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Consensus Action on Salt and Health (CASH) is a group of specialists concerned with salt and its effects on health.  It is working to reach a consensus with the food industry and Government over the harmful effects of a high salt diet, and bring about a reduction in the amount of salt in processed foods, catered foods and restaurant food, as well as salt added to cooking, and at the table.

The average adult consumes around twice the amount of salt (9-12 g daily) that is recommended 

(6g). Salt is a main factor in causing high blood pressure, the consequence of which is strokes and heart attacks, and these diseases cause the most deaths and disability in the UK (480,000 events per year). If everyone achieved the 6g target of salt per day, 35,000 lives would be saved each year and a further 35,000 people would be saved from disability as a result of a cardiovascular event.  

AIMS

The main source of salt in the UK diet is salt that is added in food processing and manufacture, and in catered and restaurant/takeaway food. This accounts for around 80% of our salt intake and is hidden in foods, e.g. bread, some cereals, meat products and ready prepared meals. CASH works to put pressure on the food industry to reduce the amount of salt added to their foods (through PR and meeting with the industry) while at the same time CASH works to educate people to be more salt aware. 

In conjunction with the food industry, Department of Health and the Food Standards Agency, CASH will seek to ensure that the salt target of 6 g per day for all adults and much lower targets for children are achieved by 2010.
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Penelope Gilbert (nutritionist) left in May to take up her new position at Leeds University to work on a Nutrition research project on ethnic foods. 

Professor Caryl Nowson from Deakin University, Australia worked on sabbatical at CASH for four months (February-May 2005), and helped set up the World Action on Salt and Health (WASH) group (detailed page 7).

ACHIEVEMENTS / NEWS

1. Salt reductions

Supermarkets

CASH is in regular contact with all supermarkets on an individual basis. Appendix A contains the updated details. ASDA, Co-op and Somerfield have been particularly cooperative in reducing salt in their products.

Labelling

Some supermarkets/retailers (Marks and Spencer, Coop and Boots) have voluntarily adopted good consumer labelling of salt that states the salt per portion (in addition to sodium) and compares this to the correct GDA (guideline daily amount). We will continue to proactively work with the supermarkets to assist them to label their products more clearly. 

The Food Standards Agency (FSA) are at the second and final stage of their consumer research on signpost labelling. The plan is for the final version to be rolled out in January 2006 for all the industry to  adopt on their food labels (on a voluntary basis). The FSA are researching four versions of labels, using a simple and complex traffic light system together with the GDAs. Some retailers (Tesco and Sainsbury’s) appear to be going ahead with their own signpost labelling system before the FSA results come through.

Food manufacturers/caterers

Since the last CASH meeting we have been working hard to encourage manufacturers and caterers to make salt reductions. Some have started to make reductions and the manufacturers/caterers that we are in regular contact with include Birds Eye, Heinz, Unilever Bestfoods, Kraft, Scolarest and Brakes.

Examples of some food manufacturers who have advised they are making salt reductions:

· In July 2004 Birds Eye announced that 16% cuts on salt were about to be made in a range of their products

· In May 2004 Heinz announced they had made a 15% reduction across a range of their baked beans and canned pasta products and have set plans to continue their salt reduction programme

· Jacobs have pledged to implement a blanket 10% reduction in salt across all products in 2005, with larger salt reductions in saltier products: they have pledged an initial 20% salt reduction in Ritz crackers and other components of cheese biscuits by mid 2005

· Following negative press coverage from CASH and Which? in April 2005 Kellogg’s announced a 25% salt reduction to their key products; Cornflakes, Crunchy Nut Cornflakes and Frosties, and this took immediate effect. CASH welcomed this move but will continue to push for cuts across the board in all their products: even after this salt reduction these three cereals still contain ‘a lot’ of salt, according to Food Standards Agency classification. A 50g bowl of Kellogg’s Cornflakes will contain around 0.9g of salt, which is more than a bag of ready salted crisps.

