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Abstract

With 25 high school girls as subject, effect of human salt intake history was evaluated on the
salt preference for various types of solution containing same saline concentration and different
ingredients. Subjects were maintained on 4 different conditions for one day before the test : ordinary
condition, 24hr restrained condition, post absorptive condition after low protein diet intake and post
absorptive condition after high protein diet intake. They tasted and evaluated 5 types of solutions :
solution which contained 0.9% NaCl, 1% acetic acid+ 3% sucrose+0.9% NaCl, sea mustard solution
seasoned with soy sauce, spinach solution seasoned with bean paste or soybean sprout solution
seasoned with NaCl. The results were as follows : salt intake was higher in high salt intake group
than low salt intake group or average salt intake of Korean. The salt intake history had influence
on salt preference. Subjects especially preferred solution seasoned with soy sauce, or bean paste
although all types of solution contained same saline concentration. The excretion of salt was not

affected by one'’s salt intake history.
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Table 1. Low protein diet for the subjects

Meal Food Material Quantity(g) Energy(kcal) Protein(g)
Boiled rice Rice 200 284 5
Brown seaweed soup Tangle 5 27 1
Anchovy 5 17 3
Breakfast Ssesame oil 5 44 0
Cucumber potherbs Cucumber 50 9 0
Baked laver Laver 5 16 2
Orange Orange 200 96 2
Subtotal 493 13
Whear vermicelli Wheat 50 174 7
Cucumber 10 2 0
Sesame oil 5 44 0
Laver 1 3 0
Lunch Radish kimchi Radish 70 22 1
Milk Milk 200 122 7
Apple Apple 70 37 0
Biscuits Biscuits 20 81 2
Subtotal 485 17
Boiled rice Rice 200 284 5
Bean sprout soup Bean sprout 40 15 2
Rice in lettuce Lettuce 40 4 1
Chestnut 100 159 4
Supper Radish kimchi Radish 70 22 1
Root of bell Flower 100 56 2
Tangle fried 20 100 1
Apple Apple 200 108 1
Subtotal 748 17
Total 1726 47

Table 2. High protein diet for the subjects

Meal Food Material Quantity(g) Energy{kcal) Protein(g)
Rice & cereals Rice 200 284 5
Black bean 10 40 4
Beef soup Beef 50 58 11
Breakfast Radish kimchi Radish 70 22 1
Baked laver Laver 5 16 2
Parched anchovy Anchovy 10 33 6
Milk Milk 200 122 7
Subtotal 575 36
Curryrice Boiled rice 200 284 5
Instant curry 10 43 1
Pork 30 41 6
Potato 10 7 0
Lunch Carrot 5 2 0
Onion 10 5 0
Egg soup Egg 20 32 3
Welsh 5 1 0
Anchovy 10 42 6
Subtotal 457 21
Rice & cereals Rice 200 284 5
Soybean 10 40 4
Walleye soup Walleye 100 98 15
Supper Spinach potherbs Spinach 10 3 0
Egg Egg 80 128 10
Radish kimchi Radish 70 22 1
Milk Milk 200 122 7
Subtotal 697 42

Total 1729 99
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Table 3. Body weight, energy intake, NaCl intake and urinary excretion before experiment

N Weight Energy intake NaCl intake NaCl excetion Excretion % /
(kg) (kcal) (g/day) (g/day) intake
Low salt 8 475795 1726+ 255" 21.41%277 19.46%1.62° 90.9+11.36"°
Intermediate 12 48t5.1 1870£22.6 2352+3.96" 20.82+1.80° 88.2110.05
High salt 5 50+6.3 1892£28.1 29.96+4.14° 26.50+1.26° 83.0£10.12

Each group was divided after determination of preference for NaCl intake by the salt-meter(Sekisui) for 30 days

UNumber of subjects, “Mean+SE, NS : Not significant

**Values within the same column with different superscripts are significantly different at p<0.05
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Table 4. Effect of salt history and body condition at 0.9% salt taste preference

NaCl NaCl+1% sugar Tangle Spinach Soybean Significant
solution +0.3% acetate soup soup sprout soup factor
Normal state
Low salt(8)" 3424387 234+ 16° 56.4£9.7° 468+51° 52.2+4.7° A**
Intermediate(12)  95.8%9.3 865+ 9.3° 99.9+9.2° 964195 96.8+9.8° B*
High salt(5) 352+4.3° 438% 41° 66.4+7.4° 705£65° 59.2+59° AB***
24hr fasting
Low salt(8) 13.1+0.1° 264+ 3.2° 79.3+t86 86.419.2° 62.6+7.2° A*
Intermediate(12)  53.1+6.2° 607+ 6.4 89.3+9.9% 80.419.2° 01.6+8.8 B**
High salt(5) 242+58 554+ 83° 30.3+8.4° 464187 50.7+75° AB***
Low protein diet
Low salt(8) 11.8+0.1¢ 132% 0.1° 75.7+£3.2% 80.4%2.6° 66.9+1.8% A*
Intermediate(12) ~ 915+9.3° 864+ 9.0° 81.7+8.3" 86.4F9.0° 84.5+9.0° AB**
High salt(5) 51.9+48% 835+ 75° 482+58® 416+7.1° 362+7.2
High protein diet
Low salt(8) 915+9.3° 864+ 9.0° 81.7t8.3" 86.4%9.0° 845+9,0° A*
Intermediate(12)  88.2%87° 98.2£10.3° 9651+9.9° 952+ 9.4° 89.9+9.2° B*
high salt(5) 3831+4.2° 523+ 46® 85.3+6.0° 84.2+54° 79.6£6.2° AB*
YNo. of the subjects, “Mean+ SE

Values with different superscripts among 15 groups were significant at @ =0.05 by Duncan’s multiple range test
*p<0.1, **p<0.05, ***p<0.01, A : Body condition, B : Solution type

Table 5. Salt intake and urinary excretion during normal state, after 24hr fasting, and after intake of low and high

protein diet

24hr fasting

Low protein diet High protein diet

NaCl NaCl NaCl NaCl NaCl NaCl
intake excretion intake excretion intake excretion
Low salt(8)” - 146217 19.2+29% 17221 28+25% 18622
Normal salt(12) - 152x2.1 22.8*31 202+26 237+22 19.2+22
High salt(5) - 14520 23.1*x3.8 20327 251%32 220%23
YMean+ SE, ?Number of the subject, NSNot significant
**Values within the same column with different superscripts are significantly different at p<0.05
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