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Analysis on the current situation of the use of salt and condiments in restaurants in 6 provinces
WEI Nan', DU Wenwen', ZHANG Jiguo1 , OUYANG Yifei', LI Yuan®,
DING Jingmin®, ZHANG Puhong’, WANG Huijun'
(1. National Institute for Nutrition and Health Chinese Center for Disease Control and Prevention,
Beijing 100050, China; 2. The George Institute for Global Health at Peking
University Health Science Center, Beijing 100600, China)

Abstract; Objective To analyze the current status of the use of salt and condiments in restaurant dishes in 6 provinces
including the use rate, usage amount and sodium contribution rate of salt and condiments. Methods The data is from the
composition information of 8127 dishes in 192 restaurants in the baseline survey of “Action on Salt China-Restaurant Salt
Reduction Project”. The median and quartiles are used to describe the use of salt and condiments in dishes and its sodium
content. The usage rates of salt and condiments in dishes were compared by chi-square test, and the usage was compared
between groups using Kruskal-Wallis nonparametric test. Results The usage rates of salt and condiments in the surveyed

dishes exceed 50% and 25% respectively. The median amounts of salt, chicken essence/MSG, chicken powder, soy
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sauce, and other condiments in the dishes were 0.82 g/100 g, 0.86 g/100 g, 1.42 g/100 g and 3. 66 g/100 g. The

median sodium content of total sodium and salt in dishes, chicken essence/monosodium glutamate/chicken powder, soy

sauce and other seasonings are 505. 89 mg/100 g, 322.22 mg/100 g, 106. 72 mg/100 g, 86.46 mg/100 g and 2. 57 mg/

100 g. Sodium in restaurant dishes is mainly from condiments (85%-90% ), of which salt is the highest contribution,

accounting for 32%-58%. Conclusion

The use of salt and condiments in restaurants is different among 6 provinces.

Targeted strategy should be adopted to reduce salt as well as reducing the use of other condiments, in order to control the

total sodium content in restaurant dishes.

Key words: Restaurant dishes; condiments; sodium content; sodium source
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Table 1 Usage rate of ondiments in restaurant dishes[ N( %) ]

Gr AR ELTPs8 e # R /XK /3 by Heim Al VR

b X
WA 1401 (17.24) 1240 (88.50) 753 (53.75), 594 (42.40), 808(57.67) ,
e 1443 (17.76) 839 (58.14), 1068 (74.01), 374 (25.92), 1178 (81.64),
BIE 1312 (16.16) 982 (74.85), 862 (65.70) 571 (43.52), 923 (70.35),
T 1458 (17.94) 1338 (91.77), 1 195 (81.96), 951 (65.22), 1018 (69.82),
OIE ) 1156 (14.22) 938 (81.14), 873 (75.52),, 363 (31.40), 933 (80.71),
HFE 1357 (16.70) 911 (67.13), 1033 (76.12), 535 (39.43), 1151 (84.82),
BN S X* =3 843.185
PH <0.001

A A
x 2283 (28.17) 1770 (77.53) 1677 (73.45), 920 (40.29,, 1722 (75.43),
rh 4161 (51.20) 3134 (75.32), 2918 (70.13), 1793 (43.09), 3105 (74.62),
N 1 683 (20.76) 1344 (79.86), 1189 (70.65), 675 (40.10), 1184 (70.35),
gtk X*=12.394
P1iH 0. 054

PITES
g 950 (11.68) 662 (69.68), 571 (60.10), 313 (32.95), 815 (85.79),
EBNA 3075 (37.84) 2352 (76.48), 2 343 (76.20), 1523 (49.53), 2360 (76.75),
B 217 (2.67) 200 (92.16), 145 (66.82), . 60 (27.57) .. 92 (42.40),
K= 999 (12.30) 724 (72.47), 669 (67.00), , 456 (45.65), 820 (82.08),
BRE 2 487 (30.60) 1999 (80.37), 1792 (72.05), 943 (37.92), 1663 (66.87),
V] 283 (3.48) 254 (89.75), 226 (79.86) . 63 (22.26), 176 (62.19), ,
Ffr/ s 116 (1.43) 57(49.14) 38 (32.76), 30 (25.86), 85 (73.28),
£S5 W0 X*=227.956
P{E <0.001

