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SALT

The Silent Killer

WHO:

Salt overdose kills 2.5m
people/year

Intermounta
Medical Center




Worldwide campaigns

WASH

World Action on Salt & Health

campaign launched Aug 2004 in the UK
» wareness campaign (leaflets, information for consumers ...)

W -\.r|_-' ~ticm om Salt and Health (WisSH)
woat ezt ablizhed im 2008 amd iz 5 globasl
= g=0], -'."';l"u the miission Lo improve !|‘|-- |

» Industry commitment to reduce salt in products, heslth of populstions throughout the world

by achiewing a gradual reducticn in salt

signed by as many manufactures as possible -l it - it

mipaniet o reduce

(final individual targets launched in March 20086) s J,"r' vy st shhonpbdbodry Sk
poptlation zalt reduction stratagy . The

» Target to be achieved by manufacturers until 2010: ;';',;""';,',"’i;‘,: O na s s stenen e
the armount of salt in processed Foods as

E FWD wiall 3z zalt added o cool g =M ared at the
_ TA R table. Sa Far WWASH haz 299 members
salt eat no more than g 4 IjE'I-Il' % EEEH%& L from 70 countries. Membaers are mainly

ol s Irs h.. (=l taersior

AWASH Q} e ) H?_E:il?m_l,ﬂ_eﬁ”: _L.ung and Blood Institute

me DASH
Eating Plan

'I..II.I'.'."'
Media Release
Hesearch hos found that diet affects the i high

Australians smart on salt
but slow to act

12 May 2007

oo prissare, or hyportonsion (the medical erm). Reomnily, wo
wdies shorwed ot Bood pressure can b loweredd by folloang
a particular mimng plan—calod the Dietary -‘.,Hf i fhes r-."‘1|:||.
Mew conswmer research has found that, while mozst Australians know oo much sakt is bad for heath, Hypororaion (DASH) eanng plan—ard roducing the amouan
they are not doing much about it These and other key findings will be announced at the lunch of "The
Dirap the Salt!”™ campaign in Sydney (oday

of sodium Consumed




Salt intakes & targets: South Africa |

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



Sodium reduction: Reformulation
strategies
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What is Sub4Salt?

e SUBstitute fo(4)r SALT
* Optimised mineral salt
blend

e Sodium Chloride 25 *+ 3%
e Potassium Chloride 10 * 3%

Sodium-

('UCO“C“ _ * Sodium Gluconate

35 % sodium

reduced compared

0
0
-

to conventional salt
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Sub4Salt granulations

sub4salt® N1000
Granulation < 1000 Um (= 18 mesh)

sub4salt® F3000
Granulation < 300 Um (= 50 mesh)
For topical application

Smaller salt crystals deliver higher
saltiness intensity

Smaller salt crystals deliver a faster
saltiness impact (caused by a bigger
surfacel)

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

sub4salt® cure 05 =2 0.5%

sodium nitrite

sub4salt® cure 09 >
0.9% sodium nitrite

Qluconai _
35 % sodium
reduced compared

to conventional
curing salt

SAVANNAH




Distribution of daily sodium uptake
Sources of salt intake in % Challenge of salt reduction

I processed food
N added table salt by consumers current salt intake target
B naturally occuring sodium in food [12g/day] [Eg/day]
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B processed food
B added table salt by consumer
naturalty sodium content in food

40 %

11 %

21 %

28 %

S Various
~
S —-—

Dairy

Processed
mesat

Bakery
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How to

1:1 replacement

Similar characteristics

Sodium reduction of 35%

No major adjustments
to recipe required

use Sub4Salt

SAVANNAH




How to use Sub4Salt

NaCl corresponding amount level amount of sodium required amount
in original receipe of sodium of sodium reduction after reduction of subdsalt®
[g/100g] [9/100g] [%] [9/100g] [9/100g]

