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ABSTRACT

This study aimed to develop a nutrition labeling manual for condiments
and processed food to prevent and control hypertension. This study was conducted in
two phases. Phase I included a survey of nutrition labels and food composition of
condiments and processed foods. Through purposive sampling, 195 food samples were
selected. Data were analyzed by descriptive statistics. In phase II, data from the survey
were used to develop the nutrition labeling manual.

Findings revealed that the condiments contain sodium ranging from 290-
1,740 milligrams per serving. The fish sauce contains the highest amount, at 1,314.94
milligrams of sodium per serving, followed by the soy sauce, the soy bean sauce, the
fermented soy bean sauce, and the oyster sauce. Among processed foods, the instant
noodle contains the highest amount of sodium per serving, at 1,345.45 milligrams. For
the amount of salt per package, the fish sauce was at the highest (29.35%), followed by

the soy sauce (21.47%). These data were then used to develop the nutrition labeling
manual, which included the following contents: 1) nutritional labels, instructions on
nutritional labels, and benefits of nutritional labels; 2) definitions of condiments and
processed foods; 3) types of condiments; 4) definition of sodium chloride; 5) sodium
requirement; 6) sodium contents in condiments; 7) foods containing high sodium;
8) how to eat foods with low sodium; 9) comparison of sodium content in condiments;
and 10) comparison of sodium content in processed foods. The contents of the manual
was validated and revised following experts’ suggestions. _

This study suggests that community health nurse practitioners use the
manual in target groups, and test its effectiveness in order to make a revision and
modification as appropriate for the target populations.
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