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Introduction
Excessive use of salt lead to development of noncommunicable diseases, especially to hypertension [1, 
2, 3, 4, 5].The WHO Global Action Plan for the Prevention and Control of NCDs 2013-2020 (Geneva, 2012) 
called for a reduction of population salt intake by 30 percent by 2025 [13, 14, 15, 15, 16, 17]. There was no any 
data on salt content collected under the fourth National Survey on Nutrition 2010 and the STEPS survey on 
the prevalence of noncommunicable disease risk factors 2005, 2009 and 2013. Thus, this is first time ever, the 
detailed data on salt content was collected and analysed. 

Materials and Methods
Fifty two food production and food handling organizations were enrolled during 2011-2012 through cross-
sectional survey. In total, 251 samples from 43 types of meals were tested NaCI ion by titer method in the 
laboratory of National Center of Public Health and statistical analysis were done by running SPSS package, 
Version 19. The ethical approval has been obtained from the Ethics Committee of the Ministry of Health in 2011 
(Resolution No. 14). 

Results
An average content of salt was 0.94 g/100 g (SD 0.42, 95%CI 0.90-1.00) in the commonly used meals from 
mass catering services. For example, soup has content of 0.86 g/100 ml (SD 0.23, 95%CI 0.81-0.91) of salt; 
fried meal has 1.03 g (SD 0.41, 95% CI 0.95-1.12); buuz – meat dumpling, khuushuur- fried meat dumpling, 
buns, pirojki –russian fried dumpling, fried sausage, hot dog, hamburger, pizza and other fast food -1.12 g/100 
g (SD 0.34, 95%CI 0.93-1.14); vegetable salad and meat snacks 0.90 g/100 g (SD 0.62, 95%CI 0.77-1.18); tea 
-0.69 g/100 ml  (SD 0.50, 95%CI 0.49-0.92) of salt. 

Conclusions 
Eighty five percent of Mongolian commonly consumed food were classified as ”high salt” content. Mongolian 
meal recipes for mass catering services that 1 portion of meal contains 1 g salt. The study results will serve as 
an evidence-based recommendations to further revision of the current recipes. Thus, it is important to renew a 
salt content in 100 g of foods based on international recommendations.  
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Îðøèë

Õàëäâàðò áóñ ºâ÷èí (ÕÁª) íü äýëõèéí õ¿í 
àìûí ºâ÷ëºë, íàñ áàðàëòûí ãîë øàëòãààí áîëæ 
áàéíà, ÕÁª-íèé íàñ áàðàëòûí øàëòãààíä ç¿ðõ 
ñóäàñíû ºâ÷èí (48%), õàâäàð (21%)-ûí ºâ÷ëºë 
äàâàìãàéëæ áàéíà. ÄÝÌÁ-ûí òîîöîîãîîð 2030 
îí ãýõýä ÕÁª-íèé íèéò íàñ áàðàëò 55 ñàÿä õ¿ðýõ 
ìàãàäëàëòàé áàéíà. Äàâñíû èë¿¿äýë õýðýãëýý 
íü ÕÁª, ÿëàíãóÿà àðòåðèéí äàðàëò èõñýõ 
ýðñäëèéã íýìýãä¿¿ëæ, àðòåðèéí äàðàëò èõñýëò 
íü äýëõèéí õ¿í àìûí íàñ áàðàëòûí øàëòãààíû 
13%, òàðõèíû öóñ õàðâàëòûí íàñ áàðàëòûí 
øàëòãààíû 51%, ç¿ðõíèé øèãäýýñèéí íàñ 
áàðàëòûí øàëòãààíû 49%-èéã òóñ òóñ ýçýëæ 
áàéíà [1, 2, 3, 4, 5].

