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Research Project : “Use of Iodized Salt by the Processed Food Industry”



Background to this Research Project:

Iodine deficiencies persist largely in the developing world and to a small extent in developed countries in North America and Europe.

While Salt Iodization programs in most countries of North America and Europe have ensured that the majority of table salt is iodized, the ever increasing consumption of industrially processed foods may be undermining iodine nutrition in these countries.  The majority of processed foods are made with un-iodized salt, and as processed foods constitute an ever increasing share of the modern diet, the consumption of iodized table salt is decreasing.  

A seemingly obvious solution would be the incorporation of iodized salt in processed foods.  However, the food processing industry has traditionally been reluctant to incorporate iodine, through iodized salt, in its foods 
.  The reasons for this reluctance are varied, but chief among them are concerns about adverse effects on the appearance, flavor, and odor of the final product
. 

The majority of processed foods today are salted with un-iodized salt despite multiple studies on a range of processed foods (including meat products, cheese, canned vegetables, tomato juice, green beans, maize, sauerkraut, bread, olives, potato chips, pickles, and soy sauce) that suggest that iodized salt does not negatively impact processed foods
.  On behalf of the Network for Sustained Elimination of Iodine Deficiency, the Micronutrient Initiative, supported by EU Salt and the Salt Institute - all proponents of the universal elimination of Iodine Deficiency Disorders around the world – is undertaking this desk study in order to better understand the above described phenomenon.

Objectives of this Research Project:

1) To review current use of iodized salt by the processed food industry, with an initial focus on the North American and European processed food industries, in order to establish an overview of which countries and products are incorporating iodized salt into processed foods, and which countries and  products are not incorporating iodized salt into processed foods.

2) To document examples of incorporation of iodized salt into processed foods, with a focus on the circumstances that led to this success (motivations, best practices, consumer demand, legislative environment, marketing practice, type of product, etc.).  (Note: Latin America may be an area which has had some success).

3) To compile an annotated bibliography of published and unpublished studies on the effects of using iodized salt in processed foods on organoleptic stability, cooking, and consumer acceptability.

4) To document examples of standards and legislation that mandate or permit the use of iodized salt in processed foods.
5) To document barriers to the incorporation of iodized salt into processed food, with a focus on 1) potential adverse effects on color and taste of food, 2) the economics of adding iodized salt to processed food, 3) perceptions of the food processing industry, 4) consumer demand and perception, and  5) regulatory environments. 

6) To document the concerns of the processed foods industry towards iodized salt in their products with an eye to: a) ensuring the sufficiency of evidence supporting the proposition prior to engaging the industry in discussions on the issue; b) establishing a foundation for future consideration of the Iodine Network and c) identifying the key players from the industry which should be involved.

7) Outline the basis of a business case for the use of iodized salt in processed foods.

8) To propose a plan for future action to include a) further research to address information gaps, if any exist; b)  engagement with the processed foods industry on the issue; c) identifying tools or processes that may encourage and expand the use of iodized salt in processed foods.
Expected Deliverables and Timeframe:

	March 1, 2007
	Start of the Study*

	June 1,  2007
	Report of initial findings 

	July 1, 2007
	Draft submitted to the Network for comments 

	August 15,  2007
	Final draft submitted to Network


* Start date dependent on approval.
Budget
The RFP may have a value of up to US$20,000. 
� Effect of Iodized Salt on the Color and Taste of Food. Clive West and Richard Merx. UNICEF. June 1995.


� Nutritional Iodine in Processed Foods. Eugene J. Kuhajek and Howard W. Fiedelman. Food Technology. Jan 1973.


� Effect of Iodized Salt on the Color and Taste of Food. Clive West and Richard Merx. UNICEF. June 1995.






