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Global push to reduce salt in foods eaten out of the home
2nd February 2009 Health experts from 28 countries around the world are joining together this week (2 – 8 February) to urge people to ask for less salt in their meals when they eat outside the home.
World Salt Awareness Week, lead by World Action on Salt and Health (WASH) will be taking place in Australia, Bangladesh, Botswana, Bulgaria, Canada, Caribbean, Chile, Croatia, Cuba, Dubai, Egypt, Finland, Georgia, India, Italy, Kenya, Lithuania, Malta, Netherlands, Nigeria, Pakistan, Poland, Portugal, Slovakia, Sweden, Turkey, UK and the USA.

Activities around the world range from holding symposiums and debates with experts; conducting surveys of the salt content of restaurant meals; speaking with chefs and the government; publicising the importance of reducing your salt intake and distributing posters and leaflets to consumers.     
In {Name of country}, the focus for the week will be …….{e.g. foods eaten outside of the home; increasing consumer awareness of the link between a high salt diet and increased risk of strokes and heart attacks; encouraging the food industry to reduce the amount of salt it adds to ready-made foods; encouraging chefs in restaurants and food stalls to add less salt to their food as they cook}

“Cardiovascular disease (CVD) is the leading cause of death and disability worldwide,” [Ref. 1] says Professor Graham MacGregor, Chairman of WASH and Professor of Cardiovascular Medicine. [Ref. 2] “Eating too much salt puts up our blood pressure, which is the major risk factor of CVD, leading to millions of unnecessary deaths each year.  If we reduce our salt intake by just a few grammes a day, we can all reduce our risk of heart disease and stroke.” [Ref. 3] 

“We would much rather that restaurants gave their customers the choice when it comes to salt in their meals,” says Katharine Jenner, WASH Co-ordinator, “add less during the cooking stage and let people add more at the table if they want to.  After all, no cook would dream of adding sugar to someone’s coffee or tea without asking them – why don’t they give people the same choice when it comes to salt?”

“The UK has demonstrated that working with the food industry to reduce the amount of salt they add to foods is a simple and cheap way to reduce salt intake at a national level,  Countries from all over the globe are joining forces to reduce salt, demonstrating that it is a world-wide issue.”

{Quote from local spokesperson about local project/focus}. 

-Ends-

For more information, please contact: 
· {Local contact details}

· Professor Graham MacGregor on: 020 8725 2848 or 07946 405617, gmacgreg@sgul.ac.uk  
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