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CASH NEWS
National Salt Awareness Week 2008 – Salt and Children
28 January to 3 February 2008 
National Salt Awareness Week 2008 will focus on Salt and Children. Research has shown that reducing children's salt intake by half results in immediate falls in blood pressure, which in turn could lead to major reductions in the risk of developing stroke, heart attacks and heart failure later in life. It is well established that the higher the blood pressure in childhood, the higher the blood pressure in adulthood. Therefore, interventions which lower blood pressure in children are likely to reduce the number of people developing high blood pressure later in life. 
A high salt intake has also been linked to adverse effects such as failure to reach peak bone mass leading to an increased risk of osteoporosis in later life, an increased risk of stomach cancer in later life and aggravation of asthma.
During the Week we will:
· publicise that children should eat even less salt than adults; 

· show the large amounts of salt children could be consuming simply through eating everyday foods (4.9g for 4-6 year olds which is 1.9g more than their recommended maximum upper limit of 3g); 

· highlight where the salt comes from in children's diets; 

· provide practical information to parents and carers on how to reduce the level of salt their children eat. 

These messages are not currently being heavily promoted by the Food Standards Agency's (FSA) Salt Campaign and it is an important fact to remind parents. In fact, no other national campaign is currently dealing with this issue.

We will also provide resources to Health Care Professionals around the country so that they can hold their own supporting events in the local community. 

If you would like to get involved please email the Project Co-ordinator Joanna Butten at jbutten@sgul.ac.uk. Visit our website for the resources list and online ordering form.
CASH in the news

Since the last newsletter, CASH has carried out three surveys. Full details of all the press releases and the coverage achieved can be found in the Media section of the CASH website.

Sandwiches survey
In early July we launched the results of our research into the salt levels in 140 shop-bought sandwiches from sixteen outlets.  Although we did find improvements in the salt content of many sandwiches since we last surveyed this category in 2004, we still found several examples of very salty sandwiches.  In order to make it easier for people to understand just how much salt these sandwiches contained, we compared their salt content with packets of crisps.  Our press release highlighted some varieties that had as much salt as seven standard bags of crisps.  Worryingly, a number of sandwich chains such as Pret A Manger and Greggs did not provide any nutrition information at point of purchase.

The BBC covered the story extensively on national and regional radio and national television news throughout the day and we also achieved press coverage in The Times, The Daily Telegraph, The Daily Mail and The Sunday Mirror.  There was also extensive online coverage.

As part of the sandwiches project, CASH contacted companies and industry organisations whose products had been highlighted in the survey.
British Sandwich Association (BSA)
We met with the BSA to discuss the salt reductions achieved since 2003/4 and how further reductions in salt in sandwich ingredients could be achieved. The BSA reported that larger sandwich manufacturers have made progress in salt reduction and that  sandwich retailers such as supermarkets are requesting further reductions.
Pret A Manger

We have since met with Pret A Manger and they will have nutrition guides available for customers at point of purchase which is huge improvement. Pret A Manger have been working on a salt reduction programme. We will be able to provide more of an update in our next newsletter. 

Response to LACORS Guidance Notes on the Labelling of Sandwiches: 
“CASH feel that when products are made on the premises and pre-packaged for direct sale, such as at Pret a Manger and Greggs i.e. the consumer does not have any control over the contents of the sandwich, these should be labelled. Where sandwiches are standardised in this way it is possible to label the products”. 

“CASH feel that this consultation provides an opportunity to provide guidance to sandwich makers to follow the FSA guidance on labelling. Sandwiches are one of the categories that the FSA recommends signpost labelling to be used on. There is no mention of this here and we would like to a recommendation that signpost labelling should be used on sandwiches”.

Pre-prepared salads and pasta bowls survey
At the end of July we released our survey of pre-prepared salads and pasta bowls.  This study looked at 156 salads and pasta bowls from nine high-street retailers, three coffee shops and two fast-food outlets.  Whilst the average salad and pasta bowl contained 1.4g of salt, nearly one fifth (19%, 30 products) of all the products we surveyed contained more salt than the acceptable amount for one meal (i.e. contained more than one third of our recommended maximum daily intake of 6g).   

Our comparison of the salt levels in these salads with the salt content of a burger and fries caught the imagination of journalists and we received coverage on GMTV and in The Times, The Daily Mail, The Express, The Independent, The Daily Telegraph, The Sun, The Guardian and The Metro, as well as many websites.

Fast food restaurants survey
In October, to coincide with the half-term holiday, we launched a survey of salt levels in family meals available at four of the UK’s favourite fast-food restaurants.   Our research found that several ‘meal deals’ promoted by some of the restaurants contained over a whole day’s maximum salt intake for children and in some cases more salt than an adult should eat in a whole day.  

