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FSA Strategic Plan

Strategic Targets for 2010

• Reduce average population salt 
intake to 6g

• Reduce average population saturated 
fat intake to 11% of food energy

• Help consumers maintain energy 
balance

• Promoting the provision of nutritional 
labelling



• 6g average population 
intake (adults and children 
aged 11+)

• Children
• 7-10 yrs 5g
• 4-6 yrs 3g
• 1-3 yrs 2g
• 6-12 months 1g
• 0-6 months <1g

Scientific Advisory Committee on 
Nutrition  Recommendations



Intake 
6.1g/day

Intake 
11g/day

Intake 
8.1g/day

Salt: intakes & targetsSalt: intakes & targets

Around 75% of the salt we eat is 
already in the foods we buy



How do you reduce salt intakes?How do you reduce salt intakes?

• Three pronged approach is needed :

– Reformulation of foods by 
retailers, manufacturers and 
caterers

– Education of and information to 
consumers

– Improved nutritional labelling –
informed choice



Consumer awarenessConsumer awareness
Salt CampaignSalt Campaign

Phase 1

Phase 2

Phase 3



Sainsbury’s

Waitrose

Improved nutritional labellingImproved nutritional labelling
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Govt Objectives

Targets

Evidence & model 

Monitor 

Evaluate

Goal
ReformulationReformulation



Programme of WorkProgramme of Work

FSA salt model developed, October 2003

Food group Notes on food group

Food 
Consumption  

(g per day)

Current 
average 
sodium 
value 

(mg/100 g 
food)

Sodium 
intake (mg 

per day)

% sodium 
contribution 

to diet

Target 
Average 
(Sodium 
mg/100 

g food) *
Target average 

(% reduction)

% of total 
reduction 

contributed 
by food group

Pasta excluding 
ready meals

Includes home-
made pasta dishes. 22 87 19 0.7 78 10 0.2

Rice
Includes rice 
dishes. 28 97 27 1.0 87 10 0.3

Pizza 12 600 72 2.6 300 50 4.3

Other Cereals

Includes flour, bran, 
papadums, 
yorkshire pudding. 5 441 22 0.8 300 32 0.8

White bread

bread consumed as 
part of packet 
sandwiches is not 
included here. 60 476 284 10.3 350 26 9.1



Contribution that different foods Contribution that different foods 
make to sodium intakesmake to sodium intakes

Adults aged 19 to 64 years  Children aged 7-10 years   Children aged 4-6 years 

Food group % sodium 
contribution 

to diet 

 Food group % sodium 
contribution 

to diet 

 Food group % sodium 
contribution 

to diet 

White bread 10.3  White bread 12.8  White bread 11.6 
Bacon and ham 8.1  Breakfast cereals 8.5  Breakfast cereals 9.2 
Breakfast cereals 4.9  Crisps and savoury 

snacks 
7.3  Crisps and savoury 

snacks 
7.7 

Homemade meat-
based dishes 

4.4  Sausages 5.3  Sausages 5.6 

Cheese 3.9  Bacon and ham 4.7  Milk and cream 4.9 
Sausages 3.4  Baked beans 4.3  Baked beans 4.7 
Fat spreads 3.2  Milk and cream 3.6  Bacon and ham 3.9 
Baked beans 3.2  Buns, cakes & 

pastries and fruit pies  
3.2  Cheese 3.4 

Milk and cream 3.2  Biscuits 3.2  Biscuits 3.3 
Other bread  2.8  Homemade meat-

based dishes 
3.0  Buns, cakes & 

pastries and fruit pies  
3.1 

Wholemeal bread  2.8  Cheese 2.9  Fat spreads 2.8 
Soup retail 2.6  Fat spreads 2.9  Homemade meat-

based dishes 
2.2 

Pizza 2.6  Pizza 2.8  Pizza 2.1 

Crisps and savoury 
snacks 

2.4  Meat pies 2.2  Pasta excluding 
ready meals 

2.1 

Meat pies 2.4  ‘Meal centre’ meat-
based 

2.0  Meat pies 2.1 

 



Industry supportIndustry support

• Commitments (44 increasing to 75)

• Reformulation data – specific products

• Provide data on salt content (preferably as 
sales weighted averages)

• Co-sponsor public research to overcome 
technical constraints.

• Technical advice and expertise

• Factory visits



Consultation

Targets
Monitor 

Evaluate

ReformulationReformulation

BilateralsAll party stakeholder 
meetings

Working group

Public written consultation



What do you need to know?What do you need to know?
• What products are you targeting?
• What reductions are you looking for over 

what timescale?
• Who makes them?
• What are the current levels of salt/sodium 

in the types of foodstuffs that you have 
selected

• Where is the salt coming from and what is 
its purpose (taste, preservative, raising 
agent, carrier etc)

• Technological/microbiological implications



Targets What sort of reduction 
levels can you set?

