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Table—1 Highschool Students and Their Belonging
Athletick Club

Athlete Soccer Club 50 (person)
Boys | Group Baseball Club 20
~Volleyball Club 8
Subtotal 78
Control Grop 10
Athlete Volleyball Club 40
Girls| Group Basket Club 14
Tennis Club. 14
Subtotal 68
Control Grop 22
Total 178

Table— 2 The Nutrients

12 3

Intake Status of Athlete Group and Control

Group
Athlete Group(n=15) Control Group(n=15)

Nutrients X SD % SD
Energy (kcal) 3077 549 1620 355
Proteins (9) 78.9 12.0 61.3 15.4
Lipids (9) 79.0 115 53.8 14.2
Sugars (9) 441 220 216 56
Calclum (mq) 760 379 445 171
Iron (mg) 10.3 2.1 7.9 2.5
V. B1 (mg) 1.06 0.27 0.9 0.3
V. B2 (mg) 1.41 0.32 1.24 0.46
V. C (mg) 803 192 102 62
NaCl (9) 11.7 1.9 8.8 2.8
Energy

(from Cookies)(kcal) 976 558 55 61

Table— 3 The Favorite Concentration of Athlete Group

and Control

Group

(by  Self-Re
(%)

port)

The Concentration

Athlete Group Control Group

Strong
Normal
Weak

20
65
15

9
52
39

-229-



10

12 3

Table-4 Discrimination of Salty Taste after

Incremental Exercise Test

NacCI Persons®

~ Conc. (mM) Before Exercise After Exercise
10 gk gk
5 Wiahad giox
2.5 T Vol
1.25 5 (Sl
0.625 3 4
0.3125 1 2
n=8
o The number of persons who can discriminate differences
among samples. ¥k p=0,001
w* p=0.01

Table— 5 The Salt Concentration and The Salty Taste Preference

The Concentration of Nacl (%)

Test Time 0. 67 0. 70 0. 73
Before Exercise 36 39 25
Immediately After Exercise 43 35 22
15 Minutes After Exercise 40 35 25

(persons———29%)

Table— 6 Highschool Students’Personal History of Exercise

\S@. Primary School Jr.High High Sch. | Average
Classe Lower Higher '
Athlete| Belong to
Group Athletic
Club (%) 58 83 95 100
Exercise Hours
(Hours/Week) 1.5~12 1~28 12~39 6~28 12+4.12
Control| Belong to
Group Athletic
Club (%) 45 68 64 0
Exercise Hours
Hours/Week) 1~7.5 0.7~10 9~24 0 [.3%£0.25
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Table— 7 High Scool Students’

10 12

Dietary Habits in The Selection

of Various Salty Foods

(%)
Foods Picles Picles with Soy Sauce
Frequency Ptim./day 3~7tim./W. never | much ~ littel never
Sex\ Belong to
Boy | Athlete Gr.(n=78) 5 53 41 4 20 76
Control (n=10) 0 50 41 0 10 90
Girl| Athlete Gr.(n=68) 12 69 19 3 26 71
Control (n=22) 0 41 59 0 0 100
Soups Soups of Noodles
2~3tim./day 3~7tim./W. 2tim./W.~never drink up drink half not drink
25 55 22 51 34 16
0 50 50 20 60 20
21 62 17 18 53 29
9 64 27 0 64 36
Table—8 Sally Taste Preference of High School Students.

to Miso-Soup of Various Salt Concentration

Salt Cocentration (my%) 0.6 0.8 1.0 1.2
Athlele Group (%) 2 23 54 21
Control Group (%) 12. 47 29 12
Table—9 Dietary Habits of High School Students’ Mothers
in The Selection of Various Salty Foods
(%)
’\?oods Picles Picles with Soy Sauce
Frequency pRtim./day 3~7tim./W. never much littel never
Belong to
Mothers | Athlete Gr.
of (n=114) 4 66 30 0 22 78
Control Gr.
(n=31) 0 70 30 0 30 70
Soups Soups of Noodles R
2~-3tim./day 3~7tim./W. 2Uim./W.~never drink up drink half not drink
26 56 18 27 43 30 )
26 58 16 20 35 45
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Mothers

0.94+0.125
0.92+0.135
0.76+0.080

12
Salty Taste Preference of High School Students’

to Miso-Soup of Various Salt Concentration
Mothers of Boy Students

Mothers of Girls Students

Mothers

Athlete
Group
Control
Group

10

Table—1 0

Time(min.)
Heart Rate on Incremental Exercise Test
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10 12 3

Significance of Seasoning in Cookery Science

—Salty Taste Preference and Hard Exercise—
Sumiko KURATA, Mitsuko UKAI and Yoshiko KOGAWARA
Department of Health Science, Musashigaoka Jumnior College

Abstract

An mvestigation was made to find the relationship between young people’s salt taste
preference and their personal history of physical exercise. Thus, junior college students were
divided into two groups, namely the athlete group and control one. The athlete group students
who have made their physical exercse regularly 4eve1yday for years are now belonging to some
athletic club, while the control group students who have not experienced any special physical
training hitherto are not belonging to any athletic club now.

The results of preliminary food intake survey made on these two groups of students revealed
that the athlete group students took about 3,000 kcal of energy and 12g of sodium chloride
every day, and the average amount of daily salt intake of the control group students was about
3glower than that of the athlete group students. From the results of experiments using bicycle-
ergometers, it was clarified that, in the case of students who were subjected to a considerably
severe physical training and strongly sweated, their salt taste sensitivity tended to increase and
they preferred the less weak saltiness immediately after their hard physical training, which
seemed to be helpful to reduce effectively their strong thirsty.

Further investigations made on these two groups demonstrated that most of the athlete group
students were accustomed to drink up the salty soup of Chinese juicy noodles, while most of the
control group students did not. Also, the athlete group students preferred the saltiness of miso,
soy paste, soups containing about 1.0% of salt, however, most of the control group students
preferred those containing about 0.8% of it. Therefore, the daily salt intake of athlete group
students were considered to be much larger than that of the control group students.

A survey on the food habit of mother of the athlete group students were made, and the results
clearly showed that their mother preferred the less weak saltiness than their children, the
athlete group students, and almost the same tendency was also observed in the case of the
preference on the saltiness of miso-soup. '

Thus, so far as the athlete group students concerns, immediately after the hard physical
training, they preferred the less saltiness to reduce effectively their strong thirsty, however,
taking large amount of various foods to meet large energy consumption due to hard exercise
resulted to increase their daily salt intake, thus their strong preference to salty foods would
have been formed.
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