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[bookmark: OLE_LINK4]行业新闻
减少钠含量：保持食物的安全和口感
[bookmark: OLE_LINK1][bookmark: OLE_LINK2]在减少肉类产品钠含量的努力中，“安全、可口、不易察觉”的策略也许是最有效的。即便消费者要求他们的食物在钠含量减少的情况下仍需具有相同的口味和多汁的口感，食品安全仍然不可忽视。在保持了安全、口味和口感之后，食品制造商可能决定对他们的减钠成果保持沉默，因为消费者见到钠含量减少的宣传，往往想到食物的口感会变差。根据市场研究公司NPD集团（NPD Group）的调查结果，在接下来的5年中，像“低钠”这样的特殊食物标签宣称的使用，预计将在除Z代（指年龄达到二十三岁及以上的人群）以外的每一代人群中都会有所下降。
        资讯来源：食品商业新闻(Food Business News)
国际新闻
降低食盐和反式脂肪的含量是解决健康问题必经的一步 
阿拉伯联合酋长国的卫生官员称，减少人们食物中的盐和反式脂肪的含量，是与肥胖作斗争，且免受糖尿病、中风和心脏病威胁的最关键的一步。虽然公众已经意识到加工的食品和快餐会对健康产生不利影响，但专家们还警告说，一些传统的酋长国菜肴也含有较多的盐和脂肪。地区专家Izzeldin Hussein说，阿拉伯联合酋长国卫生部联合世界卫生组织，正在筹划一项提高阿拉伯联合酋长国饮食健康的战略行动。Hussein表示，公众、政府以及食品行业需要共同努力来传播健康意识。
资讯来源：《阿联酋国民报》（阿布扎比）（The National (Abu Dhabi)）
[bookmark: OLE_LINK10][bookmark: OLE_LINK9]新研究/调研成果
学校的午餐比家庭便当更有营养
[bookmark: OLE_LINK5][bookmark: OLE_LINK6]发表在《营养教育和行为杂志》（Journal of Nutrition Education and Behavior）中的一项针对学前班和幼儿园学生的最新研究结果表明，从家里带的便当并没有在学校购买的午餐有营养。总体而言，便当所含的热量、脂肪、饱和脂肪、糖、维生素C和铁都要高于学校的午餐。不过，从家里带的饭菜中的钠含量通常少于学校的午餐：学校的午餐平均钠含量约为1000毫克，而便当里面钠含量约为880毫克。学校午餐的标准将逐步采用2014-2015学年新的指导方案。
资讯来源：WebMD网站（WebMD）

其它信息
承诺减少钠的摄入：美国心脏协会在全国健康饮食日呼吁减少钠的摄入 
[bookmark: OLE_LINK7][bookmark: OLE_LINK8]在美国心脏协会（AHA）设立的11月5日“全国饮食健康日”（National Eating Healthy Day）这天，美国心脏协会呼吁人们通过两个简单的步骤来减少他们的钠摄入量：一是承诺减钠，二是多食用水果和蔬菜。承诺行动是这项宣传活动的一部分。美国心脏协会还为此项宣传活动设立了一个新网站sodiumbreakup.heart.org，网站上设有博客，问答测试，信息图表以及一些食谱链接和教育性的文章。
资讯来源：KyForward网站（KyForward）
增加钾的摄入来控制高血压
[bookmark: _GoBack]钾可以充当“解毒剂”来抵消钠的影响，从而帮助身体更加有效地调节血压。最近的一项研究结果显示，摄入足够多的钾不仅可以通过降低血压来减少中风的几率，也可能有助于那些没有患高血压的人预防中风。富含钾的食物包括红薯、香蕉、杏、葡萄干、橘子、西红柿、菠菜、青豆、脱脂牛奶和酸奶、金枪鱼以及大比目鱼。 如果你正考虑使用钾盐替代品，请首先告知你的医生。
资讯来源：《信使日报》（Courier-Journal）
钠：无声的杀手: 
每一份食盐和每一口食物，尤其是加工食物，都会对普通人的长期健康产生深远的影响。高钠本身并不必然导致严重的健康问题，而且尽管经过这么多年的研究，科学家们还是不能断言盐就是导致健康问题的直接原因而不是常见的因素之一。在避免心脏病、中风和肾脏问题方面，人们可以采取的最重要的预防措施是留意自己吃什么以及吃的频率。加工食物尤其是罐头食品，如汤类罐头，通常钠含量很高；避免摄入这类食物而用新鲜的水果、蔬菜和肉类取而代之可能会起到积极的作用。
资讯来源：Durhamregion.com网站（Durhamregion.com）

