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1. Introduction

s Sodium reduction in the human diet is currently one of the main concerns for public health agencies and, consequently has become a challenge facing the food industries. In France, dietary guidelines

recommend a 20% reduction of salt in foods (ANSES).
«» NaCl fulfills many important functions in cheese such as sensorial properties by giving salty note and controlling the growth of the cheese-ripening microflora as well as those of undesirable microorganism

development such as spoilage microorganisms. It has to be noted that the sodium content vary depending on the type of cheese.

» The objective of the RedSel project was to investigate the effect of reduced NaCl content in soft and in semi-hard cheeses on (i) main characteristic of cheeses, (ii)) microbiological balance with respect to
both the cheese-ripening microflora and spoilers (Pseudomonas fluoresens and Yarrowia lipolytica), (iii) sensorial profile of cheeses.

2. Material and Methods 3. Low impact of NaCl | on physico-
chemical characteristics
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Conclusion

“ Overall, low impact due to a reduction of NaCl ; especially in a model of semi-hard cheese > In conclusion, in an approach to reduce NaCl in the cheese industries, it is
X Maiq point of vigilance: development of spoilage microorganisms (especially in a model of necessary to take into consideration the type of cheese technology and the
semi-hard cheese) possible contaminations by spoilers

% Compensatory effect of KCl on certain parameters (be careful to bitterness)
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