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ABSTRACT

This cross-sectional study aimed to analyze iodine contents in edible salt using in the
households of Inthakin sub-disdrict, Mae Taeng district, Chiang Mai Province. The factors
associated with iodine contents in edible salt using in the household were also studied. There were
357 salt samples, collected from households by systematic random sampling during March and
April 2011. Todine contents in salt samples were determined by colorimetry and measured by
microplate reader. Salt sample record forms were also collected.

It was found that 92.20% of salt samples had manufacturer labels while 29.10% showed
manufacturing year. The salt samples of 85.40% were fine salt. 94.40% of households bought salt
from the shop within the village. 97.20% of salt samples were placed on the seasonings shelves
and 51.80% of them kept in opened plastic bags. The median of salt consumption in the
household was at least 0.74 (0.08-5.71) g/person/day. The residents of the households consumed
iodine from salt in the median of at least 29.79 (0.00-515.00) mcg/person/day, which was lower
than the requirement in general population. The coverage of using qualified salt (salt sample
which had iodine content of =30 ppm) was 78.20%, which was lower than that of WHO
recommendation (90.00%). The factors correlated with lower standard iodine contents in salt
samples were no manufacturer label (PR = 6.22; 4.78-8.08), no manufacturing year (PR = 28.32;
3.99-200.81) and coarse salt (PR =9.91; 6.96-14.10).