25 2.96 11.85

10 99 50 1.98 £.90

25 1.48 5.93

> 198 50 0.99 3.95

25 0.59 237

. 0.79 50 0.40 1.58

25 0.44 1.78

15 059 50 0.30 1.19
25 0.30 1.19

1 040 50 0.20 0.79

25 0.15 0.59

0o 0-20 50 0.10 0.40

1g NaCl contains 0.4g Na
1g Sub4Sali® contains 0.26g Na

1:1 replacement = 35% Na reduction

SAVANNAH




Cost

m 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 25c¢t per bread = 35% Na reduced
product based on R35/kg for Sub4Sali®

SAVANNAH




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 Q g
* High recognition factor for products : V O

0))
* Regulations compliant w REDUCED

SAVANNAH




Where to use Sub4Salt

Snacks

Soups & Sauces

Bakery

Cured processed meat

SAVANNAH




Snacks: Clusters & Popcorn

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

Rosemary herb nut &
seed clusters

Nutrition Information e

per 100 g
Energy 2376 kd / 574 kcal

1 Pumpkin Seeds (unsalted) 2675 % 74899
2 Whole Amonds (unsalted) 2180% 6100
. 3 Sunfiower Seads (unsaltad) 1877 % 5250
Prote' n 22 g 4 Almond Piaces (unsaliad) 1584% | 448g
5 Syup 5.00% 4209
(Water) (2260)
(ERYLITE® Stevia 100) (1.68g)
Carbohydrates 9.3 oo
y . g [Xanthan Gum FNGS) (00150)
6 Garlic Powder 0.83 % 0.23g
, 7 Rosemary, ground 035% oi0g g
8 L(+)-Lactic Acid 90 % 035% 010g
of which sugars 299 | o
10 Thyme, ground 0.07% 0029 i
11 Sage, ground 0.06% 0029 eI 00 2

Fat 46 g B
Sodium 250 mg

0.85%

Categor O o Becomes effective
oty in product (mg Na/100g)

Ready to eat savoury
snacks

700 June 2019




Snacks: Clusters & Popcorn

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

Nutritional information

of Popcorn per 100g of end product
Energy 1834kJ/438kcal

Protein 9.1g

Carbohydrates 61.3g

Fat 17.69

Total sodium [564.5mg]

0.4% N1000, 1.8% F3000

Maximum Sodium amount

Category in product (mg Na/100g)

Ready to eat savoury
snacks

700

HealthyChoices @ Jungbunzlauer

Directions

HealthyChoices @Jungbunzlauer Fry

Popcorn

(lightly salted)

with sub4salt®

Recipe (35% less

2 Oil {cancka)

sodium)

Jungbunzlauer

Becomes effective

June 2019




Sub4Salt in Snacks

Greece

SAVANNAH



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 KCI, NaCl in the last 3 years — Top countries:

Finland-8 \

e ~
|

United States-108

South AfricaV_\
~

Spain-19
Germany-21
Turkey-22

Mexico-23 T

Ireland-26

~ United Kingdom-66

.
-

Brazil-2g

© Australia-62
Metherlands-48

| \
. ~\v/\INNAH




Market Insights

Snacks with KCI, NaCl in the last 3 years — Snack categories:

Snack Muts & Seeds-28

Popcormn-31 ™,

% INNOVA
4 8 MARKET
v3e® INSIGHTS

*  Sawory/Solty Snacks-532

(11=]
1




Dry soup powder

1 Blend allingradiants fo a homoganaous powdar

Directions
2 Add 100 mi of boiling water to 15 g of instant soup powder

Challenges: Change in taste profile

Dosage: 1:1 = 35%-50% reduction Sodium A\
reduced dry
tomato soup :

Nutrition Information

per 100 g end product

Ingredients Supplier Quantity

1 Tomato powder Obipaktin, Tomato 707 071 240% | e23g

E 1 34 kJ / 32 k | 2 Fat powder Friesland Campina, Vana Crema35H | 10.9% | 498g

n e rgy C a 3 Mallodaxirin Avabe Food 183% | 407g

4 Starch National Starch, Utra Sperse 5 150% | 98g

5 subdsalt® (N1000) Jungbunzlavsr 8% 1950

. 6 Sugar Sodzucker 70% | 150

Protel n 1 . O g 7 Yoast oxtract Georg Fles GmbH, Bloris YE NS 40%| 1009

8 Tomato fisvour symrise 14%| 350

9 Food colour Symrise 20% | 50g

10 Parsioy, aried Horeca 08%| 209

Carbohydrates 839 o e ] e oms
) Total 100% | 2500 H

Fat 11g |

sufeckdiiiedsisbity &

Sodium [ 290 mg ] ——

Jungbunzlauer

Froie madire

[Dry mix: 1933 mg Na/100g ] 7.8%

Categor ST SOCNU CInEht Becomes effective
dory in product (mg Na/100g)

