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Abstract

Objective: To understand the perception and demand of condiments in type 2 diabetic patients.
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Methods: From October to November 2022, 68 patients with type 2 diabetes mellitus were sur-
veyed by questionnaire about the perception and demand of condiment control. Results: 70.59%
of the surveyed patients had not used special condiments as adjunctive therapy and were not
aware of related products, while 66.18% of the diabetic patients were willing to choose special
condiments as adjunctive therapy. Conclusion: Diabetic patients have a good acceptance of special
condiments, and special condiments can better meet the diabetic patients’ dietary health needs
and improve the quality of life at the same time, so there is more room for development.
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Table 1. Analysis of dietary habits of type 2 diabetic patients
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Table 2. Type 2 diabetic patients’ knowledge of special condiments
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Table 3. The relationship between the acceptance of special condiments and the factors influencing them among type 2 di-
abetic patients
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Table 4. Results of the reliability validity test of the questionnaire
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