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Salt causes many cardiovasculars diseases such as 
hypertension. 
OMS recomend <5g NaCl/ day. 
Consumers are increasingly looking to cut on salt.  
The alternatives used to reduced NaCl are KCl and the 
addition of enhancers the salty taste . 

Consumers do not detect the reduction of 25% of NaCl with 
activator, there is a good acceptability. 
Consumers detect reduction of 50% of NaCl and they also 
detect bitterness. 
The reduction of 75% of NaCl  saturates the  consumers 
because of the bitter taste. 
In the food industry look for other alternatives of substitution 
of NaCl. 

Study the effect of an activator of salty taste in sausage 
reduced 25%, 50% and 75% NaCl and replaced by KCl.
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