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Evaluation of the Effect of Three Kinds of Sodium Reduction Salt
DENG Xiao —ming ZHU Guo -liang LOU Hong — bin CUI Zhi — qiang
GUO Dan —xiao XU Bin YU Shan SONG Li - hui
( Engineering Technology Institute Co. LTD of CNSIC Tianjin 300450 China)

Abstract:  In this article the mechanism of salty taste perception and the technical principle
of different sodium reduction salts are discussed through analytical experiments. And using different
technical means to evaluate the effect of several kinds of sodium reduction salt developed by Health
Product Development Department of Engineering Technology Institute Co. LTD of CNSIC. The
purpose is to help people understanding more about the technical characteristics of different kinds of
sodium reduction salt.
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Fig.2 Salinizing capacity of yeast extracts
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Fig. 1  Comparison of salt reduction ability of various ingredients
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