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CASH NEWS

Salt Awareness Week 2006

CASH ran its 7th national Salt Awareness Week from January 29th until February 4th 2006. The theme was ethnic minority groups susceptible to the effects of salt, in particular South Asian and African Caribbean populations. It has been estimated that reducing salt intake from the current national average of 10-12g/day to the daily recommended maximum of 6g for adults will reduce the risk of stroke by nearly half (45%) and heart disease by over a third (35%) in the African Caribbean population.

Two press releases were put out during the Week, one focusing on the susceptibility of the African Caribbean population to a high salt diet, with this population having greater incidence of raised blood pressure than the rest of the population. As part of the same release a sample of African and Caribbean takeaway foods showed that all meals, with the exception of one, contained more salt in one meal than the maximum adult salt recommendation for a whole day (6g).

The second release, in partnership with Surrey and Milton Keynes Trading Standards, focused on the salt content of popular Indian and Chinese meals. The results were shocking: one Chinese meal (chicken and cashew in yellow bean sauce) contained a massive 15.75g of salt – over two and a half times the recommended daily limit for adults. Almost two thirds (64%) of the sampled Chinese meals and over half (52%) of the Indian meals (chicken tikka massala) contained more salt than the daily recommended limit for adults (6g).

On Wednesday 1st February a lunchtime reception, focused towards the Week’s theme, was held at the House of Commons. The event was hosted by Margaret Moran, MP for Luton South and speakers included Diane Abbott, MP for Hackney North and Stoke Newington; Caroline Flint, Minister for Public Health; Dame Deirdre Hutton, Chair of the Food Standards Agency (FSA); and Professor Graham MacGregor, Chair of CASH. 
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Margaret Moran, MP; Professor Graham MacGregor, CASH Chair; Dame Deirdre Hutton, FSA Chair (l-r)
All speakers spoke enthusiastically about their commitment to reducing salt. Margaret Moran opened the event by stating that the focus of CASH’s week towards African Caribbean and South Asian groups was something close to her heart due to the high numbers of these groups in the constituency that she represents, who suffer from the consequences of too much salt i.e. high blood pressure and its related diseases. 
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Diane Abbott, MP

Diane Abbott spoke of the historical reasons of why traditional African Caribbean foods contain so much salt, and hoped that advice would be available on helping this population to prepare their favourite dishes without so much salt.
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Caroline Flint, Minister for Public Health

Dame Deirdre Hutton and Caroline Flint both spoke about the achievements so far and their commitment to the work ahead on the salt campaign. Professor MacGregor provided a medical slant explaining that the African Caribbean population is more sensitive to the effects of salt, saying ‘If I were black I would get my blood pressure tested immediately and refuse to touch that white chemical called salt’
There were around 120 guests including representatives from retailers, food manufacturers, caterers, charities, MPs, Department of Health (DH), the FSA, media and other stakeholders.

Media coverage for the Week reached a record circulation of over 29 million, across TV, radio, press and the internet.  
CASH would like to thank the following organisations who provided an unrestricted educational grant towards the Week: The FSA, BHF, Race for Health, Asda, Birds Eye, M&S, Tesco and Waitrose.

A copy of the press releases can be found at www.actiononsalt.org.uk. The full evaluation of the Week will be posted on our website in the next few weeks. 

RESEARCH NEWS

Outcome study showing that lowering dietary salt reduces cardiovascular disease

A study presented by Nancy Cook at the American Heart Association meeting in Dallas (13-15th November 2005) showed that the risk of total cardiovascular disease (strokes and heart attacks) was reduced by 26% in participants who followed a low salt diet. The results were taken from the Trials in Hypertension (TOHP) follow up study which evaluated outcomes 9-14 years following dietary intervention. The study included male and female recruits, aged 30-54 with prehypertension. 

http://www.brighamandwomens.org/publicaffairs/Newsreleases/11.15.2005.CookAHA.asp provides full details of the release.

This is a well-designed study to show that a high-salt diet might be associated with increased risk of cardiovascular disease, something that the Salt Manufacturer’s Association and other pro-salt advocates have claimed up to now doesn’t exist. 
Nottingham study investigates the link between salt and asthma

To add to the already growing evidence that a high salt diet is linked with asthma, a study has been set up by Dr Andrew Fogarty, at the University of Nottingham to investigate whether eating less salt can control symptoms of asthma. The 220 recruits will be equally randomised to either a high salt (at the level of the national average) or a low salt diet, and asthma symptoms will be monitored during the 6-week trial. Dr Fogarty said ‘If a low-salt diet proves an easy way to help improve symptoms it could represent a huge advance.’

INDUSTRY NEWS

Consumer groups slam food industry on labelling initiative

On February 9th, five companies, PepsiCo, Kraft, Kellogg’s, Danone and Nestle, announced that they were introducing their own labelling system on foods ahead of the FSA’s signpost labelling. From spring they will put information on salt, fat and sugar on the front of packaging, plus the GDAs. However, the labels will not include the more stringent FSA signpost labelling system that will label foods as red, amber and green, for foods that are high, medium and low in salt, fat and sugar. 