Ìîíãîë óëñûí õ¿í àì 2014 îíû æèëèéí ýöñèéí 
áàéäëààð 2 ñàÿ 930.3 ìÿíãà (ýðýãòýé÷¿¿ä 48.7%, 
ýìýãòýé÷¿¿ä 51.3%) áàéíà. Íèéò õ¿í àìûí 68.1% 
íü õîò ñóóðèí ãàçàð, 31.9% íü õºäºº àìüäàð÷ 
áàéíà. Íàñíû á¿òöýýð àâ÷ ¿çâýë 15- 64 íàñíû õ¿í 
àì 68.8%, 65-ààñ äýýø íàñíû õ¿í àì 3.8%-èéã òóñ 
òóñ ýçýëæ áàéíà. Õ¿í àìûí äóíäàæ íàñëàëò 69.11 
æèë (ýìýãòýé 75.01, ýðýãòýé 65.42) áàéíà. 2013 
îíû áàéäëààð äýëõèéí óëñ îðíóóäûí õ¿í àìûí 
äóíäàæ íàñëàëòààñ õàðàõàä Ìîíãîë óëñ 157-ðò 
áè÷èãäñýí áàéíà.

Ìîíãîë óëñûí õ¿í àìûí äóíä õàëäâàðò áóñ 
ºâ÷ëºëèéí òýðã¿¿ëýõ øàëòãààí áîëæ áàéãàà áà 
2013 îíû áàéäëààð 10 000 õ¿í àìä 7091.8 íîãäîæ, 
2003 îíòîé õàðüöóóëàõàä 10 000 õ¿í àìä 1-2.5 
äàõèí íýìýãäñýí áàéíà. 

2013 îíä õ¿í àìûí íàñ áàðàëòûí íèéò øàëòãààíû 
35.1%-èéã ç¿ðõ-ñóäàñíû òîãòîëöîîíû ºâ÷èí, 
23.4%-èéã õàâäàð, 17.2%-èéã ãýìòýë õîðäëîãî, 
íàñ áàðàëòûí ãàäíû øàëòãààí, 8.4%-èéã õîîë 
áîëîâñðóóëàõ òîãòîëöîîíû ºâ÷èí, 3.4%-èéã 
àìüñãàëûí òîãòîëöîîíû ºâ÷èí ýçýëæ áàéíà. 

1995 îíîîñ õîéø õ¿í àìûí íàñ áàðàëòûí òýðã¿¿ëýõ 
øàëòãààíä ç¿ðõ-ñóäàñíû òîãòîëöîîíû ºâ÷èí, 
õàâäàð, ãýìòýë õîðäëîãî, íàñ áàðàëòûí ãàäíû 
øàëòãààí îðæ æèë èðýõ òóòàì ýäãýýð ºâ÷íèé 
óëìààñ íàñ áàðñàí õ¿íèé òîî íýìýãäñýýð áàéíà. 
Òóõàéëáàë, 2013 îíä ç¿ðõ-ñóäàñíû òîãòîëöîîíû 
ºâ÷íººð 5500-6000 õ¿í (íàñ áàðñàí 3 õ¿íèé íýã), 
õàâäðààð 3500 ãàðóé õ¿í (5 õ¿íèé íýã) íàñ áàðñàí 
áàéíà. 

Ìîíãîë óëñûí 15-64 íàñíû õ¿í àìûí 27.3% 
(ýðýãòýé÷¿¿äèéí 30.5%, ýìýãòýé÷¿¿äèéí 24.5%) 
àðòåðèéí äàðàëò èõñýëòòýé; íèéò õ¿í àìûí 36.9% 
ÕÁª-ººð ºâ÷ëºõ ýðñäýë ºíäºðòýé (3-5 ýðñäýë 
õàâñàðñàí) áàéíà [6].

Õîîë, õ¿íñíèé á¿òýýãäýõ¿¿íèé äàâñíû àãóóëàì-
æèéã ñóäëàõ íü õ¿í àìûí äàâñíû õýðýãëýýíèé 
ýõ ¿¿ñâýðèéã òîãòîîõ, áóóðóóëàõ àðãà çàìûã 
òîäîðõîéëîõ øèíæëýõ óõààíû íîòîëãîî áîëæ 
ºãäºã. Ìîíãîë óëñàä 1992, 1999, 2004, 2010 
îíóóäàä õèéãäñýí õîîë òýæýýëèéí ¿íäýñíèé 
ñóäàëãàà; 2005, 2009, 2013 îíä õèéãäñýí õàëäâàðò 
áóñ ºâ÷íèé ýðñäýëò õ¿÷èí ç¿éëñèéí òàðõàëòûí 
ò¿âøèíòîãòîîõ ¿íäýñíèé ñóäàëãààíä õ¿íñíèé 
á¿òýýãäýõ¿¿íèé äàâñíû àãóóëàìæèéí òàëààð 
òóñãàãäààã¿é þì [6, 7, 8, 9, 10, 11, 12].

