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ABSTRACT

Objectives : Koreans consume excessive amounts of sodium due to their traditional diet based on rice, soup, and kimchi,
The purpose of this study was to find out the relationship between salty taste preference and physical symptoms,
Methods : A survey was conducted on 252 patients visiting L/C oriental medical clinic. Taste preferences were
investigated, and the overall physical condition, as well as general lifestyle habits, of people who enjoy salty tastes
were checked, We selected symptoms that were significantly more common in people who enjoy salty foods,

Results : People who enjoyed salty foods tended to smoke and drink alcohol, and had many thermal symptoms such
as dry mouth and prefer to drink cold water, And there was a tendency for cardiovascular diseases such as chest pain,
chest congestion, purpura, gastrointestinal diseases such as abdominal pain, bowel sound, constipation - diarrhea,
nausea - vomiting, and urogenital diseases such as enuresis, naengdaeha, and menstrual pain, and symptoms such
as food urticaria and yawning were significant, There were a lot of them,

Conclusion : To quit drinking and smoking, it is good to avoid eating salty foods, and to prevent cardiovascular
diseases, gastrointestinal diseases, and urogenital diseases, it is also good to avoid excessive sodium intake, It is

believed that one can maintain a healthy lifestyle only by eating an appropriate combination of the five flavors.
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25t 1778(6.75%), D3t 897(35.32%), W23t 6778(26.59%),
29k 30 (11.9%) 22 Yebgth(Table 1),
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Table 1. The general characteristics of participants

Characteristics  Categories n (%)
Male 156 61.90
Sex
Female 96 38.10
0~ 29 27 10.71
30 ~ 49 53 21.03
Age
50 ~ 64 97 38.49
over 65 75 29.76
Sour 27 10,71
Bitter 17 6.75
Favorite taste Sweet 89 35.32
Spicy 67 26.59
Salty 30 11.9
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stojo)] gt V|E=F w2 A E60E (r=0.178,
0.01)3F= 7ol a1, BE(r=0.175, p<0, 01)3t= 75‘
ARed, OB, =gk (=0.162, p<0.05), =i
(r=-0.138, p<0.05), HEEHHMHE (+=0.136, p<0.
T o] e AL R Yelgth(Table 2),
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Table 2. Correlation analysis between general appearance symptom
and salty taste preference

General appearance Sweet Salty

Pearson's r 0.060 0.178%*

Amount of alcohol

p—value 0.341 0.005
Pearson's r 0.020 0.175%*
Smoking
p—value 0.755 0.005
Thirty and prefer Pearson's r | 0,187%* 0.162
cold water p—value 0.003 0.010
Hate air conditioners | Pearson’s r 0.006 —0.138"
and fans. p—value 0.920 0.028
Pearson's r 0.118 0.136
Partial body coldness
p—value 0.061 0,031

p=<0.05* There were significant differences in the prefer cold
water and thirty, hate air conditioners and fans and partial body
coldness.

p=<0.07 ** There were significant differences in the amount of
alcohol and smoking.

3. ¥ 7|3 =d g 35 &£3UA S EE

grajo] gt 73 =7 2 A 24 ¥ E7] (r=0.149,
p=<0.05 o] 2 YeaL, Mk (r=0.150, p<0.05), 4
J (r=0.143, p<0.05), S5 (r=0.191, p<00I), #ERX
(r=0.150, p<0, 05 S743 FBAo] Qe AoE Yebgt
(Table 3).

Table 3. Correlation analysis between respiratory circulatory system
and salty taste preference

2. Respiratory circulatory system Sweet Salty
Food allergy Pearson's r -0.027 0.149%
urticaria p—value 0.665 0.018
Pearson's r 0.066 0.150%
Dry sputum
p—value 0.296 0,017
Pearson's r 0.056 0.143%
Chest pain
p—value 0.378 0.023
Pearson's r 0.067 0.191%%
Bruises easily
p—value 0,287 0,002
Pearson's r 0.108 0.150%
Yawning
p—value 0.103 0,017

pP=<0.05* There were significant differences in the food allergy
urticaria, dry sputum, chest pain and yawning.
p=<0.071** There were significant differences in the bruises well.

4, @] 7|2 =0 WE &3V T4 EE

ajol it 7| E=Tt w2 HS =, B (0=0.211,
p<0.001), 1§ B g (r=0.211, p<0,001) AFFo|
dom, Ba (r=0.189, p<0.01), F.omEH: (r=0.182, p<
0.01), BakE (r=0.141, p<0 05) 243 AH{Yo] 9=
Ao 2 Vel th(Table 4),

Table 4. Correlation analysis between gastrointestinal system
symptom and salty taste preference

3. G-1 Sweet Salty
Hunger pain and = Pearson’s r 0.124% § 0.,211%%%
bowel sound p—value 0.050 0.001
Constipation or Pearson's r 0.103 0.2117%%%
diarrhea p—value 0.103 0.001

Pearson'sr i —0.009 0.189%*

Good appetite

p—value 0.883 0.003
Nausea and Pearson'sr i —0.023 0.182%*
vomitting p—value 0.711 0.004
Pearson's r 0.078 0.141%
Tenesmus
p—value 0.217 0.026

0£=<0.05* There were significant differences in the tenesmus.
p=<0.01 ** There were significant differences in the good
appetite and vomitting.

p=<0.001 ** There were significant differences in the hunger
pain and borborygmus and constipation or diarrhea.

5. 30| 7| 3% o] w2 B 7] A ZAF uHg

golol tgt 71 EE7t e A BT () (r=0.213,
<0000, TRESER (=0.135, p<0 05, =HMTERE
(r=0.124, p<0,09) FA3 ABA o] Y= Ao vepiet
(Table 5).

Table 5. Correlation analysis between genitourinary system symptom
and salty taste preference

4, G-U Sweet Salty

Vaginal discharge Pearson's r 0.056 0,213%%*

(Yellow) p-value | 0,379 0.001
Pearson's r 0.022 0.135%

Nocturia
p—value 0.724 0.032
Pearson's r 0.060 0.124%

Menstrual pain

p—value 0.341 0.049

0=0.05* There were significant differences in the nocturia and
menstruation abdominal pain.

0=0.001 *** There were significant differences in the yellow
vaginal discharge.
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