· Catering company, Scolarest advised in February 2005 that they had reduced salt by on average 40% from their meals (although no figures have been provided to date)
· Sharwoods have just announced that they have reduced fat, salt and sugar on their Indian sauces (although no figures have been provided to date)
Industry bodies

CASH are in discussion with Jack Winkler about plans for a meeting with the food industry particularly involving food technologists. 

Some industry bodies have pledged salt reductions for 2005 and the future, and for others it is not clear if the salt reductions they pledge have gone ahead. See Appendix B for details. Below is a summary of salt reductions:

· Dairy UK have committed to 5% salt reduction in their cheese by 2005 and a further 5% by 2006

· In plans submitted to the FSA, the British Meat Processor Association have pledged 10% salt reductions from eight food categories including burgers, cooked and uncooked meats, canned frankfurters and hotdogs, pastry, pizza, ready meals, coated poultry and sausages

· The Association of Cereal Food manufacturers have committed to a 10% salt reduction by the end of 2005

Government

FSA

The FSA have drawn up a 5-year strategic plan on salt reduction, on which CASH were consulted. The plan sets out the steps necessary for the food industry to make in order to reduce salt in their food, so that the daily target of 6g / day / person to be reached by 2010. The FSA have since met with 65 key food industry organisations across all sectors including; trade organisations, retailers, caterers, suppliers, public procurement and food manufacturers to monitor their progress. In February 2004, 44 plans were received and then a further 19 by September 2004. The former health minister, Melanie Johnson was disappointed with the response as many of the plans did not go far enough to ensure the 6g maximum target (the plans were not concrete in their commitment to salt reduction) and so ‘named and shamed’ all of the food industry and called for new plans to be presented in February 2005: eight companies responded with revised plans giving some additional commitment. 

The FSA set average salt targets for 10 food categories and are working in particular with the cereals and meat industries as these are the food categories that supply the most salt in the diet.

The FSA also launched their salt campaign in September 2004 which comprised advertising, PR and education. The first phase of their campaign promoting the message ‘salt is bad for your heart’. CASH were consulted on the messages for the second phase of the campaign (6g maximum target for adults and lower targets for children), and CASH will be consulted for all future phases of the campaign.

Department of Health

Choosing health - making healthy choices easier, the Government’s White Paper on public health, was published in November 2004. The document set out a new approach for delivering sustained improvement in the health of the public. 

The White Paper contains significant policy initiatives in areas such as smoking in public places, the promotion of food to children, and action to address sexually transmitted infections. It also details the role of the NHS together with partners in central and local government and the voluntary and commercial sectors in delivering on this crucial agenda.

The deliverables on the White Paper rolled out in March 2005 were disappointing with respect to salt. Whereas concrete guidelines have been put in place regards to smoking, there were no similar guidelines set down for salt. 
Chefs, caterers and hotels

We have been in communication with a number of the popular ‘celebrity’ chefs, many of whom are supportive.  Anton Edelman from the Savoy spoke at our 2003 National Salt Awareness Day and other long-term CASH supporters include Raymond Blanc and Nick Nairn. This year we have been particularly proactive in this area and have recruited many more chefs who support CASH’s work. These include Paul Rankin, Annabel Karmel, Anthony Worral Thompson, Anton Mosimann, Kevin Woodford, Nick Coiley, Terry Farr and Rob Rees.   

Since October 2002 we have worked with the Academie of Culinary Arts, who have over 250 member chefs, some of which are celebrity chefs. We are currently investigating ways in which they can pass on information about salt reduction to trainee chefs.

We are also communicating with caterers, hotels and catering colleges to get them to reduce the amount of salt used. So far we have around 35 hotels and some 30 caterers on our database who are looking at implementing salt reductions. We aim to continue working with them and also to build up our database. We are also  investigating working with catering colleges to make salt part of the teaching curriculum.

General public and healthcare professionals

We continually advise the public and health professionals on the importance of salt reduction and send resources (including leaflets, documents and posters) out on a regular basis. 

