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Sodium Reduction

and has been reducing the salt content of some
of its products since 1998.

as part of the Company's commitment
to Nutrition and Health

" while carefully maintaining the
organoleptic quality that consumers expect
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Policy Based on SACN and IOM Recommendations

Scientific Advisory Committee on Nutrition ( UK) Institute of Medicine ( USA)
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Nestlé Policy Requirements

The policy requires that all products with a sodium content greater
than 100 mg / 100 kcal must reduce the sodium level by a total of :
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Priorities

- The safety of food products will remain the most important deciding factor.
Reduction in sodium content of products will only be made where there is no increase
in the risk of food spoilage and/or growth of pathogenic microorganisms, or where
other safety elements cannot be introduced to compensate for the lower salt level

- Emphasis for reduction of sodium will be given to food products that :
- make a significant contribution to daily dietary sodium intake
- are offered in fixed portion sizes ( discretionary element is small)
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Food Major Portion
Component of Meal

Loyer

Defiriad

Cereals

Frozen
Dishes
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Stepwise Reduction Is Most Effective Strategy

Such a stepwise approach achieves an acceptable reduction
over time that could not otherwise be achieved in ‘one hit’

This suggests that people do adapt to less salt.

What is not known is where the end point is
- i.e. when consumers will not accept further reductions in salt
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Global Reduction of Salt ( Sodium)

up to December 2008

In excess of 7,000 Metric Tons

Equivalent to more than 15 million pounds of salt.



Salt Reduction in UK Breakfast

Sodium ( g / 100 g product )

Curiously Cinnamon
Honey Cheerios
Force .

Cookie Crisp
Multi-Grain Cheerios

Clusters
Golden Nuggets

Cereals

Shreddies

Honey Shreddies
Coco Shreddies -
Frosted Shreddies T

Nesquik

Mean 0.50
SD 0.15
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0.38
0.11
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Examples of Different English Breakfasts

Breakfast cereal with milk

2 Slices wholemeal toast

+ jam + butter

Cooked breakfast :

2 sausages

2 rashers of bacon

1 fried egg

2 slices wholemeal toast

170 kcal/serving
12 g Sugars

3g Fat

0.2g Sodium

342 kcal/serving
19 g Sugars
17 g Fat

0.4g Sodium

690 kcal/serving
2g Sugars
50 g Fat

1.8g Sodium
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for Sodium / Salt

Good Food, Good Life

including
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Salt Intake Sources for Adults

" 7 8
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Unchanged since 1993

Reduced from 11.5g/day in 2002

Meat Pas;ries
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. 6 %

l .. Others
3 %

Beer-Borst, S.et al, (2009) Eur. J. Clin. Nutr. 63, 155-164
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Front-of-Pack Communication

Specific Label Descriptors
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UK
Calories Sugar Fat Saturates Salt Continental
Europe is
158 709 0.8g 0.2g 0.4g currently
discussing
8 14 2 1 7 the use of
% % % % % GDAs
\/

* Adult GDAs are based on GDAs for women.
GDAs are general guidelines and personal requirements vary depending on age, gender, weight and activity.



SUMMARY
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Working Philosophies

Institute of Medicine of the National Academies

" Knowing is not enough; we must apply.

Willing is not enough; we must do."

Goethe (1749 - 1832)

" Well done is better than well said."

Benjamin Franklin (1706 - 1790 )
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Specific Exemptions from the Policy

. $ $

- based on a target sodium intake of 6g salt/ day and a daily energy
intake of either 2000 kcal (women) or 2500 kcal (men)

° , ; A <

- since sodium levels are already strictly controlled by specific
national or international regulations - e.g. Codex Alimentarius

e B : <

- as most contain very little sodium (< 80 mg/l) or in many cases, food
regulation does not allow reductions of components, including sodium

# ¢ Clight' (reduced-energy’
- to reflect greater need to reduce energy intake more than that of sodium.
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Salt Functionality

Salt increases the rate of formation of Maillard reaction
products, necessary for formation of color and flavor.

Moreau L, Bindzus W & Hill S (2009) Cereal Chem. 86, 232-238
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