Õ¿í àìûí äàâñíû õýðýãëýýã áóóðóóëàõ íü ÕÁª-íººñ 
ñýðãèéëýõ èõýýõýí ¿ð ä¿íòýé àðãà õýìæýý áîëîõûã 
äýëõèéí óëñ îðíóóäûí òóðøëàãà õàðóóëæ áàéíà. 
ÄÝÌÁ-ààñ 2025 îí ãýõýä äýëõèéí õ¿í àìûí äàâñíû  
õýðýãëýýã  30% áóóðóóëàõ çîðèëò äýâø¿¿ëæ,  
áîëîâñðóóëñàí õ¿íñíèé á¿òýýãäýõ¿¿íèé äàâñíû 
àãóóëàìæèéã ñóäëàõ, áóóðóóëàõ àðãà õýìæýý àâ÷ 
õýðýãæ¿¿ëýõèéã ãèø¿¿í îðíóóäûí çàñãèéí ãàçàðò 
çºâëºìæ áîëãîñîí [13, 14, 15, 15, 16, 17].

Ìîíãîë÷óóäûí íèéòëýã õýðýãëýäýã õîîëíû äàâñíû 
àãóóëàìæèéã ñóäàëæ, îëîí óëñûí ñòàíäàðòòàé 
õàðüöóóëàí ¿íýëãýý ºãºõºä ñóäàëãààíû àæëûí 
çîðèëãî îðøèæ áàéâ. 

Ìàòåðèàë, àðãà ç¿é

Ñóäàëãààã àíàëèòèê ñóäàëãààíû àãøèíãèéí 
ñóäàëãààíû çàãâàðààð 2011-2012 îíä õèéñýí. 
Óëààíáààòàð õîòîä íèéòèéí õîîë ¿éëäâýðëýë 
¿éë÷èëãýý ýðõýëäýã 52 áàéãóóëëàãûã ýíãèéí 
ñàíàìñàðã¿é ò¿¿âðèéí àðãààð ñîíãîí àâ÷ 
ñóäàëãààíä õàìðóóëñàí. Ñóäàëãàà íü òîîí 
ìýäýýëýë öóãëóóëàõ àðãàä ¿íäýñëýãäñýí  áà 
äàâñíû àãóóëàìæèéã ëàáîðàòîðèéí øèíæèëãýýíèé 
àðãààð òîãòîîñîí. Ñóäàëãààíû àæëûí õ¿ðýýíä 
õîîëíû íèéò 251 äýýæ (øºëòýé õîîë 64, II õîîë 89, 
ò¿ðãýí õîîë 40, öàé 19, ìàõ áîëîí íîãîîíû çóóø 35, 
áóñàä 4) öóãëóóëæ, äàâñíû õëîðûí èîíûã òèòðèéí 
àðãààð ÍÝÌ¯Ò-èéí Ýð¿¿ë ìýíäèéí ëàáîðàòîðèä 
òîäîðõîéëñîí áºãººä àðãûí ìýäðýìæ ÷àíàð 0.2 
ìã/ã áàéñàí [18, 19]. Ñòàòèñòèê áîëîâñðóóëàëòûã 
IBM SPSS Statistics 19 ïðîãðàìì äýýð ã¿éöýòãýæ, 
äóíäàæ ¿ç¿¿ëýëò¿¿äèéã òîîöîæ, õîëáîãäîõ 
ñòàíäàðò, òåõíèêèéí øààðäëàãóóäòàé õàðüöóóëàâ 
[20, 21, 22]. Ñóäàëãààíû ¸ñ ç¿éí àñóóäëûã ÝÌß-
íû Äýðãýäýõ Àíàãààõ óõààíû ¨ñ ç¿éí õÿíàëòûí 
õîðîîíû õóðëààð 2011 îíû 7 äóãààð ñàðä 
õýëýëö¿¿ëæ, (õóðëûí òîãòîîë  №14) ñóäàëãàà 
õèéõ çºâøººðëèéã àâñàí.    

