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Cardiovascular Disease is 
Leading Cause of Death in U.S. 

CDC Wonder: http://wonder.cdc.gov/, accessed 3/24/2009
WISQARS Produced By: Office of Statistics and Programming, National Center for Injury Prevention and Control, Centers for Disease 
Control and Prevention Data Source: National Center for Health Statistics (NCHS), National Vital Statistics System
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Blood Pressure Reduction Through 
Reduced Salt Intake Would Save Lives

Data from Briefel RR, Johnson CL. Secular trends in dietary intake in the United States. Annu Rev Nutr. 2004;24:401-431
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2005 U.S. Dietary Guidelines 
recommended limit for adults

Tens of 
thousands of 
lives saved

Recommended limit for people with 
hypertension, blacks, middle aged and older



Source: Mattes, RD.  Journal of American College Nutrition, 1991, 10:383-393.

Most Salt Comes from Processed 
and Restaurant Foods

Processed 
and 

restaurant 
foods

77%

12%

While 
eating

6%

5%



UK Salt Campaign
• Goal: Reduce salt intake by 1/3 from 2005 to 2010

• Strategy: Set targets by food category
– Gradual reductions across product categories
– Allows time for population taste to adjust
– More than 50 commitments from all sectors of the food industry

• Product salt reductions achieved
– Heinz: 28% to 33% ↓ in some canned products
– Nestle: 25% ↓ in soup mixes 
– Kellogg’s: 25% ↓ in cornflake cereals

• Population salt intake reduction is encouraging:                
3,800 mg in 2000-2001  3,440 mg in 2008

UK Food Standards Agency website: http://www.food.gov.uk/healthiereating/salt/. Accessed: 5/14/08.  
Summary Table of Salt reduction Commitments is within the above website at: 
http://www.food.gov.uk/multimedia/spreadsheet/saltcommitmentsum.xls. Accessed: 5/14/08.



Goal: 20% Reduction in 
Sodium Intake in 5 Years

Decrease 
sodium 

content in 
foods by 
25% over 
5 years

Decrease 
population 

sodium 
intake by 

~ 20% 
over 

5 years

Reductions will vary among food categories



U.S. Strategy:
Model based upon UK Success

• Government-industry collaboration 
• Set targets for reduction that are

Substantive

Achievable

Gradual

Voluntary

Measurable



National Effort
Leading national health organizations have signed on to become partners

• American College of Cardiology
• American College of Epidemiology
• American Heart Association
• American Medical Association
• American Public Health Association
• American Society of Hypertension
• Association of Black Cardiologists
• Consumers Union
• InterAmerican Heart Foundation
• International Society of Hypertension in Blacks
• Joint Policy Committee, Societies of Epidemiology
• National Hispanic Medical Association
• National Kidney Foundation
• New York State Chapter, American College of Cardiology
• Preventive Cardiovascular Nurses Association
• Society for the Analysis of African-American Public Health Issues
• World Hypertension League



Nationwide Effort  
• Association of State and Territorial Health Officials
• National Association of Chronic Disease Directors
• National Association of County and City Health Officials
• Council of State and Territorial Epidemiologists
States
• Alaska Department of Health and Human Services
• California Department of Public Health
• Delaware Department of Health and Social Services, Division of Public Health 
• District of Columbia Department of Health
• Maine Center for Disease Control and Prevention
• Maryland Department of Health and Mental Hygiene
• Massachusetts Department of Public Health
• Michigan Department of Community Health
• New York State Department of Agriculture and Markets
• New York State Department of Health
• North Carolina Department of Health and Social Services, Division of Public Health 
• Oregon Department of Health and Human Services, Division of Public Health
• Pennsylvania Department of Health
• Tennessee Department of Health
• Washington State Department of Health
• West Virginia Department of Health and Human Resources; Bureau for Public Health
Cities
• Boston Public Health Commission
• Chicago Department of Public Health
• Los Angeles County Department of Public Health
• New York City Department of Health and Mental Hygiene
• Philadelphia Department of Public Health
• Public Health, Seattle and King County



National Salt Reduction Initiative

Restaurant Food
Quick service 
Food service
Trade associations

Packaged Food
Branded
Private label
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Timeline for Targets

2010 20122009 2014

Meetings to 
set 2012 and 

2014 category 
targets

Announce 
targets and 

industry 
commitments  

January 15th
Interim target 

date

Evaluate 2012 
category target 
achievements

January 15th
Target date

Evaluate 2014 
category target 
achievements

Industry submits 
baseline data

2011 2013

EvaluationEvaluation



Restaurant Target Setting 
• Restaurant specific database created

• Based on publicly-available nutrition data  
• Adjustment based upon market share data
• Metric mg sodium/g product by product
• Maximum for all products
• By food category and by restaurant

• 25 restaurant categories created 
• Following a process of industry consultation for 

category, metrics, monitoring and all targets
• Released with 61 packaged food category 

targets to public for technical comment  
February 11, 2010

*Top 50 restaurant quick service chains based on 2008 revenue data.



January 2010, Release of Proposed Targets



Next Steps

Packaged and Restaurant Food Strategy
• Technical comment period through Monday, 

February 1
• Announce final targets and industry commitments 

in Spring 2010

Evaluation  
• Monitor packaged and restaurant food sodium 

levels
• Implement baseline 24 hr urinary evaluation 
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