• Maximum
• Average 

(Sales weighted vs
simple)

• per 100g / per portion
• As sold or as 

consumed

• The type of product 
that you are 
addressing

• The range of initial 
levels of salt in food.

• The time period for 
compliance.

• What you know about 
what is possible when 
you set the target.
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1.3g salt or 
500mg sodium 
(average)

Category previously included all 
speciality bread.  Additions eg
cheese, olives etc to plain breads 
and rolls increase the 
sodium/salt content hence a 
separate target has been set for 
these products.  All plain breads 
and rolls are now included in 
category 2.1.

1.2g salt or 470mg 
sodium 
(maximum)

0.9g350mg2.2 Bread and rolls with 
additions
Includes all bread and rolls 
(as listed at category 2.1 
above) with "high salt" 
additions eg cheese, olives, 
sundried tomatoes etc.  Also 
includes cheese scones.

1.1g salt or 
430mg sodium 
(average)

Following the reductions in salt 
already made by the Federation 
of Bakers, of up to 30% by 2005, 
the Federation supports staged 
reductions towards this target 
subject to technical capabilities 
and consumer acceptance.  The 
Federation of Bakers is working 
with the FSA to provide sales 
weighted average data to review 
progress against the target.  The 
Agency will review the target in 
2008 in light of of industry 
progress.

1g salt or 400mg 
sodium 
(maximum)

0.9g350mg2.1 Pre-packed bread and 
rolls 
Includes all bread and rolls:                                   
- pre-packed, part-baked and 
freshly baked (including 
retailer in-store bakery) 
white, brown, malted grain 
and wholemeal bread or rolls 
including seeded products.                                      
- French bread                                                   
- ciabatta, focaccia, pitta, 
naan, chappattis, tortillas etc 
without additions

2.  Bread

g salt per 
100g

mg 
sodium 
per 
100g

Final targets                                                   
(g salt or 
sodium per 
100g)

Comment on final targetFSA Proposed 
targets to be 
achieved by 2010                                                
(g salt/sodium 
per 100g food, as 
sold)

FSA Salt Model 
illustrative average 
value

Sub-categories (where 
relevant)

Main 
product 
category

Salt Targets published March 2006Salt Targets published March 2006

www.food.gov.uk/multimedia/pdfs/salttargetsapril06. pdfwww.food.gov.uk/multimedia/pdfs/salttargetsapril06. pdf

85 categories of foods covered



What have we learnt ?What have we learnt ?
Industry ProgressIndustry Progress

• Breakfast Cereals - 43%

• Prepacked sliced bread  - over 30%

• Cook - in pasta and pasta sauces over 30%; 
Soups over 25%

• Cakes and Biscuit - 16 -50% - some top 
selling cakes and biscuits (2006 - 2007)

• 13% standard crisps; 32% extruded; 27% 
pelleted snacks in 2007 alone. 



What have we learnt?
- Company progress

• Unilever has reduced sodium in their “Pot Noodle” 
snack by 50% across the range.

• Pepsico has taken 40% of the sodium out of Sensation s 
range and 25% – 55% in its range of pelleted snacks

• Macphie of Glenverbie – 20% across range of cakes. 

• Vion Food Group ( dutch bacon = 25% UK bacon sales) 
met target for bacon from Jan 2008.

• Arla foods 50% reduction in soft cheese; 15% in butt er.

• Premier is reformulating many Batchelors products to  
meet the 2010 targets. Specifically the Batchelor’s  
range of savoury rice; sodium levels will reduce by  up 
to 70%.



Time Line of Salt IntakeTime Line of Salt Intake
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Urinary Sodium 
Analysis

9.5g 2000/1

9g 2005/6

8.6g 2008

? 2010



UK Next StepsUK Next Steps
• Review of targets in 2008

• Revised targets 2010 and 2012 –
biennial review

(www.food.gov.uk/consultations/ 
ukwideconsults/2008/saltreduction 

targets)

• Monitoring progress – products and 
intakes

• Keeping abreast of research

• Work to support industry

• Working with other countries



UK next steps
• Easy wins already made – innovation, 

safety
• Consumer acceptance (5% changes)
• Economy - Purchasing / consumption 

patterns (cheap food), cost of 
reformulation

• Incentives – consumer education, 
public recognition, claims

• International issue – gaining 
momentum



Contact detailsContact details

corinne.vaughan@foodstandards.gsi.gov.uk

00 44 7276 8705

www.food.gov.uk
www.salt.gov.uk

www.eatwell.gov.uk


