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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 successfully 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 FSA published new evidence in July 2008 that the average adult consumes around 8.6g salt each day. This has fallen from 9.5g since 2000, a drop of about 10%. Although the recent figures show an encouraging decline in salt levels, many adults still eat around 9-12 g of salt daily, twice the amount of salt 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. If everyone achieved the 6g target of salt per day, the reduction from the current daily average level of 8.6g would mean that almost 18,000 lives would be saved each year and a further 18,000 people would be saved from the trauma and possible disability of a cardiovascular event which they survive.  

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, breakfast 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 media relations and meeting with the industry) while at the same time working to educate the general public 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.

MEMBERS (23 members)
Chairman

Professor Graham MacGregor

Trustee

Professor PS Sever

Trustee

Professor M Law

Member

Professor H de Wardener

Member

Professor N Wald

Member

Professor P Sleight

Member

Professor AG Shaper

Member

Professor WPT James

Member

Professor G Beevers

Member

Professor P Elliott

Member

Professor Sir MG Marmot

Member

Professor NP Poulter

Member 

Professor MEJ Lean

Member 

Professor R Michell

Member

Professor PM Dodson

Member

Professor T Lang

Member

Professor KT Khaw

Member

Professor FP Cappuccio

Member

Professor GB Haycock

Member

Dr Feng He

Member

Mr Malcolm Kane (food technologist)

Member

Professor Jack Winkler
Member

Dr Wayne Sunman

STAFF

Wendy Jarrett


PR Officer

Carrie Bolt


CASH Nutritionist
Hayley Lucas


Assistant Nutritionist
Katharine Jenner

WASH Coordinator
1.  Government
Food Standards Agency announcement that salt intakes are falling

In July 2008 the FSA published evidence that salt intakes in adults in the UK are falling and are now on average 8.6g a day. The assessment of dietary sodium levels amongst adults aged 19-64 in the UK general population in 2008 was based on analysis of dietary sodium in 24 hour urine samples. Men have higher intakes of salt than women with an estimated average intake of 9.7g compared with 7.7g for women. 
Food Standards Agency Review of 2010 Salt Targets

Following a public consultation in August 2005, the FSA published voluntary salt reduction targets in March 2006. The aim of the targets was to help guide the food industry on the levels of reductions needed to help the progression towards the FSA’s strategic plan target of reducing salt intakes to 6g a day. The targets cover over 85 categories of processed foods including everyday foods such as bread, meat products, breakfast cereals, and cheese as well as convenience foods such as cakes, pastries and ready-made meals. 

In January 2008 the FSA met with the food industry, as part of its biennial commitment to revising the salt targets, and in July 2008 launched its public consultation on proposals that will place stricter voluntary 2010 salt reduction targets for 18 categories, and set more challenging 2012 targets for 80 categories of food. CASH were invited to attend all the meetings held in January and many were also attended by CASH member Malcolm Kane.  CASH will be responding during the consultation period and will re-emphasise the need for all the 2010 targets to be lowered to ensure that the target of a 6g a day is met.   
Salt in Parliament
CASH is delighted to see that in response to our high profile in the media, particularly surrounding National Salt Awareness Week, discussion about salt in foods and labelling of salt on packaging has been stimulated in Parliament. In February 2008, 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. The Government 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 also 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? 

The Minister was also asked by Baroness Tonge what action the Government is taking to reducing salt intake in the UK. Baroness Thornton said that the Government’s approach to reducing people’s intake includes several facets. 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.  
2. Consultation Responses
CASH responds to Government consultations that cover health issues. We also attend relevant stakeholder meetings in relation to these consultations.

EU Commission revision of Council Directive 90/496/EEC on the Nutritional Labelling of Foodstuffs

In early 2007 CASH responded to a consultation asking for views on front of pack labelling, mandatory nutrition labelling and presentation of nutrition information on food packaging. Following on from the consultation period, 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.

3. Information for the General Public and Health Care Professionals
In addition to raising public awareness about salt through our high profile media campaign, we continue to educate the public and health professionals on the importance of salt reduction through dedicated pages on our website for consumers and health care professionals, and through our resources. 
In October 2007, CASH redesigned and reprinted three leaflets Salt and its effect on your health, Salt intake and the health of your children, and It’s never to late to reduce your salt intake. We also designed and printed a new poster on Salt and Children to coincide with National Salt Awareness Week. 
CASH receive a number of requests for resources throughout the year, however we recognise that the cost implications of resources are a barrier to some individuals and health professionals. In December 2007 we received a grant from Heart Research UK to provide free leaflets for health care professionals during National Salt Awareness Week 2008 and gave over 7,000 free leaflets to health care professionals nationally during this time. 
In the future, CASH will apply to receive further grants with the aim of providing all our resources free of charge for both health care professionals and consumers. 
4. 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 including the Health Education Trust, Sustain, the British Heart Foundation, the Food Commission, HEART UK, the Heart Research Fund and Kids Cookery School.

