o &A] S AF3] G FEFEI Al 26(4): 270~279, 2021
https://doi.org/10.5720/kjcn.2021.26.4.270
ISSN 1226-0983 (print) / 2287-1624 (on-line)

RESEARCH ARTICLE

A AL QLS GEF 9 PR A% ARE 6w
J

R sk RS RIS AE, S, SIS A Felorsish, BsA,
SISt A Fepls 3 ARy ST,

Comparison of the Sodium and Sugar Reduction Practices at Samsam Foodservices
and General Foodservices in Daegu

Sung-young Kwon", Kilye Kim?, Yeon-Kyung Lee?"

YGraduate student, Graduate School of Education, Kyungpook National University, Daegu, Korea
Y Graduate student, Department of Food Science and Nutrition, Kyungpook National University, Daegu, Korea
Y Professor, Department of Food Science and Nutrition, Center for Beautiful Aging, Kyungpook National University, Daegu, Korea

fCorresponding author ABSTRACT

Yeon-Kyung Lee .. . .
i ot Faed Otres and Objectives: The purpose of this study was to evaluate the effect of the sodium and

Nutrition, Kyungpook National sugar reduction practices of the Samsam foodservice project of Daegu, in comparison
University, 80, Dachak-ro, with that of general foodservices in Daegu.

Bukgu, Daegu 41566, Korea .
Methods: A survey was conducted on 80 Samsam foodservice workers and 80 general

Tel: +82-53-950-6234 foodservice workers from Sep. to Oct. 2020. We compared each worker's taste
Fax: +82-53-950-6229 preferences, stage of behavior change and dietary behavior regarding sodium and sugar,
E-mail: yklee@knu.ac.kr and each foodservice's practices regarding sodium and sugar reduction.

Received: July 23, 2021 Results: There was no significant difference between the salty taste and sweet taste
Revised: August 19, 2021 preferences between the workers at the Samsam foodservices and those at the general
Accepted: August 20, 2021 foodservices. The percentage of foodservice workers in action or maintenance stage of

behavior change for eating less salty was higher in the Samsam foodservices than in
the general foodservices (P <0.05). In addition, regarding the degree of saltiness and
sweetness of meals, the workers at the general foodservices perceived their meals to be
saltier (P<0.001) and sweeter (P <0.01) than the workers at Samsam foodservices.
The workers at Samsam foodservices had fewer salty dietary behaviors compared to the
workers at general foodservices (P<0.01). The sodium reduction practice was
significantly higher in the Samsam foodservices than the general foodservices
(P<0.001), especially in “efforts to make the food as bland as possible overall”
(P<0.001), and “serving less soup and stew” (P <0.001). The sugar reduction practice
too was significantly higher in the Samsam foodservices than the general foodservices
(P<0.001).

Conclusions: The Samsam foodservices were shown to be better in the practice of
sodium and sugar reduction compared to general foodservices. Therefore, it is necessary
to provide continuous and practical support and incentives at the national level to
expand the sodium and sugar reduction practices in foodservices.
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Table 1. Characteristics of the subjects between the types of foodservice

Total

Samsam foodservice

General foodservice

Characteristics (= 160) (n = 80) (= 80) Pvalue"
Sex
Men 22( 13.8) 2( 25 20 ( 25.0) < 0.001"
Women 138 ( 86.3) 78 ( 97.5) 60( 75.0)
Age (years)
20 ~ 29 22( 13.8) 5( 6.3 17 ( 21.3)
30 ~ 39 22( 13.8) 6( 7.5) 16 ( 20.0)
< 0.001"
40 ~ 49 41 ( 25.6) 20 ( 25.0) 21 ( 26.3)
50 ~ 59 57 ( 35.6) 32( 40.0) 25( 31.3)
= 60 18( 11.3) 17 ( 21.3) 1( 1.3
Working place
Hospital 39 ( 24.4) 35( 43.8) 4( 50
Office 41 ( 25.6) 34 ( 42.5) 7( 8.8) < 0.0012
Industry 36 ( 22.5) 11(13.8) 25( 31.3)
School 44 ( 27.5) 0( 0.0 44 ( 55.0)
Position
Dietitian 44 ( 27.5) 19( 23.8) 25( 31.3) 0.288"
Cook 116( 72.5) 61(76.2) B5( 68.7)
Working period (years)
<5 73 ( 45.6) 38 ( 47.5) 35( 43.8)
6~10 36 ( 22.5) 17 ( 21.3) 19( 23.8) 01472
11 ~15 25( 15.6) 10( 12.5) 15( 18.8)
16 ~ 20 19( 11.9) 11(13.8) 8( 10.0)
> 2] 7( 4.4 4( 50 3( 3.8)
Total 160 (100.0) 80 (100.0) 80 (100.0)
n (%)

