[image: image1.png]CASH




CONSENSUS ACTION ON SALT AND HEALTH

(CASH) 

Charity registration 1098818
REPORT JULY 2008(JULY 2009

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.
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1.  CASH wins recognition for contribution to public health in England

In June 2009 Consensus Action on Salt and Health was recognised by the Chief Medical Officer’s inaugural Public Health Awards for the work that we carry out to improve the health of the nation. We were presented with the Silver Award at a dinner held at the Royal College of Physicians on June 30th. 

2. Government

Food Standards Agency Revises 2010 Salt Targets and Sets New Targets for 2012. 

Following a public consultation during July - October 2008, the FSA published new lower voluntary salt reduction targets to be achieved by 2012, and revised some targets to be reached by 2010.  The aim of the targets is 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. 

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 2008, CASH designed and printed a new poster and leaflet on Salt and Eating Out to coincide with National Salt Awareness Week 2009. We also designed a new poster specifically aimed at chefs asking them to give consumers more choice by adding less salt in the kitchen. 

CASH 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.

CASH receives 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 2008 we received a grant from the Food Standards Agency to provide free leaflets for health care professionals during National Salt Awareness Week 2009 and distributed 58,000 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 carries out a number of salt surveys on popular food products and on foods eaten outside the home. Due to the greater complexities of gathering data, and the time required for laboratory analysis, together with staffing issues, we have carried out fewer surveys than in previous years. Please see PR Activities (Section 8) for information regarding the publicity and media coverage gained from the surveys outlined below.

October 2008

In late October CASH launched the results of our research into the salt levels in 200 popular breakfast foods including breakfast cereals and toast, Traditional English and cooked breakfasts, muffins, pastries and croissants, and hot rolls. The survey found that many breakfast foods have high levels of hidden salt. 

While it was perhaps not surprising that a full English fry-up can contain as much as 6g salt, the research did reveal that many croissants, pastries and muffins available to buy in ‘posh coffee shops’ can contain more salt than a rasher of bacon and as much salt as three standard bags of crisps. Further, CASH highlighted that a ‘healthier option’ breakfast eaten at home can contain around 2.8g salt, nearly half the adult recommended salt limit for the day. 

We created Guides to help consumers choose lower salt breakfast options which were published on the CASH website. 

February 2009

To coincide with National Salt Awareness Week, we published the results of our survey showing that many popular meals eaten in restaurants can contain large amounts of salt, and in some cases more than twice the daily limit for an adult in a single meal. The survey was carried out nationally in conjunction with Trading Standards Officers.  

June 2009

In early June we revealed new research carried out by London Environmental Health Officers on behalf of CASH that showed that many pub meals can contain huge levels of salt. In the first London-wide analysis of national pub chains, Environmental Health Officers sampled 57 popular menu items from 16 of some of the UK’s favourite pub chains. 

The survey revealed that in some cases a three-course meal contained more than the daily maximum limit for an adult. Over half of the main courses contained 3g salt or more, and 91% contained more than 2g salt. Most surprising was the level of salt in the desserts with the highest salt dessert containing 1.95g salt.  

6. Meeting and working directly with the food industry
Old Orleans 

Old Orleans are now highlighting menu options that can be ordered with less salt as well as planning to provide nutritional information online and working to reduce salt contents across their menu.

Pizza Express

Pizza Express have been working towards a 5% reduction in the salt content of their dough, resulting in an equivalent reduction in the salt in their pizzas and dough balls by May 2010. They have also been reviewing their pizza recipes to see if seasoning with salt is actually necessary, where it can be reduced or removed completely, and where alternative seasoning can be added, such as fresh herbs and spices. 

Pizza Express have been working very closely with suppliers to collate accurate nutritional information for every dish on their menu and aim to have a full breakdown of nutritional information, including salt, for every dish by the end of the year.  

Wagamamas

Wagamamas are working with the British Nutrition Foundation on salt reduction initiatives. 

7. Targeting Chefs
CASH wrote to a number of high-profile chefs 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. 

Further, we have been working with Hastings College to gain an understanding of the curriculum set for Professional Cookery courses with the aim of ensuring learning about salt and health becomes a core module.   

8. PR Activities

Our media work in 2008 - 2009 has focused mainly on food eaten outside the home.  We feel that this sector has not made as much effort as the retail sector in reducing the amount of salt it adds to its products, perhaps because there is no requirement to provide labelling or nutritional information.  Our aim this year has therefore been to raise awareness of the fact that foods bought outside the home may be very high in salt. 

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 2008 – Research into salt intakes published 
We issued a comment on the announcement that average adult salt intake in the UK had fallen to 8.6g.  Our comment complemented the Food Standards Agency’s own press release by quantifying the amount of salt that had been removed from our diets.  We also provided the media with examples of foods that we felt could have their salt contents reduced further.  News coverage appeared in The Daily Mail, Telegraph, Daily Express, Sun and Mirror, as well as the BBC website.   The Sun also ran a two-page spread on the fact that many branded foods are higher in salt (as well as being more expensive) than supermarket own-label products.  

