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Abstract

High-salt food troubles human health worldwide, seriously affecting the quality of human life. This
paper reviews the progress of food salt reduction technology, from the harm of high-salt food to
the human body, the global salt reduction campaign, and the research progress of salt reduction
technology. The aim is to seek more effective and feasible salt reduction methods and promote the
development of the food salt reduction movement.
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Figure 1. Sodium intake and salt equivalent in selected countries [6]
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Table 1. IHD mortality attributable to calcium salt diet in different populations in China in 2019 [7]
& 1. 2019 FHETE AR TN R IHD KRB TER(7]

T N (T HT) BETZZ(1/10 7)
TR ()
T 2t it B B/q i it
15~49 1.81 0.40 2.21 4.90 1.15 3.07
50~69 8.85 3.12 11.70 46.51 16.93 31.73
>70 10.03 6.77 16.80 115.21 203.68 155.56
EIN 20.42 10.29 30.71 28.17 14.75 21.59
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Table 3. Advantages and disadvantages of different food salt reduction techniques
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