This survey achieved widespread news coverage on BBC and GMTV breakfast shows and Channel 4 and ITV lunchtime news programmes.  There was also national and regional radio coverage and press coverage in The Times, The Daily Telegraph, The Daily Mail, The Independent, The Sun, The Mirror and The Metro.  Online coverage included many UK sites and several online outlets around the world.

Full details of all the press releases and the coverage achieved can be found in the Media section of the CASH website.  Following this survey, we wrote to all the companies involved and will be meeting with Pizza Hut in the new year.
WASH NEWS
Member update

World Action on Salt and Health (WASH) now has 301 members from 71 countries. In recent months members have joined from countries including: Angola; Cuba; Democratic Republic of Congo; Egypt; Ethiopia; France; Gabon; Ghana; Italy; Kenya; Malawi; Nigeria; Rwanda; Sierra Leone; South Africa and USA.
World Salt Awareness Week

For the first time WASH will be running World Salt Awareness Week. Wherever possible the theme will reflect the UK theme of Salt and Children. The following countries will be taking part: Australia; Bangladesh; Barbados; Canada; Democratic Republic of Congo; Finland; Georgia Israel; Poland; Portugal; Slovenia; Slovakia; Sweden and the UK.
RESEARCH NEWS

Research into salt and blood pressure in children

New research published in September in The Journal of Human Hypertension showed that UK children and adolescents with higher salt diets have higher levels of blood pressure. The research, based on the data collected in the National Diet and Nutrition Survey for young people in Great Britain (NDNS), showed a significant association of salt intake with systolic blood pressure after adjusting for age, sex, body mass index and dietary potassium intake.  This new analysis of a random sample of free-living individuals, is consistent with the findings from a recent meta-analysis of controlled salt reduction trials in children and adolescents and provides further support for a reduction in salt intake in young people.  

CASH issued a press release highlighting the publication of the new research which achieved media coverage on GMTV and BBC Breakfast, and was reported widely on independent radio news networks and in almost all the national newspapers, as well as both national and international online coverage. 

He et al, Salt and blood pressure in children

and adolescents. Journal of Human Hypertension (2007) Volume 21, No 12: 1–8.

UK NEWS
Front of pack labelling research
The specification has been produced for a major study into how people use front of food pack nutrition labelling when shopping. This study will be commissioned by the Food Standards Agency and will independently assess the impact of front-of-pack nutrition labelling on shopping behaviour.
Traffic lights, monochrome Guideline Daily Amounts (GDAs) and traffic light colour-coded GDAs will be studied to see if they contribute to healthier choices being made and, if so, which elements of the schemes are best for encouraging these.
Specific objectives of the study are:
· to determine whether individual front of pack approaches enable consumers to correctly interpret levels of key nutrients 

· to determine how consumers use front of pack labels in the retail environment and at home

The project is expected to begin towards the end of 2007 with final results expected within a year of the start date. For more information: http://www.food.gov.uk/foodlabelling/signposting/signpostevaluation/
LACORS report warns customers 'hoodwinked' on salt labelling

A study undertaken in the UK by councils into the amount of salt in food showed conflicting results into the success of the manufacturers to help people reduce their salt intake.
The report found that while manufacturers are making progress in reducing the amount of salt in food, it appears that labelling is potentially confusing consumers who are trying to achieve a healthy and balanced diet.
The study of 831 products found that the while salt content has reduced by 10.9% since May 2005, less than half of the foods tested had achieved the specific salt reduction targets for 2010 as identified by the Food Standards Agency for their product group. 

There was evidence that the serving sizes of some products were being tailored to represent lower salt content per serving on the label. For example a chicken nugget where the serving suggestion on packet was 15g, or one nugget, rather than for a realistic amount of nuggets that would be eaten in one meal. This is concerning as labels provide the main source of information for consumers wanting a healthy and balanced diet. 
CASH provided a supporting comment when this report was released to the media which resulted in interviews on BBC Breakfast News, BBC Radio Northants, BFBS Radio (British Forces Radio) and coverage in The Telegraph and The Daily Mail and The Times online.
INTERNATIONAL NEWS
Update on FSAI national programme to reduce salt
The Food Safety Authority of Ireland (FSAI) announced strong progress has been made across the Irish food industry to reduce the level of salt in manufactured and prepared foods, but substantial further efforts are required to reduce average daily salt intake by Irish adults to 6 grams by 2010. 

