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Development and research status of multi-species table salt
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ABSTRACT: Through the reform of the system of salt, the table salt was removed as a carrier of nutrient enhancer,
and the nutrient salt was abolished. The multi-species table salt was reduced from the original 3 categories to 2 types,
namely, seasoning salt and special process salt. The addition of organic acids, amino acids or other substances to table
salt to reduce salt and salt-free seasoning salts has become a research hotspot. The biggest advantage of such
seasoning salts is that they can satisfy people's taste and reduce salt intake in a short period of time, and can reduce
the incidence of chronic diseases such as high blood pressure. However, the production technology of table salt
production enterprises is relatively backward, and the sense of innovation and research and development capabilities
are weak. This makes the varieties of multi-species table salt in China far less than other countries. This paper
reviewed the development and research status of multi-species table salt at home and abroad, and hopes that salt
manufacturers attach importance to the development of multi-species table salt, increase research and development
investment, and produce more high-quality multiple varieties of table salt.
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