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THE RELATIONSHIP BETWEEN BOUILLON COMMERCIAL PRODUCTS
USED AND SODIUM CONTENT IN COOKING FOOD AMONG CONSUMERS
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ABSTRACT

Consumption of high sodium diet for a long time can cause chronic diseases.
The main sources of sodium is salty food and salty seasonings, especially bouillons such as
soup cubes and seasoning powders. This research was performed to study the relationship
between bouillon commercial products used and sodium content in cooking food among
consumers in Bangkok. The research was a cross-sectional study which used the
questionnaires. The subjects of the study were 186 women who cooked at home and
shopped at discount stores in Bangkok area.

The study showed that 57.5% of the subjects used both soup cubes and
seasoning powders along with other salty seasonings. Soup cubes tended to cause
an increase in sodium content in Thai-soup, fried vegetables and spicy mixed foods
at significant level of p<0.01¢=0.728, r=0.434, r=0.213). And seasoning powders
tended to cause an increase in sodium content in Thai-soup, fried vegetables and
spicy mixed foods at significant level of p<0.01(r=0.448, r=0.754, r=0.569.
Sodium content in Thai-soup, fried vegetables and spicy mixed foods which used
soup cubes were 3,765.16+2,456.27, 3,213.99+1,653.49 and 3,150.61+1,913.24 mg respectively.
Sodium content in Thai-soup, fried vegetables and spicy mixed foods which used
seasoning powders were 3,227.04+2,782.67, 4,379.61+2,371.74 and 3,820.45+2,267.09mg
respectively. The study found that the knowledge of sodium diet and bouillon
commercial products tended to cause a decrease in bouillon addition in Thai-
soup and spicy mixed foods at significant levels of p<0.05 and p<0.01
respectively. If the subjects had appositive impressioncattitude) towards bouillon
commercial products, then to increase their usage of addition in Thai-soup and
fried vegetables(p<0.01).

Since the subjects with a sufficient knowledge of the dangers of high
sodium intake, decreased their use of bouillon products, it is possible to conclude
that knowledge can indeed affect the use of bouillon products in a positive fashion.
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