CASH believes that these companies are deliberately trying to avoid having the ‘traffic light’ label as their products are very likely to contain red labels, which will put consumers off buying them. CASH also believes that introducing another labelling system will only serve to confuse consumers. Other consumer groups including the National Heart Forum and the National Consumer Council also share a similar view.

To see the full article go to: http://www.brandrepublic.com/bulletins/br/article/540420/snack-firms-pledge-labelling-improvements-amid-health-fears/
ASDA remove salt from all tinned vegetables 

In September 2005, ASDA announced that from 2006 all their canned vegetables will contain no added salt. These products will be easily identified from the flash on the front of the tins stating, ‘Now with no salt’, although the packaging of tinned vegetables that never included added salt will not change.

CASH welcomes this move by ASDA and hopes that all other retailers will follow suit.
Walkers announce salt cuts 

On February 3rd, Walkers announced they are cutting salt from their crisps: they state that a standard bag of crisps will now contain no more than 0.5g of salt. They also announced 70% cuts in saturated fat. While CASH welcomes this move the public should also be aware of the huge range of salt contents of Walkers crisps. For example, the oven roasted chicken with thyme crisps as part of the Sensations range contain 1.4g of sodium/100g (3.5g of salt/100g), 140% the salt concentration of seawater, which is more than twice the salt content of their ready salted crisps (0.6g sodium/100g equivalent to 1.5g salt/100g). It would appear that the crisps that are 40% more salty than seawater are to be left untouched.

Bakers announce further pledges on salt cuts

The Federation of Bakers, which represents the producers of sliced bread, announced on February 2nd, that they will reduce the salt content of their bread by 5% within two years, which is to be repeated within a further two years subject to consumer acceptance. This reduction in salt is in addition to the pledge made in 2004 of a 5% salt cut across the board. The new announcement also states that all labels will contain salt per slice and per 100g, and maximum (no more than 0.6g of sodium/100g within 12 months) and average salt targets will also be introduced. 

Although a step in the right direction, CASH believes the salt levels could be reduced further and more quickly. Bread on average makes up 20-25% of our salt intake.

UK NEWS

Nick Nairn believes lowering salt intake is as important to our health as stopping smoking

Celebrity chef Nick Nairn, in an article in the Times on January 22nd, spoke of how he cooks 99% of his food without salt, and doesn’t allow processed food of any kind in his home.  His ‘road to Damascus experience’ came when he was at a lecture and by accident heard about the dangers of eating too much salt. He then decided to cut his salt intake. 

Nick admitted that for the next fortnight everything tasted of wallpaper paste, ‘I was on the verge of cracking when suddenly, after about 10 days, my palate started to readjust. After a month I started detecting salt in cereals, cakes, even ice cream’. 

Nick believes, like CASH, that it is up to the food industry to reduce salt from processed foods, ‘It is difficult for Joe Public to cut out salt because it is everywhere. You just can’t escape it. It’s up to the government to sort it out’.

For the full article go to: http://www.timesonline.co.uk/article/0,,2090-2001583_1,00.html
National Heart Forum’s free e-News Briefing Service on CHD 

The National Heart Forum's e-News briefing is a free service and provides information on the latest developments and reports relevant to the prevention of avoidable coronary heart disease (CHD) and related conditions in the UK.

The e-News briefing service covers a broad range of topics including nutrition, physical activity, obesity, tobacco control, health inequalities and child poverty.  It contains details of current media reports, public consultations, policy developments, new resources and forthcoming events.

This e-News briefing service is available by e-mail either three times a week (Monday, Wednesday and Friday) or weekly (Wednesday Only). The information contained within both versions is exactly the same and only differs in its frequency.  

To subscribe, simply email subscriptions@heartforum.org.uk requesting the preferred service in the subject heading or visit the NHF website http://www.heartforum.org.uk/e_news.html for further information.

INTERNATIONAL NEWS

CSPI petition the FDA to take steps to reduce salt from processed food

The US consumer group, the Center for Science in the Public Interest (CSPI) has petitioned the Food and Drug Administration (FDA) to get them to take steps to reduce salt in processed foods. The CSPI are calling for the government to revoke the status of salt as an ingredient that is ‘generally regarded as safe’ (GRAS) and to stamp health warnings about salt to the packages of processed food. Michael Jacobson, the executive director of the CSPI said that comparisons between like-for-like foods showed a huge variation in salt content, ‘That says to us that some companies could easily reduce sodium levels very significantly.’ 

www.cattlenetwork.com/content.asp?contentid=13146 outlines the full article.

FEEDBACK?

We would like some feedback on our quarterly newsletter. Any thoughts, suggestions and comments would be most welcome. In particular let us know which information you find most useful or what you would like to know more about. Please email to cash@sgul.ac.uk

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@sgul.ac.uk 

Website: www.actiononsalt.org.uk
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