1) By y?test; 2) By Fisher's exact test
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Table 2. Comparison of sodium and taste preference, taste perception of meals and stage of behavior change between the types of

foodservice
tterms Total Samsam foodservice  General foodservice Pyalue
(n = 160) (n=80) (n = 80)
Taste preference
Salty taste preference? 2.80 = 0.79 2.73 +0.83 2.88 + 0.75 0.232"
Sweet taste preference® 3.06 +0.98 2.95 + 0.98 3.18 + 0.97 0.145"
Taste perception of meals
Saltiness® 2.66 +0.71 2.45 + 0.69 2.88 + 0.66 < 0.001"
Sweetness® 2,94 +0.63 2.81 = 0.60 3.08 + 0.63 0.008"
Stage of behavior change for eating less salty
Precontemplation 21 (13.1) 6(7.5) 15(18.8)
Contemplation 29 (18.1) 12(15.0) 17 (21.3)
Preparation 21 (13.1) 8(10.0) 13(16.3) 0.0392
Action 78 (48.8) 47 (58.8) 31 (38.8)
Maintenance 11( 6.9 7( 8.8) 4( 5.0
Stage of behavior change for eating less sweets
Precontemplation 28 (17.5) 9(11.3) 19 (23.8)
Contemplation 21 (13.1) 8(10.0) 13 (16.3)
Preparation 19(11.9) 9(11.3) 10(12.5) 0.088%
Action 88 (55.0) 52 (65.0) 36 (45.0)
Maintenance 4( 2.5) 2( 2.5 2( 29
Mean + SD or n (%)
1) By t-fest; 2) By y?fest; 3) By Fisher's exact test
4) Score: 1 (very dislke) to 5 (very like); 5) Score: 1 (unsalty) to 5 (salty); 6) Score: 1 (unsweet) to 5 (sweet)
Table 3. Comparison of dietary behavior with sodium between the types of foodservice
Tofal Samsam General
Dietary behavior (n = 160) foodservice foodservice Pvalue"
(n = 80) (n =80
High-salt dietary behavior?
Eating it all without leaving any soup 255 + 1.01 234 £ 0.93 276 + 1.05 0.007
Adding seasoning if it is bland 259 +£1.03 2.50 = 1.02 2.68 = 1.04 0.284
Fully dipping info the sauce 258 +0.92 2,49 + 0.91 2,68 + 0.93 0.199
Average Score 257 £0.75 244 £ 0.73 270 £ 0.76 0.027
Low-salt dietary behavior?
Checking the sodium content in processed foods 248 = 1.12 256 +=1.17 2.40 = 1.06 0.359
Demolndinlg the waiter to mqke the foods as bland as 201 + 0.81 1.98 + 0.83 205 + 0.80 0.559
possible in the case of eating out
Average Score 225 +0.85 2.27 =0.91 2,23 +0.80 0.747
Mean + SD
1) By t-fest; 2) Score: 1 (strongly disagree) to 5 (strongly agree)
FHroll #het A3 E vl A¥= Table 491 2tk s 0.05), @ €A 97] bk A8 F5olA= 1238t Zfol7t
A TARESE QER AR SAE B T e Al (Rl Il
AF) uck - R CFEAR)E A ek, Eu
B SESE AT vt 9 v Al £ 4 3429 HER MUY MAHE HI
Zfol 7k QUSIt. ek xelg v A" =, 59 5] ARE A4 GHlel] whE S UEF At AR EE ¥
& 2Qlrke) | A B A Bt AL A @8 ATHs Table 59 2k F44 AAle) YEF Azsl
A7} AubF2] A FARRR v]alo] FoaAl Tkl (P< AHEE 351807 gk olollon, A4 (3.69
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Table 4. Comparison of diefary behavior with sugar between the types of foodservice

Tofal Samsam General
Dietary behavior (n = 160) foodservice foodservice Pvalue”
(n = 80) (n = 80)
High-sweet dietary behavior
Eating snacks more often than natural products 2.69 = 0.99 2.59 = 1.64 2.80 = 0.91 0.176
Drinking beverages more often than water 2.30 = 1.06 224 = 1.03 236 £ 1.09 0.459
Average Score 250 +0.88 241 £ 0.91 2.58 + 0.85 0.228
Low-sweet dietary behavior
Reducing the use of sugar, honey, and starch syrup when cooking  3.28 + 0.80 3.41 £0.74 3.14 £ 0.84 0.029
Checking the sugar confent in processed foods 2,76 £1.03 2.83 = 1.09 2.70 £ 0.96 0.442
De)gw;gg:eg;?%igeéﬁ make the foods as bland as possible in 238 + 0.91 233 + 0.93 243 + 0.90 0.489
Average Score 280 +0.68 2.85 = 0.67 2.75 £ 0.69 0.354
Mean + SD
1) By t-test
Table 5. Comparison of sodium reduction practices between the types of foodservice
Total Samsam General
Iferns (= 160) foodservice foodservice P-value"
(n = 80) (n = 80)
Using a salinity meter 3.73 £ 1.10 3.88 = 1.00 359 +1.18 0.098
Washing off the salt and then cooking 3.46 £ 0.96 3.65 = 0.97 3.28 £ 0.93 0.013
Using anchowy, kelp and radish stock 4,20 = 0.83 4.35 + 0.68 4,05 = 0.94 0.022
When making soup or stew, add salt or seasoning at the end 3.98 £ 0.76 410=0.74 3.86 £ 0.76 0.047
Efforts to make the foods as bland as possible overall 3.77 = 0.83 401 =0.74 3.53 = 0.86 < 0.001
Serving less soup and stew 3.44 = 0.83 3.70 = 0.82 3.19 £ 0.77 < 0.001
Selecting low-sodium processed food 3.19 £ 1.01 3.36 £ 0.92 3.03 = 1.08 0.035
Using of low salt seasonings 3.04 £1.05 3.11 = 1.07 296 +1.02 0.366
Cooking with fresh ingredients instead of processed food 3.26 = 1.01 3.563 £ 0.97 299 +0.99 0.001
Seasoning right before eating without marinating for a long time 3.73 £0.98 3.98 =0.84 3.49 +1.04 0.001
Reducing salf or using natural seasoning 3.38 £ 0.94 3.568 £ 0.94 3.18 £ 0.90 0.007
Reducing salfiness and adding sweet or sour flavors 3.36 £ 0.83 3.54 = 0.80 3.18 £ 0.84 0.006
M(i;(i:g ;;ci:;)jong or soybean paste with soytbbean powder, tofu, 330+ 1.02 3.48 + 1.03 316 + 0.99 0.052
Cooking with litfle salf or sauce and serving a sauce on the side 3.40 £ 0.94 3.54 = 0.95 3.26 £ 0.91 0.064
Serving less kimchi 3.33 = 0.81 3.50 +0.75 3.15+0.83 0.006
Average score 3.51 =0.59 3.69 = 0.54 3.33 £ 0.59 < 0.001
Mean + SD
1) By t-test

