Supplementary Table 1:  Excluded references and reasons for exclusion 

	Reference
	Reason for exclusion

	Aliño, 20091
	No consumer acceptability reported

	Ayad, 20092
	No consumer acceptability reported

	Booth, 19833
	No consumer acceptability reported

	Chabanet, 20134
	No consumer acceptability reported

	Charlton, 20075
	No consumer acceptability reported

	Charlton, 20086
	No consumer acceptability reported

	Coutron-Gambotti, 19997
	No consumer acceptability reported

	Hwang, 20138
	No consumer acceptability reported

	Moreno-Baquero, 20129
	No consumer acceptability reported

	Moreno-Baquero, 201310
	No consumer acceptability reported

	Panagou, 201111
	No consumer acceptability reported

	Perisic, 201312
	No consumer acceptability reported

	Purriños, 201113
	No consumer acceptability reported

	Ruusunen, 200114
	No consumer acceptability reported

	Verma, 201215
	No consumer acceptability reported

	Flores, 201216
	No sodium reduction

	Hong, 201217
	No sodium reduction

	Jimenez-Maroto, 201318
	No sodium reduction

	Leroi, 200019
	No sodium reduction

	Omueti, 199620
	No sodium reduction

	Parés, 201221
	No sodium reduction

	Haugaard, 201422
	Not a reformulated food product

	Johnson, 200923
	Not a reformulated food product

	Mosca, 201324
	Not a reformulated food product

	Niamnuy, 200725
	Not a reformulated food product

	Viana, 201426
	Not a reformulated food product

	Arnarson, 201127
	Multiple modifications

	Boobier, 200628
	Multiple modifications

	Cardoso, 201329
	Multiple modifications

	Hersleth, 201130
	Multiple modifications

	Carr, 200831
	Insufficient detail

	Lovely, 200632
	Insufficient detail

	Triki, 201333
	Insufficient detail

	Bernardi, 200934
	Not English language

	Lee, 201235
	Not English language

	Valenzuela, 201436
	Not English language

	Campagnol, 201137
	No report of overall acceptability

	dos Santos, 201438
	No report of overall acceptability

	Kang, 201039
	Recipe/mixed meal

	Norton, 199140
	Recipe/mixed meal

	Emorine, 201341
	Structural modifications

	Emorine, 201442
	Structural modifications



[bookmark: _GoBack]References.

