Sodium reduction in food productlon

Effective strategies and benefits

Globally, dietary sodium intake consistently exceeds recommended levels.
Excessive sodium consumption is linked to hypertension and cardiovascular
diseases,’ making sodium reduction in food products essential.
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monitoring the development in every country.2
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5 Fermentation content without loss of taste

MgCl, salt is highly soluble in

water, hygroscopic and helps to

Potassium (K) & magnesium (Mg) also boost the
nutritional value, promoting better cardiovascular health.
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Postassium helps counteract sodium's adverse effects; y

Magnesium supports e.g. muscle and nerve function.3
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