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USA Salt Action Summary
March 2009  

The Institute of Medicine has formed a committee, which is undertaking a project to review and make recommendations that could be employed to reduce dietary sodium intake to levels recommended by the Dietary Guidelines for Americans.  The group will look at actions by food manufacturers, at a governmental level and by public health professionals.  The report is expected to be published in early 2010.

New data published by CSPI has shown that the average sodium content of 528 packaged and restaurant foods has essentially remained the same between 2005 and 2008, even though food industry has acknowledged that sodium levels are too high.  WASH members signed a petition to the Food and Drug Administration to reduce the status of salt from ‘Generally Recognised as Safe’ to an additive.  The Centre for Science in the Public Interest (CSPI) issued a statement stating that nothing has been done since the hearing.  However in the absence of a national initiative, New York City is preparing to add permissible sodium levels to menus.   

September 2008
WASH members have submitted comments in response to the Food and Drink Association hearing regarding salt's classification as 'Generally Recognised as Safe' (GRAS).  WASH has further detailed the success of the UK salt reduction initiatives for the consideration of the FDA.  For the full submission, www.regulations.gov/fdmspublic/component/main?main=DocumentDetail&o=09000064806b48c8
July 2008   

The U.S. Food and Drug Administration, at the urging of the Center for Science in the Public Interest, late last year convened a public hearing to help determine whether the use of sodium should be regulated in food preparation. The agency continues to collect comments on the issue. The Washington, D.C.-based CSPI favors reducing by half the use of salt in restaurant and prepared foods.

October 2007

The US FDA considers revising its regulations on salt 

The Food and Drug Administration launched a petition to revise the regulatory status of salt (currently ‘Generally Recognised as Safe’) and establish food labelling requirements.  WASH members were urged to comment resulting in fantastic support for the petition across the world.
The US Food and Drug Administration has set a date for a public hearing (29th Nov 2007) to consider revising its regulations on salt, as a result of the petitioning from the consumer group Center for Science in the Public Interest.

For the article: 

http://www.foodnavigator-usa.com/news/ng.asp?n=80849&m=1FNUO24&c=gassnvnrnkjvkdm
For the announcement: http://a257.g.akamaitech.net/7/257/2422/01jan20071800/edocket.access.gpo.gov/2007/pdf/07-5216.pdf
September 2007
Commentary – The Urgent Need to Reduce Sodium Consumption (JAMA)

Stephen Havas, MD, MPH, MS; Barry D. Dickinson, PhD; Modena Wilson, MD, MPH 
The USA has called for action to reduce sodium consumption, with a focus on reducing salt in processed and restaurant foods.  The article states that in the absence of substantial voluntary reductions in sodium, a regulatory approach is necessary. For substantiation, the commentary reviews the policy recommendations and actions currently in place around the world.  
For the full article:

http://jama.ama-assn.org/cgi/content/full/298/12/1439
July 2007

Report 10 of the Council on Science and Public Health (AMA)

The AMA published a report on reducing the population burden of cardiovascular diseases by reducing sodium intake.  The document highlights how salt intake is related to the level of blood pressure, the incremental rise in blood pressure with age, and the prevalence of hypertension across populations.  The results from the Dietary Approaches to Stop Hypertension (DASH)-Sodium Trial showed that the most substantial benefit in reducing systolic blood pressure was gained from reducing sodium intake from 2.3 g to 1.5 g per day.  Attaining this lower level of intake on a population basis would require that sodium in processed and restaurant foods be lowered an average of ~80%.

The Annual Meeting called for the following actions:

1. The AMA calls for a stepwise, minimum 50% reduction in sodium in processed foods, fast food products, and restaurant meals to be achieved over the next decade.  Gradual but steady reductions over several years may be the most effective way to minimize sodium levels.  

2. The AMA urges the Food and Drug Administration (FDA) to revoke the “generally recognized as safe” (GRAS) status of salt, and to develop regulatory measures to limit sodium in processed and restaurant foods.  

3. To assist in achieving the Healthy People 2010 goal for sodium consumption, the AMA will work with the FDA, the National Heart Lung Blood Institute, the Centers for Disease Control and Prevention, the American Heart Association, and other interested partners to educate consumers about the benefits of long-term, moderate reductions in sodium intake.
4. The AMA will discuss with the FDA ways to improve labelling to assist consumers in understanding the amount of sodium contained in processed food products, and to develop label markings and warnings for foods high in sodium. 

5. The  AMA recommends that the FDA consider all options to promote reductions in the sodium content of processed foods.
For the full report:

http://www.ama-assn.org/ama/pub/category/16413.html
June 2006

In June 2006, The American Medical Association (AMA) (a national group of doctors representing more than 250,000 doctors) unanimously passed a resolution calling on all of the food industry adding salt to food to cut it by 50% during the next ten years.  Importantly, the AMA also asked the FDA to cease the rule that allows salt and its component sodium to be treated as "generally recognized as safe", as this makes it very difficult to take any action about the huge amounts of salt added to foods in the USA.  The AMA have a very strong lobby presence in Washington and it is likely that there will be a lot more publicity about the dangers of eating too much salt coming from the USA, and at long last hopefully some action. 

January 2000

In spite of consistent advice to reduce salt intake to 5 to 6 grams/day since the 1980s, very little has happened in the USA.  In January 2000 a meeting was organised by the National Heart, Lung and Blood Institute in Washington where all of the evidence was reconsidered. The conclusion of this meeting, unsurprisingly, was that "Americans consume more sodium than they need and a population wide strategy of reducing salt in the food supply is an important public health strategy that can lower blood pressure among populations". However, little action has occurred -  presumably due to the power of the food industry. The Center for Science in the Public Interest (CSPI) last year decided to take action and published a report on salt and took legal action against the Food and Drug Administration (FDA) as they felt the FDA should have taken more responsibility for doing something about salt and had not, and that many thousands of Americans had thereby died unnecessarily. 

