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CASH NEWS
National Salt Awareness Week 2008 – Salt and Children
CASH launched its 9th National Salt Awareness Week on Monday 28th January - Sunday 3rd February 2008. The focus for the Week was salt and children, highlighting the large amounts of salt that children are eating, the upper limits that they should be eating, and the long-term health implications of eating a high salt diet in childhood. 

A media release was issued during the Week highlighting that many foods eaten by UK children still contain large amounts of salt, in some cases more than half the daily maximum limit for a 6 year old in a single serving. Our media release also revealed the results of research carried out with Netmums, a leading parenting website, showing that many parents are confused about which foods contain salt.  

On the 30th January a lunchtime reception was held at the House of Commons, chaired by Mary Creagh, MP for Wakefield, Denby Dale and Kirkburton. There were around 100 guests including MPs, Peers and representatives from retailers, food manufacturers, caterers, charities, Department of Health (DH), the Food Standards Agency (FSA), media and other stakeholders. 
Speakers at the reception included Mrs Dawn Primarolo, Minister of State for Public Health, Professor Graham MacGregor, Chairman of CASH, Ian Reynolds, Deputy Chair of the Food Standards Agency and Cathy Court, Director of Food and Nutrition, Netmums. The reception was supported by the British Heart Foundation and the following organisations as part of their commitment to reducing the salt content of foods: Asda, Brakes, Heinz, Marks & Spencer, McCain, Sainsbury’s, The Cooperative Group, Waitrose, Walkers.

We achieved widespread coverage of our Salt Awareness Week 2008 messages across press, radio, TV and online.  In total, we estimate that the media coverage of Salt Awareness Week 2008 achieved in excess of 130 million opportunities to see/hear.

The story was covered in depth by GMTV on the morning of the 28th January and Channel 5 News featured our story in its lunchtime news programme.  Additionally, 20 radio interviews and over 50 pieces of further radio editorial were broadcast.  We held a live webchat TV programme on 12 websites with a combined audience of over 14 million and a video feature explaining where salt can be hidden in children’s foods appeared on a further 4 websites with a combined audience of 282,000.

In the press, the Independent ran a double page spread and The Daily Telegraph, The Guardian, The Daily Mail, The Express, The Mirror and The Metro also ran news stories on the CASH survey of high salt children’s foods.  Coverage in the online versions of these papers added to our audience figures considerably.

In addition to the national press coverage, there was extensive regional press coverage, and many reports in online food industry websites and news services. 

Several food companies and health-related bodies marked Salt Awareness Week with their own press releases and news items on their websites.  Trading Standards officers also achieved coverage of projects to reduce the amount of salt added to fish and chips, tied in with National Salt Awareness Week.

Details of all the coverage received are available in the media section of the CASH website at http://www.actiononsalt.org.uk/media/media_coverage.htm

We had a big increase in support from health professionals with nearly 300 supporting events being held throughout the country including school assemblies, newsletters to parents, workshops in libraries, and displays in schools, GP surgeries, hospital outpatient departments and work places.  There were also county-wide activities in Durham, Lancashire, Liverpool, Shropshire and Isle of Man.

Thank you to Heart Research UK and the Food Standards Agency for supporting National Salt Awareness Week 2008. 

CASH in the news

Since our Autumn newsletter, CASH has carried out three surveys, one in conjunction with the parenting website Netmums. Full details of all the press releases and the coverage achieved can be found in the Media section of the CASH website.

Delia’s “cheat” recipes full of salt

In early April we revealed that several recipes in Delia Smiths new “How to Cheat at Cooking” recipe book and television programme have very high levels of salt and some meals contain more than a whole day’s limit. 

CASH found that Delia encourages people to mix together ready-made foods rather than cook from scratch with fresh ingredients. Unfortunately, many of the ready-made products featured are already high in salt and many of the “Cheat” ingredients that she added to recipes contain large amounts of salt. On top of this, her recipes advised to add extra salt. The press release highlighted some recipes featured in the book and television programme that contain very large amounts of salt, and advised people to avoid “cheat” ingredients such as tinned mince and jars of sauce that contain higher levels of salt than would be found if cooking from scratch at home. 

The BBC covered the story on national and regional radio and national television news. We also received press coverage in The Telegraph, Daily Mail, Daily Express, Daily Mirror and Daily Star and online coverage.

Kids’ foods still full of salt

As detailed above, on the 28th January we published the results of our survey showing that many foods eaten by children in the UK still contain large amounts of salt, and in some cases more than half the daily maximum limit for a 6 year old in a single serving. We also carried out research with Netmums, detailed below, that shows that many parents are confused about which foods contain salt. 

