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A Guideline for Sodium Reduction of Processed Foods
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Abstract

Sodium is a component of salt and naturally taken
in the process of taking in table salt. For food process-
ing, salt is very important. In general, salt adds flavor
and taste including a salty taste and rheologically, it
plays an important role in forming tissues. Also, it
helps in improving preservability of food by control-
ing growth of microorganisms. But excessive intake
of salt has been blamed for outbreak of high blood
pressure, heart disease, stroke, osteoporosis, kidney
stone, stomach cancer and others. For this reason,
there are active efforts to reduce sodium of processed
foods all around the world. In Korea, a guideline for

sodium reduction in 27 items and 44 kinds of foods
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including confectionery was suggested as part of the
‘processed food sodium reduction guideline develop-

ment project’, which has been conducted since 2012.

Key words : sodium, reduction, guideline processed
food, threshold
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Salt functions as an antimicrobial by

Preservation reducing water activity

Salt adds taste itself as well as
Taste enhancing desired and masking
undesired flavors

Salt can add texture itself as well as

Texture facilitating food structure development

Highly variable role - salt can fulfill
multiple process functions that will be
specific to sector

Processing aid

Salt may be less expensive than

cles other formulation ingredients
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A E H (sodium nirate)
oA A} E F(sodium nitrite)

A&7 . :
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acid pyrophosphate, H=5 2 AFE-%]= sodium pro-
pionate, 3} = 220]& sodium stearoyl-lacylate,
3F7] 7)1 A2 220]:= monosium glutamate, sodium
caseinate®l| A &= -2l T}
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Sources of salt intake in %
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Challenge of salt reduction

[P no reduction possible
(W 50% reduction needed

>50% reduction needed

processed food

M added table salt by consumers current salt intake target

M naturally occuring sodium in food [12g/day] [6g/day]
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