Dry soup powder 3500 June 2019




Dry soup powder

Dosage on dry soup Sodium
powder [%] reduction
NacCl 7 % 0 %
sub4salt® 8 % 25 %
sub4salt® 2.4 % 20 %

SAVANNAH




$4S in Sauces & Seasonings

Picantina.

Selectiofi®}
'u '_\'*_‘ -Hm‘ i




Bakery: White Bread

* 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

without
salt

* Recipe:

* Flour, water, yeast, improver, salt (Sub4Salt®)

* Results:
NacCl 2 % 0 %
sub4salt® 23 % ~25 %
sub4salt® 1.5 % ~50 % QAVAN NAH




Meat: Sausage

Directions
1 Farmovo visibie al and conmoctive tissus and out moat nlo small ploeces:
2 Grind mea pleces through s plate wit c
Q Q Q 3 A s meat with water foul and sl i
Challenges: Reduced water binding capacity & L R care e g e
5 Laave preocuct in tha chappng owl Uil & smacth amudson wih o tempamium of 12°C & machad
& Fil the amulstiod meat by 2 vacLLm-far iio ratuml casngs.

Yield loss during cooking O ——
. 6 sodium* an % phosphate
Dosclge: 1:1 = 35%-50% reduction reduced Wiener sausage

Nutrition Information 9’5;’7 ﬁ;
per 100 g finished product 3 | /
Energy 1230 kJ / 208 keal e —— = =

2 Meat uts pork PIl - Pl 35 %

Recipe

3 Pork fal (P 2500 % % i
. 4 Pork cheeks (PVI) 100g 10 % i
Protein 11g : vt m o
Total 1000 g 100 % ?
SPICES AND ADDITIVES ‘:
Carbohydrates 0.2 g —
1_"r i g Potassium Acatata 60% Jungbunzaver 175a 1.75%
B +81-61-2055 100

4

7 subdsalt® cure 05 Jungbunziaver 1809 180%
8 Condiments (pepper wiite,

F at E B macs, coriander, pinger) Frutarom 3sa 035%
9 Sodum Ghconate Jungbunzaver 18g 0.18% o i et ity
e ————
10 Sodium Diphosphate Frutarom 129 012%
' 11 Sodium Ascorbate Frutarom 05g 0.06%
uam mg R e T

1.8%

Maximum Sodium amount .
Category Becomes effective

in product (mg Na/100g)

Processed meat
(cured)

850 June 2019




Sub4Salt Cure in Meat products

UK

Bi'y Tractor
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Sub4Salt in Meat

Graph 4: Sodium sources in meat products
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Sub4Salt in Meat

Graph 5: Impact of the replacement of salt or curing salt by sub4salt® or sub4salt® cure, and of sodium lactate
by potassium lactate or blends thereof with (dijacetates on the contribution of sodium sources in
meat products
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In USA

Regulatory

* Sub4Salt labelled as being a “mineral blend of Sodium Chloride”

In EU

e Sub4Salt has to be labelled as a “blend of additives with salt”.

In SA

e Sub4Salt has to be labelled as a “salt substitute”.

Declaration
e NaCl
* KCI (or E508)

e Sodium Gluconate (or E576)

SAVANNAH




Nutritional Claims

“Reduced Sodium” / “Light (lite) in Sodium”

* At least 25% less Sodium than regular version
“Low Sodium”

e <0.12g Na/100g

“Very low Sodium”

e <0.04g Na/100g

“Sodium Free” / “Salt free”

e <0.005g Na/100g

* According to Regulation (EC) No. 19

SAVANNAH




Sub4Salt in Shakers

DE

T

SALLY

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

Thank You

Chane.Brecher@savannah.co.za
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