5. Surveys
CASH carry out a number of salt surveys on popular food products and on foods in restaurants and cookery books. Please see PR Activities (Section 8) for information regarding the publicity and media coverage gained from the surveys outlined below.
July 2007

In early July CASH 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.  CASH found that 41% of the sandwiches surveyed contained 2g or more salt per sandwich and almost 8% sandwiches surveyed contained 3g or more salt. We also found that the lowest levels of salt were found in sandwiches such as tuna, chicken salad and egg and cress. 

CASH were concerned that a number of sandwich chains such as Pret A Manger and Greggs did not provide any nutrition information at point of purchase.  Following the survey, CASH wrote to outlets highlighted as selling particularly salty sandwiches and set up meetings with Pret a Manger to discuss their salt reduction strategy and the need for clear labelling of salt on packaging. Please see section 6 on progress to date. 
July 2007
At the end of July CASH released a 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 of all the products surveyed contained more than 2g salt per salad and the saltiest salad contained 4.4g salt. 

CASH observed that whilst some salads and bowls contained high salt ingredients such as bacon and cheese, in many products, the dressings contributed unnecessarily large amounts of salt.  For example, we found a product where the dressing alone would add 1.1g salt to the meal. 

October 2007

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.  

November 2007

At the end of last year, CASH 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 adult’s recommended maximum daily intake in a single serving. 

November 2007

Over 2,000 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.
The results of the survey were released during January 2008 to coincide with National Salt Awareness Week. 
January 2008

To coincide with National Salt Awareness Week, 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. In particular, CASH was concerned that foods aimed at children including some varieties of breakfast cereals and sponge-based desserts have comparatively very high levels of salt. 

April 2008

In early April we revealed that several recipes in Delia Smith’s 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. CASH 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. 
May 2008
To coincide with National Vegetarian Week, CASH surveyed the salt content of vegetarian sausages and burgers. Vegetarianism is often perceived to be a healthier alternative to a meat-containing diet. Yet our research revealed that vegetarian products can be just as salty as their meat equivalent and some are even higher in salt. 
6. Meeting and working directly with the food industry
British Sandwich Association

In August last year, following our survey on salt in sandwiches, 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

Following the surveys carried out in July 2007 highlighting the high levels of salt in sandwiches and pasta salads, CASH contacted Pret a Manger to ask about their salt reduction policies. Since that time, Pret a Manger have been working 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 

3663 invited CASH 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.  

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.  

7. Targeting Chefs

CASH attended the Taste of London event in Regent’s Park in June 2008. We took the opportunity to speak directly with a number of high profile chefs and ask them about their use of salt in cooking. We had a good discussion with most chefs that we met and many were aware about concerns over salt and health and commented that they use minimal levels in their food. 

We have since written to all chefs that attended the event, asking them to join our new campaign in 2009 raising awareness about the importance of salt amongst chefs. CASH would like to see all chefs think more carefully about the salt they add to food and consider the taste preferences of the customers. We have asked all chefs to join our campaign and encourage chefs to give greater choice by adding less salt. 
8. PR Activities
CASH has had another busy year of media relations.  We continued our programme of regular food category surveys, interspersed with comments on salt-related issues and publicising new research linking salt with factors associated with ill-health.  We continue to receive many enquiries about salt from a wide range of media outlets, from women’s magazines to documentary makers.  This means that we have seen several large articles and programmes featuring the key messages that salt has impacts on our health and that we need to reduce our intake. 

Full details of all our media coverage are listed on the CASH website.  The highlights of our media work over the past year include: 

July 2007 – Sandwiches 

This major survey of high-street sandwiches was carried out in partnership with the BBC.  We gave them exclusive access to our data and in return we received widespread coverage across all the major BBC TV and radio news programmes, starting with the Today Programme and BBC Breakfast TV and continuing with the 1 o’clock and 6 o’clock TV news bulletins.  As soon as the story broke we also achieved online news coverage and The Times, Telegraph, Daily Mail and Mirror reported on our research the following day.  

July 2007 – Salads and Pasta Bowls 

Another summer-themed piece of research, we looked at the salt content of ready-made salads and pasta bowls from high street stores.  The fact that some contained more salt than a burger and fries captured journalists’ imaginations and we saw coverage in The Times, Guardian, Telegraph, Independent, Daily Mail, Mirror, Sun and Metro.  GMTV also featured the survey and interviewed Jo Butten.

