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Globally, dietary sodium intake consistently exceeds recommended levels. 
Excessive sodium consumption is linked to hypertension and cardiovascular 

diseases,1 making sodium reduction in food products essential.

E�ective strategies and benefits
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The EU is commited to a   30%
sodium reduction in food by 2030, closely 
monitoring the development in every country.2

Possible strategies of salt reduction 

Potassium (K) & magnesium (Mg) also boost the 
nutritional value, promoting better cardiovascular health. 
Postassium helps counteract sodium's adverse e�ects; 
Magnesium supports e.g. muscle and nerve function.3

Beyond Sea Salt
NuTek Natural 
Ingredients

A free flowing crystalline, clean 
label powder. Achieve: Up to 
50% sodium reduction with 
more potassium; No metallic 
taste from KCl due to patented 
encapsulated technology; 
Simple replacement; Great 
taste;  Equivalent functionality.

MgCl2 Crystals
food grade
Nedmag

MgCl2 salt enhances ionic 
strength. Lower sodium 
content without loss of taste 
and functionalities. Nedmag's 
MgCl2 salt is highly soluble in 
water, hygroscopic and helps to 
increase shelf life, emulsion 
stability and macromolecular 
interactions.

Gradual reduction over time of sodium
Ingredient replacement:
with potassium chloride
with magnesium chloride
Flavour modulation:
Umami flavour with yeast extracts, natural 
flavours, seaweed
Alternative spices
Incorporating herbs, spices, and other 
flavour enhancements
Fermentation
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https://www.12taste.com/product/nutek-natural-ingredients-beyond-sea-salt-85-standard-52850/?utm_source=print&utm_medium=infographic&utm_term=&utm_content=link&utm_campaign=Salt-reduction-food-June-2024
https://www.12taste.com/product/nedmag-magnesium-chloride-flakes-f1000f-25h/?utm_source=print&utm_medium=infographic&utm_term=&utm_content=link&utm_campaign=Salt-reduction-food-June-2024
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