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Course Introduction

Formulation for Salt and Sodium Reduction Training course is designed to address one of the most

pressing health and industry challenges of our time: reducing sodium levels in food without compromising

taste, safety, or quality. With growing global awareness about the health impacts of high sodium intake,

including hypertension, cardiovascular diseases, and other chronic health risks, food manufacturers and

professionals are under increasing pressure to reformulate products to meet consumer demand and

regulatory requirements. This course provides a comprehensive approach to understanding sodium

functionality, product development strategies, and the latest innovations in food formulation.

By integrating scientific knowledge, hands-on applications, and real-world industry insights, the program

empowers participants with skills and strategies to effectively reduce salt and sodium in food systems while

ensuring consumer acceptance and market competitiveness. Participants will learn about sodium?ÇÖs role

in flavor, preservation, and texture, explore alternative ingredient solutions, and apply practical methods for

reducing sodium in various food categories. The training also emphasizes sustainability, compliance with

international guidelines, and the integration of cutting-edge technologies for salt reduction in processed and

packaged foods.

Programme Curriculum

Formulation for Salt and Sodium Reduction Training Course

Introduction

Formulation for Salt and Sodium Reduction Training course is designed to address one of the most pressing

health and industry challenges of our time: reducing sodium levels in food without compromising taste, safety,

or quality. With growing global awareness about the health impacts of high sodium intake, including



hypertension, cardiovascular diseases, and other chronic health risks, food manufacturers and professionals

are under increasing pressure to reformulate products to meet consumer demand and regulatory requirements.

This course provides a comprehensive approach to understanding sodium functionality, product development

strategies, and the latest innovations in food formulation.

By integrating scientific knowledge, hands-on applications, and real-world industry insights, the program

empowers participants with skills and strategies to effectively reduce salt and sodium in food systems while

ensuring consumer acceptance and market competitiveness. Participants will learn about sodium?ÇÖs role in

flavor, preservation, and texture, explore alternative ingredient solutions, and apply practical methods for

reducing sodium in various food categories. The training also emphasizes sustainability, compliance with

international guidelines, and the integration of cutting-edge technologies for salt reduction in processed and

packaged foods.