I
# 473 (5.82) 327 (69.13), 269 (56.87), 229 (48.41), 333 (70.40),, .4
* 1325 (16.32) 1066 (80.45), 1052 (79.39), 552 (41.66), , 1017 (76.75) 4
s 4 868 (59.90) 3841 (78.90), 3635 (74.67), . 2 147 (44.10), , 3 449 (70.85),
e 371 (4.57) 257 (69.27), 184 (49.60), . 79 (21.29), 283 (76.28),
Hi 900 (11.18) 629 (69.89), 551 (61.22), 303 (33.67), , 778 (86.44),
% 63 (0.78) 39 (61.90), 16 (25.40), 18 (28.57), o4 50 (79.37), .,
P 127 (1.56) 89 (70.08), 77 (60.63) . 60 (47.24) . 101 (79.53) , cae
etk e X*=151. 421

PH <0. 001

&t 8 127 (100. 00) 6 248 (76.88) 5784 (71.17) 3388 (41.69) 6 011 (73.96)
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DX, RIS, 5 28 0l | S A O 25 v A BR o 2
HER B o i A 25 5 VI VT A AR TR R AN e
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il 2 8 350 il S BN B R A R T 2SR e
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F 2 EIEEIAR G E R/ (g/100 g)
Table 2 Condiments used in restaurant dishes/(g/100 g)
Sy E B & XK /R G /3Ky i A 3 R A
b X
WA 0.88 (0.56,1.34), 0.78 (0.45,1.37), 1.48 (0.73,2.78), 3.80 (1.65,10.10), , ,
(upliE 0.66 (0.42,1.10), . 0.96 (0.51,1.80), 1.44 (0.75,2.73) 4.43 (1.71,11.39), .,
BT 0.65 (0.39,1.09), 0.60 (0.37,1.18), 1.20 (0.57,2.58), , . 2.58 (0.96,8.14),
aRLE 1.12 (0.83,1.59), 1.21 (0.73,1.91), 1.53 (0.88,2.67), , , 4.44 (1.96,9.30), ,
O 0.63 (0.40,0.94) 0.82(0.52,1.40), 1.64 (0.83,3.09), , , 4.76 (1.59,11.27),
FWH 0.72 (0.42,1.30), 0.75 (0.40,1.50), 1.06 (0.62,1.92), 2.62(1.07,5.79),
Kruskal-Wallis H 623.532 323. 063 64. 498 182.352
PH <0.001 <0. 001 <0.001 <0. 001
A A
* 0.74 (0.45,1.22), 0.84 (0.48,1.49), 1.38 (0.75,2.36), 3.41 (1.38,8.60),
o 0.85 (0.50,1.32), 0.91(0.51,1.71), 1.53(0.79,3.01), 3.75 (1.50,9.66),
N 0.84 (0.54,1.39), 0.76 (0.43,1.41) 1.14 (0.59,2.01), 3.50 (1.39,9.85),
Kruskal-Wallis H 29. 434 45.484 64. 585 7.634
P{H <0.001 <0.001 <0.001 0.022
PITES
s 0.96 (0.56,1.55), . 1.01 (0.52,1.95), , 1.83 (0.81,4.12), 6.23(2.50,3.77),
HENW 0.78 (0.47,1.23), 0.83 (0.47,1.52) 1.28 (0.68,2.35), 3.77 (1.52,9.65),
Ek 0.97 (0.59,1.43), 0.90 (0.54,1.69) 1.72 (0.98,2.59) 1.57 (0.97,4.54),
KRk 0.75 (0.44,1.26) 0.88 (0.51,1.64), , 1.64 (0.88,3.02), . 4.87 (1.94,11.29),
T 0.81(0.48,1.23) 0.82 (0.48,1.50) 1.42 (0.74,2.58), , 2.46 (1.09,5.72),
% 1.04 (0.62,1.74) 1.21 (0.58,2.22), 1.07 (0.68,3.13) 3011 (1.32,7.81), 4
EX-V0-0N 0.74 (0.58,1.15) 0.52(0.42,1.01), 0.90 (0.45,1.57), .. 4.82 (1.77,14.29) .,
Kruskal-Wallis H 92. 126 53.412 53.261 284. 468
P <0.001 <0. 001 <0. 001 <0.001
2HrR
# 0.84 (0.50,1.38) 0.95 (0.54,1.89) 1.64 (0.90,3.67), 3.76 (1.59,10.00),
* 0.89 (0.54,1.44) 0.93 (0.53,1.71), , 1.48 (0.77,2.76) 3.38 (1.42,8.01),
b 0.78 (0.47,1.20), . 0.82 (0.47,1.49), 1.34 (0.71,2.40), 3.23 (1.33,8.50),
e 0.79 (0.45,1.38), 0.79 (0.39,1.48),, . 1.34 (0.68,2.13) 3.73(1.23,9.97),
0 0.96 (0.56,1.56) 1.04 (0.52,1.96), 1.76 (0.86,3.85), . 6.24 (2.64,14.29),
¥ 0.90 (0.39,1.63) 0.61(0.30,1.52) 1.87 (0.81,5.88) 5.42(1.88,9.01),
T 0.87 (0.53,1.44) 0.83 (0.55,1.52) 1.12 (0.57,1.97), ;4 5.72 (2.00,10.38), ,
Kruskal-Wallis H 72. 487 45.244 41.543 124. 633
P {H <0.001 <0. 001 <0.001 <0. 001
it 0.82 (0.49,1.30) 0.86 (0.48,1.57) 1.42 (0.74,2.68) 3.66 (1.45,9.43)

