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UK’s Worst Offenders Research
Research of around 3,000 products from eight food categories (pizzas, white bread, soups, breakfast cereals, pork pies, fish cakes, chicken kievs and sausages) by CASH has revealed the highest salt containing foods across a range of brands.
The results showed in some cases there was a thirty-fold difference between the most salty and least salty foods. The saltiest breakfast cereal was named as Quaker’s Oat Krunchies, which had 1.2g of sodium per 100g and this is equivalent to 120% seawater. So in a 50g portion you would be getting 1.5g of salt. Other worst offenders included Tesco’s smoked salmon fish cakes with 3.6g of salt in a portion, which is over half your recommended daily amount in one meal.
If you looked at a typical day’s food, someone eating the most salty foods in the survey would consume around 21g of salt-over three times the recommended 6g maximum for an adult. By contrast, someone eating an almost identical day’s food, but choosing the least salty varieties would consume only around 4.5g of salt.
“This research clearly demonstrates that the food industry, including the major retailers, could easily produce foods with far lower concentrations of salt. They now need to take immediate action to do so. If they do not, they will be responsible for 70,000 heart attacks and strokes, half of which are fatal, which now occur each year in the UK because of our unnecessarily high salt intake,” said Professor Graham Macgregor, Chairman of CASH.
Coverage of the CASH survey was reported in the Sunday Times, Mail, Express, Guardian, Mirror and the BBC’s Newsnight.

For a copy of the full survey results either go to www.actiononsalt.org.uk or email cash@sghms.ac.uk
FSA launch Salt Awareness campaign
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The FSA launched their £4m high profile salt awareness campaign (including television, press and posters using the above character - Sid the slug) on the 13th September. This will run well into November 2004 and is expected to continue for around 2 years.
The two main messages at this first phase of the campaign are:

· Too much salt is bad for your heart it causes high blood pressure leading to the risk of heart disease and stroke
· The recommended intake is no more than 6g of salt a day
The campaign targets the general adult population over 35 with the bias towards women. Consumers who want to learn more about the campaign should go to the FSA website. www.salt.gov.uk
CASH Members meeting
CASH held its annual members meeting on the 7th July 2004 at the medical college of St Bartholomew’s Hospital in London. 

After introductions, an activities update on PR activities took place, followed by an update on past Salt Awareness events in 2004 and the forthcoming 2005 and future plans.
All members were also asked if they would be happy to act as spokespeople when needed. If you are a member and would also agree to this but have not yet responded, please email cash@sghms.ac.uk for details.

Manufacturers salt reduction plans
At a salt summit in November 2003, many of the stakeholders, (including food industry representatives, charities and health professionals) attended. Salt reduction plans were asked to be sent to Melanie Johnson, Public Health Minister by the end of February 2004, giving detail on what action they plan to take over the next 4-5 years to cut salt intake so the recommended salt intake of 6g a day will be achieved.
Over 100 letters were sent out but only 45 responses came back, of which 13 were from trade associations, 12 from non governmental organisations, 11 from the food industry, 8 from retailers, and 1 from a caterer. Melanie Johnson responded with a letter in early June by saying “The plans in general are too often short on detail and specific actions.” 
“Our analysis based on the data provided indicates that the current plans would lead to a disappointingly low average reduction of 0.6g/day by 2005 and I believe that there is scope for greater reductions. So much more concerted action is needed if we are to meet our aim to reduce the population average intake to 6g/day.”

Melanie Johnson has now asked for revised plans to be put forward by the 18th September 2004 or she will consider naming and shaming companies as the next step.

Birds Eye Press Briefing

Birds Eye, part of Unilever Bestfoods held a press briefing on the 5th July 2004 to inform the media and some stakeholders about their new advertising launch. CASH Nutritionist, Penelope Gilbert and CASH Chairman, Professor Macgregor attended the breakfast briefing. They were briefed on the work of Birds Eye with an announcement on a 16% reduction in salt across the board of products.

The new television advertisement was shown with the message that they don’t use artificial colours or preservatives and so food is freshly frozen. The slogan at the end says “We don’t play with your food”.
CASH very much welcome the announcement of a 16% reduction and we are pleased to see this commitment to further reduce salt in products.
National Salt Awareness Day 2005
CASH are pleased to announce their next
National Salt Awareness Day will be on the Wednesday 26th January 2005. The theme for the day is salt and the older population. The theme was chosen because they are such an important vulnerable and forgotten group.
New resources are being developed; these will include a traffic light labelling guide, factsheet, article and poster.

The main event will take place at the House of Commons at lunchtime on an invitation only basis. This will be co chaired by MP Debra Shipley and MP Kerry Pollard. We very much encourage health professionals throughout the UK to hold their own events, displays or activities and packs will be available in December. 
Look out for further information and details of available resources on our website www.actiononsalt.org.uk and follow the salt awareness link.
Salt intake and gastric H. pylori infection

This study showed that there is a link between salt intake and helicobacter pylori (h. pylori) infection. The authors who conducted an ecological survey in Europe, USA and in Japan found a positive link between salt and h. pylori, suggesting that salt may somehow encourage h. pylori infection, although the exact mechanism for this was not investigated in the study. It is known that h. pylori is linked with stomach cancer, so it is possible that a high salt diet could exacerbate this risk. Conversely a low salt diet might reduce infection rates thereby reducing stomach cancer rates. 

Beevers G et al (2004) Salt intake and Helicobacter pylori infection. Journal of Hypertension; 22 (8): 1475-1477

Other News
Sustains Children’s Food Bill Early Day Motion, EDM no.1256 has already been 
Co-op trial labelling
The Co-op are trialling a new labelling scheme on their own brands as well as household brands such as Kelloggs and Nestle. The trial will take place on over 300 foodstuffs in 10 stores across London and Glasgow. The cards will show the levels of fat, salt and calories on the front of packaging as high, medium or low. 

The Co-op wants to see if customers will switch to healthier food choices when confronted with this information.
Food manufacturers start to label salt equivalents

In September 2004 the Food and Drink Federation published its Food and Health Manifesto giving some examples of some of the food manufacturers that are planning to label salt equivalents. These include;

HJ Heinz, Kellogg’s, Kraft Foods, Premier Foods, RHM Ltd and Unilever UK.

signed by 144 MPs but they would like more people to support the bill by signing the 
EDM. To read the EDM and to see the current list of supporting MPs, please go to:
http://edim.ais.co.uk/weblink/html/motion.html/ref=1256
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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