Appendix: Background information salt reduction in Dutch bread.  
Leading event – Salt reduction goals of the Dutch government

The Dutch government has set itself the goal to reduce the dietary salt (sodium chloride) intake of the Dutch population from a mean intake of 9 grams a day to a mean intake of 6 grams a day biy 2010. This reduction in salt intake will contribute to a risk reduction of cardiovascular diseases amongst people living in the Netherlands. 
The governments advisory body on healthcare; the Dutch Health board (Gezondheidsraad), has pointed out that a reduction in mean intake of 9 to 6 grams can not be achieved solely by nutritional (mass) education of the population. This is because about 75 percent of the salt in our food comes from the consumption of industrially prepared foods and thus not from adding salt during domestic cooking. That is why the food industry was requested to make a major contribution by lowering the salt content of the foods they produce for the Dutch market.

Salt in Dutch Bread

Compared to other salt containing products, Dutch people eat relatively large amounts of bread. This is why bread is partly responsible for the high salt intake of the Dutch population. With a mean consumption of 130grams of bread per day (about 4 slices), the intake of sodium chloride from bread is 1.8 grams per day. Therefore bread is responsible for at least 20% of the current average daily salt intake. People who consume the recommended daily amount of 6-7 slices of bread, even get 2.9 grams of salt per day via bread.  In this case bread accounts for 30% of the current daily average intake of 9 grams and even 50% of preferred maximum intake of 6 grams per day. 
Action Dutch bakery sector

Bread is a great product, which is known for its good taste and healthy image. Of course we treasure the health value of bread. And we want to do everything to keep this healthy image. This is the main reason why the Dutch bakery sector decide to proactively contribute to a reduction of salt in the diet of the Dutch population. The bakery sector has joined the Task Force Salt reduction of the Federation of the Dutch Food and Grocery Industry (FNLI). This FNLI Task Force was brought to live as an answer to the goals the government has set for salt reduction. All parties of the Task force take their responsibility and do their part on the road to a reduced salt diet for al Dutch people. 
The bakery sector has collectively set itself the following goal
 From January 1st 2009 all Dutch bread has a maximum salt (sodium chloride)  level of 1,8% based on the percentage of salt on flour. 
The chosen reduction is the best to be achieved in a relative short period of time. Research is being carried out to look at possibilities of a further reduction and the consequences of such reduction for quality and taste.
Dutch  Law 
The Dutch law currently prescribes a maximum salt level in bread of 2.5% on dry matter. This is comparable to 2.2% on flour base. From the 1st of July 2009 this regulation will be adjusted to fit the bakery sectors goal of 1.8% on flour base. This means that by that date the legal maximum amount of salt in bread produced by Dutch bakers, and sold in the Netherlands, will be set at 2.1% on dry matter. 

Future
The first step of salt reduction in bread from 2.0% to 1.8% on flour base is a good start. But, it isn’t substantial enough to make a big difference for the salt intake of Dutch people. That is why the Dutch bakery sector is researching the technological and sensory consequences of and possibilities for a further reduction of salt in bread.  We will keep you informed about any further reductions if and when necessary.