[bookmark: _ENREF_1]1. Aliño, M., et al. (2009). Influence of sodium replacement on physicochemical properties of dry-cured loin. Meat Science. 83(3): 423-430.
[bookmark: _ENREF_2]2. Ayad, E.H. (2009). Starter culture development for improving safety and quality of Domiati cheese. Food Microbiol. 26(5): 533-541.
[bookmark: _ENREF_3]3. Booth, D.A., A. Thompson, and B. Shahedian. (1983). A robust, brief measure of an individual's most preferred level of salt in an ordinary foodstuff. Appetite. 4(4): 301-312.
[bookmark: _ENREF_4]4. Chabanet, C., et al. (2013). Fat and salt contents affect the in-mouth temporal sodium release and saltiness perception of chicken sausages. Meat Science. 94(2): 253-261.
[bookmark: _ENREF_5]5. Charlton, K.E., et al. (2007). Partial replacement of NaCl can be achieved with potassium, magnesium and calcium salts in brown bread. Int. J. Food Sci. Nutr. 58(7): 508-521.
[bookmark: _ENREF_6]6. Charlton, K.E., et al. (2008). A food-based dietary strategy lowers blood pressure in a low socio-economic setting: a randomised study in South Africa. Public Health Nutr. 11(12): 1397-1406.
[bookmark: _ENREF_7]7. Coutron-Gambotti, C., et al. (1999). Reducing salt content of dry-cured ham: effect on lipid composition and sensory attributes. Food Chem. 64(1): 13-19.
[bookmark: _ENREF_8]8. Hwang, H.-J., S.-Y. Choi, and S.-C. Lee. (2013). Preparation and quality analysis of sodium-reduced fried fish cakes. Preventive Nutrition And Food Science. 18(3): 222-225.
[bookmark: _ENREF_9]9. María Moreno-Baquero, J., et al. (2012). Mineral Content and Sensory Characteristics of Gordal Green Table Olives Fermented in Chloride Salt Mixtures. J. Food Sci. 77(2): S107-S114.
[bookmark: _ENREF_10]10. Moreno-Baquero, J.M., et al. (2013). Mineral and sensory profile of seasoned cracked olives packed in diverse salt mixtures. Food Chem. 138(1): 1-8.
[bookmark: _ENREF_11]11. Panagou, E.Z., et al. (2011). A study on the implications of NaCl reduction in the fermentation profile of Conservolea natural black olives. Food Microbiology. 28(7): 1301-1307.
[bookmark: _ENREF_12]12. Perisic, N., et al. (2013). Characterizing salt substitution in beef meat processing by vibrational spectroscopy and sensory analysis. Meat Sci. 95(3): 576-585.
[bookmark: _ENREF_13]13. Purriños, L., et al. (2011). Influence of salt content and processing time on sensory characteristics of cooked "lacón". Meat Science. 87(4): 436-442.
[bookmark: _ENREF_14]14. Ruusunen, M., M. Särkkä-Tirkkonen, and E. Puolanne. (2001). Saltiness of coarsely ground cooked ham with reduced salt content. Agricultural and Food Science in Finland. 10(1): 27-32.
[bookmark: _ENREF_15]15. Verma, A.K., B.D. Sharma, and R. Banerjee. (2012). Quality characteristics of low-fat chicken nuggets: effect of common salt replacement and added bottle gourd (Lagenaria siceraria L.). J. Sci. Food Agric. 92(9): 1848-1854.
[bookmark: _ENREF_16]16. Flores, M., et al. (2012). Effect of brine thawing/salting on endogenous enzyme activity and sensory quality of Iberian dry-cured ham. Food Microbiology. 29(2): 247-254.
[bookmark: _ENREF_17]17. Hong, J.H., K.Y. Kwon, and K.O. Kim. (2012). Sensory characteristics and consumer acceptability of beef stock containing the glutathione-xylose Maillard reaction product and/or monosodium glutamate. J. Food Sci. 77(6): S233-239.
[bookmark: _ENREF_18]18. Jimenez-Maroto, L.A., T. Sato, and S.A. Rankin. (2013). Saltiness potentiation in white bread by substituting sodium chloride with a fermented soy ingredient. Journal of Cereal Science. 58(2): 313-317.
[bookmark: _ENREF_19]19. Leroi, F. and J.J. Joffraud. (2000). Salt and smoke simultaneously affect chemical and sensory quality of cold-smoked salmon during 5°C storage predicted using factorial design. J. Food Prot. 63(9): 1222-1227.
[bookmark: _ENREF_20]20. Omueti, O. and I.D. Morton. (1996). Development by extrusion of soyabari snack sticks: a nutritionally improved soya-maize product based on the Nigerian snack (kokoro). Int. J. Food Sci. Nutr. 47(1): 5-13.
[bookmark: _ENREF_21]21. Parés, D., et al. (2012). Low-salt porcine serum concentrate as functional ingredient in frankfurters. Meat Science. 92(2): 151-156.
[bookmark: _ENREF_22]22. Haugaard, P., et al. (2014). Consumer attitudes toward new technique for preserving organic meat using herbs and berries. Meat Science. 96(1): 126-135.
