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Ireland has been driving down salt levels using the UK’s Food Standard Agency’s salt reduction model, and has made significant reductions.  Seventy-two companies have agreed to self-report, with several manufacturers reporting their products to be in line with the Food Safety Authority of Ireland’s salt targets.  Further reductions can be made via a coordinate approach and increased investment across Europe.  

19 September 2007

Positive Update on National Programme to Reduce Salt – More Effort Needed to Protect Consumer Health says FSAI
The Food Safety Authority of Ireland (FSAI) announced progress on its salt reduction programme with the food industry, highlighting specific developments by food manufacturers including meat products; bread; soups and sauces; breakfast cereals; snack foods and caterers. 
It states that strong progress has been made across the Irish food industry to reduce the level of salt in manufactured and prepared foods, but that substantial further efforts would be required to reduce average daily salt intake by Irish adults to 6 grams (or one teaspoon) by 2010. The FSAI stresses that recent labelling laws governing claims on salt content in foods will be beneficial for consumers, as manufacturers will have to abide to minimum salt levels to be able to state ‘low salt’, ‘very low salt’ or ‘salt free’ on packaging. They will also have to make reductions of more than 25% in salt before they can claim that their product has reduced salt content.

In 2007, there are 75 food business and their representative groups participating in the FSAI salt reduction programme (compared with 52 in 2005). The full report detailing each participant’s salt reductions is published on the FSAI website http://www.fsai.ie/industry/salt/salt2.asp. 
According to Dr Wayne Anderson, Chief Specialist Food Science, FSAI, “Major catering wholesale suppliers should be implementing salt reduction programmes that are similar to those outlined by the retail multiples. Whilst support is strong in some wholesalers, a wider more sustained effort is needed if caterers are to provide lower salt foods for consumers eating out,” he says. “We would like to see more food businesses getting involved in salt reduction and we would like to see more stretching targets adopted, particularly in bread and meat products.”
Link to full report:
http://www.fsai.ie/news/press/pr_07/pr20070919.asp
Favourable coverage has been received for the report by the Irish media:

Irish Examiner: http://archives.tcm.ie/irishexaminer/2005/09/08/story943816221.asp
The Irish Times:

http://www.ireland.com/newspaper/breaking/2007/0919/breaking56.htm
2006
In 2006, Safefood launched ‘Ready Salted – Six Weeks to Change Your Tastebuds’ which was primarily aimed at employees and caterers in the workplace setting. The campaign ran for six weeks during which registered companies displayed information materials including posters, tray-liners and table tent cards. 

The Irish Heart Foundation is due to launch a new awareness campaign on blood pressure. This will provide another opportunity to get the messages about salt reduction across.

In 2005 the Scientific Committee and the Nutrition Subcommittee of the Food Safety Authority of Ireland (FSAI), published “Salt and Health: Review of the Scientific Evidence and Recommendations for Public Policy in Ireland”. The Committee found that the balance of evidence favoured a link between high salt intake and raised blood pressure. It was estimated that a 6g reduction in the population average intake of salt could result in a reduction in stroke deaths of approximately 600 per year in Ireland and a reduction in deaths from ischaemic heart disease of approximately 1,100 per year.

The FSAI has a long term goal to reduce the average population intake of salt from 10 g a day to 6g a day by 2010 through partnership with the food industry and State bodies charged with communicating the salt and health message to consumers. Salt reduction undertakings by the food industry are posted on the FSAI website (http://www.fsai.ie/industry/salt/salt2.asp). In brief, some of the achievements that have been made include, a 11% reduction in the salt content of breakfast cereals since 2003 and a 10% reduction in the salt content of bread, soups and sauces since 2004.
There have been a number of campaigns targeted at the public to raise awareness about the harmful effects of salt on health. The Irish Heart Foundation ran an awareness-raising campaign in 2004 under the banner of Irish Heart Week, with the theme “Time to cut down on salt?”. In May 2005, Safefood the Food Safety Promotion Board launched a campaign outlining the need to reduce salt intake, “How much salt is good for you?”  Both campaigns highlighted the main sources of salt in the Irish diet and practical ways to choose a low-salt healthy diet. The key message in both campaigns was that adults should consume no more than 6 grams/day.