September 2007 – Salt Raises Blood Pressure in Children

Research published in The Journal of Human Hypertension clearly demonstrated that children with higher salt diets had higher blood pressure than children with lower salt diets. The fact that this was the first conclusive evidence that salt is associated with a rise in blood pressure during childhood meant that we were able to achieve coverage on GMTV and BBC Breakfast News as well as the Times, Telegraph, Guardian, Sun, Express, Daily Mail and Metro.  LBC ran the story and it featured in news headlines on 40 local independent radio stations.

October 2007 – Fast Food Restaurants

We used the October half-term holiday to highlight the salt contents of some favourite ‘treat destination’ meals, such as Pizza Hut, Kentucky Fried Chicken, Burger King and McDonalds.  We found a single pizza in Pizza Hut that contained 24g of salt – four times the adult recommended daily maximum.  Coverage of the survey appeared on both GMTV and BBC Breakfast news, as well as Radio 5 Live and Channel 4 and ITV lunchtime news programmes.  Newspaper coverage appeared in The Daily Mail, Mirror, Metro, Independent, Telegraph, Times and Sun and there were several reports on local radio. 

November 2007 – Improvements in Ready Meals

Using data from the Food Standards Agency and Which?, we compared past levels of salt in supermarket ready meals with current levels.  We found that salt had been reduced by an average 45% since 2003.  This allowed us to put out a media release with a positive message. The coverage reflected the reductions we had found, but also reported the wide range in salt levels between ready meals currently on sale.  We saw coverage on GMTV, 23 independent radio stations and the Telegraph, Guardian and Sun. 

January 2008 – Salt Awareness Week

Our theme for Salt Awareness Week was salt hidden in foods enjoyed by children.  The story was reported online, on radio and TV as well as in national and regional newspapers.  In total, the coverage achieved approximately 130 million opportunities to see or hear our message.  GMTV and Channel 5 News covered our story.  Additionally, 20 radio interviews and over 50 pieces of further radio editorial were broadcast.  16 websites carried either a webchat TV programme or a slightly shorter video feature explaining where salt can be hidden in children’s foods.

The Daily Telegraph, The Guardian, The Independent, The Daily Mail, The Express, The Mirror and The Metro ran news stories on the CASH survey of high salt children’s foods. 

February 2008 – Salt and Soft Drink Consumption in Children

It is well established that adults who eat more salt also drink more fluid.  This new piece of research, published in Hypertension, looked at the association between children’s salt intake and the amount of fluid they drink.  As the NDNS data shows what proportion of children’s fluid intake is made up of sugary soft drinks, the researchers were able to quantify how much soft drink would be cut from the diet if salt intake were reduced.  We were not able to put out our own media release on this story, but we tried to ensure that UK journalists received the US press release. The story was covered by the BBC News website and the Daily Telegraph. 

April 2008 – Delia’s ‘Cheat recipes’

Delia Smith’s cookery book and television series advocating the use of ready-made ‘cheat’ ingredients cried out for an analysis of the salt content of the recipes featured.  We calculated that some contained more than an adult’s recommended daily limit in a single serving.  We saw coverage in The Telegraph, Daily Mail, Express, Star, Mirror and Metro, as well as BBC Breakfast News and News 24.  Radio coverage included Radio 5 Live and seven local radio stations.  The BBC News website also covered the story, as did The Sun online, which carried out a taste test of Delia’s recipes, confirming how salty they were.  

May 2008 – Salt in Vegetarian Foods

We used the ‘hook’ of National Vegetarian Week to highlight the high salt content of some vegetarian sausages and burgers.  Again, our comparison with the salt content of crisps worked to capture journalists’ imaginations and we achieved coverage in The Telegraph, Daily Mail, Mirror, Sun and Metro.  BBC Radio Scotland and BBC Radio Northampton also interviewed us about the story.

9. National Salt Awareness Week 2008 – Salt and Children 
CASH held its 9th National Salt Awareness Week on 28th January - 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.

CASH would like to thank Heart Research UK and the Food Standards Agency for supporting National Salt Awareness Week 2008. 

10. CASH Plans for 2008-2009

We will continue to campaign for the reduction of salt in all processed foods and will respond to the Food Standards Agency public consultation of revising the 2010 and 2012 salt targets to ensure that all processed foods contain less salt. 
National Salt Awareness Week will take place in February 2009 and we will be working with our national and international partners to ensure this is a high profile event with media coverage and supporting events across the country. Following the huge success of World Action Salt Awareness Week, we will also be encouraging the Week to be disseminated globally. 
We will be expanding the number of CASH supporters, especially with regards to chefs. Anyone who agrees to support CASH’s work will have their name added to our website including whether they are happy to be contacted for quotes. CASH will also be gathering a list of MPs and NGOs who are happy to be listed as CASH supporters.


