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Salt reduction technology of flour products and its application
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(1. School of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China;
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Abstract: Salt is a condiment widely used in the food industry and residents’ daily life, which has the func-
tions of providing salty taste,improving food flavor, texture and extending the shelf life of food. However,
excessive salt intake increases the risk of cardiovascular diseases such as high blood pressure and coronary
heart disease. Therefore,under the condition of not affecting the taste and quality of food, salt reduction
without salt reduction is a hot spot in current research. As one of the daily staple foods of Chinese resi-
dents, flour products must promote the implementation of its salt reduction strategy as soon as possible.
This paper discusses the role of salt in dough formation and the challenges brought by salt reduction to
flour products,and focuses on reviewing the salt reduction strategies of flour products, such as inorganic
salt substitution technology, hydrocolloidal salt reduction technology, enzymatic treatment salt reduction
technology, redox salt reduction technology,etc. ,in order to provide a certain technical reference for reduc-
ing residents’ salt intake,improving resident’s health level and developing salt reduction healthy foods.
Key words: flour product;salt reduction; salt substitute; hydrophilic colloid; enzyme; oxidants and reducing

agents
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Table 1 Sources of salt intake for residents in different regions of China
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Fig. 1 Schematic diagram of gluten network

structure before and after adding salt
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Table 2 Advantages and disadvantages of different salt substitutes and their applications
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Table 3 Salt reduction target and stage planning of flour products in China (unit;mg/100 g)
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