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Abstract

Currently, consumers are increasingly interested in healthy and safe food, particularly
products with reduced sodium and sugar content, which are significant factors contributing to
chronic diseases such as hypertension, diabetes, and heart disease. The “Clean Label” concept,
which emphasizes the use of natural ingredients and the avoidance of chemical or synthetic
substances, serves as an approach to meet these consumer demands. This article is an academic
review aiming to survey the literature on the development of health-oriented foods using
effective sodium and sugar reduction techniques under the Clean Label principle. This approach
relies on food science processes and sensory evaluation to ensure that product quality and

taste are maintained. Natural substitutes, such as potassium chloride for sodium replacement
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and stevia for sugar replacement, are utilized, as these substances are safe and do not have

negative health impacts. Consequently, this article demonstrates that these techniques can be

effectively applied and represent a suitable direction for developing health food products that

align with the needs of modern consumers who prioritize health and an improved quality of life.

Keywords: Sodium Reduction, Sugar Reduction, Clean Label, Healthy Food, Natural Substitutes
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