 <0.001"™"
Total 728.7+314.5 541.4+349.8 <0.001""
Boys 362.1+187.6 296.4+189.2 <0.001™
Spicy beef stew Girls 388.5+189.3 283.9+174.3 <0.001™"
Total 376.3+188.6 289.7+181.0 <0.001™
Boys 600.7+£398.6 405.2+370.0 <0.001™"
Korean pasta soup with Kimchi Girls 738.3+289.1 497.3+326.4 <0.001™
Total 675.0+350.0% 454.9+349.5" <0.001™"
Boys 971.7+496.1 777.9+515.1 <0.001""
Pork soup with Korean sausage Girls 912.9+402.4 678.4+432.9 <0.001™
Total 940.0+448.0 724.2+474.2 <0.001""
Boys 720.44392.5 514.9£374.6 <0.001""
Kimchi stew with tuna Girls 749.9+262.6 480.5+308.7 <0.001""
Total 736.3+328.4 496.3+340.3 <0.001™
Boys 274.54213.5 163.0£182.9 <0.001™"
Soybean paste stew with mushroom Girls 295.9+186.9 162.0+£141.9 <0.001™
Total 286.1£199.5 162.5+161.7 <0.001""
Boys 634.5+409.6 442.9+408.6 <0.001""
Spicy soft tofu stew Girls 668.9+275.9 429.9+302.9 <0.001""
Total 653.0+343.7 435.9+354.8 <0.001""
Boys 965.4+478.1 739.6+500.7 <0.001"™
Banquet noodles Girls 988.9+304.9 719.9+411.5 <0.001""
Total 978.1+393.5 729.0+453.9 <0.001"™
Boys 509.24335.5 394.9+331.6 <0.001™"
Fish cake soup Girls 560.14216.3 410.4+243.8 <0.001""
Total 536.74278.2 403.3+287.0 <0.001""
Boys 477.4+428 4 282.3+359.4 <0.001™
Spicy mushroom soup Girls 569.4+363.7 291.5+258.9 <0.001™"
Total 527.0+396.6 287.2+308.6 <0.001""
Boys 651.7+373.3 488.7+386.7 <0.001""
Rice cake soup Girls 730.1+240.6 548.7+316.1 <0.001™"
Total 694.0+310.7 521.1+350.9 <0.001™
Boys 494.14327.8 330.0+£302.8 <0.001™"
Spicy blue crab stew Girls 514.5+283.6 287.0+258.7 <0.001™
Total 505.14304.3 306.8+280.1 <0.001""
Boys 1,082.7+728.7 791.0£766.5 <0.001""
Buckwheat soba noodles Girls 1,289.4+453.8 775.24652.6 <0.001""
Total 1,194.3+603.9" 782.5+705.9 <0.001™"
Boys 810.2+458.5 578.8+457.0 <0.001""
Pho (rice noodle) Girls 771.1+402.8 496.9+450.2 <0.001""
Total 789.1+428.9 534.6+454.3 <0.001""
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Table 4. Continued

FoHY F4 FBSHHH) A% HEF 43
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Sodium intake(mg)"

Soup/stew/noodle n=252 — - — -
Not considering behavior Considering behavior p-value
Boys 272.6+200.9 164.9+165.5 <0.001™
Soybean paste soup with curled mallow Girls 317.2+185.2 176.0£154.3 <0.001™"
Total 296.7+193.5 170.9+159.3 <0.001™"
Boys 355.44303.8 222.24250.8 <0.001™"
Clam soup Girls 405.7+276.0 226.9+239.4 <0.001""
Total 382.5+289.6 204742442 <0.001™
Boys 973.3+436.4 813.3+504.1 <0.001™"
Spicy sausage stew Girls 1,026.6+445.6 751.0+436.4 <0.001™"
Total 1,002.1+441.3 779.7+468.8 <0.001™
Boys 626.3+472.2 450.0+415.9 <0.001""
Spicy seafood soup Girls 633.5+391.4 446.5+369.5 <0.001™"
Total 630.2+429.6 448.1+390.7 <0.001""
Boys 547.8+289.1 439.5+305.2 <0.001™"
Kimchi stew with pork Girls 570.8+199.3 415.1+260.3 <0.001™
Total 560.3+244.5 426.3+281.6 <0.001™
Boys 218.0+234.7 136.8+184.1 <0.001™"
Dried pollack soup Girls 303.7£214.2 162.5£159.1 <0.001""
Total 264.3+227.5% 150.7+171.2 <0.001™
Boys 614.3+602.5 376.4+419.4 <0.001""
Radish water Kimchi Girls 708.0+526.7 383.9+376.6 <0.001™"
Total 664.9+£563.7 380.4+396.0 <0.001""
Boys 536.24213.4 383.5+197.9 <0.001™"
Total Girls 574.4+167.5 376.4+171.7 <0.001"™
Total 556.8+190.6 379.6+183.9 <0.001""

Y Meantstandard deviation

™ p<0. 001 Significant difference sodium intake whether or not considering behavior by paired #-test.

* p<0.05,

| Y 2B Buckwheat soba noodles, 782.5+705.9 mg), F-tf %] 7}
(Spicy sausage stew, 779.7+468.8 mg), %-&(Udon, 729.5+425.7
mg) O 2 YERGTE 387H4] 8] BE FE25A0M UHEFE A
Fol == A5 Aol weth {7 Apol7t YEhdt: =&
A3 S 2T B LA g2 Bl HEFE A
FFFo] 97.7-411.8 mgo] #ol& HAh 387 54 §
& B =S MAFL vlud 23k HAYDS vl 3
St obd B9 1772 mgd] GEF HAF Aol Kol F
2eAlo] B UEF gl oF 13RET} Hol7h s
A & 4 Yo FELAL B vio YEE A%
ol A& A3, S-S 1A ¥ ol
£ ’%?ijﬁ)r%, o=, AYE, VY, 95, SIS, A
axHf, Bojmo 2 BE o] UEF AF Tl Aol7t 9L
QAR 2T Fe= AR, g, SAR AT di 9

3

# p<0.01 Significant difference of sodium intake between boys and girls by independent #-test.
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