Other alliances

CASH regularly meets with many charitable organisations including Sustain, The Stroke Association, The National Heart Forum and Blood Pressure Association. We are also linked through our website to organisations like the Health Education Trust, Sustain, Food Commission, Stirrinstuff, Focus on Food, the Family Heart Association and Kids Cookery School.

2. PR activities

CASH continues to wage a vigorous PR campaign, with press releases distributed proactively on a monthly basis.  We also respond to requests from journalists for further information on salt and its effects on health.  

As our profile has risen over the past few years we have seen an increase in the number of media calls and enquiries we receive directly or via the website.  These enquiries have in turn led to further media coverage and a higher awareness of CASH.  We were particularly pleased that Mintel chose CASH alongside Which? and Sustain as expert contributors to their market report on the issue of childhood obesity.

Although we have seen a few attempts at a ‘backlash’ from the salt industry, with meetings in London and Brussels, there has been little coverage of their activities and we have usually been able to ensure that a quote from CASH is featured in the articles that have appeared.

During the past year our PR activities have resulted in widespread coverage in national and regional newspapers, magazines, television and radio.

Plans for future PR activities include projects in conjunction with Trading Standards departments.  We have plans to survey the salt content of airline foods, unwrapped breads, takeaway foods, meals on wheels and possibly meals in restaurants at the upper end of the market.  We are also intending to carry out some activity to ensure that people understand that sea salt and rock salt contain practically the same amount of sodium as ordinary table and cooking salt. 

August 2004 

Double page spread in The Sun

This major feature quoted CASH extensively and we worked closely with the journalist to ensure that the main messages were communicated

September 2004

New research reveals UK’s saltiest foods

Timed to coincide with the launch of the FSA‘s salt campaign, this release achieved coverage in The Sunday Times, Daily Mail, Guardian, Mirror and Express newspapers.  Professor Graham MacGregor was also interviewed on TV and radio and Newsnight ran a feature on the UK’s saltiest foods as a result of this release.

September 2004

Support for Trading Standards investigation into salt hidden in ‘fresh’ pork

CASH worked with TSI to provide a quote for their press release.  The issue was reported in the media and was featured on the BBC’s Watchdog programme. 

September 2004

CASH letter in the Guardian

Drs Emma Fluck and Feng He wrote to the Guardian to provide information in reply to a misleading report.
October 2004

Salt and stomach cancer: New research suggests the missing link

This release reported on research published by Professor Gareth Beevers into the link between a high salt diet, H Pylori and stomach cancer.  It was published in the Mirror.

October 2004

Salt feature on BBC TV Fat Nation

Graham MacGregor and Jack Winkler helped the BBC to produce an item explaining the dangers of salt as part of the Fat Nation series.

November 2004 - CASH Cereals Survey
Coverage of this release appeared in the Sun, Mirror, Daily Mail and Express as well as regional papers.  We feel that this release contributed to Kelloggs’ announcement in April 2005 that they had reformulated their cornflake cereals.

January 2005 – Salt Awareness Day
Research for Salt Awareness Day shows older people benefit most from reductions in salt, but are also most confused about salt in food

Our focus for this year’s Salt Awareness Day was older people, with the theme ‘It’s never too late’.  Press coverage appeared in the Daily Mail, the Express and the Daily Record.  We also achieved radio coverage on 118 stations – 45 playing a pre-recorded audio feature and 73 airing an interview with Professor Graham MacGregor.  Radio coverage alone reached almost 10 million people.

Feb 2005

CASH quote in Sunday Times article on salt labeling.  

CASH was contacted by a Sunday Times journalist asking for comment on a story concerning misleading labeling on Tesco products.  The resulting story appeared on the front page of the paper, including a prominent quote from Professor Graham MacGregor.

We followed up on this story by issuing a ‘for information’ release on the state of salt  labelling in the UK.

March 2005

New research from CASH reveals how close we are to poisoning our children with salt 

This release reported on our findings that children eating widely available processed foods, marketed specifically at children, could be having six times their recommended daily limit of salt.  Although this release did not achieve widespread media coverage at the time of release, we have seen it referred to several times in features and articles since we distributed the information and posted it on our website.

