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A survey by CASH looked at 250 different bought sandwiches from a combination of 11 outlets including; retailers, coffee shops, sandwich chains, garages and other outlets. This revealed a very high hidden salt content of most of the sandwiches. 
· Over 1 in 5 (22%) of shop bought sandwiches contained over 3g of salt per serving.
· 44% of the 250 sandwiches surveyed contained over 2.5g (half a teaspoon) of salt.

The Worst offender was a Smoked Salmon and Crème Fraiche sandwich that contained 6.4g of salt in the pack. Weight for weight this is well over the salt concentration of sea water and above the recommendation to eat a maximum of 6g of salt a day.
CASH gained a huge amount of publicity for this research including articles in the Daily Mail, Independent, Guardian, BBC online, C5 and ITV lunchtime news.

For a copy of the press release, please go to our website – www.actiononsalt.org.uk/
Sustain Launch Children’s Food Bill to Ban Advertising
Sustain launched their children’s food bill to ban advertising on the 18th May. This was presented to Parliament by Debra Shipley, MP for Stourbridge. The bill serves two key roles which are firstly to improve the quality of children’s food and secondly to put an end to commercial activities that directly promote junk food and drink to children. The draft law would require the Food Standards Agency to determine standards for healthy and unhealthy foods, considering nutritional content and use of additives.
For a copy of the Children’s Food Bill go to: http://www.sustainweb.org/pdf/cfb_bill.pdf
Food Manufacturers Salt Reductions
McDonalds is now starting to address the salt issue by introducing a new salt shaker that has smaller holes and hence shakes less salt onto it’s fries. Salt in their Happy Meals will be reduced by 20 % and around 7.5 % in adult meals. On the 19 May it then announced that it has cut the amount of salt in its chicken McNuggets from 1g to 0.6g.
The Federation of Bakers has agreed to cut the salt content of their sliced bread by a further 5% by the end of 2004. Also the British Retail Consortium has set up a salt minimisation framework that identifies nine food groups that they plan to make reductions of up to 25%. These include bread, baked beans, breakfast cereals, quiches, pizza, ready meals, sandwiches, soups and cook-in sauces. This is indeed a good start but they still have a long way to go to reach the target in the next 5 years, and with such small reductions planned we are unsure whether this is likely to be achieved.

CASH Response to Department of Health’s Choosing Health Consultation
John Reid announced this consultation on improving public health at the beginning of February 2004. This has allowed a variety of organisations including the NHS, charities, local government and industry to contribute with the aim that the consensus will be put into a white paper.
CASH responded to this consultation with the following main points.
· Healthier choices can be made by reducing the salt intake in the UK. The best strategy for this would be a 50% reduction in salt added in cooking or at the table by the consumer and a 53% reduction in the salt added by all aspects of the food industry. This target can easily be achieved over the next five years, which would reach the target of  eating 6g of salt a day.
· In order to make healthier choices labelling needs to be changed. Labelling needs to include grams of salt per serving as well as per 100g, this would enable consumers to work out how much salt they are eating and when they have reached their 6g target a day.
For a full copy of the response, email cash@sghms.ac.uk
Salt- The Secret Ingredient In The Obesity Epidemic and Food Industry Profits
For a copy of the release click on http://www.hyp.ac.uk/cash/press_releases/salt_obese.htm
Breakfast Cereal Offenders
In February 2004 the Consumers Association reported on the worst cereal offenders, they looked at 100 breakfast cereals produced by the five biggest cereal manufacturers and compared the salt, fibre, sugar and saturated fat content. 
The results showed that 40 per cent of the branded cereals contained a lot of salt. According to the FSA guidelines- a lot is classed as 1.25g salt per 100g or more. These included Kellogg’s Frosties Turbos, Nestle Cookie Crisp, Nestle Golden Grahams, Kellogg’s Frosties Chocolate and many more. Of the cereals surveyed that are marketed towards children, 18 out of the 28 contained a lot of salt and only three met the definition for a little (0.25g salt per 100g or less).
These shocking results highlight how unhealthy these cereals are not just in salt but also in sugar and fat content. More substantial salt reductions need to be made on breakfast cereals as they are a staple part of the diet.
For a copy of the report go to: http://www.which.net/campaigns/food/nutrition/misc/0403cerealoffenders.pdf
FSA produces draft strategic plan for 2005-2010
In April the FSA produced a strategic plan for the next five years, this outlines their aims and priorities, with one focus being to make it easier for consumers to choose a healthy diet, and thereby improving the  quality of life by reducing diet-related disease. Under eating for health they have a number of targets for changing people’s diets. 
· They will work with health departments to reduce the average salt intake of UK adults from the current 9.5g to 6g per day by 2010, and to reduce salt intake of children in line with SACN recommendations, also by 2010.

· By 2006 they will establish targets for the salt content of the 10 food categories contributing most salt to the diet.
· By 2005 they will implement survey programmes to track the key nutritional components of meals in major institutions, including schools and set targets for improvements in line with national targets for calorie, and fat/salt/sugar intakes.

For a copy of the plan click on http://www.foodstandards.gov.uk/multimedia/pdfs/stratplan2005.pdf

Other News

A Meeting between the National Heart Forum, CASH and Blood Pressure Association took place on the 9th of March at the Health Development Agency. Paul Lincoln, Chief Executive of the National Heart Forum said: “The meeting highlighted the critical role of raised blood pressure in raising the risk of both coronary heart disease and stroke and the importance of public health measures to reduce risk factors such as salt in the diet and physical inactivity. The NHF is currently working collaboratively with the BPA and CASH to produce a common position on raised blood pressure.”
CASH will be holding its annual meeting with it’s members on the 7th July. If you have not confirmed your attendance then please email cash@sghms.ac.uk.
Dr Emma Fluck replaces Kathy Lewis (who left in April) as the new CASH Project Co-ordinator. Emma was previously the Communications Co-ordinator for the British Hypertension Society and she has experience in both the academic and commercial sector.
Tesco’s has announced that it will trial a new initiative to label products in a traffic light system. The nutrition information will highlight total fat, saturated fat, salt and sugar with a red, amber or green code, alongside calorie and carbohydrate information. Although we are awaiting for feedback from Tesco’s about the cut off points that categorise a food as being a green, amber or red food regarding salt, in essence the green label highlights food that is low in salt and thus can be eaten a lot; amber indicates a moderate salt content; and red indicates caution as these are foods that have a high salt content. The trial will start in September and will be used on hundreds of products, including ready meals, bakery and snack products. If the trial is popular then it will be rolled out over the next two years.
For Further information contact:

CASH, Blood Pressure Unit, St George’s Hospital Medical School, Cranmer Terrace, London SW17 ORE Tel: 0208 725 2409 Email: cash@sghms.ac.uk 

Website: www.actiononsalt.org.uk
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