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Concurrent Session 10: AWASH — Salt, the hidderadyeguidelines

An industry response to salt reduction
M Cobcroft
Unilever Australasia Research & Development, EppigyV 2121

Background — Data are limited but it is estimated that Austradiscurrently consume in the order of 150mmol
sodium (9.0g salt) per day [1] compared to the 8atggl Dietary Target of 70mmol sodium (4.0g salt)dasy [2].
75% of salt in the Western diet is likely to comenfi processed foods such as breads, cereals ahyd pezpared
foods [3]. By reducing the sodium content of thésmds, food manufacturers can remove significartimes of
sodium from the food supply with potentially sigo#nt benefits for population blood pressure levels

Objective — To investigate the feasibility of sodium redantiacross a range of > 130 processed savoury food
products with an average sodium content of 800ntg10

Design— Product specific benchmarks for sodium were @erifrom a combination of international and national
dietary recommendations and existing signpostirglesygs such as the National Heart Foundation Tiognam.
These benchmarks were used to reformulate existimdupts and develop new products and were reviaifted 3
years.

Outcomes— Between 2001 and 2004, there was an averagamsasiduction of 25% across the range of these
products resulting in an estimated removal of 3té&s of sodium from the Australian food supply. URssfor the
period 2004-2006 are being currently being analybetial large sodium reductions were relativebsg to achieve
by a combination of removal of added salt and &sidibf potassium chloride. Subsequent reduction® wmaller
and limited by a range of factors including consuaezeptance, lack of acceptable sodium substitutdshe need
for lower sodium ingredients.

Conclusion— Sodium remains a challenging nutrient to redndbe food supply. Reductions made tend to belsmal
and gradual to allow for consumer taste adaptatioaddition, consumer awareness of the adverdéhheféects of
sodium is low and strong demand for more ‘natunadpcts’ appears to favour addition of salt in plaaf
‘unnatural’ sodium substitutes to foods. Howevhe tevelopment of novel sodium substitutes and d@edium
ingredients offers some promise for achieving gnesddium reductions in the future. In additiorsearch into taste
perception is an emerging area of science which offer a different approach to sodium reductionhe food
industry does have a responsibility to reduce tibusn content of processed foods. However, itésrésponsibility

of all sectors to work together to educate the ipudohd raise awareness about the importance ofisocéduction

as well as agree on best approaches to achievmthiactice. Only then can significant and susthie reductions

in sodium in the food supply be achieved.
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