T 55 B AR 50N Pog B Pog  SETH ISR J7 150 Kruskal-Wallis Bk R 6 ; XoF 22 53 G0 1127 30 SCHO 320, 20 P 43 S 8000 0 L A, R i K ol 2 A%
I FHTER fA bR 09 b 22 S TR BE T 24 B S, T8 R bR 99 b 5 A 2y 2R AR bR I TR ST 2 2 S

VL VG Hb DX 2 3 A TR R 509% LA ok AT
AR DU VPG T AT M X RS ORE /ORE
X %k S ah g TT MR R B, 43 i i 22.51%
(919 548/4 085904 ), 19.23% (1 178 912/
6 130 858) .18. 11% (849 456/4 689 637) . 17.29%
(661 113/3 823 207) , PUJI| 7 b 45 1A 4 3% & b
b 7 B B B BT R 3 AR T 25.03% (1 022 549/
4 085 904) .19.25% (735 910/3 823 207) ., AIal KL
R AR rh /N TR ] £ 3 P R 0 BN DT R R
9 49.61% (2 517 322/5 074 650) . H B4 1 4 2
i it TP T AN DTSR R =N 10, 46% (1 479 954/
14 154 508) ,

AN RIS i 26 00 Ok AR 28 3 B3R 1Y B DT R R
BE N 57.54% (366 610/637 157) , & 8K &
KBRS I A S S XGRS/ BRORE /R K 1Y 4R

TURR R = N 17,48 ~ 18.90% , Al 4T )5 L3¢
A T g 2K SR b ] e, A 27. 68%
(66 989/241 970) My & ok Ui T # W, 35.92%
(86 925/241 970) My Eh >k I8 T £8 . (HJ2 T A 3 i
RS RS /WRORS /XS K | Rk A5 Il R R T 6T gk Y BT
Bk A 25 200

3 it

R4 EJE R e m e, (AN — REEAR
it 6 g £h, 29 2 400 mg 1 HRIRE R B Y S
Be Lb Bl 5, AR S =& 1 40% , W B8 A 1Y
g HEABIT 2.40 g, A A & A T
960 mg, AR 38 M IR A BT 58 45 2R o, 1 AR AR TR
A7 24 B N UR £ R RN T R £ 4 0 R 6. 40 g AN
7.10 g0 ARBFFT AT T I E 6 4 0 A [ B AR AR
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Figure 1

