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WHO:
Salt overdose kills 2.5m 

people/year



Worldwide campaigns



Salt intakes & targets: South Africa

Intake
10 g/day

Target
5 g/day

55% is already in what we eat
40% is added in households



Sodium reduction: Reformulation 
strategies

Remove or
reduce salt

Reducing salt
while adding

flavor enhancer

Replace salt
with alternative 

salts

Replace high 
sodium 

ingredients



What is Sub4Salt?

Sodium-
gluconat

KCl
Salt

35 % sodium
reduced compared
to conventional salt

• SUBstitute fo(4)r SALT

• Optimised mineral salt 
blend 
• Sodium Chloride 25 ± 3%
• Potassium Chloride 10 ± 3% 
• Sodium Gluconate



Sub4Salt granulations

• sub4salt® N1000
• Granulation < 1000 µm (= 18 mesh)

• sub4salt® F3000
• Granulation < 300 µm (= 50 mesh)
• For topical application
• Smaller salt crystals deliver higher 

saltiness intensity
• Smaller salt crystals deliver a faster 

saltiness impact (caused by a bigger 
surface!)

• Highest intensity of salty taste is given 
with a 4:1 blend of sub4salt® fine and 
sub4salt® 
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What is Sub4Salt Cure?

Sodium-
gluconat

KCl
Salt

Sodium 
Nitrite

sub4salt® cure 05  0.5% 
sodium nitrite

sub4salt® cure 09 
0.9% sodium nitrite

35 % sodium
reduced compared

to conventional
curing salt







How to use Sub4Salt

1:1 replacement

Similar characteristics

Sodium reduction of 35%

No major adjustments 
to recipe required



How to use Sub4Salt

1g NaCl contains 0.4g Na
1g Sub4Salt® contains 0.26g Na

1:1 replacement = 35% Na reduction



Cost
Sub4Salt versus REGULAR SALT
Example: white bread (500g / sales price: ~R15.00)

Salt (Sub4Salt®) content in bread: 1.4% (1.2% in dough)
Treatment cost with salt: 0.014 x 0.5kg x R12/kg = R0.084
Treatment cost with sub4salt®: 0.014 x 0.5kg x R35/kg = R0.245

For less than 25ct per bread = 35% Na reduced 
product based on R35/kg for Sub4Salt®



Benefits of Sub4Salt
• Similar usage level to NaCl
• Comparable salty taste characteristics
• 30-50% sodium reduction in processed food
• No metallic off-flavour
• Easy handling (same physical properties like salt)
• Applicable in wet & dry food systems
• Different granulations for different applications

• Advantages for manufacturers & retail:
• Product benefit clearly symbolized
• High recognition factor for products
• Regulations compliant



Where to use Sub4Salt

Snacks

Soups & Sauces

Cured processed meat

Bakery



Snacks: Clusters & Popcorn

Category
Maximum Sodium amount

in product (mg Na/100g)
Becomes effective

Ready to eat savoury
snacks

700 June 2019

Challenges: Loss of salty taste
Dosage: 1:1 = 35% reduction

0.85%



Snacks: Clusters & Popcorn
Challenges: Loss of salty taste
Dosage: 1:1 = 35% reduction

Category
Maximum Sodium amount

in product (mg Na/100g)
Becomes effective

Ready to eat savoury
snacks

700 June 2019

0.4% N1000, 1.8% F3000



Sub4Salt in Snacks

US

Mexico

Mexico

Chile

Greece

https://www.google.de/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjayOmRksXVAhXBvBoKHQ8uCGYQjRwIBw&url=https://super.walmart.com.mx/Botanas-y-Fruta-Seca/Takis-cobra-salsa-inglesa-120-g/00075752802657&psig=AFQjCNHQpUGOBsZKUZg9Zu7mUzzApiZ3gQ&ust=1502195948035129


Market Insights
Snacks with KCl, NaCl in the last 3 years – Top countries:



Market Insights
Snacks with KCl, NaCl in the last 3 years – Snack categories:



Dry soup powder

Category
Maximum Sodium amount

in product (mg Na/100g)
Becomes effective

Dry soup powder 3500 June 2019

Challenges: Change in taste profile
Dosage: 1:1 = 35%-50% reduction

Dry mix: 1933 mg Na/100g 7.8%



Dry soup powder



S4S in Sauces & Seasonings

BR

BG

ZA



• Function of salt in bakery:
• Flavour enhancer
• Positive influence on biochemical reactions during dough formation
• Regulation on fermentation processes
• Improved browning 
•  Total exclusion not possible

• Recipe:
• Flour, water, yeast, improver, salt (Sub4Salt®)

• Results:

Bakery: White Bread



Meat: Sausage 

Category
Maximum Sodium amount

in product (mg Na/100g)
Becomes effective

Processed meat 
(cured)

850 June 2019

Challenges: Reduced water binding capacity & 
Yield loss during cooking
Dosage: 1:1 = 35%-50% reduction

1.8%



Sub4Salt Cure in Meat products

US

Chile

Chile

Greece

NL

UK

UK



Sub4Salt in Meat



Sub4Salt in Meat



Regulatory

• In USA
• Sub4Salt labelled as being a “mineral blend of Sodium Chloride”

• In EU
• Sub4Salt has to be labelled as a “blend of additives with salt”.

• In SA
• Sub4Salt has to be labelled as a “salt substitute”.

• Declaration
• NaCl
• KCI (or E508)
• Sodium Gluconate (or E576)



Nutritional Claims
• “Reduced Sodium” / “Light (lite) in Sodium”

• At least 25% less Sodium than regular version

• “Low Sodium”
• <0.12g Na/100g

• “Very low Sodium”
• <0.04g Na/100g

• “Sodium Free” / “Salt free”
• <0.005g Na/100g

• According to Regulation (EC) No. 1924/2006



Sub4Salt in Shakers

RO

DK

DE

DE

http://www.redusalt.com/redusalt.html


Thank You
Chane.Brecher@savannah.co.za
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