April 2005

CASH comment on Kelloggs announcement of salt reduction in cornflakes

The Evening Standard contacted CASH for comment on the news that Kelloggs had lowered the salt content of their cornflake-style cereals.  We responded with a statement welcoming the move but reminding consumers that a bowl of Kelloggs cornflakes would still contain more salt than a packet of crisps.  The comment was widely reported in the coverage of the Kelloggs announcement, including in the Telegraph, Daily Mail and Daily Star as well as on GMTV and the GMTV website. 

May 2005

New research from CASH reveals chaotic state of salt labelling

In this survey, we highlighted the number of foods that still provide no salt information and made the point that the public cannot be expected to keep below a 6g a day limit if they cannot find out the salt content of the food they are buying.  Coverage appeared in The Express and the Daily Mail. 

June 2005

New research shows for the first time that a modest reduction in salt intake causes large falls in blood pressure in isolated systolic hypertension.  This would have a major effect on strokes, heart attacks and heart failure. 

This release reminded scientific and medical writers on the broadsheet national newspapers of CASH’s scientific credentials.  We feel that it is important to balance the ‘name and shame’-type surveys with peer-reviewed published research reinforcing the evidence that salt causes health problems. 

Letter to Evening Standard regarding Panic Nation coverage

A review of the book ‘Panic Nation’ in the Evening Standard stated that calls to cut down on salt were alarmist.  We wrote to the paper setting the record straight.  The letter was published on June 22nd.
July 2005
Salads survey – postponed from 11th July to 18th July following the London bombings

A survey of ready-made salad dishes on sale in supermarkets and other food outlets.  The results show that some salads contain around 6g of salt in a single serving.

3. Salt Awareness Day/Week 

A: Salt Awareness Day (SAD) 2005

CASH held its 6th National SAD on Wednesday 26th January, 2005. The theme for the day was the older population; this group was chosen because they are at greater risk of having a heart attack or stroke compared with the general population, Furthermore, the older population benefit immediately from reducing their salt intake by seeing a fall in blood pressure, and hence a reduced risk of developing heart disease or a stroke.

The main event was held at the House of Commons, between 12.15 and 3pm. There were around 100 guests including representatives from retailers, food manufacturers, caterers, charities, MPs, Department of Health, the FSA, media and other stakeholders. The meeting was hosted by MP Debra Shipley and there were four excellent presentations from Professor MacGregor, Melanie Johnson, former Public Health Minister, Sir John Krebs, Chairman of the FSA, and Barbara Gill, Chairman of the National Federation of Women’s Institute. 

There was excellent coverage of SAD on 109 radio stations, 64 taking a studio interview with Professor Graham MacGregor (including Phoenix and IRN) and 45 played the audio feature. Total audience reach was over 8 million with total air coverage of over 8 hours. There were also 9 BBC radio station interviews, with a total audience reach of over 1,657,000.

Some of the major newspapers covered the story including the Daily Mail, Daily Record and Daily Express. Netdoctor News, British Baker and the Press Association also ran articles. A local article was written by Dietitian Lynne Donovan for the Grimsby Telegraph.

B: Salt Awareness Week (SAW) 2006 – Ethnic minority groups
The theme for the forthcoming SAW in. January/February 2006 is ethnic minority groups (African Caribbean and South Asian). We are still at the planning stage, but we will carry out a consumer research project in African and Caribbean people. A previous study for SAD 2005 showed in individuals with high blood pressure that in spite of claiming that they had reduced salt intake by half the 24 hour urine analysis of salt was still high i.e. 10g/day, illustrating that the public are very confused about where salt is in the diet and how sodium relates to salt. Most people find reading a nutrition label incomprehensible. Therefore, the aim of this new study is the see if education in the form of one off one-to-one training on how to read a label and education about how sodium relates to salt will result in a reduction in salt intake (as assessed by 24 hour urine collection).