T ASTRISE 28 00, 554 XS o R R o o % 42
BEREA S &, AHIESE P S T RO 515 ¢, A
[i) Hiy X 32 & 57 BN 439 ~ 588 g, AN TR B AR 48 1 3
R BN 469 ~ 533 g, A [A] 26 B SE b R A P
iR 330 ~550 g, AN ) 55 4T 7 =X 38 i o £ o 67 4
b 374.25~568 g, MRHEAHF T L5, 456 B 100 ¢
S it FH A B R S B AR — SR T 2 4Rt
B 4. 12 ¢, MBS B R 2 605 mg, I 5
T8 AR, AU N AR A
DX, A AH AL S8 i B 2 A O SR T S, —
S ] PR Bh B R AR 2,40 g, 5N — & BT
ARG BRI 2.40 ¢ 357, 50T
K ity v A A 0 N T RN — R AR A
PR, =0 30 A Eh f A B A A —
KA AR, AP VTV b X A 3
FR (B R A RV P b X — ) 48 U 3 AT R Y
T 5.82 ¢, KA M B2 3 903 mg, — 3
IR B AR Y B o 3 2 0 BN — K £ R 00 ik AE 5
A BN WD T N — KA A i,
H— AR, Ho —iE 3 H ez 5, W —%& 1l g
FR R B AR (O N — RN AR 1. 70 15,
T] b i DX 4 S it R A T A B S  — I AR A R
i TR AEZY 3. 60 g B AR AN A5 H b AT AT 15 4k R g
M, ARG S RO WL M X — 1 3
i AT DA 2 2 524 mg B, 5 F 2 200 mg, — 1 I
KRR BERNE EHE KR BERE DL FR/

Source analysis of sodium in restaurant dishes

S JEE P R BV LR 2040 ¢/100 g~5.20 g/
100 g, FE/SOHEEMMN T REA, X HE
A 918. 72 mg 4, WK T 55 N 1548 B 18 A & 960 mg.,
FE/ADEGE SNBSS N F AR,
RPN = R NS R XK WG N i 1 [ 3
WA EEEER N AR R, P Eir i
NBEBAFTERMEREDHYIEEY 188 g ik
K173 ¢ BAEAMR T E BN AERFH Y
Y ER A B F R 3. 77 ¢/100 g~4.87 g/100 g, ik
SEESE AR R LR R 2. 46 g/100 g, U ) 4 d
HENBEMNERTEARTRLA N 11.30~13.40 ¢, (LB
SRR AEA B A2 4 520~5 360 mg, M- H4 4
A BRI AN B W 1 3 i R 3 2 3 o i B R
AR B N — R & e A |y 2 1%,
Xt b 5 43 48 U A N ) R AN B g
SR BN BREBER A RN BB EE
e AR, HE &S hm T3 L, XTI
JISER B 45 R R BB W N E 0SS
VL 100~4 279 mg/100 g 38 5 , #5350 230 b A
FHE N 55~3 143 mg/100 g, 45 5 5 A fF 5% 45 S 2k
L, SR A s (LR R H g
BRI AY " 4R BN, AAEN A EER
AR T g, MHEEAER 2902 mg, SAMFIAL
(ELAH FETEAR , A Ry A T 2 Aty 3018 B i 1 J3E R 2 A 5
NG EITE YN W IR PN T X

YR
=
&Fﬂo



—343—

2

A,

TR

il

~F Y

K Zi

ey
Uu

5]