Our press release highlighted the need for parents to check labels carefully and for manufacturers to further lower the amount of salt that they put in children’s foods, and provide clear salt labelling to help parents make informed choices. 
Salt in UK ready meals 45% lower than four years ago
At the end of last year, we published findings that the average salt content of supermarket ready meals has been reduced by 45% since 2003 and that the majority have already reached the Food Standards Agency’s 2010 targets for salt content. 
We surveyed over 100 ready meals from eight retailers and found that the average salt content was 1.8g per serving. When the FSA surveyed ready meals in June 2003, the average salt content was 3.3g with some ready meals containing almost all of an adults recommended maximum daily intake in a single serving. 

In the press release, Professor MacGregor, Chairman of CASH and Professor of Cardiovascular Medicine at St George’s University of London applauded supermarkets that have made significant salt reductions. The fact that so many companies have managed to re-formulate their products with so much less salt proves that gradual reductions in salt can be achieved. However, CASH also warned the public to boycott the few remaining worst offenders until they are reformulated. 
The story was covered on GMTV national television news, national press coverage in The Telegraph, The Guardian and The Sun, as well as regional press coverage and online coverage.  
CASH update 
Pret A Manger

CASH would like to congratulate Pret a Manger on the work that they are carrying out to reduce the salt content of their food. Following our sandwiches survey in July 2007, Pret A Manger has been working towards reducing the salt content of its sandwiches, salads and other products. To date, they have made 15-39% salt reductions in five sandwiches and are currently working on reducing the salt content of salads with a new lower salt salad dressing. They are also looking at individual ingredients and other menu items. We hope that their good work continues and provides an example to other sandwich outlets and manufacturers. 

3663 
On 11th March CASH participated in a Food Issues Day for employees of 3663, the UK’s leading foodservice company.  Wendy Jarrett, CASH PR Officer, gave a talk on the role that salt plays in the development of raised blood pressure, the largest underlying cause of death around the world.  Other topics covered during a very interesting day included genetic modification, Fair Trade, food allergies and the obesity crisis.  

CASH are grateful to 3663 for inviting us to talk to employees about the importance of reducing salt levels in canteen and restaurant foods, where consumers currently have no control over the amount of salt that has been added, and often no information as to what the salt content is of food that they are eating.  

WASH NEWS
Member update

Recent publicity for World Action on Salt and Health (WASH) following World Salt Awareness Week has seen the WASH membership increase to 312 members from 73 countries.  We are pleased to welcome all new members, and encourage CASH members to spread the invitation to their international contacts and colleagues.

World Salt Awareness Week

World Action on Salt and Health successfully launched its first World Salt Awareness Week on Monday 28th January – Sunday 3rd February 2008, reflecting the UK theme of Salt and Children. 

We are proud to say that at least 21 countries took part in this event – a huge achievement for our first year.   We are grateful to all those who contributed to the success of World Salt Awareness Week including:  Australia, Bangladesh, Barbados, Belgium, Canada, Croatia, Finland, Georgia, India, Israel, Nigeria, Pakistan, Poland, Portugal, Slovakia, Slovenia, Sweden, Portugal, Serbia, Turkey, UK and US. 

A full review and evaluation of the activity can be found on the WASH website:

http://www.worldactiononsalt.com/awareness/wsaw_evaluation_2008.htm
UK NEWS

Salt in Parliament
In February, Baroness Rendell of Babergh asked the Government what proposals they have for requiring manufacturers to reduce the high amounts of salt in some children’s food. In response the Minister, Baroness Thornton, said the Food Standards Agency (FSA) has set salt reduction targets and is working in partnership with the food industry and others to reduce the salt levels in foods that contribute most of the salt consumed by adults and children. There are legal controls and guidance covering salt in infant food and formula and food served to children at school and in care settings.   

Baroness Rendell of Babergh further said that she noticed that manufacturers list sodium in their ingredients list and asked the Minister whether she agrees that many parents who are anxious to avoid giving their children food that may lead to high blood pressure, heart attack or even cancer in later life may not know that sodium—or sodium chloride—is common salt? 
Baroness Thornton said that the UK is “recognised as having the most comprehensive programme of salt reduction in the world… and our approach is now being replicated in several other countries.” 
In response to Baroness Tonge asking the Minister what action the Government is taking, Baroness Thornton said that the Government’s approach to reducing people’s intake includes several things. The first is the reformulation that will reduce the level of salt in foods. Those targets are being monitored and, if necessary, firmer action will be taken. Secondly, the FSA has also been running a consumer awareness campaign, raising public awareness of the implications of eating too much salt. The number of consumers cutting down on salt has increased by more than a third and there is a tenfold increase in the awareness of the “6 grams a day” message. However, the Minister also added that the progress so far does not mean that there is not more to do; clearly there is.  [Source: Lords Hansard 28 February 2008, col. 757]

INTERNATIONAL NEWS

Commission proposal to overhaul EU food labelling rules
CASH are delighted that the European Commission has proposed that all food manufacturers selling pre-packed food in the EU will have to declare the salt content of their foods on the front of pack.  While many UK retailers and manufacturers are already providing front of pack labelling, there are still a multitude of food products on our supermarket shelves, including major international brands, which do not provide consumers with any information about salt content.  Some still give only sodium contents, which we know is a cause for confusion amongst shoppers.  The Commission’s proposal means that food producers will no longer be able to hide the amount of salt they have added to their products.

