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U.S. Sodium Reduction Stuck in Neutral 
 Join us in supporting World Salt Awareness Week, March 20–26, 2017 

 
How we can kick sodium reduction into gear: 

 The U.S. Food and Drug Administration needs to finalize its sodium-reduction 
targets for the restaurant and packaged food industries. 

 More cities need to follow New York City’s lead by requiring high-sodium 
warnings for chain restaurant dishes. 

 
Both children and adults in the U.S. consume more sodium than what’s recommended. 

 

 

 

 

 

Excessive sodium consumption contributes to the development of high blood pressure, 

heart disease, and chronic kidney disease. 

For children and adults, nine out of ten consume 

too much sodium. 
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Sodium reduction of 1,200 mg (about ½ teaspoon of salt) per day in the U.S. would 
save 44,000–92,000 lives and $10 billion–$24 billion in health-care costs every year.1 

 

 

 

 

 

 

 

 

 

 

 

Despite a few industry leaders, reformulation efforts are largely inadequate. 

Three-quarters of Americans’ 

sodium intake comes from 

restaurant and packaged 

foods.2  The greatest sources of 

sodium in Americans’ diets—

contributing about 40 percent of 

daily intake—include breads 

and rolls, cold cuts and cured 

meats, pizza, poultry, soups, 

sandwiches, cheese, pasta 

dishes, meat dishes, and 

snacks.3   

While industry leaders such as 

Mars, Nestlé, and General Mills 

have reformulated their products, the food industry as a whole is lagging behind. A 

survey of 451 food products found an overall meager four-percent reduction in sodium 

from 2005 to 2015.4  Most food categories also have wide variations in sodium content.  

Take barbeque sauce for example.  Open Pit BBQ Sauce has over two times as much 

sodium as KC Masterpiece BBQ Sauce.5  
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Important sodium-reduction policies: 

 The Food and Drug Administration’s Voluntary Sodium-Reduction Targets 

In June 2016, the FDA issued draft voluntary guidance to industry on short- and 

long-term sodium-reduction targets for 150 different restaurant and packaged 

food categories.6  The guidance has not been finalized, thereby preventing 

American consumers from having a choice in how much sodium they consume.  

 Sodium warning labels in New York City 

The New York City Department of Health and Mental Hygiene has continued to 

lead sodium-reduction efforts by requiring that menu items in chain restaurants 

containing ≥2,300 mg of sodium must have a warning icon and statement of the 

health risks of high-sodium diets at the point of purchase. The statement reads: 

“Warning:      indicates that the sodium (salt) content of this item 

is higher than the total daily recommended limit (2,300 mg).  

High sodium intake can increase blood pressure and risk of 

heart disease and stroke.”7  The National Restaurant 

Association tried to strike down these health warnings in court, 

but public health prevailed.8 

 Sodium reduction in school foods, as part of the Healthy, Hunger-Free Kids Act 

Schools participating in the National School Lunch and School Breakfast 

Program have been given an additional year to meet the second set of sodium 

reduction targets. Schools will continue to receive the increased reimbursement 

for meeting the updated school nutrition standards as they work to reduce high 

levels of sodium in school meals. The compliance date is now July 1, 2018. 

1 Center for Science in the Public Interest. (2015). Reducing sodium: A look at state savings in health 
care costs. Available at https://cspinet.org/resource/reducing-sodium.  
2 Centers for Disease Control and Prevention. (2014). Sodium and food sources. Available at 
http://www.cdc.gov/salt/food.htm.    
3 Centers for Disease Control and Prevention. (2016). Top 10 sources of sodium. Available at 
http://www.cdc.gov/salt/sources.htm. 
4 Center for Science in the Public Interest. (2016). Salt assault, 4th edition: Brand-name comparisons of 
processed foods. Available at https://cspinet.org/resource/salt-assault-4th-edition.  
5 Ibid.  
6 U.S. Food and Drug Administration. (2016). Draft guidance for industry: Voluntary sodium reduction 
goals: Target mean and upper bound concentrations for sodium in commercially processed, packaged, 
and prepared foods. Available at 
https://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/ucm494732.ht
m. 
7 New York City Department of Health and Mental Hygiene. (2016). New sodium (salt) warning rule: What 
food service establishments need to know. Available at 
https://www1.nyc.gov/assets/doh/downloads/pdf/cardio/sodium-warning-rule.pdf.  
8 NPR: The Salt. (2016). Judge rules NYC can require sodium warnings on restaurant menus. Available 
at http://www.npr.org/sections/thesalt/2016/02/24/467964321/judge-rules-nyc-can-require-sodium-
warnings-on-restaurant-menus.  

                                                           

For more information, contact the Center for Science in the Public Interest at healthpromotion@cspinet.org. 
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