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Abstract

Sodium is an essential nutrient with very important functions, including regulation of the extracellular fluid volume and
active transport of molecules across the cell membranes. Since high levels of dietary sodium are associated with a high
prevalence of hypertension, prehypertension, and other adverse effects on health, many national and international health
organizations (WHO, FAO, etc.) recommend that sodium intake should be significantly decreased. In developed nations,
cheese products, from among many processed foods, can cause high salt intake. Hence, there is an urgent need to reduce
the content of salt in cheese processing, using various substitutes of sodium chloride (NaCl). In general, salt (NaCl) has
been used as a food preservative to limit and (or) kill the growth of foodborne pathogens and spoilage organisms by
decreasing the water activity, and to improve texture and flavor. To maintain public health, the salt content in cheese should
be decreased without influencing the physicochemical properties of cheese. Therefore, the objective of this review is to
outline the upcoming technologies used to reduce the salt content in different types of cheese using various substitutes.
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2 EE A2 fatdH EFAIR FHRIRISE Xﬂzﬁ
THEAZE AZ 100 g F oF 1~2 g©] NaClo] §Hr=of §

th NaCl 3ol 7Hd =2 A2e o|JES Eiﬂ"ﬂ’ﬁ
T2 A3 st FA X Z(pickled cheese)(ll: Domiati, Sikam
cheese, natural hard cheese)Z ©] X Wloll= 100 ¢ T 7

g9 AFo] Ff-5o] S th(Elsanhoty et al., 2009).

1. X =0l AN H(Salt)2| &
Azl NaClol H7heE = FA1F Foll A
B2 FEe 2L ok ilz W o] AINaCl12]
2 ol A= vl
Zom, NaCle] €3} o] mAE A9
K}(Abdalla and El-Zubeir, 2006). NaCl> 5
Fe AT B ohl e, 2R A=, AF
I oA E 5ol A% =3 gAsH] 98 b
stetzm| 8 9L 3o, X2
L BE ARAEC] YEFOE IF *

7 ol mto g ofrjy, o
A 8ro 2 NaCl X]ZOH
=

N

1/
oXx ot

Y

g fo [N

N
-

[e)

~oé—1)i
1o,
>

)

oN

rﬂ
P
m
rx o

N
==

r:“ O.n..
£

B T oE Ml 12 o rlo oX

oo o X g
.
o
2
b
Z
&
a
rlo
i?i
_l

Jo ofd i

i
PR

o ot
—

lo
B

,ﬂ

Ho

M

o e
o

AN o [N
ko

b o
_O|L
Kl
%0
o
k)

P 3
o
fol
_)
ofo
%
|o
%
N
off
Y
_Ilm
ox T
o
o
9‘_,
o
E
P
5
S
c
<

l
éé
>.
I
n_?i_,
O
E
rlo
z
a
T
4
i:‘
i
o=
B>
>,
N
R
+
z

aCl

o o
W
Q

=Rl
=
i
>
oY
O
HU
X%
ﬂH
e,

Ny
50
[
vy
-
o
o

o
e

> o ox ml

2 N ox it 2 rlo

El-Bakery et al., 2011; El-Bakery, 2012).
A% asr) 99 2How AvE AHA
A = Azl ¥ NaCl& ZAaAE 7
$, B st Zke] WS AL ehdth NaCl @
FFo] 0.5~3%2 X Z9] NaCl X7t 1.5% olstd 4%,
A= whelelobs] ol Z/lsgom, HEd B AR
3| 71 doji} ¢=uko] BA g thRutikowsks et al., 2008). NaCl
Faaol 2o A= do] AFHoln, B3 F o] UA
27| ol B AbgrEel Fotbgtth AR AT A 26 g
FE 1.2% F219] NaCl> 225k 2 A17]7] w{ol], Banks
S(1993)2 A =9 FvE Hslr] fIsiA] NaCle] o-f e

1.8%=Z 7N o7t vy By x=9 FHo
oF 2L AT FA R, o9t 2 WHES ARt
2 Zol FHHE NaClS Tadts A ojf$ dojth

E2 79 NaCle gk 9A1x 29 79, NaCl gt
TS WU YA e vho] BAsh o & S0, FE 7
A d & SHE AxEE AEAZ FHEAZE (Herby
cheese) 100 goll 7% 6 g9l NaClS 4 g0 2 LA S
], ik 7 F7ket A A 29 AR ST
(Tarakei et al., 2004). T=3F x| = 9] 9|7 A7 A7b= ol H
ANA &M WHEETE AT W, VA2 A
4 Tl NaCl F7M4S el A3H s Yidd
4 A THEL-Bakery et al., 2011). 7F&X1Z 100 goll &
H NaCle] ¥& 0 g0 2 THEJS o, vy E] AdHAS
Aolgt BE A2 5 g3 A stk

2z ¥ NaClS #4asts HH2 = NaClS o2

270 R tAskE Wyel ArHolgith YRy o ® KCI
o] ol NaClo| Fol&3} frAlet7] wjZoll, o8] 2
of ¥ NaCls AT & A= L7522 HFHoisith
(Kaur et al., 2011). KCIZ2 YEF2 FX& ZAaA7N= W

=
=
GFHA AA flsh BHS DG

R < TAaAY
= AR dEA glom, webA AdaA 2o 93
22t (Doyle and Glass, 2010). NaCl3 KCIE A=z¥ &3
o AR Ade B2 d%Fe FA ¥, ATAZE,
22X Z(Ras cheese), Kefalograviera, &F1|X]Z(Halloumi
cheese) 5 8] X = A Il AFE-E o $-ti(Guinee and

Sutherland, 2011). 3}A] %+ KCI2 £5kS @ 7154l 0] 917]
wZoll, NaCl thal AHES 5 3l KC19] F& g = o]
Atk SAEA k2 AF BIF A 29 e Frge 5t A
25 =3 NaClo] £28hs JAst7] vl <F 50% ©]
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et al., 2014).

HoF3 9l A o]ti(Hashem

Fe> o, AL, X, (2A9) 284, Rasd, B
b3 A Fask HrrEolgty FAEHAAR, 1°ﬂ
A| = hek /3t X1 H 3 A th(Hashem et al., 2014).

Cheddar cheese”7} G=<19] 2o ZFQ3}A|TF, o] |29
AE T Zhd dls A+ @A Cheddar cheese®] HE<
Zo|AY, HAskEE, devtavlisE, dskdE 5 98 (93
YEH)H 22 7S Z2E o0& 3% #J7HES =39

o HEL e Zlo] d4do|th(Hashem et al., 2014).
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