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Guidance notes on the 

Salt Aware Scheme

and the 

Better Butchers Bangers process
(paste method)
· Reduce salt levels in your sausages

· Help your customers reduce their salt intake  

· Potentially increase your sales and customers and
· Possibly save money on production costs

Health of the nation

Research has now firmly established that eating too much salt causes circulatory diseases like high blood pressure.

These diseases are responsible for 1 in 3 deaths in the UK. 

The recommended daily intake of salt should not exceed 6g but currently many people are consuming twice this amount. 


Salt and the consumer
75% of all salt consumed is already in the food people buy. 

To enable people to cut down on the amount of salt they eat it is essential that food producers reduce the amount of salt they are putting into food and consumers are educated about salt consumption. 


Work of the Government and Trading Standards
To encourage food producers to reduce salt the Government published voluntary salt targets for foods that contribute the most salt to the diet.  The top 3 are bread, cereals and meat products (like sausages).  
A salt target is the recommended amount of salt per 100g that a food should contain.  The salt target for sausages was set at 1.4g per 100g (or 1.4%). 
Whilst the Food Standards Agency has worked closely with large manufacturers, Trading Standards are working with smaller local food producers, such as bakers and butchers, to help them reduce salt in their products. 

As part of this work Norfolk Trading Standards pioneered research which resulted in a salt reduction initiative called the Salt Aware Scheme.  This initiative incorporates a new way of making sausages called the Better Butchers Bangers process (paste method).  The initiative enables butchers to improve sausage flavour and texture at the same time as reducing salt and seasoning costs.  

The Salt Aware Scheme, which has proved popular with Norfolk butchers, is now being made available to butchers nationally.  Since its launch in September 2010 two Norfolk ‘Salt Aware Butchers’ have gone on to win regional awards with their sausages made using the schemes processes.  
The initiative also won the 2010 FSA award ‘Food Vision’.   This is a national award in recognition of innovative and workable solutions to food issues. 

How to become a Salt Aware Butcher
To become a ‘Salt Aware Butcher’, butchers need to produce sausages using a recipe capable of meeting the recommended salt targets of 1.4g salt per 100g product.  
Some butchers sausages may already meet this criteria, but if not, this guidance document and the Better Butchers Bangers DVD provides advice on how to reduce salt levels in order to meet the targets and become a Salt Aware Butcher.  

Reducing salt in sausages
This initiative is aimed primarily at butchers that use a pre-mixed sausage seasoning but it can also be used by butchers that make their own seasoning.  
However, It is not suitable for sausages made using a sausage mix (a compound product where the seasoning comes pre-mixed with rusk).

There are two main steps to reducing salt in your sausages and becoming a Salt Aware Butcher:
· Step 1 –Read the section ‘Solving common problems in the sausage making process’ to ensure that you are not inadvertently adding additional salt to your sausages. Find out what the salt percentage of your seasoning is, then use the butchers calculator (available on our web site) to check if your sausages meet the recommended salt target.  If they do, the result will be displayed in green on the butchers’ calculator.  
· Step 2 –In some cases Step 1 may not be enough to reduced your sausage salt levels to the required 1.4% or less.  If this is the case you will need to follow Step 2 as well before you can become a Salt Aware Butcher.  Step 2 includes the new Better Butchers Bangers process (paste method)*.   This process benefits your sausage in many ways and involves reducing the amount of seasoning you use by up to 20% so it could save you up to 20% on your seasoning mix costs as well. 
· Once you have a recipe that has a ‘green result’ on the calculator you can submit your recipes to us and become a Salt Aware Butcher.  We keep a copy of your recipe so we have a record that your recipes meet the salt target.  Once you have signed up to the scheme we will send you promotional material to display in your shop.  Don’t forget, we don’t need to know which seasonings or spices you use, just how much, so your recipes remain confidential to you.
*Although the paste method may be new to many butchers today, it was a traditional method used by   butchers many years ago.  

Step 1 - Solving common problems in the sausage    making process 

1a. Seasoning separation - When seasoning is stored in large tubs the salt grains rise to the top of the tub over time which can result in very salty sausages and an inconsistent product.  
1b. New tubs of seasoning should be thoroughly mixed and the contents weighed out and divided into individual portion bags that fit with your recipe to prevent separation. 
2a. Inadequately rinsed skins - Poorly rinsed skins add a lot of salt to a sausage. Some skins contain more salt than others.  Dry collagen skins often contain more salt than well rinsed brine or salt packed skins. Skins packed in solid salt are harder to rinse clean than skins packed in brine.  

2b. Skins should be rinsed – soaked overnight – and re-rinsed before use. 
3a. Incorrect recipe - Most seasonings should be added at the rate of 2-2.5%, if this is not on the label, check the usage rate with your supplier.  If you are using too much you will be adding too much preservative and salt to your sausages.
3b. Check you are using the right amount of seasoning using the new butchers’ calculator*.  If you are currently using more than the recommended amount of seasoning you can also use the butchers’ calculator to adjust your recipe.  

*Calculator can be found at www.xxxxxx   
4a. No fixed recipe - Items like scoops and mugs should not be used instead of scales.  An accurate recipe is essential to maintaining consistent salt levels.