请注意：
本简讯英文版由美国疾病预防控制中心发布，中文版由骄阳翻译公司翻译，如有歧义，请以英文版本为准。 
《减盐新闻》在内容上只基于新闻价值和读者的潜在兴趣进行选择。美国疾病预防控制中心对所提供文章的真实性和准确性不承担任何责任。文章的选择、省略或文章内容并不意味着美国疾病预防控制中心对其内容有支持或其它观点。
非美国联邦机构的链接仅作为提供给我们的用户的一种服务。链接不构成美国疾病预防控制中心或任何联邦政府机构的认可，也不可由此做出任何推断。美国疾病预防控制中心不对在此链接中找到的任何组织的网页内容负责。
网站地址偶尔会因文本换行而断开。为了解决失效链接的问题，请将两行文本均复制到你的浏览器地址栏中，而且之间不留空格。网站地址通常会以“.html”，“.htm”，或“.asp”结束。由于大多数文章的版权限制，我们无法将它们粘贴到此邮件上。
       
        有任何问题或建议请联系美国疾病预防控制中心蔡颖女士（caiy@cn.cdc.gov）或Jessica Levings 女士（JLEVINGS@CDC.GOV）。
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Sodium Reduction: Keeping It Safe and Savory
A safety-savory-silent strategy may be the most effective when working to reduce sodium in meat products. Food safety remains necessary even as consumers demand the same savory taste and juicy texture in their food products with lower sodium. After maintaining safety, taste, and texture, food manufacturers may decide to stay silent and not market the accomplishments because consumers often associate foods with poor taste when they see claims of reduced sodium. In the next 5 years, the use of foods with special label claims, such as low sodium, is expected to decline across every generational group except Generation Z (i.e., people up to age 23), according to The NPD Group, a market research company. – Food Business News
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Reducing Salt and Trans Fats Is an Essential Step to Tackling Health Problems
According to United Arab Emirates (UAE) health officials, reducing the amount of salt and trans fats in people’s diets is an essential step in the fight against obesity and the threat of diseases such as diabetes, stroke, and heart disease. Although the public is aware that processed and fast foods can have a detrimental effect on health, experts warned that some traditional Emirati dishes also can contain high levels of salt and fats. The UAE Ministry of Health, in collaboration with the World Health Organization, is planning a strategy to improve UAE health, said regional expert Izzeldin Hussein. Hussein said that the public, the government, and the food industry need to work together to spread awareness. – The National (Abu Dhabi)
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School Lunches More Nutritious than Home Packed
A study of pre-K and kindergarten students found that lunches packed at home are generally not as nutritious as lunches purchased at school, according to a new study published in the Journal of Nutrition Education and Behavior. Overall, the packed lunches had more calories, fat, saturated fat, sugar, vitamin C, and iron than school lunches did. However, meals brought from home generally had less sodium than school lunches: Lunches served at school had an average of about 1,000 milligrams of sodium, whereas packed lunches had about 880 milligrams. The school lunch standards will phase in new sodium standards in the 2014–2015 guidelines. – WebMD
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The Sodium Pledge: AHA Calls for Sodium Reduction on National Eating Healthy Day
During the American Heart Association’s (AHA’s) National Eating Healthy Day on November 5, AHA asked people to pledge to reduce their sodium intake in two easy steps: taking the sodium pledge and eating more fruits and vegetables. The pledge is part of an awareness campaign, as is the new website sodiumbreakup.heart.org, which features a blog, a sodium quiz, infographics, links to recipes, and educational articles. – KyForward

Boost Potassium to Curb Hypertension
Potassium can act as an “antidote” to counteract sodium’s effects by helping the body regulate blood pressure more effectively. Findings from a recent study show that adequate potassium intake may not only reduce the risk of stroke by helping lower blood pressure, it also may help prevent strokes in those who do not have high blood pressure. Some potassium-rich foods include sweet potatoes, bananas, apricots, raisins, oranges, tomatoes, spinach, lima beans, fat-free milk and yogurt, tuna, and halibut. Talk to your doctor first if you are considering a potassium salt substitute. – Courier-Journal

Sodium: The Silent Killer
Every tip of the salt shaker and each bite of food, particularity processed food, has a profound impact on the long-term health of the average human being. High sodium levels alone do not necessarily result in major health issues, and despite years of research, scientists cannot definitely say that salt is a direct cause rather than a common contributing factor. The most important preventive measure that people can take to avoid heart attack, stroke, and kidney issues is to pay attention to what they eat and how often. Processed foods, especially canned goods such as soup, usually contain high levels of sodium; avoiding those types of foods in favor of fresh fruits, vegetables, and meat may have a positive effect. – Durhamregion.com

Salt in the News content is selected solely on the basis of newsworthiness and potential interest to readers. CDC assumes no responsibility for the factual accuracy of the items presented. The selection, omission, or content of items does not imply any endorsement or other position taken by CDC.

Links to non-Federal organizations are provided solely as a service to our users. Links do not constitute an endorsement of any organization by CDC or the Federal Government, and none should be inferred. CDC is not responsible for the content of the individual organization web pages found at this link.

Website addresses occasionally are broken due to the text wrapping from one line to the next. In order to fix the broken link, please copy both lines of text into your web browser without spaces in between. Website addresses will usually end with “.html”, “.htm”, or “.asp”. Due to copyright restrictions on most articles, we are unable to paste them into the body of this e-mail.

For questions or comments, or to be added to or removed from this communication, contact Jessica Levings at JLevings@cdc.gov.
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