October 2008 – Warburton’s bread
We worked with Martin Hickman of the Independent to highlight the fact that Warburtons breads contained far more salt than some equivalent supermarket own-label products.  Warburtons is the UK’s largest bread manufacturer and bread is the largest contributor to the UK’s salt intake, so we feel that this one company could make a large impact on the health of the nation if it took a more responsible approach to salt reduction. 

October 2008 – Salty breakfasts
We surveyed the salt levels of breakfast products bought from takeaways and coffee shops, achieving coverage in The Guardian, Daily Mail, Sun and Telegraph as well as the BBC website and several regional radio stations.
February 2009 – Salt in restaurant foods

Coverage of our Salt Awareness Week survey of restaurant foods was hampered slightly by heavy snowfall in London which meant that planned ‘on the couch’ interviews on BBC Breakfast and GMTV were dropped at the last minute, replaced by pre-recorded news items on the story.  Luckily the newspapers had ‘gone to bed’ before the worst of the snow and we saw articles in The Independent, Mirror, Sun, Telegraph, Daily Record, Scotsman, Press Association, BBC News website, and Metro.  Professor MacGregor and Carrie Bolt were also interviewed on 16 radio stations and we had widespread coverage online.  

June 2009 – Salt in pub meals
Continuing our focus on foods eaten outside the home, we published our survey of salt in pub meals in June.  The media particularly picked up on the salt content of some of the puddings available and we saw coverage in the Telegraph, Mirror, Guardian, Sun, Metro and London Paper as well as online.

9. National Salt Awareness Week 2009 – Salt and Eating Out 

CASH organised the 10th National Salt Awareness Week Monday 2nd - Sunday 8th February 2009. The focus for the Week was salt in food eaten out of the home, raising awareness that foods eaten outside the home, for example in restaurants, takeaway and fast foods, can contain a lot of hidden salt. We also aimed to highlight to the catering industry and to chefs and others involved, the importance of adding less salt to food and the long-term health implications of eating a high salt diet. 

A media press release issued during the Week highlighted that many popular meals eaten in UK high-street restaurants contain large amounts of salt, in some cases more than twice the maximum daily limit for an adult in a single meal. We revealed that nearly three quarters (72%) of the main course dishes surveyed contained 3g salt or more, the maximum daily limit for a six year old child. 

On the 4th February a lunchtime reception was held at the House of Commons, chaired by Mary Creagh, MP for Wakefield , Denby Dale and Kirkburton. There were 125 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 Professor Graham MacGregor, Chairman of CASH , Dr Will Cavendish, Director of Health and Well-Being, Department of Health, Dame Deirdre Hutton, Chair of the Food Standards Agency and Anton Edelmann, Chef. 

We achieved widespread coverage for National Salt Awareness Week 2009 across press, radio, TV and online. In total, we estimate that the media coverage of National Salt Awareness Week 2009 achieved in excess of 180 million opportunities to see/hear our messages about hidden salt in food eaten outside the home. 

The story was covered by GMTV and BBC Breakfast on the morning of the 2nd February. Additionally, 14 radio interviews were broadcast and the story was carried on Independent Radio News and BBC Radio One bulletins. 

In the press, the story was covered by The Independent, The Daily Telegraph, The Express, The Mirror and The Metro. 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, including the BBC website. 

Details of the coverage received are available in the media section of the CASH website: http://www.actiononsalt.org.uk/media/press_releases/saw_2009/nsaw2009_release.htm
We would like to thank the British Heart Foundation, Food Standards Agency and the Blood Pressure Association for supporting National Salt Awareness Week 2009. 

Also, thank you to our corporate supporters of the Week: Asda, Avenance Elior, Initial Catering Services (Autograph Foodservice), Lo Salt, Marks and Spencer, McCain Foods, Pepsico, Sainsburys, Sodexho, The Co-operative Group, Waitrose, who have all demonstrated a commitment to salt reduction in their products. 

Thank you to our high-profile supporters and organisations: Academy of Culinary Arts , Hardens Guide, The Good Food Guide, Raymond Blanc, Galton Blackiston, Anton Edelmann, Gordon Ramsay, Gerald Roser, Brian Turner, Antony Worrall Thompson. 

Thank you to all health care professionals that helped to organise over 400 supporting events that took place nationally during National Salt Awareness Week 2009. Nearly 3,000 GPs were also sent posters to put up in waiting rooms. 

Full details of National Salt Awareness Week 2009 are available on our website:

http://www.actiononsalt.org.uk/awareness/saltawarenessweek_2009.htm
10. CASH Plans for 2009-2010

We will continue to campaign for the reduction of salt in all processed foods and to work with the food catering industry sector to increase public awareness about the levels of salt in foods eaten outside the home. 

National Salt Awareness Week will take place in February 2010 and we will be working with our national and international partners to ensure this is a high profile event with media coverage across the country. We will also continue to ensure that the Week is disseminated globally. 