6 4K

(8001 /3w ) T Y 3 4

S A NG Y
BRSO S BEG Y Y N O B e UG O S B G B N faf BT B O EE G  3H ed Be O S0 M T T B 0 R e 10 B FE fC BR D o ST ARSI BCR ISR 1Y CSLd ST B L0 M NG I £ E T R
(00 °€99°00 "L9E) 00 SIS (68°09°9C°0) LS T (€T°T91°1S '¥¥) 9t 98 (€1°T1T°9€ "1S) TL 901 (ST'LIS 9L 161) TT TTE (20 °818°LE "10€) 68 "SOS J1e
100 ‘0> 100 0> 100 0> 100 0> 100 ‘0> H d
€9L "9 €0S "€¥ vhT vE S8 %0 "TI1 H SR M -Teysny]
(00 "€T9°00 "TTE) 0S "86¥ (¥S°8€°1€°0) SO°'C T (bh9T1°SE "€E) 69 TL (69°061°LL"LS) 69 101 (L9 °TES 0T "60T) 90 "0F€ L 0€6°€ L6T) 1UTHS bt
(00 °TS8°00 "€87) 00 "89S (ST'8I1°8%°0) vL L (S€°€S€°08 '9t) S¥ 811 (87°077°87'8€) 16 €8 (LY 609 67 °9ST) TL°SEE€ " "(0T°$T8°07 "6S1) LL “TTh %
(00 °ST1S°0S "18T) ST vLE 1(sL7€9°86°0) 9L°8 °(89°8€T 11 "6%) 8% €01 (08°2TT 98 '8%) 1€ €I1 (01°819°¢€L zTT) T6°98€ 1P (01 0€6° ST L6T) VI TS i
(00 "0SL°00 "SE¥) 00 "89S "(T6 ¥r0T°0) L8 T (V8 °SET“SL TH) ¥9 LL (0 9L1“86 "€F) 67 96 (L€ 1TS S8 ELT) 1T °S0€E *(¥8°S1L 99 'TTT) OF 11+ b
(00°S°159°00 "68€) 00 1TS "(80°95°2T°0) SL'I (68 LY €8 TY) 6T T8 (50 20T 9L "6%) ¥8 101 " (€9 €LY 9S P81 ) ¥L "vOE 1(5€°€9L 6T 86T) L6 T8 o
(00 "¥LL 00 "€0¥) 00 "99S “(Y€°9L°9T°0) 6£°C (29 vLI OV "6Y) ¥6 'T6 “(¥9 ¥¥T 60 °SS) ST 9T1 "(LL18S €L T1T) §9 ¥SE "(90 15691 "LSE) L9 "€6S #
(0092900 "LTE) 00 "69% "(16°88°€2°0) 91 T "(TTEITILSS) 00 101 "(L0°€9T°09°79) 6 'SII (L PPS 0 °861) 8 ThE " (ST "SL6 6L 6TE) SO "6¥S 4
N
100 0> 100 "0> 100 0> 100 "0> 100 0> Hd
688 161 007 8% 1T 1€ L11°601 816 091 H SR M -Teysny]
(00 "91S°0S "80T) 00 "0€€ P (6T761°017°0) 68°0 (€L°SOTTI "TE) 0€ "6S "(¥0°601 €1 "Th) ¥S "68 (S8°TS¥ €9 °LTT) 6€ "€0€ "(8S " 1¥S 90 "0F) 0¥ "8LT W /P FE
(00 '¥$9°00 "0T€) 00 '¥0S 7°(99°6¢ v1°0) 180 (SL"€61°€STH) 65 T9 (LT 00€°0T°LS) €L vpT " (98°869° LT "¥¥T) 9T STt "(8TSOTT 1L 1TY) LS "90L g
(00 "8¥9°00 "66€) 00 LTS "(IL°6€°¥1°0) 9L 70 " (8% LST TL EV) 9T L8 "(61°TOT 9L "0S) TS '86 " (7898760 "881) 09 61¢ (T0°TEL S9 PLT) 1Y "6SY XY
(00 "ISL 00 '60¥) 00 "0SS "(87°66°TS°0) €8 ¥ T(L6°061°€6 S) 1986 (1L°61T°89°€S) 85 611 "(9€°687°T6 0L ) 19 88T " (8 '788°0F "6T€) 9S 9€S B
(00 #8500 "¥1€) 00 ‘89% 1(19°$°50°0) 02 0 (1+°8S1°T6 °LS) 6L 001 (€6°LYTSE19) 9L 'TI1 ’(96 °L9S°66 €€T) L6 11¥ "(LSTE6°9€ 9SE) €8 °L9S E2:
(00 °$69°00 "00%) 00 "9€S P8y TIL TE0) YT € "(L6 YT 0v Th) €8 6L " (§7°90T°89°0S) L6 'SOT " (£6°887°06 "SST) 80 80€ "(61°9¢8°T6 "11¢) ST 61S M2
(00°L1S°00°T8T) 00 "LLE "(81°€9°88°0) 8¢ '8 Y(12°6£T°11 "61) ¥6 °LOT " (08°2TT 91 "61) L6 601 (0181997 "12T) 90 "€8€ "(10°0€6°L0 96T ) 80 "S€S A
[1ff Sty 2k
L00 "0 100 0> 100 0> 100 0> ¥20 "0 Hd
690 01 SLY ¥9 LS6 9 801 "ST YLy L H SR A -Teysny]
(00°929°00 "LZTE) 00 "69% T(pe9L LT 0) L9°T "(8L°TTI 98 "9€) ¥S '89 "(L6°LLT6S "S¥) 8€ 'T6 (08 6¥S €L TIT) 98 "TEE (99 '00820 '90€) $6 10§ NG
(00 65900 "08¢) 00 SIS (19°09°2L2°0) 68°C 1(86°981°69 "6t) 18 °S6 1(85°0€2°00 '¥S) ¥0 "SIT (LT €TS 69 €61 ) SE€ "SE€ 1(s€9€8°81 "L0OE) 91 "€TS th
(00 °L69°00 "T6€) 00 "€€S "(TS S €T 0) L8] "(8€LPITL €Y) 8S €8 " ($8 °20T°$9 1$) TS 'SOI "(€v L8P 88 "LLT) 8S "€6T "(89°008°1¢€ 98T ) 68 T8 X
B
100 0> 100 0> 100 0> 100 0> 100 0> Hd
v 11T 949 ‘101 €€1 95t ¥59°019 S€6 '6LL H SR M -Teysny]
(00 "829°00 "69¢) 00 "00S "T(9€ 9P €1 °0) 891 (1€ °TTIT6S '9€) OF €9 " (€2°60T° LS "8%) 60 001 " (8L ¥09°80 "691) 6V YI¢ YU (L0618°0L €€T) 8L THY B H
(00 "€TL 00 "0T¥) 0S "99S "(86°1S°9°0) S¥ ¥ " (08 '¥81°96 "8%) v¥ 96 "(TLOLT V1 "8Y) v¥ €6 "(LL89€°S9 "¥ST) €0 "L¥T "(T6°0L9°€9 "10€) LS "Stb EOF ful
(00 0900 "89€) 0S 61§ "(S0°6°€€7°0) €€ T " (€€ 0L T676S) 9666 "(91°0L2°69 '16) €6 °L91 T(SLTTY V6 STE) 9 '8¢ "(S9 PLOT €8 °69S) 1+ "ISL R T
(00 "€ELL SL"LSY) ST 88§ TP 6V E10) 681 (1L°6ST°8T°€€) 65 °S9 (T 6£1°95 "SE) ¥S '89 *(LE9TF ¥6 "TST) ¥T 9T T(¥S819°GT "L¥T) £F "S6¢ CAY &
(00 "€£9°00 "9Z€) 00 "08% "(96TS1°69°0) 91 "9¢ (26 09160 9% ) ¥€ 68 T(S1°TST ST €9) €821 " (66 1€ ¥0°L91) 8y 65T ' (LY TELSTT 09T) 88 vE A
(00 "89S °00 "€TE) 00 "6€Y "(18°0€°¥€°0) 651 7 (€9°891° T "T) 90 06 (26°S91°91 "1t) $6 €L P (68 ¥TS 81 81T) 81 FhE "(TE €S8 8T IEE) LLIES 5 B[
X
) AN T HiE 5 e/ M/ 4 i3 e T

