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Abstract: Objective To investigate the current situation and risk factors of high-frequency consumption of pickled and
smoked products in Southwest China and put forward corresponding countermeasures and suggestions. Methods A questionnaire
survey was conducted from February to May in 2021 in Southwest China (Yunnan, Guizhou, Sichuan and Chongqging) by
convenient sampling to obtain data. The geographical, demographic and sociological factors, health knowledge and
behavior factors were collected. The risk factors of high-frequency pickled and smoked products consumption were
analyzed by disordered multi classification logistic regression. Results  Geographical factor analysis showed that the risk
of high-frequency consumption of pickled and smoked products in Yunnan, Guizhou and rural areas was high. The risk of
high-frequency consumption of pickled and smoked products in Yunnan province were 2.764 times and 2. 126 times
higher than that in Chongqing respectively. Among the demographic sociological factors, high-frequency consumption of
pickled and smoked products was positively correlated with age and education to a certain extent, and intellectual labor

was a protective factor. The most noteworthy factor was the age: the risk of the elderly over 60 years old was the highest,
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and only 46. 70% of the youth aged from 18 had the behavior. In terms of health knowledge and behavior, there was a

statistical difference between the knowledge of salt and the consumption of smoked products. The risk of the group with

zero correct rate was 1. 372 times higher than that of the group with all correct answers. The frequency of drinking alcohol

and the risk of pickled and smoked products were basically positively correlated. In the two groups of dependent variables,

people who drunk more than three times a week had the highest risk, and the risk of those who never drunk was only

32.10% compared to the drinkers. Conclusion

Pickled and smoked products are the characteristic food in Southwest

China. Geographical factors, demographic and sociological factors, health knowledge and behavior factors are related to

high-frequency consumption of pickled and smoked products. It is necessary to control the health risks brought by high-

frequency eating behaviors, promote targeted health education in Yunnan, Guizhou and rural areas, and elderly and less

educated groups, encourage healthy eating behaviors, and promote the “Healthy Southwest Action” of “Healthy China”.
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Table 1 ~ Consumption of pickled and smoked products
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Table 2 Single factor test results of eating behavior of pickled and smoked products
5 2K it i £ AR (n/ % ) S AR (n/ %)
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MR S955  1504(36.28)  999(39.98)  444(39.43) 1 585(35.95) 1005(40.43)  357(40.80)
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Table 4  The results of disordered multi—classification logistic regression analysis affecting the eating behavior of pickled products

of residents in southwest China

AR 1 (B ] 2D

IR 2 (AR i 2D

g i 2 AR E KK 2R KSR K2R KSR
B OR(95%CI) B OR(95%CI) B OR(95%CI) B OR(95%CI)
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S
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I
0.467% %% 0.602% 0.750 0.808
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60~CE4)
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Eapit 0314 0.354 0.015 0.152
Bl LR (1.070~1.751) (1.098~1.848) (0.766~1.345) (0.869~1.562)
s 0.915 0.889 0.877 0.905
X157 B -0. -0.11 -0.131 -0.1
Bfk%55 0089 (oo Ti0e) O ga6-r0ss) 0PN (0712-1082) %1% (0728-1.126)
Al
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0.553 0.462 0.443 0.432
i (1.336~2.262) (1.204~2.092) (1.164~2.085) (1.136~2.087)
HEEE . 1.420%* 1.255 1.361% 1.283
mh G 0350 0.227 0.308 0.249
R (1.127~1.788) (0.985~1.599) (1.055~1.755) (0.983~1.674)
1.090 1.076 1212 1216
4 0.086 0.073 0.193 0.196
K% (0.864~1.375) (0.842~1.374) (0.936~1.570) (0.928~1.594)
AR KL L
0.930 0.861 1.010 0.964
-2 999 -0.073 -0.150 0.010 -0.037
(0.742~1.165) (0.678~1.092) (0.787~1.297) (0.742~1.253)
0.824 0.815 1.077 1.148
! o -4999 -0.194 -0.205 0.074 0.138
E'{};ékf » ? (0.667~1.001) (0.663~1.002) (0.870~1.333) (0.917~1.436)
Jo
0.824% 0.807% 0.818 0.865
-9999 -0.193 -0.214 -0.201 -0.145
(0.687~0.989) (0.666~0.978) (0.664~1.008) (0.695~1.076)
>10 000
0.835 0.918 0.772 0.845
. -0.180 -0.085 -0.259 -0.168
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