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Uginky natria v organismu

aktivace adrenergniho systemu (retence Na)
zvetseni extracelularniho objemu

stimulace sekrece ANP

snizeni sekrece PGE,

aktivace inhibitoru NA+ a K+ ATP — azy
ovlivneni sekrece neuropeptidu Y

zvysovani prahu pro pocitovani salinity
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Karcinogenni ucinek natria
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Vztah prijmu NaCl a umrtnosti na

CMP

stat Muzi (40-69 let, |Zeny (40-69 let, | NaCl (g)

na 10°) na 10°)
Australie 111 860 11
USA /8 57 9-10
Anglie 100 4 8—10
Nemecko [102 60 7.5-11.3
Belgie 97 65 6-—-8
Japonsko |[229 127 18.1 — 22
Ceska rep. 183 117 11.6




Prijem NaCl u nekterych populaci

g/den populace (narod, zeme)

<1 Yanomamo (Brazilie, Venezuela) 0.6g!

1 -3 |Waorami, Pukapuka, 'Kung, Kalahari, Kena, Malajsie
3 —5 |Massajové Warior, Polynézie, jiz. Venezuela

5—8 |Belgie, Finsko, N. Zeland

8 — 10 |USA, Anglie

10 — 15| CR, Australie, Némecko, Rusko, Eskymaci

(sev. Gronsko), Quash’'Qai (Iran)

15 — 20 | Japonsko (Kiuki), J.Korea, Kolumbie, Portugalsko, Chile,
vych. Evropa

> 20 Japonsko (Kiusu), Bangladeés (Caj. plant.)

> 40 rok 1813, pruska armada




Priklad z Cookovych ostrovu

kmen Pukapuka
 1.74 g NaCl / den
 vyskyt hypertenze >20 let véku 1%

kmen Rarotonga
« 8.7 g NaCl/ den
» vyskyt hypertenze >20 let veku 7 — 10%



Obsah NaCl v nékterych pozivatinach

Pozivatina NaCl (g/100g)
Hovézi maso 0.17

Teleci maso 0.27

Veprové maso 0.11 /
Veprové uzeneé 4.50

Sunka 3.9-5.3

Sardinky v konzervé 2.0

MIiéko kravské plnotucné 0.13

Syr Cammembert 3.52

Eidam 2.46

Gouda 2.63

Syr taveny 2.29

MIécCna Cokolada 0.68

Hrasek zeleny Cerstvy 0.0027
Hrasek zeleny konzervovany 0.65

Bézné pecivo 1.53

Sul kuchynska 96.75

Masové konzervy

4% (napr. v 500 g konzervy 20g NaCl)



Doporucena denni davka
(prijatelna DD)

« EU: 3—-5gNaCl/den
« CR: do 5 g NaCl/den



Spolecenska odpovednost

zamezeni pronikani soli do detske vyzivy
snizeni salinity masove konzumovanych
pozivatin

tvorba adekvatnich vyzivovych doporuceni

informovanost (o salinité prumyslové
zpracovanych produktu)

korektni a aktivni znaceni potravin
nutricni vychova
nutricni vzdélani



Primarni prevence

tegie obecneho
ohrozeni

strategie vyhledavani os
ve zvySenem riziku



Informovanost spotrebitelu

OTTAWA (February 27, 2012)— Montana’s Large Beef
Ribs have 1,490 calories, three-quarters of the daily
recommended calories for an average adult, and four-and-
half times as many calories as in its 8 oz. Sirloin Steak (330
calories). McDonald’s Angus Bacon & Cheese Sandwich
has nearly triple the sodium (1,990 mq) of the Big Xtra
Sandwich (700 mqg). According to a new report published
by the nonprofit Centre for Science in the Public Interest
(CSPI), that’s the kind of information that restaurant diners
need, but can’t find on menus at large chain restaurants.
According to the report, nutrition-related diseases kill tens
of thousands of people and cost the Canadian economy at
least seven billion dollars a year, and excess intake of
calories and sodium are major culprits.




Studies show that consumers poorly estimate the nutritional
content of food, but alter their choices when reliable nutritional
information is presented. CSPI’s report notes that even
trained dietitians are inaccurate at estimating the amounts of
calories and sodium in restaurant foods. Besides providing
consumers with this vital information, CSPI says that menu
labeling might encourage restaurants to reformulate their
products to contain fewer calories and less sodium.

In the United States, calorie labeling has been required on
chain restaurant menus and menu boards in New York City
since 2008, and the Food and Drug Administration is finalizing
regulations that will require calorie labeling nationwide.

http://www.cspinet.orqg/canada/foodlabelling.html



http://www.cspinet.org/canada/foodlabelling.html