60 T YL XA B7 G0 S o (] N 2K M S

€ ¥

SOUSIP JUBINBISAI Ul STUIUOSBIS JUSIIJJIP JO UONGLIIUOD WNIPOS 9y, ¢ O[R],



B TR AR
CHINESE JOURNAL OF FOOD HYGIENE

—344—

2021 445 33 4245 3

R VR S T AR A T2 R TR A R R A AT
FELE T R NRERE B A ER A i 79. 20% ~ 80. 80% K
PR R R A A L AR X AT R R A A
63.30% ,10. 20% K IR T A", it 18 %
DAL JE R A 63. 40% K T L I,
B TR R B Aok TR H A A5 R W R R
FERE AR IETS T XN B BB g
S5 Eh RS B B DT R TE 2011 4E2H 67.80% , 5
HAEA L B A F B, (R 45 88 2 R 1 ol iy 32 Ok
PR WA FT I A 4 SR AT, R SR A 22 Bl vk
mmE MR R ECRIE T B e E
TR R A 2T T U M Xl R R
I DAL I 7 N K i A= Lt | )
R TE 3R ity v HG A R A 5 SR A R SR R
DT Rk R A Ol B X, VTP AT b X A R
sty P SR R B SRR SRR R R AR L u I
T 1 A S 4 T XSRS/ IRORG /0 Ry 1 A R A IR
JE S R B TR R T RE R T R R A Y Rl
J& il R 22 5P BOME AR R RS R R S A S R T
SR ARG SR WK A B R 25 R TR M
DX A 28 O ] 3 B 1) 4R BT K R 1Y 22 5

