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Food Industry Comes Up with Salt Solutions
CHICAGO (Newswise) — The amount of salt a person should have each day is a
highly debated topic. In the January issue of Food Technology magazine published
by the Institute of Food Technologists (IFT), Contributing Editor David Despain
writes about the new low sodium solutions that are entering the food market.
Recently several government, public health, and professional organizations have
made it their objective to implement strategies to reduce sodium intake. Yet
consumers are apprehensive about buying products with low sodium claims
because they perceive low-, no-, and reduced-sodium claims as a sacrifice to flavor.
Therefore companies are finding less drastic ways to reduce sodium in foods
without concerning consumers such as leaving off labeling claims on packages and
rebranding the whole product to emphasize low sodium.
The first step to reducing salt in food products begins with maximizing how salt in
the product interacts with the tongue. Different crystal sizes and shapes can be
used as found in varieties of Kosher salts, sea salts, and specialty salts to increase
the boldness of salt’s flavor. For example, increasing salt’s surface area reach and
reducing its general density is a solution for items like chips, crackers, and baked
goods. One study by Spanish researchers using the National Health and Nutrition
Examination Survey (NHANES) 2007–2010 data demonstrated that potential use of
newly developed hollow salt microspheres on commonly eaten foods could reduce
sodium intake by approximately 9 percent.
Several companies are also developing products with potassium chloride in
combination with salt in order to reduce sodium in foods while masking the metallic
taste that can sometimes go along with potassium chloride. Applications include
salad dressing, mayonnaise, processed meat and poultry products, cheese and
dairy products, baked goods and snacks, as well as prepared meals and entrees in
restaurant chains. The next step when reducing sodium and finding substitutes is to
work on savory notes to enhance salt’s flavor using glutamate-containing
ingredients such as glutamate-rich yeast and mushroom extracts.
One company is coloring salt with the use of fruits and vegetables so consumers are
able to see just how much salt they are adding to food. Other solutions include
using hot sauce, soy sauce, adding smoke flavor to salts, and dairy product solids to
foods instead of adding additional sodium. Strategies to reduce sodium in a given
product clearly vary depending upon the functionality of salt in the product.
Read the full Food Technology article here [1].
About IFT
This year marks the 75th anniversary of the Institute of Food Technologists. Since
its founding in 1939, IFT has been committed to advancing the science of food, both
today and tomorrow. Our non-profit scientific society—more than 18,000 members
from more than 100 countries—brings together food scientists, technologists and
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related professions from academia, government and industry. For more information,
please visit ift.org [2].
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