
STAFF

EDITORIAL

Michael Jacobson, Ph.D.
Executive Editor

Bonnie Liebman, M.S. 
Director of Nutrition

Stephen B. Schmidt 
Editor-in-Chief

Jayne Hurley, RD 
David Schardt 

Senior Nutritionists
Danielle Hazard, BS 

Amy Johnson, BA 
Project Coordinators

Melissa Pryputniewicz 
Administrative Assistant

CIRCULATION MANAGEMENT

Dennis Bass 
Myriam Boucher Debra Brink 
Damon Dorsey       Louella Fennell 

 Greg Hildebrandt James Nocera    
Cecilia Saad Chris Schmidt             

Ken Waldmiller        

SCIENTIFIC 
ADVISORY BOARD

Kelly D. Brownell, Ph.D. 
Yale University

Greta R. Bunin, Ph.D. 
Children’s Hospital of Philadelphia

Caldwell B. Esselstyn Jr., M.D. 
Cleveland Clinic Foundation

Stephen Havas, M.D., M.P.H., M.S. 
Northwestern University Medical School

Norman M. Kaplan, M.D. 
Southwestern Medical Center 
University of Texas, Dallas

JoAnn E. Manson, M.D., Ph.D. 
Harvard Medical School

Susan Taylor Mayne, Ph.D. 
Yale University

Julie Mares, Ph.D. 
University of Wisconsin

J. Glenn Morris, Jr., M.D., 
M.P.H.&T.M. 

Emerging Pathogens Institute 
University of Florida

Susan B. Roberts, Ph.D. 
USDA Human Nutrition Research Center 

on Aging, Tufts University
Frank Sacks, M.D. 

Harvard Medical School
Jeremiah Stamler, M.D. 

Northwestern University Medical School
Regina G. Ziegler, Ph.D., M.P.H. 

National Cancer Institute

Nutrition Action Healthletter (ISSN 0885-
7792) is published 10 times a year (monthly 
except bi-monthly in Jan./Feb. and Jul./Aug.).

POSTMASTER: Send changes to Nutrition 
Action Healthletter, 1875 Connecticut Ave., 
N.W., Suite 300, Washington, DC 20009-
5728.

Application to mail at Periodical postage rates 
approved at post office of Washington, DC, 
and at additional offices.

Subscr iber Serv ices
The cost of a one-year subscription or 
gift (10 issues) is $24; two years are $42. 
For bulk subscriptions, please write for 
details. To change your address, send us 
your subscriber number and your old and 
new address. If you don’t want us to ex-
change your name, send us your name and 
mailing-label information. Mail: CSPI, 1875 
Conn. Ave., N.W., Suite 300, Washington, DC 
20009. Fax: (202) 265-4954. E-mail: circ@
cspinet.org. Internet: www.cspinet.org.  
Expiration date is in the upper center of 
your mailing label. Your subscriber num-
ber precedes the expiration date.

GUARANTEE! We’ll give you 2 FREE  
ISSUES of Nutrition Action if there’s 
ever a problem with your subscription.

Salt—so familiar, so 
traditional, so inno-
cent-looking, sitting in 

salt shakers in every kitchen 
across America. Yet it may 
cause more health havoc 
than trans fat, saturated 
fat, sugar, food additives, 

pesticides—you name it.
We’ve known for a long time that salt 

raises blood pressure, which, in turn, causes 
heart attacks, strokes, and 
kidney disease. Based on 
the latest research, scien-
tists estimate that reducing 
sodium sharply could save 
upwards of 100,000 lives 
and tens of billions of dol-
lars worldwide each year.

In 2003, the British gov-
ernment began a serious 
and sophisticated cam-
paign to reduce sodium. 
It started with a program 
to publicize the dangers of 
too much salt. More im-
portantly, it set targets to 
reduce the sodium levels 
in more than 80 categories 
of food.

After just a few years, 
average sodium intakes 
dropped by 10 percent, 
a third of the way to the 
initial goal of cutting intakes by one-third.

Now the United States may be on the brink 
of its own salt-reduction campaign. Already, 
some enlightened companies—including 
ConAgra, Campbell, and Burger King—have 
announced that they have made cuts or will 
be cutting sodium levels in their foods.

New York City’s enterprising health depart-
ment—think menu labeling, a ban on trans 
fat in restaurants, and smoking restrictions—
is following in Britain’s footsteps.

With support from 40 health organizations 
and other local and state health departments, 
New York City is asking manufacturers and 
restaurants to meet proposed sodium targets 

for dozens of kinds of foods. Companies 
know that if they don’t hit those targets, they 
run a greater risk of regulation, such as bans 
or warning notices.

Meanwhile, the Institute of Medicine (part 
of the National Academy of Sciences) will 
soon increase pressure on the food industry 
by releasing a report on cutting sodium. It 
is likely to suggest approaches like using salt 
crystals of different sizes and shapes and 
replacing some salt with herbs, spices, potas-

sium chloride, amino 
acids, and more.

The true test of the 
IOM report will be  
whether it recommends 
robust government ac-
tion. Ideally, the IOM 
would urge the Food and 
Drug Administration to 
collaborate with New York 
City and other health 
departments to give the 
food industry specific 
targets and deadlines.

And it would recom-
mend that health officials 
simultaneously begin 
writing regulations man-
dating limits or warn-
ings that would kick in 
if a voluntary approach 
failed, as it has in the 
past.
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Look for Michael Jacobson’s 
column on The Huffington  

Post Web site  
(huffingtonpost.com/living).

Blog Blog Blog...

Salt doesn’t just come from the shaker.  
New York City is asking restaurants and 

food companies to cut the sodium.

Michael F. Jacobson, Ph.D.
Executive Director
Center for Science in the Public Interest
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2010: The Year of Salt

raises blood pressure, which, in turn, causes replacing some salt with herbs, spices, potas

Salt doesn’t just come from the shaker. 
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