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In accordance with Section 31 (2) of the Patents Act 1983 a patent for an invention
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Prior Art :
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(54) Title : Reduced Sodium Composition

(57) Abstract:

The present invention provides a reduced sodium composition comprising at least
one potassium salt, at least one sodium salt, at least one emulsifier and at least one
thickening agent. For example, the reduced sodium composition comprises at least; one
potassium salt, at least one sodium salt, glycerol monostearate and maltodextrin as well
as to its method of preparation. The reduced sodium composition is used for enhancing
the flavour of food, as a food seasoning, food condiment and/or food additive and provides
a healthier alternative to the consumer, in particular where reducing the sodium in the diet
is beneficial for health.




