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ABSTRACT: Salt is indispensable in people’s daily diet, and play an essential role in the food industry. A series of
monitoring data have shown that people’s daily salt intake is far higher than the World Health Organization’s
recommended 5 g/d. The health risks associated with a high-salt diet have received increased attention worldwide,
and the agreement of reducing the daily salt intake of residents has reached. With a series of measures to intervene,

enacted by governments around the world and the world health organization, salt reduction in food has achieved
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initial results. This paper introduced the methods of reducing salt consumption directly, optimizing the physical

structure of salt and changing the distribution form of salt, adding saltiness enhancer, using non-sodium salt instead,

multi-sensory synergy, improving processing technology and synergistic effect of various measures, and expounded

their salt reduction effects and application prospects. The determination methods of sodium chloride content in 13

kinds of foods were reviewed from two aspects: Sodium-based and chlorine-based, and their testing principles,

improvement of pretreatment methods and application scope were mainly introduced, so as to provide valuable

reference for the further study of food salt reduction measures and sodium chloride detection technology.

KEY WORDS: salt reduction measures; detection technology; sodium chloride
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Table 1 Comparison of different non-thermal processing technologies
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