Nyansnaluladnisenms uminerauasiy U 16 adun 1 unsiau - dguigu 2564 1

UNAUIYINIG

s uANLANGIenAuean e lua1ng
Odour-Induced Saltiness Enhancement (OISE) for Sodium Reduction in Foods

' ¢ <
n3ARN sUNF9LT9Y war 500 Anduay

Gonkana Thanarungroj and Varapha Kongpensook*

UNANED

INNNSAN53I9Y8909ANNTENNETANNULN
Uszannsimlanuslaalafenlnewdsiniuiou 2
WimesUsunafinuzinnetu dwaliAonaidess
qunm \desdelsnliifindeFosasineg uiegralsh
mun1sanUIunannielugnsemisdawadanis
gau TV UILnARE 19NN \esnemsilaudd
madszamduiaiuanaisluanndy Sesuduses
Anw13Tineq ieanUsunalaifesluemsasiag
laddenansegnusionisseusuvesduslan lnegly
UANTaznanEsnnsiEsunALsenay wie
Odour-Induced Saltiness Enhancement (OISE) ‘17i
Junsiiunduiifianuduiusuiofeatetusa
WA Wieinauaslaesnldiuens egielsh
mufithisenainnaneifinanedzsinan wu vds
wazaududureIndy Usunanndenioninudy
vossaanluomsneuiunay serdsznauduly
9115 FAIMRNNUKAUSTAUNMSlvRINAaR U
Fadunsanwdu OISE 3aiimnuaulauaziiu
Uselovulunswauindn dune1iuisanusuiu
JLREY

AFNALY: LEsuANILANIENAY nsaslefen 81113
aninae

* Corresponding authors e-mails: varapha.l@chula.ac.th

Received: July 14, 2020
Revised: December 2, 2020
Accepted: December 12, 2020

ABSTRACT

A survey of the World Health Organization
has reported that the average of sodium
consumption worldwide is twice higher than the
Recommended Dietary Allowances, which causes
health problems and increases risks of non-
communicable chronic diseases. However, lower
salt content in foods affect directly on
consumers’ acceptability of products, since the
sensory qualities are altered. Studies on ways for
reducing sodium contents in foods which not
impact to consumers’ acceptability are very
necessary. This article reviews about the Odour-
Induced Saltiness Enhancement (OISE), which is a
technique using odours related or associated with
salty taste for increasing the overall saltiness in
foods. Anyhow, there are factors impact on OISE,
such as types and concentration of odorants, salt
concentration or salty-taste intensity before
adding an odour and other compositions in food
matrix. The experiences and training of sensory
assessors are also reported. Hence, the studies of
OISE

development of sodium-reduced food products.

are very interesting and useful for
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N1581533v8989AN15aU8lan (WHO)
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UInde 9-12 n¥u/5u Tuaasdi WHO Tauuzin
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Whdssasane Tvdszuvulneusinainionay
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waglasulaioulaiiiu 2,800 HaansureTu e
Uslnawndeldiiu 7 nfusety) dsdlulouislvanas
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12 uaw 3 ndu aelud 2559, 2562 waw 2565 Vil
ukugnsaranildimuassifugnsaians s
Useiiiu (SALTS) wandlu Table 1 [2, 6]

Table 1 Strategy for reducing salt and sodium consumption in Thailand during 2016-2025

Strategic

Main Issues

S : Stakeholder network

A : Awareness

L : Legislation and

environmental reform

T : Technology and
innovation
S : Surveillance, monitoring

and evaluation

Connection and Development of a consortium

Enhancing knowledges and skills for consumers, communities,
producers and all participants
Changing environment for improving and increasing the
production of low sodium products, including expanding market
availability of low sodium products

Research development and applications, creating novel
knowledges and products

Development of the process for surveillance, monitoring and

evaluation (emphasizing the outcomes)
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