4. Resources

We have now developed several resources for healthcare professionals and the public which we plan to develop further, including a web-based Nutrition Expert forum. This year we produced a new ‘healthy eating’ leaflet which helps people choose low salt foods, by dividing foods into low, medium and high salt categories. 

5. Worldwide Action for Salt and Health (WASH)

CASH is about to launch WASH – a global group working to reduce salt in the diet worldwide by exerting pressure on multi-national food companies to reduce salt in their produce – in late summer. We are inviting experts in the area of hypertension with a special interest in salt to join our group. So far  we have recruited 52 members from Australia (12), Belgium (1), Canada (2), Denmark (1), Finland (3), France (4), Germany (1), Hong Kong (1), Ireland (1), Italy (2), Japan (1), Nepal (1), Netherlands (2), New Zealand (2), Sri Lanka (1), US (13), UK (1) Venezuela (1), Switzerland (1) and China (1). See Appendix C the names of the recruits. However, we are still looking for  many more from other counties, especially Africa and South America. If you have any suggestions please write to us with the names and contact details to wash@sgul.ac.uk. 

We would like to thank Professor Caryl Nowson from Deakin University who helped set it up. Emma Mast, Project Coordinator for CASH will now be responsible for future coordination of this group. 

6. Funding

CASH is entirely reliant on donations in order for us to continue and expand on our public health campaign. We are very grateful to those who have helped us, but in order to continue and expand CASH’s activities we need more funding. We have applied for four project grants from the Community Fund, the FSA and the two remaining grants from the Department of Health (Section 64) and a joint grant with the Blood Pressure Association (BPA), on which we are waiting for  decisions. We successfully passed first phase of the Section 64 grant and are in the process of submitting our application for the second phase.

Grant




Status





Decision

Section 64 



Submit application for Phase 2

January 2006

Community Fund 


Submitted




Oct/Nov 2005

FSA Communication 


Being revised




July 2005?

Department of Health
(with BPA)
Submitted: Paul Lincoln (NHF) to advise
Ongoing 

7. Supporters of CASH

In the past year we have proactively worked to expand the number of CASH supporters, especially with regards to celebrities and chefs. Anyone who agrees to support CASH’s work will have their name added to our website, and they are happy to be contacted for quotes. A more recent addition to our list of celebrities includes the Olympic swimmer Sharon Davis who is particularly concerned about the level of salt in children’s food. 

CASH is also gathering a list of MPs and NGOs who are happy to be listed as a CASH supporter.

APPENDIX A:  SUPERMARKET UPDATES: SALT REDUCTION PROGRAMMES

Asda

Asda’s salt reduction plan, submitted to the FSA in February 2004, stated that it would review 1000 products in year 1 (i.e. Feb 2005) as part of its on going Food Pledge Programme.  In addition to this, it claimed to have set a further 10% salt reduction target for its own-labelled products beyond those agreed by the British Retail Consortium (BRC).  

Budgens

Budgens intents to meet the targets set out in the FSA salt model for a number of product categories by either 2008 or 2010, using stepwise reductions of 15% per year to achieve this.

Co-op

The Co-op has been tackling the issue of salt for the last 10 years and will continue to do a 10% reduction across their own-brand products.  Data supplied to the FSA showed that the average values across categories for Co-op own-brand products meet, or better all of the BRC targets.

In September 2004, the Co-op re-stated its goal of achieving 20% reductions in salt and its aim to achieve the FSA salt model targets, on average, across all products ranges over the next 3 to 5 years and on priority areas such as sandwiches, ready meals, pizzas, pies and pasta sauces within the next two years.  Data supplied to the FSA suggest that progress towards meeting these targets is being made.

Iceland 

In 2004 Iceland claimed to have made significant reductions in the salt content of ready meals, pizzas and sauces.  In 2005 Iceland presented a plan to the FSA which listed product categories to be addressed in 2005.  Both submissions stated that Iceland’s maximum target sodium levels are based on the SACN recommendations and the FSA salt reduction model.  The FSA received an update in March 2005 which indicated that the 2005 programme work is underway.

