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Questionnaire survey on salt and sodium-reducing meat products and
analysis of current research situation of low-sodium sausages
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ABSTRACT: Objective To understand the residents' awareness and consumption of meat products with reduced
salt and sodium, and understand the current research status on the impact of salt reduction on meat quality at home
and abroad. Methods Residents’ views on salt and sodium reduced meat products were conducted by a
questionnaire survey, and the current research status on quality characteristics of low-sodium sausage at home and
abroad were reviewed with sausage products as the representative. Results Residents like the two types of
processed meat products stewed meat and sausages most , but they lack the guidance of salt reduction labels at the
time of purchase. At the same time, people usually use their experience in daily dietary for cooking and lack of
quantitative means to reduce salt. Domestic and foreign studies show that the reduction of salt content has an adverse
effect on the sensory quality, texture, nutritional quality and safety of processed meat products represented by sausage
products, but these effects can be compensated by other means. Conclusion The survey report and review provide a
reference for the research and development of reduced-salt and sodium meat products (including low-sodium sausage

products).
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Fig.1 Types of meat products that residents often buy
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Fig.2 The aspects that residents pay most attention to when buying meat
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Fig.3 Residents' taste preference for meat products
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Fig.4 Residents' salt reduction situation in their daily lives
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Fig.5 Residents' ways to reduce salt in their daily lives
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Fig.6 Barriers to reducing salt and sodium in daily life
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