¯ð ä¿í

Íèéòèéí õîîëíû ãàçðóóäàä õóäàëäàí áîðëóóëæ 
áóé õîîëíû äàâñíû àãóóëàìæèéã (n=251, òóñ á¿ð 
100ã) ñóäëàõàä äóíäæààð 0.94ã/100ã (Ñò.õàç 0.42, 
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95% ÈÌ 0.90-1.00) äàâñ àãóóëàãäàæ áàéíà (Çóðàã 
1). Óã ¿ç¿¿ëýëòèéã îëîí óëñûí ñòàíäàðò (0.3ã/100ã, 
“äàâñíû çýðãèéí äàâñòàé”)-òàé õàðüöóóëæ, 
íýã òºâèéí õàìààðàëò “t” òåñòýýð øàëãàõàä 

ìîíãîë÷óóäûí íèéòëýã õýðýãëýäýã õîîëíû äàâñ 
ñòàíäàðòàä çààñàí õýìæýýíýýñ 0.65ã-ààð èõ (95% 
0.60-0.70, ð=0.001) áàéíà. 

Figure 1. Average salt content in commonly consumed meals of Mongolians

Table 1. Mean salt content in soups (g/100ml)

Meals type & name
Mean 

(g/100ml)
St.Dev

95% CI

Lower Upper
Noodles & meat soup 0.79 0.18 0.65 0.92

Vegetable & meat soup 0.99 0.27 0.86 1.20

Dumpling soup 0.80 0.23 0.63 0.99

Meat soup 0.71 0.27 0.55 0.87

Rice & meat soup 0.89 0.16 0.75 1.12

Broth with meat balls soup 0.98 0.12 0.86 1.08

Rib soup 0.80 0.24 0.60 1.03

Fired vegetables & meat soup (huitsaa) 0.94 0.12 0.84 1.05

Mulligan soup 0.93 0.23 0.74 1.10

Bantan (meat soup with flour) 0.83 0.22 0.71 1.02

Total 0.86 0.23 0.81 0.91

Õ¿ñíýãò 1-ýýñ õàðàõàä á¿õ òºðëèéí øºëòýé õîîë, 
ÿëàíãóÿà íîãîîòîé øºë, áººðºíõèé ìàõòàé øºë 
õàìãèéí èõ äàâñòàé (0.99ã/100ìë; 0.98ã/100ìë) 
áàéíà. 
Õóóðñàí, øàðñàí 16 òºðëèéí 89 õîîëîíä õèéñýí 

ñóäàëãààãààð äóíäæààð 1.03ã (Ñò.Õàç 0.41, 95% 
ÈÌ 0.95-1.12) äàâñ àãóóëàãäàæ áàéíà. Äàâñíû 
àãóóëàìæ íü õîîëíû íýð òºðëººñ õàìààðàí 
ñòàòèñòèê à÷ õîëáîãäîë á¿õèé ÿëãààòàé áàéíà 
(ð=0.001, Õ¿ñíýãò 2). 

Tables 2. Mean salt content in fired meals (g/100g)