It is a shame, however, that the Commission has stopped short of requiring food manufacturers to provide their customers with the clear colour-coded food labelling that most consumers prefer.  The ‘traffic light’ system adopted by some retailers and manufacturers in the UK is already helping busy shoppers, particularly those with young children, to see at a glance which foods are high in salt.  We would have preferred the Commission’s proposal to require all food manufacturers to adopt this system. 

CASH are also concerned that the proposal does not specify that salt should be declared per portion, instead it leaves it open as to whether salt per portion or per 100g is provided which could lead to further confusion. We would urge all food manufacturers to adopt one method of labelling to maximise benefit for consumers, preferably salt per portion with agreed standardized portion sizes rather than salt per 100g.

RESEARCH NEWS

Research into salt and obesity in children
New research published in February 2008 in Hypertension: Journal of the American Heart Association showed that UK children and adolescents who eat less salt, drink fewer sugar-sweetened soft drinks and may significantly lower their risks for obesity, elevated blood pressure and heart attack and stroke later in life. 
Previous studies have shown that dietary salt intake increases fluid consumption in adults, but this study is the first to examine whether the same is true in children.  The research, based on the data collected in the National Diet and Nutrition Survey for young people in Great Britain, showed a significant association between salt intake and total fluid, as well as sugar-sweetened soft drink consumption.  
“If children aged 4 to 18 years cut their salt intake by half (i.e., an average reduction of 3 grams a day), there would be a decrease of approximately two sugar-sweetened soft drinks per week per child, so each child would decrease calorie intake by almost 250 kcal per week,” said Dr. He, one of the authors. “Not only would reducing salt intake lower blood pressure in children, but it could also play a role in helping to reduce obesity.” 

He, Marrero and MacGregor, Salt intake is related to soft drink consumption in children and adolescents. Hypertension 2008;51:629-634
Parenting Survey

In November 2007, over 2000 people took part in a survey we carried out in conjunction with the parenting website Netmums to find out how much parents know about salt and children’s health and why it is important to limit the amount of salt children eat.  Almost all those who took part (99.5%) knew that eating too much salt is linked with raised blood pressure.  But far fewer knew that salt is linked with stomach cancer, osteoporosis and aggravation of the symptoms of asthma reflecting the need to raise public awareness about the other negative health effects of eating too much salt.

When it came to how much salt children should be eating, parents were mostly aware that children should eat even less salt than adults, but there was still some confusion about the relationship between salt and sodium.  Only 48% of parents surveyed knew that 1g of sodium is equivalent to 2.5g of salt so labels only giving sodium levels will lull these parents into a false sense of security as they try to find lower salt foods for their children. The results highlight the need for all manufacturers to provide clear salt labelling to help parents make an informed choice. 

The survey also raised concern about the use of GDAs for adults (6g a day) and children of 5-10 years (4g a day) on labels. Whilst these are used by companies to simplify the maximum amounts children should be aiming for, we need to educate parents with younger children that these foods will proportionally contribute much higher levels of salt to their children’s diet. 
Not surprisingly, the survey found there was some confusion over which foods contain the most salt, especially when it comes to foods that are ostensibly sweet.  For example, in the survey only 10% knew that a serving of Rice Krispie-style breakfast cereal with milk contains more salt than a packet of ready salted crisps (0.7g versus 0.5g), further underlining the need for clear labelling on all foods which contain salt.

CASH were very pleased to find that 91% of the parents surveyed do not use salt when they are cooking for their children and 96% do not allow their children to add salt to their food at the table.  This shows that the vast majority of parents are taking steps to limit their children’s salt intake.  But parents also need to remember 
that cooking ingredients like stock cubes, soy 

sauce and instant gravy can be high in salt, as 
can table sauces like tomato ketchup and brown sauce.  It is important to limit these foods as well.

CASH would like to thank Netmums for their support of National Salt Awareness Week 2008.
CASH Staff
Welcome

We are delighted that Katharine Jenner has joined our staff as WASH Coordinator two days per week.  Please contact her on kjenner@sgul.ac.uk with any information or enquiries about WASH.

Leaving

CASH have waved goodbye to Dr Emma Mast, Project Coordinator, who will not be returning from maternity leave and Ms Joanna Butten, acting Project Coordinator. We wish them both the best of luck for the future. 
Vacancy

Nutritionist Consultant
We currently have a vacancy for the above temporary position. Please contact Carrie Bolt on cbolt@sgul.ac.uk for further information.
For further information contact:
Blood Pressure Unit,

St George’s University of London, 

Cranmer Terrace, London, SW17 ORE
Telephone: 020 8725 2409 

Fax: 020 8725 2959

E-mail: cash@sgul.ac.uk 

www.actiononsalt.org.uk
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