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Abstract

Recently, changes in eating habits, such as frequently eating-out and consuming
more fast food and snacks, have resulted in many undesirable health concerns including
high sodium intake. Therefore, this study was carried out to examine the sodium content
of fast foods and snacks in order to obtain a better understanding of the background
information for healthy food choices. In these studies, we focused on quantifying the
sodium content and the estimated intake of one serving size. With regards to the
sodium content of fast food, a hamburger contained 438.5 mg of sodium per 100g and
pizza contained 424.8 mg of sodium per 100 g. The content of sodium in snacks was
determined to be 578.1 mg of sodium per 100 g. When we examined the sodium intake
for one serving size of each category, the following values were estimated : 657.8 mg of
sodium for one serving size of a hamburger(medium, 150 g) and 1,274.4mg of sodium
for one serving size of pizza(2 wedges, 200 g). Using a diverse measurement for one
serving size(6~100 g) when analyzing the sodium content in a snack, we estimated that
286.8 mg of sodium would be consumed for one serving size of a snack. Considering
that the WHO recommends a daily sodium intake of 2,000 mg, great attention should be
paid if we consume more than one serving size in order not to exceed the

recommended value.
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Table 1. Instrumental condition of AAS for
sodium analysis

Parameter Condition
Instrument mode Abs.
Flame Type Air-CoH,
Wavelength(nm) 330.3
Slit width(nm) 0.2

20
Standard conc. (mg/kg) 50
100
Lamp current(mA) 10
Air flow(L/min) 13.5
Acetylene flow(L/min) 2.0
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Table 2. Sodium content and sodium intake by 1 serving size of fast foods and snacks

Sodium content

Sodium intake

. ) 1 serving
Sample No. of (mg/100 g) (mg/1 serving size) size
Sample ()
Average Min. Max. Average Min. Max. g
Hamburger 64 439 243 619 659 365 929 150
Pizza 37 425 220 574 850 440 1,148 200
Snacks 40 578 289 1.267 287 35 1,040 6~100
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Table 3. Sodium content by type of topping
in pizza(mg/100 g)
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Table 4. Sodium content by types of hamburgers
(mg/100 g)

Type of topping Sodium content(range)

Types of patty Sodium content(range)

Bulgogi 486.5 (416.6~515.7) Chicken 515.3 (375.2~618.8)
Superspreme 376.8 (302.7~495.5) Bulgogi 373.6 (262.6~431.5)
Pepperoni 444.2 (315.6~572.7) Cheese 510.6 (375.2~586.6)
Cheese 392.5 (294.2~532.6) Beef 383.5 (354.5~409.5)
Chicken 443.3 (363.6~523.0) Fish 475.8 (429.6~551.0)
Vegetable 422.7 (224.4~574.0) Bacon 519.4 (519.1~519.7)
Others 415.5 (220.0~549.5) Others 364.2 (297.9~418.6)
6,000 T

5,000

4,000

3,000

Sodium content(mg)

2,000

1,000

3-6 7-12

5,280

13-19 20-39 WHO*
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Fig. 1. Daily dietary sodium intake of Korean and WHO intake goal of sodium(4).
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