A)7F AEA 4 (3.333) Bk FofshAl w2 Ao® vt Al A P (P<0.01), A, A £0l1L
S (P<0.001). AR (PLO. = ok, A

A RS AR ARk o] YA gl & <0.0D), A 2 A Alg (P< 0.0
2 (P<0.05), EA|, GAwt, F- 55 o] 89 S AR (P ARaAA7E iAol Hlete] A7) f-oJshA| =9k
<0.05), =5, A= #3 §F- vE el 1P (P < 0.05), &
219) Fhe w0 = A sk L 127 (P< 0.001), =,

5 a4 g NMU9 ANE HW
AN =& FS A AT (P<0.001), 70 YE T4 Gl wE T4 49 I AeE A EE vl
F IS gelsta g4 2 A9 (P<0.05), 7HEgAlE 3 Ay= Table 63 2}, Azks) 4l

21 69 2
Al A3 22 (P<0.0D), <Fdelir Ll AFA ¢dar A 3.348 0% B
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Table 6. Comparison of sugar reduction practices between the types of foodservice

1) By test: 2) By ANOVA

Total Samsam General
[fems (= 160) foodservice foodservice P-value"
(n=80) (n = 80)
Menu Planning
Reducing the frequency of serving dishes high in sugar 3.16 = 0.91 3.36 £ 0.86 296 +0.92 0.005
Providing less than two sauces for one meal 3.33 £0.83 3.556 £0.76 3.11 £0.84 0.001
Serving dessert with food that is less sweet than processed foods 3.34 = 0.85 3.46 +0.83 3.21 +0.85 0.061
Average Score 3.28 = 0.67 3.46 + 0.82% 3.10£0.88 < 0.001
Purchasing
Buying natural foods rather than processed foods 3.47 +0.85 3.63 +0.79 3.31 +0.88 0.019
Buying processed foods with low sugar content 3.11 = 0.90 3.21 =+ 0.85 3.01 =£0.95 0.162
Not buying much food with a high sugar content 3.37 £0.89 3.58 = 0.87 3.18 = 0.87 0.004
Average Score 3.32+0.75 3.47 = 0.85™ 3.17 £0.90 0.010
Cooking
Usci)r;?hféei:g;%rziﬁn’rs and cook to retain the natural flavor and taste 357 +0.74 3.75 + 0.68 339+ 0.76 0.002
Using natural foods rather than adding sugar 3.49 = 0.77 3.68 £0.79 3.31 £0.70 0.003
Reducing the use of food ingredients with high added sugar confent  3.31 = 0.81 3.50 = 0.81 3.11 =0.76 0.002
Adding sugar just before serving dish 3.33 £0.73 3.49 £ 0.69 3.18 £ 0.74 0.007
Average Score 3.43 = 0.64 3.60 = 0.75° 3.25+0.75 < 0.001
Serving
Serving af the right femperature to taste the sweetness 3.56 £0.78 3.556 £0.79 3.56 +0.78 0.920
Serving sauces separately from food without pouring them on 3.44 = 0.81 3.65 +0.78 3.23 = 0.80 0.001
Serving with a perforated serving spoon 3.01 =0.85 3.06 = 0.89 2,96 +0.82 0.461
Average Score 3.34 = 0.59 3.42 = 0.86° 3.25 £0.83 0.069
Pvalue? 0.041 0.115
Mean + SD

Means with different lower case lefters in the same column are significantly different by Duncan’s mulfiple range test at P < 0.05.

oMol G AR A = AR A4 (3.46%) 7F ARt
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