Meals type & name
Mean 

(g/100ml)
St.Dev

95% CI

Lower Upper
Fired rice & meat 0.89 0.33 0.67 1.13

Goulash 0.87 0.22 0.73 1.05

Fired vegetables & meat 0.91 0.08 0.86 1.01

Potato casserole 1.06 0.26 0.90 1.46



ÑÓÄÀËÃÀÀ, ØÈÍÆÈËÃÝÝ 39

Tsuivan (meat, vegetables & flour) 1.04 0.28 0.86 1.25

Fired meat 0.79 0.17 0.65 0.94

Fired mushroom & meat 1.62 0.21 1.44 1.85

Fired egg & meat 0.85 0.12 0.67 0.96

Fired pepper & meat 0.88 0.18 0.73 1.03

Spaghetti 1.11 0.32 0.84 1.35

Teftel 1.10 0.33 0.86 1.29

Fired fish 1.82 0.50 1.45 2.19

Fired chicken  0.96 0.20 0.77 1.17

Fired dumpling 0.90 0.27 0.69 1.13

Fired liver 0.60 0.13 0.51 0.70

Fired rib 0.99 0.65 0.53 1.54

Total 1.03 0.41 0.95 1.12

Õ¿ñíýãò 2-ò äóðüäñàí øàðñàí, õóóðñàí 100ã  
õîî ëîíä  àãóóëàãäàæ áóé äàâñíû äóíäàæ 
õýìæýý  (1.03ã, Ñò.Õàç 0.41, 95%ÈÌ 0.95-1.12)-ã 
ñòàíäàðò(0.3ã/100ã)-òàé õàðüöóóëæ, íýã òºâèéí 
õàìààðàëò “t” òåñòýýð øàëãàõàä ñòàíäàðòàä 
çààñàí õýìæýýíýýñ 0.73ã (95%ÈÌ 0.65-0.83)-ààð 
èõ äàâñòàé áàéíà (t=16.9, ð=0.001). Øàðñàí çàãàñ, 
ìººãòýé õóóðãà áóñàä õîîëòîé õàðüöóóëàõàä 

õàìãèéí èõ äàâñòàé (1.82ã/100ã; 1.62ã/100ã) 
áàéíà.

Áóóç, õóóøóóð, ìàíòóóí áóóç, ïèðîøêè, øàðñàí 
çàéäàñ, õîòäîã, ãàìáóðãåð, ïèööà (n=40) çýðýã 
ò¿ðãýí õîîëîíä õèéñýí ñóäàëãààãààð  äóíäæààð 
1.12ã/100ã (Ñò.õàç 0.34, 95% ÈÌ 0.93-1.14) äàâñ 
àãóóëàãäàæ áàéíà (ð=0.03, Õ¿ñíýãò 3).

Table 3. Mean salt content in fast food (g/100g)

Meals type & name
Mean 

(g/100ml)
St.Dev

95% CI

Lower Upper
Buuz 0.92 0.26 0.71 1.13
Mantuun buuz 0.92 0.27 0.72 1.14
khuushuur 0.86 0.30 0.61 1.16
Peroski 0.90 0.16 0.76 1.03
Fired sausage 1.17 0.47 0.80 1.58
Pizza 1.42 0.36 1.11 1.72
Hotdog, cheeseburger and 
hamburger

1.27 0.05 1.10 1.18

Total 1.12 0.34 0.93 1.14

Õ¿ñíýãò 3-ò äóðüäñàí 100ã ò¿ðãýí õîîëîíä 
àãóóëàãäàæ áóé äàâñíû äóíäàæ õýìæýý (1.12ã, 
Ñò.Õàç 0.34, 95%ÈÌ 0.93-1.124)-ã ñòàíäàðò 
¿ç¿¿ëýëò (0.3ã/100ã)–òýé õàðüöóóëæ, íýã òºâèéí 
õàìààðàëò “t” òåñòýýð øàëãàõàä ñòàíäàðòàä 
çààñàí õýìæýýíýýñ 0.73ã (95%ÈÌ 0.63-0.84)-ààð 
èõ áàéíà (t=16.6, ð=0.0001). Ìºí ïèööà, õîòäîã, 
÷åñáóðãåð, ãàìáóðãåð çýðýã ò¿ðãýí õîîë õàìãèéí 
èõ äàâñòàé áàéíà. 

Öàéíû 19 äýýæèä õèéñýí ñóäàëãààãààð äàâñíû 
äóíäàæ àãóóëàìæ 0.69ã/100ìë (Ñò.õàç 0.50, 95%ÈÌ 

0.49-0.92) áàéíà. Óã ¿ç¿¿ëýëòèéã îëîí óëñûí 
ñòàíäàðò (0.3ã/100ìë)-òàé õàðüöóóëæ, íýã òºâèéí 
õàìààðàëò “t” òåñòýýð øàëãàõàä ñòàíäàðòàä 
çààñàí õýìæýýíýýñ 0.39ã (95%ÈÌ 0.15-0.64)-
ààð èõ äàâñ àãóóëàãäàæ áàéâ (t=3.38, ð=0.003). 
Áàíøòàé öàéíä 0.88ã/100ìë (Ñò.õàç 0.26, 95% 
ÈÌ 0.71-1.10); ñ¿¿òýé öàéíä 0.68ã/100ìë (Ñò.õàç 
0.61, 95% ÈÌ 0.34-1.20); õàð öàéíä 0.43ã/100ìë 
(95%ÈÌ 0.22-1.0) äàâñ òóñ òóñ àãóóëàãäàæ áàéíà 
(Çóðàã 2).
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Òºðºë á¿ðèéí íîãîîíû ñàëàò, ìàõàí çóóø (n=35)-
íû äàâñíû äóíäàæ àãóóëàìæ 0.90ã/100ã (Ñò.õàç 
0.62, 95%ÈÌ 0.77-1.18) áàéíà. Á¿òýýãäýõ¿¿íèé 

íýð òºðëèéí õóâüä äàâñíû àãóóëàìæèä ñòàòèñòèê 
à÷ õîëáîãäîë á¿õèé ÿëãàà àæèãëàãäàõã¿é áàéíà 
(ð=0.58, Õ¿ñíýãò 4).