Following changes in labelling laws governing claims on salt content in foods in Ireland manufacturers will have to abide to minimum salt levels to be able to state ‘low salt’, ‘very low salt’ or ‘salt free’ on packaging. They will also have to make reductions of more than 25% in salt before they can claim that their product has reduced salt content.

In 2007, there are 75 food business and their representative groups participating in the FSAI salt reduction programme (compared with 52 in 2005). The full report detailing each participant’s salt reductions is available on the FSAI website http://www.fsai.ie/industry/salt/salt2.asp. 

The FSAI’s programme aims to reduce salt levels by one third in food products given concerns over excessive levels of salt being consumed in Ireland.  

Food manufacturers highlights:

Meat products – meat products manufacturers reached salt targets in 2006 however, more needs to be done so the FSAI set new stretching targets which have been broadly accepted. The FSAI will also be working with the Associated Craft Butchers of Ireland to address salt levels in sausages and bacon in independent butchers’ shops.
Bread –the Irish Bread Bakers Association (IBBA) met its target of a 10% reduction between 2003 and 2006. Currently, bread contains on average 1.14g salt/100g, as compared to 1.25g salt/100g in 2003. In 2005/6, there were no further salt reductions made in bread. However, in 2007, IBBA have agreed to extend its 10% salt reduction to all breads, not just standard brown and white loaves. The FSAI stressed further progress is needed to further reduce salt across all breads and the IBBA move is welcome. However, more can be done and research in University College Cork has shown that lower salt levels in bread can be achieved. The FSAI will be talking to bread manufacturers and the researchers in 2007/8 in the hope of securing lower salt targets for bread by 2010. 

Soups and sauces – manufacturers have reduced salt in dried sauces by 15% and in dried soup by 10% since 2005, with plans for further salt reductions in 2007/8. Salt levels in dried soups are still high.

Breakfast cereals - substantial reductions of 19% have been secured since 2005. The acceleration of the salt reduction programme in breakfast cereal is marked and cuts have been made in some of the biggest brands. FSAI studies showed cornflake brands on the Irish market in 2007 contained an average of 1.37g salt per 100g, compared to 1.78g salt per 100g measured by FSAI in 2003.

Snack foods – the three major manufacturers of these products in Ireland have been making considerable cuts in salt since 2005 and have introduced new reduced salt options for consumer choice. Most brands now openly state the amount of salt per 100g and per pack/portion. The FSAI encourages consumers to use this information to make healthier choices.
Retail multiples in Ireland continue to remove salt from their own label products and in doing so, maintain the pressure on food manufacturers to sustain salt reduction programmes. In 2007, many retailers reported that their 2005 targets in some categories had been met. This is encouraging with three years to go to the 2010 target date. However, the FSAI is keen for new stretching targets to be set and for further salt reductions to be implemented. Bread and meat products are two main areas where retailers can drive further, much needed, cuts in salt. 

Caterers continue to make reductions and in 2007, salt reduction programmes were in place in the major restaurant chains and some large hotel chains have introduced reduced salt specifications for the food they buy. However, salt reduction in catering strongly depends on the availability of salt reduced pre-prepared foods sold by catering wholesale suppliers. Key wholesalers have salt reduction programmes and are starting to produce salt reduced foods, but significant progress is required in this element of the industry and a wide range of foods need to be included in salt reduction programmes.
World Health Organisation Salt Action Network
The aim of the network is to share experiences on salt reduction efforts, provide background information and act as a resource for technical expertise between the 11 member countries (Belgium, Bulgaria, Finland, France, Ireland, Portugal, Russian Federation, Serbia, Slovenia, Switzerland and Spain).  The network is led by the United Kingdom, via the Food Standards Agency and aims to become the centre of expertise for salt reduction.  
EU Platform for Action – Diet, physical activity and health

Under the leadership of the European Commission, this platform has been created for EU members to pledge concrete actions with the aim of containing, or reversing the current obesity trend.  Salt intake is the first issue to be addressed on the agenda, due to the successes already achieved by members.  The platform has released its 2007 annual report, detailing the Platform’s ongoing actions: 

http://ec.europa.eu/health/ph_determinants/life_style/nutrition/platform/docs/synopsis_commitments2007_en.pdf

For further information contact:
Consensus Action on Salt and Health, 
Blood Pressure Unit, St George’s University London,  
Cranmer Terrace, London, SW17 ORE

Tel: 0208 725 2409 ∙ Email: cash@sgul.ac.uk
We are very grateful to the Botnar family for their continuing support of CASH
Thank you to David Moreland-Green for designing the new CASH logo and to Katharine Jenner for volunteering to run World Action on Salt and Health and World Salt Awareness Week
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