Marks and Spencer (M&S)

In January 2005 M&S announced that the salt reduction targets for all the BRC product categories had been met.  In addition to this, M&S will continue to work on reducing salt across 12 product categories and intend to meet the values in the FSA salt model in seven categories by 2010 (ready meals, soups, meat pies, sausages, breakfast cereals, bread, baked beans).  M&S has also set targets in 5 other categories (pizza, sandwiches, cook-in and pasta sauces, quiches; and buns, cakes pastries and fruit pies).

Morrisons (Safeways)

Although Morrisons agreed in March 2004 to develop salt reduction plans for its own-brand products and present them to the FSA, these have not yet been received.

Netto

In February 2004, Netto was in contact with the FSA and stated that they have already made some reductions in breakfast cereals, soups and sauces.  In addition to this, they are continuing to review further opportunities to continue their  salt reduction programme.

Sainsbury’s 

In 2003, Sainsbury’s put forward a three-year strategy plan for salt reduction.  They have targeted five product categories  (breakfast cereals, pizza, ready meals, sandwiches and soups).  The targets outlined in Sainsbury’s original threeyear plan formed the basis of the BRC framework.  In July 2004, Sainsbury’s claimed to have made significant progress on salt reduction in four of the five key areas outlined in the original strategy.  Further targets have been set for these 5 product categories, which now go further than the BRC.  Sainsbury’s has also indicated that it is  working towards achieving the BRC targets for the remaining four categories (baked beans, bread, quiches, and sauces).

Somerfield

In March 2005 Somerfield committed to a 10% salt reduction in own label ranges.  In addition to this, they have announced additional reductions to be achieved on a year by year basis (2005-2009) in order to be in line with the FSA.

Spar

In March 2005, Spar sent a letter to the FSA which outlined that work is being undertaken to reduce salt in various product categories to meet the targets outlined in the BRC framework.  Lower salt products are being introduced as part of wholesale review of Spar own brand products.  Nutrition information will be included on products.

Tesco

At a meeting with the FSA in February 2005, Tesco stated that they intended to meet the BRC targets in all 9 categories by August 2005 and that the reductions in some product categories will exceed the BRC targets (e. g. plant bread and canned soups).  Tesco is also expanding its salt reduction work to cover those products with highest sales volumes.

Waitrose

In March 2005, Waitrose updated the FSA indicating that the targets for eight of the food categories set by BRC were close to being achieved.  Waitrose has also confirmed that it would be reviewing its salt reduction work and setting new targets for further reductions on annual basis.

APPENDIX B: UPDATES FROM THE FOOD INDUSTRY BODIES

The Food and Drink Federation (FDF)

The FDF Manifesto published in late September 2004 set out FDF members’ commitment to providing salt equivalent labelling and information on GDAs, where practical, and to continue to reduce levels of salt, fat and sugar in products, and provide lower salt, fat and sugar options where technologically possible.  The FDF also produced a leaflet giving advice on salt in the diet as part of its “foodfitness” campaign.

Project Neptune Members hope to achieve a 10% reduction in the sodium content of sauces, and soups by 2005.

The British Hospitality Association (BHA)

The BHA made a joint statement in February 2004 together with the FDF, BRC and National Farmers Union (NFU) regarding a proposed four point action plan to 1) raise awareness within the industry; 2) form stronger relationships with suppliers to influence product specifications; 3) specifically target children’s products; 4) a number of training activities.  The BHA and the British Beer and Pub Association (BBPA) have produced a salt leaflet which has been distributed to all members.

The British Meat Processor Association

The British Meat Processor Association and the FDF and the Meat and Livestock Commission submitted their salt reduction to the FSA/DH stating that they are aiming to make 10% salt reductions in eight product categories including burgers, cooked and uncooked meats, canned frankfurters and hotdogs, pastry, pizza, ready meals, coated poultry and sausages.