[bookmark: _ENREF_23]23. Johnson, M.E., et al. (2009). Reduction of sodium and fat levels in natural and processed cheeses: Scientific and technological aspects. Comprehensive Reviews in Food Science and Food Safety. 8(3): 252-268.
[bookmark: _ENREF_24]24. Mosca, A.C., J.H.F. Bult, and M. Stieger. (2013). Effect of spatial distribution of tastants on taste intensity, fluctuation of taste intensity and consumer preference of (semi-)solid food products. Food Quality and Preference. 28(1): 182-187.
[bookmark: _ENREF_25]25. Niamnuy, C., S. Devahastin, and S. Soponronnarit. (2007). Quality changes of shrimp during boiling in salt solution. J. Food Sci. 72(5): S289-297.
[bookmark: _ENREF_26]26. Viana, M.M., V.L. dos Santos Silva, and M.A. Trindade. (2014). Consumers' perception of beef burgers with different healthy attributes. LWT - Food Science and Technology. 59(2, Part 2): 1227-1232.
[bookmark: _ENREF_27]27. Arnarson, A., et al. (2011). Sensory analysis and consumer surveys of fat- and salt-reduced meat products and their use in an energy-reduced diet in overweight individuals. Int. J. Food Sci. Nutr. 62(8): 872-880.
[bookmark: _ENREF_28]28. Boobier, W.J., J.S. Baker, and B. Davies. (2006). Development of a healthy biscuit: an alternative approach to biscuit manufacture. Nutrition Journal. 5: 7-7.
[bookmark: _ENREF_29]29. Cardoso, J.B.N., et al. (2013). Characterization of cooked ham containing pectin and potassium chloride. Journal of Food Processing and Preservation. 37(2): 100-108.
[bookmark: _ENREF_30]30. Hersleth, M., et al. (2011). Consumers’ acceptance of innovations in dry-cured ham: Impact of reduced salt content, prolonged aging time and new origin. Food Quality and Preference. 22(1): 31-41.
[bookmark: _ENREF_31]31. Carr, A., M. Moser, and C.R. Spaulding. (2008). Consumer Acceptance of SOLO6 as a Partial and Complete Salt Substitute in Split Pea Soup. J. Am. Diet. Assoc. 108(9, Supplement): A76.
[bookmark: _ENREF_32]32. Lovely, C., et al. (2006). Investigation of relationships between consumer sensory testing and reduced sodium flavored butter. Abstracts of Papers of the American Chemical Society. 232: 330-330.
[bookmark: _ENREF_33]33. Triki, M., et al. (2013). Storage stability of low-fat sodium reduced fresh merguez sausage prepared with olive oil in konjac gel matrix. Meat Science. 94(4): 438-446.
[bookmark: _ENREF_34]34. Bernardi, D.M. and J.A. Roman. (2011). Toscana sausage with low-sodium content sensorial characterization and analysis of pork meat and its derivatives consumption in the West Region of Paraná state (Brazil). Boletim Centro de Pesquisa de Processamento de Alimentos. 29(1): 33-42.
[bookmark: _ENREF_35]35. Lee, K.G. and S.M. Kim. (2012). Quality changes in low-salted squid Jeot-gal during fermentation and determination of shelf-life. Journal of the Korean Society of Food Science and Nutrition. 41(5): 687-694.
[bookmark: _ENREF_36]36. Valenzuela L, K., et al. (2014). Acceptability assessment of bread reduced sodium in the Metropolitan Region of Chile. Revista Chilena de Nutricion. 41(1): 67-71.
[bookmark: _ENREF_37]37. Campagnol, P.C.B., et al. (2011). The effect of yeast extract addition on quality of fermented sausages at low NaCl content. Meat Science. 87(3): 290-298.
[bookmark: _ENREF_38]38. dos Santos, B.A., et al. (2014). Monosodium glutamate, disodium inosinate, disodium guanylate, lysine and taurine improve the sensory quality of fermented cooked sausages with 50% and 75% replacement of NaCl with KCl. Meat Sci. 96(1): 509-513.
[bookmark: _ENREF_39]39. Kang, N.E., K.W. Lee, and M.S. Cho. (2010). Salt Substitute Effect of flavorings and intensity Rating of Beef Soup in Different Test Settings. Food Science and Biotechnology. 19(6): 1421-1427.
[bookmark: _ENREF_40]40. Norton, V.P. and J.M. Noble. (1991). Acceptance of quantity recipes with zero added salt by a military population. J. Am. Diet. Assoc. 91(3): 312-315.
[bookmark: _ENREF_41]41. Emorine, M., et al. (2013). Heterogeneous salt distribution in hot snacks enhances saltiness without loss of acceptability. Food Research International. 51(2): 641-647.
[bookmark: _ENREF_42]42. Emorine, M., et al. (2014). Ham particle size influences saltiness perception in flans. J. Food Sci. 79(4): S693-S696.