B R R A 0 R X 25 S X R
() b DX 3 I SR BCA ) A9 e 6 O W, 150 R M X
S b BRI B 3R B R B B DT R R A L At o
W i 1R, 3 O S A R O RN B A R, B
VT VTG R M X GRS G R R A R R il
FH A R A 3 ik 2R 5 00 P i DX S A A L, R R
SR IBORA [R) % s £6 5% W . YTV Hb X Bk SR AN, A8 ks /
WA /G By 25 U wR SR Bl BTk S TR AR AR
T, 2 TR R B R T e D & R 0y 4 H A b
IV R CE VA VAR Rl R K
s, b T K DU )1 Ml X A SR S AE R A TR
) B, AT R B VTP b IX A ] A ek ER B L, A A
S il Hp R R S B TR R A I R R R AN, S R/
ARG /G A K At 98 A & 0 R 30 R R RN N o
ik % [v) B 55 R AT Bh R U D R 0 R ol B
P AR = E o VR RS R VA VLY Vs
H At A S o FH % R il A B

2% ik

[1] MURTAUGH M A, BEASLEY J M, APPEL L J, et al.
Relationship of sodium intake and blood pressure varies with
energy intake: secondary analysis of the DASH ( dietary

stop hypertension ) -sodium trial [ J ].
Hypertension,2018,71(5) :858-865.

[ 2] REYNOSO-MARREROS I A, PIiARRETA-CORNEJO P K,

MAYTA-TRISTAN P, et al. Effect of a salt-reduction strategy

approaches to

on blood pressure and acceptability among customers of a food

[8]

[10]

[11]

[12]

[13]

[14]

[15]

[16]

[17]

[18]

[20]

concessionaire in Lima,Peru[ J]. Nutr Diet,2019,76(3) :
250-256.

ANDERSON C A M, APPEL L J, OKUDA N, et al. Dietary
sources of sodium in China, Japan, the United Kingdom, and
the United States, women and men aged 40 to 59 Years: the
INTERMAP study[ J]. J Am Diet Assoc, 2010, 110(5)
736-745.

JEBKBE, Xk, 220, %L 2013 A E R R AR Tk B X
FET- AU G f S [ T]. h AR AT 2 Ak A, 2017
38(8):1022-1027.

BEE . (b E R RE IR S8 R R B IR A (2015) ) %
BE[)]. HFEHM,2016,38(6) :525-529.

FAM T T, B0 2E 5. 2010—2012 4F o =/ A 4R TR
RAHBARL[T]. HARBR B4 E,2016,50(3)
217-220.

WEN X X,ZHOU L,STAMLER J, et al. Agreement between
24-h dietary recalls and 24-h urine collections for estimating
sodium intake in China, Japan, UK, USA; the international
study of macro-and micro-nutrients and blood pressure[ J]. J
Hypertens,2019,37(4) :814-819.

BHEC, EMEL,TRR S MW AAE R T EY ARG ®T
HEREGCZHEMESI[I]. BFREM 2019,41(1):
15-19.

AWK, £, W TR, % LB EEEEE R
WA [J]. TAWFSE,2015,44(2) :232-236.

e Ie S N I O N | W0 R R o
FHRA KM A ] TR A&, 2014,35
(4):393-396.

RISANN e 7% - L DI B N 2R Y v T S
SERTLIT. VEEE R G R %= (ARFIEM) , 2015, 41
(6) :682-690.

B, PEERYS. PEERESRE. O HR
[M]. dEmt: AR RAE, 2011, 108-109.
A, B A, B S IR AR AR IR A O
a AT SR A [J]. AR BIRT R A, 2014,48(1)
72-73.

BEEE EA, TR . LR W KR 47 #RF
BB rg R R AITEAG )], DA E S A, 2013, 47
(1) :27-30.

FET e, k0l &SN, S I ARE IR 2B RIS A R
A BORIRSP T[] PR BE 2 20 35,2014 ,48(1) ;
7-11.

X E A, PR A e T B KO TR R
MK T R BRI AT (D], 55 BB R A,
2015,22(11) :1339-1341.

PRI, 25 Ak et . Tl 18 2 K L bR R
BB ACIR B i AR OGP AT (0], AR B R
2 2018,44(6) :518-522.

AT REAAE, KRB, F. WIEREEPIED 0
W Ko A WA ()] & s Tk, 2017,38(3):
172-175.

AN, EAR Al 5. AT 18 & R UL E AR
5 B ACIR B K L 5 il R B AR SE AR (). SE O T
i BE %% ,2016,23(11) . 1283-1286.

JE R SC, R AR K, 5. 1991—2011 4E )P 6 i B
18~65 % RIEE MBI EHE[I]. MBI E¥%,
2016,22(3) :202-205.



