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University students' miso soup preferences in relation to saltiness

YAMAUCHI, Kayoko, DEWAR, Takako, TANAHASHI, Ayako, and MATSUMOTO, Fumiko

Abstract

Miso has been an essential part of Japanese food culture since ancient times. However, an increase in
the frequency of dining out, and the Westernization of food culture, have led to a decrease in miso soup
consumption. It is important to keep salt intake low to avoid lifestyle diseases, and the ideal level has not yet
been reached. This research therefore examines the relationship between saltiness and taste preferences in
university students.

It was found that there is a significant difference between the degree of saltiness preferred by men and
women. There was also a significant difference between the amount of umami, sourness, and saltiness
preferred by students from Gifu and Aichi prefectures, and students from other regions. There was, however,
no significant difference between the amounts of umami and salt preferred in miso soup. It is therefore
desirable that salt reduction be promoted through the use of regional differences in miso and the natural
umami in the other ingredients.
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