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Abstract 
 

Introduction: Hypertension is the most important cardiovascular risk factor worldwide. Excessive salt 
and sodium intakes are directly related to hypertension. Reduction of salt and sodium intakes is a priority of 
the WHO. This study was conducted to measure salt and sodium content in different kinds of Iranian breads. 
Methods: This cross-sectional study was conducted in Isfahan during 2011-2013. A total of 158 types of 
breads were selected using random sampling method. Salt and sodium content of breads were measured 
using the Volhard and Atomic absorption method. Breads were classified in three categories:  
1- traditional bread (n=130), 2- massive and semi-massive bread (n=15), 3- dried bread (n=13). 
Results: The salt content in all kinds of breads varied from 0.78 g/100 in Lavash to 2.55 g/100 in dried 
bread and their sodium content varied from 372.3 mg/100 in Lavash to 2005 mg/100 in Touneli Combaini 
bread. The mean of salt and sodium content were 1.52 ± 0.49 g/100 and 838.29 mg/100, respectively. There 
was a significant difference between  mean salt in massive and semi-massive, traditional and dried breads 
(1.04 ± 0.11 g/100, 1.53± 0.4 g/100 and1.98 ± 0.6 g/100, respectively) (p=0.045). In compare to Iranian 
national standard (NO. 2628), salt content in 87% of breads was less than 2%; and 46.7% of bread had 
sodium more than 800mg. 
Conclusion: According to the Iranian national standard, most Iranian breads had acceptable amount of 
salt. The mean daily consumption of bread was 300g/day, so mean intake of salt was about 5 g/day. This 
amount, in addition to salt intake from other foods, was more than the WHO recommendation. Appropriate 
measures should be planned to prevent consequence of high salt intake. 
 

Keywords: bread, salt, sodium, standard 
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