The focus for the Week will highlight the other health implications of a high salt diet. We will work in partnership with other non-governments organisations to review the evidence surrounding salt and health and to raise awareness about salt and these health implications. 
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 fourth year, and the membership has grown to 374 individuals from 80 countries.  Since July 2008, members have joined from countries including;  Argentina, Australia, Bahrain, Bangladesh, Botswana, Brazil, Bulgaria, Canada, Chile, Denmark, Egypt, Germany, India, Italy, Kenya, Latin America/Caribbean, Lithuania, Malta, Monaco, Netherlands, New Zealand, Nigeria, Pakistan, Poland, South Africa, Sweden, Switzerland, Turkey, UK and the USA.  New members include the Chairmen of the Israel Society of Hypertension and the Turkish Society of Hypertension and Renal Diseases, the President of the Lithuanian Hypertension Specialists' League, Director of the National Food and Nutrition Institute in Poland, the Head of Federal Department of Home Affairs in Switzerland, Presidents of the InterAmerican Heart Foundation and International Society of Hypertension in Sweden.  
To view an updated members list please visit: http://www.worldactiononsalt.com/home/members.htm
World Salt Awareness Week 2009

WASH held its 2nd annual World Salt Awareness Week (February 2nd - 8th 2009), focusing on Salt and Eating Out, which was a fantastic success thanks to the hard work and determination of our members.  We aimed to highlight to the catering industry, chefs and others involved, the importance of adding less salt to food and the long-term health implications of eating a high salt diet.
The Week saw participation from 28 member countries, including: Australia, Bangladesh, Botswana, Bulgaria, Canada, Caribbean, Chile, Croatia, Cuba, Dubai, Egypt, Finland, Georgia, India, Italy, Kenya, Lithuania, Malta, Netherlands, Nigeria, Pakistan, Poland, Portugal, Slovakia, Sweden, Turkey, UK and the USA.
Activities ranged from involvement from hypertension experts, representatives from the health and education ministries, consumers, the media and the food industry.  For example, Australia’s AWASH launched a full national campaign, lead by an event called ‘Salt and the City’. Bangladesh and Barbados achieved national media coverage. Bulgaria held a press conference and a series of interviews. Canada launched an advertising campaign. Cuba broadcast the message in city centres. Egypt published the event in journals. Italy issued a press release and distributed posters & leaflets. 
Lithuania held a series of TV and radio interviews. Malta held a conference and radio interviews. The Netherlands published a new study on salt intake in children. Poland held a press conference. Saudi Arabia issued brochures & held an exhibition. Serbia held TV interviews and a conference for experts. Slovakia has undertaken a restaurant survey. South Africa and Turkey held radio and press interviews, and issued a press release. The UK held an event for the government and achieved national media coverage.
For full details of World Salt Awareness Week please visit: http://www.worldactiononsalt.com/awareness/wsaw_evaluation_2009.htm
International Products Survey
World Action on Salt and Health (WASH) has surveyed over 260 food products available around the world from food manufacturers such as KFC, McDonalds, Kellogg's, Nestle, Burger King and Subway. Not one product surveyed had the same salt content around the world and some displayed huge differences in salt content from one country to another.  
This survey has so far generated media coverage in Australia, Canada, New Zealand, the UK and the USA.  Manufacturers responded cited ‘local taste preferences’ as the reason behind the differences, the data demonstrates otherwise and WASH intends to follow this up with the International headquarters of each manufacturer.
Country Updates
Australia’s AWASH have continued to work on raising awareness of salt eaten outside of the home, including a survey on the salt content of pizza.  
Bulgaria has been active in raising awareness of salt both in Bulgaria and in neighbouring 
countries.  

Canada has been working with the media, providing in depth analysis of salt intake in Canada.
Italy The Working Group for Reduction of Salt Intake in Italy (GIRCSI) is working hard to put salt on the agenda in Italy.
Poland has released a positioning paper with the aim of encouraging salt reduction in Poland.
Germany’s Hypertension league has been calling for an ‘anti salt’ offensive and is appealing to start a Task Force in Germany.
Slovakia following the findings of the Salt Awareness Week survey, Slovakia has issued proposals to the government to improve the situation.

Switzerland researchers are conducting a study to analyse critical points of salt entry into communal catering, in order to develop a reduction plan.
USA has been campaigning to demonstrate salt in restaurant meals is too high.  The New York City Health department is in talks with the food industry and restaurants to cut the amount of salt in the food they sell.
World Hypertension Day
WASH has been forging links with the World Hypertension League in 2009.  WASH supported World Hypertension Day on 17th May 2009, assisting with content, design and distribution of the leaflet and poster. The theme was ‘Salt and blood pressure: Two silent killers’. The event aimed to highlight that high blood pressure is the biggest single cause of death in the world, that salt is the major factor putting up blood pressure and that If salt intake were halved, it would save approximately 2.5 million lives a year worldwide. 

More than 40 countries participated, supported by internationally acclaimed chef Marco Pierre White. 
WASH Plans for 2009-20010
· Follow up the international products review with international manufacturers
· Develop a survey with relevance to less affluent countries
· Promote the EU and WHO action groups to all nations

· Continue with membership drive and correspondence
· Summer Newsletter
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