Course Objectives

1. Understand the physiological and functional role of sodium in food systems.

2. Explore consumer behavior and health trends driving sodium reduction demand.

3. Identify innovative salt reduction technologies and alternative ingredients.

4. Develop strategies for balanced flavor and texture in reduced-sodium foods.

5. Learn regulatory frameworks and international guidelines for sodium content.

6. Apply sensory evaluation methods to ensure consumer acceptance.

7. Examine case studies of successful sodium reduction in global markets.

8. Build cost-effective and scalable product reformulation strategies.

9. Investigate labeling requirements and health claims related to salt reduction.

10. Implement sodium reduction in bakery, dairy, snacks, and beverages.

11. Assess food safety challenges when reducing sodium in formulations.

12. Leverage digital tools and AI-driven formulation techniques.

13. Align sodium reduction initiatives with corporate sustainability goals.

Organizational Benefits

1. Improved compliance with international nutrition standards.

2. Enhanced brand image through health-conscious product development.

3. Increased consumer trust and market share in competitive industries.

4. Cost savings through innovative ingredient utilization.

5. Strengthened R&D capabilities in product formulation.

6. Access to advanced global trends in food science.

7. Reduced risk of product recalls related to sodium labeling.

8. Contribution to corporate sustainability and wellness goals.

9. Enhanced employee expertise and cross-functional collaboration.

10. Long-term competitiveness in the global food market.

Target Audiences

1. Food technologists and product developers

2. Nutritionists and dietitians

3. Food safety and quality assurance managers

4. Regulatory affairs professionals

5. Research and development scientists

6. Culinary professionals and chefs



7. Health and wellness program leaders

8. Academic researchers and students in food science

Course Duration: 10 days

Course Modules

Module 1: Introduction to Sodium in Food Systems

Physiological functions of sodium in the human body

Functional roles of sodium in preservation, taste, and texture

Health concerns and disease burdens associated with high sodium intake

Overview of global sodium intake statistics and consumption patterns

Consumer perspectives on reduced-sodium products

Case study: WHO global sodium reduction initiatives

Module 2: Consumer Health Trends and Market Demands

Rising consumer awareness of dietary sodium risks

Role of media and advocacy in shaping public perception

Market growth of low-sodium and ?Ç£better-for-you?Ç¥ foods

Shifts in dietary guidelines and public health policies

Economic impact of sodium-related healthcare costs

Case study: Low-sodium product success in the UK market

Module 3: Regulatory Frameworks and International Guidelines

FDA and EFSA sodium reduction strategies

WHO guidelines and international health targets

Nutritional labeling regulations for sodium content

Regional compliance requirements and differences

Opportunities for health claims in reduced-sodium products

Case study: Sodium reduction compliance in the EU food industry

Module 4: Functional Role of Sodium in Food Formulation

Sodium?ÇÖs impact on flavor enhancement and balance

Effects of sodium on microbial stability and safety

Influence of sodium on texture and shelf-life

Interactions of sodium with other food components

Identifying formulation challenges with sodium reduction

Case study: Sodium reduction in cheese and dairy products

Module 5: Ingredient Innovations for Sodium Reduction

Potassium chloride and mineral salt substitutes

Flavor enhancers and masking agents

Natural extracts and herbs for flavor compensation

Use of umami-rich ingredients to reduce sodium

Advances in encapsulation technology for salt delivery

Case study: Innovative salt substitutes in snack foods



Module 6: Sensory Evaluation and Consumer Acceptance

Sensory analysis techniques for reduced-sodium foods

Impact of salt perception on consumer satisfaction

Balancing taste, aroma, and mouthfeel in formulations

Consumer testing strategies for market readiness

Overcoming sensory barriers in salt reduction

Case study: Consumer acceptance of sodium-reduced bread

Module 7: Sodium Reduction in Bakery Products

Role of sodium in dough development and leavening

Challenges in reducing sodium in bread and pastries

Ingredient solutions for maintaining texture

Techniques for gradual sodium reduction in bakery goods

Sensory and shelf-life considerations

Case study: Reformulating bread in global bakery chains

Module 8: Sodium Reduction in Dairy and Cheese

Sodium?ÇÖs role in dairy fermentation and preservation

Challenges in reducing sodium in cheese varieties

Flavor balancing techniques in dairy reformulation

Ingredient alternatives and microbial culture adjustments

Market innovations in low-sodium dairy products

Case study: Successful sodium reduction in feta cheese

Module 9: Sodium Reduction in Meat and Processed Foods

Sodium?ÇÖs role in meat curing and preservation

Health and safety risks of sodium reduction in meat

Innovative curing alternatives and functional additives

Flavor management in processed meat products

Market applications of reduced-sodium meat items

Case study: Sodium reduction strategies in deli meats

Module 10: Sodium Reduction in Beverages and Snacks

Sodium?ÇÖs impact on beverage flavor balance

Reformulation strategies for savory snacks

Functional additives for sodium reduction in drinks

Health-driven innovation in ready-to-drink beverages

Emerging trends in reduced-sodium snack markets

Case study: Sodium reduction in global beverage brands

Module 11: Advanced Processing and Technological Approaches

Micro- and nano-encapsulation for salt delivery

Controlled crystallization and particle size adjustment

Enzyme technology for flavor modulation

Use of digital twins in sodium reformulation

AI-driven recipe optimization



Case study: Technology-driven sodium reduction in soups

Module 12: Food Safety and Shelf-life in Reduced-Sodium Foods

Microbial risks associated with reduced sodium

Preservation strategies without excessive salt

Role of pH and water activity in safety management

Alternative preservatives and hurdle technology

Ensuring stability of reduced-sodium packaged foods

Case study: Food safety in reduced-sodium canned products

Module 13: Labeling, Marketing, and Consumer Communication

Designing effective reduced-sodium product labels

Health claim opportunities in food marketing

Building consumer trust through transparency

Marketing strategies for low-sodium innovations

Overcoming consumer skepticism in food labeling

Case study: Effective branding of low-sodium products

Module 14: Sustainability and Corporate Responsibility

Sodium reduction and sustainable food systems

Environmental impact of ingredient alternatives

Corporate wellness and social responsibility goals

Aligning sodium reduction with ESG frameworks

Long-term business sustainability benefits

Case study: Corporate sodium reduction in global supply chains

Module 15: Capstone Project and Case Study Analysis

Team-based formulation project for reduced-sodium food

Application of learned formulation strategies

Sensory testing and consumer acceptance trials

Development of a regulatory-compliant product label

Presentation of project outcomes for peer review

Case study: End-to-end sodium reduction reformulation project

Training Methodology

Interactive lectures with industry experts

Practical formulation workshops and simulations

Group discussions and knowledge-sharing sessions

Case study analysis of global sodium reduction initiatives

Sensory evaluation and hands-on lab demonstrations

Final capstone project integrating real-world applications

 Register as a group from 3 participants for a Discount 

Send us an email: info@fineskilltrainingcenter.com or call +254769199797 

Certification                                               

mailto:info@fineskilltrainingcenter.com


Upon successful completion of this training, participants will be issued with a globally- recognized certificate.

Tailor-Made Course

 We also offer tailor-made courses based on your needs.

Key Notes              

a. The participant must be conversant with English.

b. Upon completion of training the participant will be issued with an Authorized Training Certificate

c. Course duration is flexible and the contents can be modified to fit any number of days.

d. The course fee includes facilitation training materials, 2 coffee breaks, buffet lunch and A Certificate upon

successful completion of Training.

e. One-year post-training support Consultation and Coaching provided after the course.

f. Payment should be done at least a week before commence of the training, to FINESKILL TRAINING

CENTER account, as indicated in the invoice so as to enable us prepare better for you.

Upcoming Scheduled Sessions

Start Date End Date Location Price

10 Aug 2026 21 Aug 2026 Online $2,200

17 Aug 2026 28 Aug 2026 Online $2,200

24 Aug 2026 04 Sep 2026 Online $2,200

31 Aug 2026 11 Sep 2026 Online $2,200

07 Sep 2026 18 Sep 2026 Online $2,200

14 Sep 2026 25 Sep 2026 Online $2,200

21 Sep 2026 02 Oct 2026 Online $2,200

28 Sep 2026 09 Oct 2026 Online $2,200

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

https://www.fineskilltrainingcenter.com/courses/formulation-for-salt-and-sodium-reduction-training-course


Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com