4b. Once recipes have been checked on the butchers calculator they should be written down and ingredients should always be weighed out accurately.  Recipes can be adjusted more accurately if they are metric so the butchers calculator also includes a unit converter. 
5a. Double seasoned meat - Once seasoned sausage mix has gone through the mincer for the second time the meat left in the worm should not be returned to the mincer and combined with new sausage mix that has yet to be seasoned.  This is because the meat from the worm will get seasoned twice, raising the salt level of the sausages produced.
5b. Seasoned meat from the worm can be used to make other products that have been proven to be popular with customers e.g. meat balls and stuffing.
6a. High salt content seasoning mix - Some seasonings are saltier than others.  In some circumstances, following steps 1 and 2 may not be enough to reduce your salt content to 1.4g per 100g of sausage.  
6b. Changing to a seasoning with a lower salt content might be the only solution to getting salt levels low enough to meet the recommended salt target. 

Step 2 – Use the new Better Butchers Banger process of sausage production (the paste method)
This method simply involves:

· Reducing the amount of seasoning you use by up to 20%.  Most seasonings are intended to be added at a usage rate of 2.5%.  With the paste method you reduce this to as low as 2%.  You can use the butchers calculator to check and reduce usage percentages.
· Mixing the seasoning mix with water to activate it BEFORE adding it to the meat and rusk.  (Currently many butchers either add dry seasoning mix directly to meat or mix it with the rusk before they add the water).    
Mixing the seasoning with water ‘activates’ it, which means all the flavours and preservatives are working fully from the point of production.  By activating seasoning you are making it work harder which is why you can reduce the amount you use by as much as 20% and still retain the same flavour your customers are used to.  
If you prefer to make your sausages with hydrated rusk, only use a small proportion of your recipes water to activate the seasoning.  This way you can hydrate the rusk with the remainder of the recipes water in the normal way.  You can also use this method for recipes that don’t normally include water.  Just use a very small amount of water to make the seasoning into a paste. 

Paste method benefits

· Sausages contain up to 35% less salt but still have the taste that consumers love  
During the development of the paste method in Norfolk, extensive taste trials were carried out to find out if customers would like the taste.  

The graph below shows how consumers felt about type A sausages (made with the paste method and 20% less seasoning mix) and type B sausages, (made in the usual way with the full amount of seasoning which was added dry).  
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· The flavour and texture of sausages are enhanced  
The two graphs below show the comments made by consumers during the taste trials.  Both types of sausages were made to the butchers usual recipe with the only change being the wetting and reduction of seasoning.
You will see that comments about Type A sausages, (made using the paste method and reduced seasoning), focus much more on the depth, interest and quality of the flavour as well as the improved texture.  
Comments about type B sausage, (made using the full amount of seasoning, added dry), mainly relate to the sheer strength of flavour, not the quality. 

Adding seasoning mix as a wet paste enables more salt to come into direct contact with the meat.  More surface meat proteins are denatured this way,  resulting in sausages having a more cohesive, ‘sausagy’ texture, that consumers in the taste trials loved.  

Comments made about type A sausages
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Comments made about type B sausages
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· Cost savings on seasoning mixes  
Because the paste method enables you to reduce the amount of seasoning mix you use by up to 20% there can also be a 20% cost saving.
· Preservatives are working from the point of production 
When seasoning mix is activated by adding it with water, the preservatives
in the seasoning mix are also activated.  This means that preservatives are working at full capacity right from the start.  The graph below shows the total bacteria count in type A sausages (made using the paste method and 20% less seasoning) and type B sausages (made using the usual dry method).  Both types of sausages were made to the butchers usual recipe with the 
only change being the wetting and reduction of seasoning.

In total 3 batches of each type of sausage were tested, A1/B1, A2/B2 and A3/B3. Usually bacterial counts start low and gradually increase over a 
period of a few days but sometimes the bacterial count of meat is already high at the time sausages are made.  This was the case for batch A3/B3.  
You can see from the graph that the bacterial count in batch A3 (sausages made using the paste method) was very low at the point of production. This was because the preservative contained within the mix had been activated 
by being mixed with water when the sausages were made.  In contrast to 
that you can see that the other half of the same batch, batch B3 (made using the dry method) starts very high and does not reduce to the same level as batch A3 for a period of 2 days.  This is because it took this long for the dry seasoning to ‘wrestle’ moisture from the rest of the sausage mix in order to become activated and functional.   
Total bacteria count
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· Sausages can be sold immediately
By activating all the flavourings and preservatives at the point of production sausages no longer need to be hung for a few days to allow flavour and preservatives to develop.  

· Sausages contain less salt 
This is good news for all your customers, but particularly those trying to cut down on salt due to health issues. 

If you are reducing the amount of seasoning you use don’t forget to keep and eye on the salt level of your seasoning as seasoning manufacturers will be gradually reducing salt levels at source for the next few years.  

Salt Aware Scheme benefits
· Pressure from public sector buyers 

Public sector buyers like schools and residential centres are under pressure to ensure the food they supply meets Government nutritional targets.  This includes maximum levels for salt.  
· Increased customer base

Research has shown that consumers are increasingly interested in buying foods that contain less salt.  Just by advertising in your shop window that you have signed up to the Salt Aware Scheme and are a Salt Aware Butcher you are likely to attract new customers looking to reduce their salt consumption.  
· Increased sales

Research and taste trials have shown that two thirds of your existing customers will prefer the taste and texture of sausages made with less salt using the paste method, to those you currently make, and older customers especially will be interested in buying healthier versions of their favourite product. 
· Helping your customers stay fit and healthy

Last but by no means least you will be playing a very important part in reducing the salt consumption of your customers – and this could save lives. A recent report suggested that 6700 premature deaths could be prevented every year if consumption was reduced by just 1g per person, per day.   