Figure 2. Mean salt content in tea (g/100ml)

Table 4. Mean salt content in saladand meat snacks (g/100g)

Meals type & name
Mean 

(g/100ml)
St.Dev

95% CI

Lower Upper
Fresh vegetables salad 0.68 0.37 0.40 1.11
Potato’s salad 0.90 0.22 0.70 1.11
Carrot salad 1.03 0.36 0.72 1.42
Cabbage salad 1.07 0.95 0.46 2.08
Eggs salad 0.56 0.16 0.41 0.69
Meat snacks 1.12 0.29 0.86 1.34
Khanchan’s 1.29 1.22 0.42 2.58

Total 0.90 0.62 0.77 1.18

Õ¿ñíýãò 4-ä äóðüäñàí äóíäàæ ¿ç¿¿ëýëò (0.90ã, 
Ñò.õàç0.62, 95%ÈÌ 0.77-1.18)-ã ñòàíäàðò 
(0.3ã/100ã)-òàé õàðüöóóëæ, íýã òºâèéí õàìààðàëò “t” 
òåñòýýð øàëãàõàä ñòàíäàðòàä çààñàí õýìæýýíýýñ 
0.65ã (95%ÈÌ 0.43-0.86)-ààð èõ äàâñ àãóóëàãäàæ 
áàéíà (t=6.17, ð=0.000).

Õýëöýìæ

Ìîíãîë óëñûí õ¿íñíèé ñòàíäàðòóóäàä òóõàéí 
á¿òýýãäýõ¿¿íèé 100ã-ä àãóóëàãäàõ äàâñíû õýìæýý 
òîäîðõîé òóñãàãäààã¿é, ìºí íèéòèéí õîîëíû 
æîð, òåõíîëîãèä äàâñíû îðö õýìæýýã 1 ïîðöîä 
1ãáàéõààð ºíäºð òîãòîîãäñîí áàéíà. Í¯Á-
ûí ÕÕÀÀÁ, ÄÝÌÁ-ûí õàìòàðñàí Õ¿íñíèé Ýðõ 
Ç¿éí Êîìèññ (ÕÝÇÊ)-îîñ óëñ îðíóóäàä çºâëºìæ 
áîëãîæ áóé Codex Standard for Food Grade Salt. 

CODEX STAN 150 (1985, 1997, 2006); Guidelines 
for Use of Nutrition Health Claims.CAC/GL23(1997, 
2004, 2013) çýðýã ñòàíäàðòàä çààñíààð 100ã-ä 
àãóóëàãäàõ äàâñíû õýìæýýãýýð íü õîîë õ¿íñíèé 
á¿òýýãäýõ¿¿íèéã “äàâñã¿é” (0.005ã/100ã); “ìàø áàãà 
äàâñòàé” (0.04ã/100ã); “áàãà äàâñòàé” (0.12ã/100ã); 
“äóíä çýðãèéí äàâñòàé” (0.13ã-0.6ã/100ã); “èõ 
äàâñòàé” (>0.6ã/100ã) ãýæ 5 àíãèëñàí áàéäàã 
[18, 20]. Áèäíèé ñóäàëãààíû ¿ð ä¿íã êîäåêñèéí 
äýýðõ 2 ñòàíäàðòòàé õàðüöóóëàõàä ñóäàëãààíä 
õàìðàãäñàí íèéò õîîëíû äºíãºæ 0.8 õóâü (95% ÈÌ 
0.0-2.0) íü “áàãà äàâñòàé”; 14.3 õóâü (95%ÈÌ 10.0-
18.7) íü “äóíä çýðãèéí äàâñòàé”, äèéëýíõ áóþó 
84.9 õóâü (95% ÈÌ 80.5-89.67) íü “èõ äàâñòàé” 
áàéíà (ð=0.001, Õ¿ñíýãò 5). 
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Table 5. Classification by salt content of commonly consumed meals of Mongolians 