We plan to expand the work that CASH carries out into the food catering industry sector. Working with our national partners, we plan to raise awareness about the levels of salt in thecatering industry sector and call for labelling of foods eaten outside the home.  
11. World Action on Salt and Health (WASH)
World Action on Salt and Health (WASH) was established in October 2005 with the aim of bringing about a gradual reduction in salt intake throughout the world, following the success of the UK group Consensus Action on Salt and Health (CASH).  WASH encourages and supports experts in different countries in setting up their own local campaigns.  Activities range from encouraging multi-national food companies to reduce salt in their products, raising awareness amongst consumers through media activity, working with Governments and consulting on clear nutrition labelling.  To view a list of aims please visit:

http://www.worldactiononsalt.com/home/aims.htm
Membership

World Action on Salt and Health is now in its third year, and the membership has grown to 330 individuals from 78 countries.  Since July 2007, members have joined from countries including;  Angola, Australia, Austria, Brazil, Canada, Croatia, Cuba, Dem Rep Congo, Egypt, Ethiopia, France, Gabon, Georgia, Germany, Ghana, Guam, India, Israel, Italy, Kenya, Malawi, Nairobi, Netherlands, Nigeria, Rwanda, Serbia, Sierra Leone, South Africa, Sweden, Switzerland, Turkey, USA and Venezuela.  New Members include the Vice-Presidents of the Emirates Cardiac Society and the Nigerian Heart Society, the President of the Austrian Heart Society, the Secretary General and Chairman of The German Hypertension Society and the Turkish Society of Hypertension.  To view an updated members list please visit:

http://www.worldactiononsalt.com/home/members.htm
World Salt Awareness Week 2008 

In January 2008, WASH launched World Salt Awareness Week 2008, focusing on the effects of salt on children. WASH had fantastic support from WASH representatives around the world. Activities ranged from involvement from hypertension experts, representatives from the health and education ministries, consumers, the media and the food industry.  World Salt Awareness Week received wide-ranging local, national and international media coverage, including conferences, radio and press interviews, publication in newspapers, magazines and newsletters, school activities, meetings with schoolchildren and teachers, educating doctors on a personal level, talking to patients and word of mouth, including informal education sessions at places of work.  The countries who contributed to the success of World Salt Awareness Week included: Australia, Bangladesh, Barbados, Belgium, Canada, Croatia, Finland, Georgia, India, Israel, Nigeria, Pakistan, Poland, Portugal, Serbia, Slovakia, Slovenia, Sweden, Turkey, UK and the US.  To view the evaluation of World Salt Awareness Week please visit:

http://www.worldactiononsalt.com/awareness/wsaw_evaluation_2008.htm
EU and WHO activity

The EU and WHO are currently undertaking a number of initiatives to encourage a world-wide reduction in salt intake, both through manufacturing and consumer response.  WASH is leveraging the relationship between its scientific members and the policy makers of the EU and WHO, with the assistance of the Food Standards Agency.

EU Salt Reduction Initiative

The European Commission developed an EU framework for National Salt Initiatives.  The goal of this initiative is to contribute towards reduced salt intake at population level in order to achieve the national or WHO recommendations for no more than 5g/day.  The initiative will work towards a reduction in salt of 16% over 4 years (4% per year) against the 2008 levels.  Several countries both inside and outside the EU have already offered their support: Germany, Italy, Nepal and South Africa.

WHO Salt Action Network

WHO’s technical group, led by Professor Franco Branca, offers technical expertise and support to WHO member states that have demonstrated a government commitment to salt reduction.

Country Updates

Australia’s AWASH launched a food industry strategy document for consultation which includes proposals for salt reduction targets for different food categories.  

China produced new guidelines for nutrition labelling on packaged foods for industry self-regulation.

Guam is keen to disseminate information about salt reduction to its Asian population with a Western diet.

Finland have shared information on their food labelling – all heavily salted products are labelled as such

Nepal has become active in raising awareness to consumers and policy makers through a series of research seminars.

Netherlands – The Federation of the Dutch Food and Grocery Industry has instituted the task force 'Salt in Foods' to stimulate the international food industry to reduce the use of salt in its products.

US – WASH members have submitted comments in response to the FDA hearing regarding salt's classification as 'Generally Recognised as Safe' (GRAS)

WASH Plans for 2008-2009

· Encourage adaptation of sign-post labelling internationally

· Promote the EU and WHO action groups to all nations

· Continue with membership drive

· International products review

· Summer Newsletter

Miscellaneous

WASH is forging links with the World Hypertension League, including the lead feature in the August Newsletter and encouraging our members to participate in the World Hypertension Day 2008.
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