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The Amount of Sodium in the Processed Foods, the Use of Sodium
Information on the Nutrition Label and the Acceptance of Sodium
Reduced Ramen in the Female College Students

Chang, Soon Ok’
Department of Food and Nutrition, College of Human Ecology, The University of Suwon, Suwon, 445-743 Korea

ABSTRACT

The amount of sodium in the processed foods was evaluated by the information on the nutrition label. One-meal type
foods as Ramen, Woodong, Naengmyon provide the most sodium reaching 30 — 70% DV per serving size. In Ramen
not much difference was observed for the sodium content by food companies though each company provides various
amount of sodium reducing as much as 25% DV. The proportion of female college students who read the nutrition
information reached 62% but it remained 32% on the sodium information. They purchase low sodium foods rarely
however their intention to buy low sodium foods increased up to 40% in condition that sodium information is given on
the food label. Neverthless 50% of them would not buy low sodium food if the taste is undesirable. Low sodium ramen
cooked with 80% soup-base was acceptable by the subjects. Majority of them responded the soup was rather salty in-
dicating the reduction of sodium in ramyeon is possible. (Korean J Nutrition 39(6): 585 ~591, 2006)

KEY WORDS : processed food, low sodium food, nutrition label, ramen.
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Table 1. Sodium (Na) content of processed foods by nutrition information on the food label

Food classification Package (@) Na confent (rTlg/Bockoge, Serving size Ng/Serving % of DV"
100ml, g™ (g, mb) size (mg)
Cereal
Ramen (pack) 104—- 125 1650 — 2520 120 1750 - 2520 50-72
Ramen (cup) 60—~ 132 1010 - 3000 60 870—-1700 25-49
Woodong 200- 618 2170 - 5960 200 — 260 1650 — 3100 47 — 89
Naengmyon (water-type) 430-1030 2240 — 4720 400- 515 1185 ~ 2300 3466
Naengmyon (mixing type) 100~ 500 1480 - 2100 100 — 250 1040 — 2240 30—-64
Spagetti 686 — 688 1400 - 2960 250 — 344 700-1140 20-33
Porrige 200- 315 150 — 267 200 — 285 300— 928 927
Milk & milk product
Milk 150 - 200 45— 60 200 (mD 90— 120 3—- 4
Soy milk 200 33- 220" 200 66— 380 2-11
Yogurt (liquid) 150 55— 80" 150 60— 100 2- 3
Yogurt (paste) 40- 100 50— 75" 110 85 2
Butter 200 700" 10 70 2
Cheese 90 900 - 1000™" 40 360— 400 10-11
Processed meat & fish paste
Ham 100 - 1000 251 - 850" 40 100- 340 3-10
Sausage 40— 400 410- 570" 40 165— 230 5- 7
Cooked-fish paste 100 — 1000 440 - 740 50 220- 390 3-10
Retort food
Stew 200- 500 420~ 520" 250 900 — 1300 26—37
Meat balll 150—- 200 415-1020™" 150 —200 790-1730 23 -49
Curri sauce 200 450 - 600 200 900 - 1200 2634
Snacks
Chip, biscuits, cookies 22— 260 38— 740" 40— 80 50— 800 1-23
Beverage & juice 150 - 1500 0- 270" 150 — 280 0- 430 0-12
1) %DV; percentage of Daily Value (nutrient reference value in Kored), for sodium (Na) 3,500 mg s set by KFDA
Table 2. Sodium (Na) and nutrients content of ramen marketed by major food company
Food company Na \ Carbonydrate Protein Fat
(No of Type)" mg (%DV)? Calorte keal g (%DV) g (%DV) g (%DV)
Aln= 9 1850 — 2470 (53 -70) 460-510 65—-82 (20—-25) 8-15(13-25 16-18 (32-364)
Bin= 9 1780 — 2520 (51 - 72) 440 - 530 70-83 (21 - 26) 9-13(15-22) 14—-18 (28 - 36)
Chh=9 1650 — 2400 (47 - 68) 430-520 70-83 (21 -25) 8-14 (13-23) 13-18 (26 - 36)
D (n=10) 1710 — 2350 (49 - 67) 466-510 73-78 (22-24) 10 (17) 15-18 (30— 36)
1) Non-fried, mixing (no-soup) . and noodle types were excluded.
2) %DV; percentage of Dally Value (nutrient reference value in Korea), for sodium (Na) 3,500 mg is set by KFDA.,
FoET GgRA] 71¥A 3,500 mge 30~70% FF  FE Table 29 YA 3w FAE 7HER 5
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Table 3. Use of nutrifion information and purchase behavior of
female college students on sodium reduced foods