Meals type N Low salty
(%, 95% ÈÌ)

Medium salty
(%,95% ÈÌ)

High salty
(%,95% ÈÌ)

Soups 64 - 12.5(4.7-20.3) 87.5(79.7-95.3)
Fired meals 89 - 6.7(2.2-12.4) 93.3(89.6-97.8)

Tea 19 10.5(0.0-26.3) 42.1(21.1-63.2) 47.4(26.3-68.4)

Salads 35 - 25.7(11.7-40.0) 74.3(60.0-88.6)

Fast foods 40 - 7.5 (0.7-17.5) 92.5(82.5-100.0)

Others 4 - 2.0(50.0-50.0) 2.0(50.0-50.0)

Total 251 0.8(0.0-2.0) 14.3(10.4-19.1) 84.9(80.5-88.8)

Íèéòèéí õîîëíû ãàçðààð ¿éëë÷ë¿¿ëýã÷äèéí 
õóâüä ÄÝÌÁ-ûí çºâëºìæèéí äàãóó äàâñ èõòýé 
õîîë õýðýãëýõã¿é áàéõ áîëîìæ õÿçãààðëàãäìàë 
áàéíà. Òóõàéëáàë, íèéòèéí õîîëíû ãàçðóóäàä 
ò¿ãýýìýë õýðýãëýãääýã 10 íýð òºðëèéí 62 øºëòýé 
õîîëíû äºíãºæ 1.1 õóâü (95% ÈÌ 0.9-1.2) íü “äàâñ 
áàãàòàé”, 15.0 õóâü (95%ÈÌ 0.9-1.2) íü “äóíä 
çýðãèéí äàâñòàé”, õàðèí äèéëýíõ íü áóþó 84.0 
õóâü (95%ÈÌ 82.4-85.4) íü “äàâñ èõòýé” áàéíà.

Ä¿ãíýëò:

1. Ìîíãîë÷óóäûí íèéòëýã õýðýãëýäýã øºëòýé 
õîîëíû äàâñíû àãóóëàìæ 0.86ã/100ìë, øàðñàí 
áîëîí õóóðñàí õîîëíû äàâñíû àãóóëàìæ 
1.03ã/100ã; áóóç, õóóøóóð, ìàíòóóí áóóç, 
ïèðîøêè, øàðñàí çàéäàñ, õîòäîã, ãàìáóðãåð, 
ïèööà çýðýã ò¿ðãýí õîîëíû äàâñíû àãóóëàìæ 
1.12ã/100ã; òºðºë á¿ðèéí öàéíû äàâñíû 
àãóóëàìæ 0.69ã/100ìë; íîãîîíû ñàëàò, ìàõàí 
çóóøíû äàâñíû àãóóëàìæ 0.90ã/100ã òóñ òóñ 
áàéíà. 

2. Îëîí óëñûí ñòàíäàðòòàé õàðüöóóëàõàä 
Ìîíãîë÷óóäûí íèéòëýã õýðýãëýäýã õîîëíû 
äèéëýíõ áóþó 84.9 õóâü íü “äàâñ èõòýé” ººðººð 
õýëáýë, ÄÝÌÁ-ûí çºâëºìæººð õýðýãëýõýýñ 
òàòãàëç ãýñýí àíãèëàëä áàãòàæ áàéíà.  

3. Ìîíãîë óëñàä îäîîãîîð õ¿÷èí òºãºëäºð 
ìºðäºæ áóé íèéòèéí õîîëíû æîð òåõíîëîãèä 
äàâñíû õýìæýý ºíäºð òóñãàãäñàí íü äàâñ 
èõòýé õîîë ¿éëäâýðëýë ¿éë÷èëãýý ÿâóóëàõ 
íýã íºõöºë áîëæ áàéãàà òóë íèéòèéí õîîëíû 
æîð òåõíîëîãèéã øèíý÷ëýõ, 100ã-ä àãóóëàãäàõ 
äàâñíû õýìæýýã îëîí óëñûí ñòàíäàðòàä 
íèéö¿¿ëýí øèíýýð òîãòîîõ øààðäëàãàòàé 
áàéíà. 
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