[image: C:\Users\ADMINI~1\AppData\Local\Temp\photo gamal.jpg]Meat products and Human Health
Prof. Dr. Gamal Fouad Mohamed
Food Technology Dep. National Research Centre
Cairo, Egypt.
	Hypertension, an important risk factor for cardiovascular diseases, the clear relationship between excessive sodium consumption and hypertension incidence has led public healthcare regulatory agencies in various countries to recommend sodium reduction in food products. It is estimated that in most of the developed countries, the intake of sodium chloride, the main
sodium source in our diet, varies from 8 to 13 g, which is much higher than the5 g recommended by the World Health Organization (WHO). Meat products are a major source of sodium in human diet contributing to approximately 20 % to 30 % of the daily intake. Due to the great consumption of this products, studies on the reduction of sodium content are important to promote quality improvements in population’s diet. However, sodium chloride influences the quality and safety of meat products. Its reduction cannot occur without a strict evaluation of the consequences generated by the reduction in the sensory acceptance and shelf life stability. Among the major properties of the sodium chloride in meat products are its preservative action, the increase in the water holding capacity of the myofibrillar proteins promoted by the increase of the ionic force, and therefore a higher extraction yield, reduction of water loss during storage, and the increase in the stability of meat emulsion due to better incorporation of fat and water in the mixture. Many processed foods contain high levels of salt and several countries have developed national programs for significantly reducing the sodium chloride content in many processed foods and encouraging a decrease in discretionary salt use. One of the ways to reduce sodium content in meat products is by replacing sodium chloride with other ingredients. Various studies have recommended potassium chloride as a partial replacement for sodium chloride in meat products. Using herbs and spice blends is a promising alternative to improve the quality of meat products when the partial replacement of sodium chloride with potassium chloride occurs. Since they can give a spicy flavor and different aroma, these blends can suppress or diminish the sensory effects caused by the use of potassium chloride. Moreover, some herbs and spices have a proved antioxidant and antimicrobial activity.
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