ltems Response N (%)
Absolutely no 5 (132
Read the nutrition No 4 (08
information on the table  So-so 5 (132
of processed foods Yes 29 (55.3)
Absolutely yes (7.9
Absolutely no 6 (158)
Read Na information on No 12 (28.9)
the table of processed So-s0 9 237N
foods Yes 10 (263)
Absolutely yes 2 (53
Absolutely no 5 (132
ch Na) No 19 4749
oose sodium (Na
reduced foods. So-s0 12 @Y
Yes 3 (79
Absolutely yes 0 (O
Absolutely no 0 (O
Choose the sodium No 2 (53
redgcec?i foods t?y given S0-50 2 (55.3)
sodium information on
the table Yes 12 @316
Absolutely yes 3 (79
Absolutely no 1 (26
Choose sodium reduced ~ NO 18 472
foods regardless of food  So-so 13 (316
foste. Yes 4 (105
Absolutely yes 3 (79
Absolutely no 0 (o
M sod No 0 (O
Ramen is a high sodium
contained food So-so 2 (53
Yes 10 (26.3)
Absolutely yes 27 (68.4)
Absolutely no 4 (0.5
Choose sodium reduced ~ No 7 (158
foods regardless the So-so . 17 @4.7)
price of food Yes 9 (23.7)
Absolutely yes 2 (53
Absolutely no 0 (O
Willing fo change the No 3 (79
adherence to the salty So-so 15 (38.5)
foods Yes 16 (@20
Absolutely yes 5 32
Total 39 100.0

1) N (%); Subject number (Percentage)
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Fig. 1. Saitiness of Ramen soup. @— 80%, < 60%, W--40%;
Ramen was cooked with 80%, 60%, 40% soup base, respectively,
Sensory evaluation was done by hedonic scale as 1 = very
insipid, 6 = optimum, 9 = very salty.
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Fig. 2. Saffiness of Ramen noodle. @— 80%, <4--60%, W-- 40%;
Ramen was cooked with 80%, 60%, 40% soup base, respectively.
Sensory evaluation was done by hedonic scale as 1 = very
insipid, 5= opfimum, 9 = very salty.
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Fig. 3. Preference of Ramen in generol. @— 80%, < 60%,
M- 40%; Ramen was cooked with 80%, 60%, 40% soup base,
respectively. Sensory evaluation was done by hedonic scale as
1 =dislike extremely, 5 = s0-s0, 9 = like extremely.
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Table 4. Sensory response of subjects with different infention on sodium (Na) intake

Saltiness of soup

Saltiness of noodle Preference in general

ftems Response N (%)" — — —
80% 60% 40% 80% 60% 40% 80% 60% 40%
Choose No 19(49.7) 62+12" 44+15 36+15 54+1.6 38+15 28+13 61+19 52+19 42+18
regardiess  So-so 13(31.6) 55+13 45+09 30+14 53+1.0 43=1.1 31£17 58+18 58=18 39+25
oftaste  vyeg 7(184) 5405 44+13 43+22 53+13 40+14 31+14 63+1.7 6013 47+13
Choose No 11(282) 62+13 46+15 38+14 5619 4317 32+14 55+22 57+19 49+24
regardless  So-so 17 436) 57+13 4112 27=13 52x1.] 36%12 24%15 57+15 54+20 32+13
of price Yes 11(282) 57+ 06 48+1.1 45+18 54+12 45+10 35+10 56+17 56+14 51+17
Willing fo No 3(7.7) 6706 47+ 06 37+12 57+06 43+12 23206 60+20 5715 3.3+1.2
change Na So-so 15(38.5) 55+1.2 43+10 38+18 52+15 42+10 32+1.1 63+18 58+17 43118
intake habif yeg 21 (539) 60+11 45+15 33+1.6 5514 39+1.6 2816 59+19 53+19 42+22

1) N (%) subject number (percenfage)

2) 80%, 60%, 40%; Ramen was cooked with 80%, 60%, 40% soup base, respectively. Sensory evaluation was done by hedonic scale
as 1 =very insipid {(dislike extremely), 5= optimum (so-so), 9 = very salty (like extremely).

3) mean = SD
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