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The consumption survey of condiments for restaurant customers
in 7 provinces and cities of China
LI Shanyawen', ZHOU Yujing', YONG Ling®, XIAO Xiao®, LI Jianwen®,
LIU Zhaoping®, WEI Sheng', WU Jing', SONG Yan®
(1. School of Public Health, Huazhong University of Science and Technology, Hubei Wuhan 430030,
China; 2. National Health Commission Key Laboratory of Food Safety Risk Assessment, China
National Center for Food Safety Risk Assessment, Beijing 100021, China)

Abstract: Objective To explore the condiment consumption for restaurant customers in Chinese, and provide basic data
for risk assessment of hazards and nutrients in condiment. Methods Weighing method and three-day record method were
used to investigate the condiment usage of 126 restaurants in 7 provinces/cities of Beijing, Chongqing, Liaoning,
Shandong, Guangdong, Jiangsu and Shaanxi. Meanwhile, the number of people eating in each restaurant every day was
recorded to estimate the average consumption. Results The median consumption of condiments per person-time in Chinese
restaurants was 3. 52 g of salt and substitutes, 1.33 g of flavor enhancer and freshener, 3. 63 g of vinegar, 5. 18 g of soy
sauce, 1.78 g of sauce and its products, 0.25 g of cooking wine and its products, 1.54 g of spices, 3. 64 g of compound

condiments and 0. 00 g of other condiments. The difference of condiments consumption among restaurant customers in each
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province and city was statistically significant (P <0.05). The consumption of salt and substitutes, flavor enhancer and
other condiments was the highest in Guangdong province. The consumption of vinegar, soy sauce and cooking wine and its
products was the highest in Liaoning province. The consumption of spices and compound condiments was the highest in
Chongqing. The consumption of sauce and its products was the highest in Shaanxi province. The difference of condiments
consumption among restaurant customers per person-time in cities/main urban areas and county/suburban was statistically
significant ( P<0.05). Cities/main urban restaurant customers consumed more salt and substitutes, flavor enhancer and
freshener, vinegar, spices and compound condiments than those in county/suburban areas. Soy sauce, sauce and its
products, cooking wine and its products and other condiments were the opposite. The difference of condiments consumption
among restaurant customers per person-time of different restaurant sizes was statistically significant (P <0.05). The
consumption of condiments per person-time in medium-sized restaurants was the highest in salt and substitutes, flavor
enhancer and freshener, vinegar, cooking wine and its products and other condiments ( P<0.05). People who ate at small
restaurants consumed more soy sauce and compound condiments than those who ate at large and medium-sized restaurants
(P<0.05). The consumption of sauce and its products and spices was the highest in large restaurants (P<0.05). The
consumption of a variety of condiments was weakly positively correlated. Conclusion The consumption of condiments in

Chinese restaurants is relatively high. In the food safety risk assessment, comprehensive consideration should be given to

2021 445 33 4545 2

the risk of exposure to harmful factors and nutrients in family meals and restaurant meals through condiments.

Key WOI‘dS: Condiments; consumption survey; restaurant customers
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Table 1  The consumption of condiments for restaurant customers ( g/person-time )
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Table 2 Consumption of condiments for restaurant customers in different provinces/cities ( g/person-time)
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Figure 1  Consumption of condiments in cities/main urban

areas and county/suburban ( g/person-time)
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Figure 2 Median consumption of condiments at

different sizes of restaurants ( g/person-time )
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Figure 3 Correlation analysis of consumption of various condiments
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