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chloride (NaCl), is a major contributor to serious health problems
such as high blood pressure, cardiovascular diseases, stroke, and
kidney disorders. In light of this, global health organizations have
issued recommendations to reduce salt intake in diets. One of the
main sources of salt in daily food intake comes from processed meat
products such as sausages, cold cuts, and hamburgers. Therefore,
reducing sodium levels in these products has become a key priority
in public health. However, removing or reducing salt in meat
products poses significant technical challenges due to its vital
functional roles. Salt not only plays a key role in providing desirable
flavor in these products but also in moisture retention, increasing the
extractability of myofibrillar proteins, controlling the growth of
microorganisms, and creating the appropriate structure and texture.
The innovation of this article lies in exploring novel strategies for
reducing sodium and using salt alternatives in meat products,
particularly by examining modern technologies such as
Nanocapsulation, ultrasound waves, and cold plasma. This article
specifically addresses mineral and organic salt substitutes, flavor
enhancers, and modern processing technologies, analyzing the
challenges of each.
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