The Association of Cereal Food Manufacturers

The Association of Cereal Food Manufacturers have committed to a 10% salt reduction by the end of 2005.

The Biscuit, Cake, Chocolate, and Confectionery Association

The Biscuit, Cake, Chocolate, and Confectionery Association have agreed that there is scope to reduce salt by 15% in some products such as cakes and biscuits.

Dairy UK

Dairy UK has committed to a 5% salt reduction in cheese by 2005 and a further 5% reduction by 2006.

The Federation of Bakers

The Federation of Bakers announced a 5% salt reduction in sliced and wrapped breads.

The Potato Processor Association

The Potato Processor Association confirmed to the FSA that the salt content of ‘Smilies’ has been reduced by one-third, and would be reduced further.

British Retail Consortium 

The BRC have a policy framework for salt minimisation which intends to result in overall reductions of 10-25%. The framework establishes upper levels for salt content per serving basis across nine categories.  All categories will be addressed within five years. These thresholds are quite high and give little indication of the number of products that fall well below these thresholds, e.g. for ready meals the salt upper level is 5g per serving, half of ready meals to contain no more than 3g salt per serving. 

APPENDIX C: WASH members (n=52) 

	surname
	forename
	country
	No.

	Beard
	Trevor 
	Australia 
	1

	Burnier
	Michel
	Switzerland
	50

	Campese
	Vito
	US
	33

	Chalmers
	John
	Australia 
	2

	De Zeeuw
	Dick
	Netherlands
	39

	Di Nicolantonio
	Robert
	Australia 
	6

	Duggan
	Karen
	Australia 
	3

	Eastwood
	John
	UK
	36

	Falkner
	Bonita
	US
	31

	Fodor
	George
	Canada
	41

	Gerrums
	George
	Australia 
	5

	Grimm
	Clarence
	US
	46

	Grimm
	Richard
	US
	51

	Howe
	Peter
	Australia 
	4

	Karppanen
	Heikki
	Finland 
	7

	Kestloot
	Hugo
	Belgium 
	8

	Lawes
	Carlene
	New Zealand
	48

	Leenen
	Frans
	Canada 
	9

	Lenfant
	Claude 
	US
	10

	MacMahon
	Stephen 
	Australia 
	11

	McKaplan
	Norman
	US
	38

	Menard
	Joel
	France 
	12

	Meneton 
	Pierre 
	France 
	13

	Messerli
	Franz
	US
	14

	Mickelborough
	Tim
	US
	35

	Mimran
	Albert
	France
	37

	Mogensen
	Carl Erik 
	Denmark 
	15

	Mohideen
	Rifdy
	Sri Lanka
	34

	Navis
	Gervan
	Netherlands
	42

	Neal
	Bruce
	Australia
	49

	Nowson
	Caryl
	Australia 
	16

	Pandey 
	Mrigendra Raj
	Nepal 
	17

	Perry 
	Ivan
	Ireland 
	21

	Phillips
	Paddy
	Australia 
	18

	Plouin
	Joel, Pierre-François
	France 
	19

	Puska
	Pekko 
	Finland 
	20

	Ritz
	E 
	Germany 
	22

	Rodriguez-Iturbe
	Bernado
	Venzuela
	40

	Roccella 
	Edward
	US
	23

	Rodgers
	Anthony
	New Zealand
	47

	Saunders
	Elijah
	US
	44

	Stamler
	Jeremiah
	US
	43

	Strazzulo
	Pasquale 
	Italy 
	24

	Tobias
	Louis
	US
	45

	Tonkin 
	Anne
	Australia 
	25

	Tuomilehto
	Jaakko
	Finland 
	26

	Ueshima
	Hirotsugu
	Japan 
	32

	Weinberger 
	Myron
	US
	27

	Whitworth
	Judy
	Australia 
	28

	Woo
	Jean
	Hong Kong
	29

	Wu
	Yangeng
	China
	52

	Zoccali 
	Carmine
	Italy 
	30
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