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Sodium Content of Snacks
(Sources: www2.Kelloggs.com, www.quakeroats.com, www.orville.com, www.spunkmeyer.com, 

www.pillsbury.com)

Product Average Sodium Content

(mg)

Salted nuts, chips, pretzels (1 oz) 150-300

Microwave popcorn (35 g) 350-390

Crackers (6 crackers) 150-250

Biscuits and muffins (each) 210-250

Cookies (30 g) 100-150

Granola bars/cereal bars (24-36 g) 75-120 

Salt (tsp) 2200

http://www.quakeroats.com/
http://www.orville.com,www.spunkmeyer.com/
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Potential Dairy Ingredients
Composition Deproteinized Whey1

(DPW)

%

Delactosed Permeate

(DLP)

%

Protein 

*(non-protein nitrogen)

3.50* 7.32

Carbohydrate 82.00 59.60

Fat <1.0 0.03

Moisture 4.50 3.00

Ash 8.50 26.97

Sodium 0.83 2.00

Calcium 0.44 3.76

Potassium 2.47 6.29

Magnesium 0.11 0.24

1Also referred to as permeate, high lactose whey, or dairy product solids
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www.cdr.wisc.edu
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New Research Related to 

Taste Perception

• Ohsu et al. Involvement of the calcium-sensing 

receptor in human taste perception. Journal of 

Biological Chemistry 2010;285(2):1016 DOI

• Compounds that can enhance sweet, salty, and 

umami taste sensations ─ kokumi compounds

• Calcium, protamine (in milk), L-histidine (amino acid), 

glutathione (in yeast extract) activate calcium-

sensing channels

• Many dairy ingredients contain calcium and non-protein 

nitrogen compounds, which enhance salt perception
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Pound Cake 
(with no added salt)

Ingredient (%)

Unsalted butter 26.67

Whole egg 21.25

Cake flour 20.21

Sugar 20.00

Whole milk 5.46

Deproteinized

whey

5.00

Vanilla 0.87

Baking powder 0.54

Total 100.00



8

Cookies
(with no added salt)

Ingredient (%)

All-purpose flour 28.09

Unsalted butter 16.61

Semi-sweet chocolate chips 14.51

Brown sugar 13.11

Granulated sugar 11.36

Whole eggs 9.62

Deproteinized whey 6.00

Sodium bicarbonate 0.40

Vanilla 0.30

Total 100.00
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Scones
(with no added salt)

Ingredient (%)

All-purpose flour 50.00

Water 18.97

Unsalted butter 10.34

Whole eggs 9.48

Granulated

sugar

6.90

Deproteinized

whey

2.59

Baking powder 1.72

Total 100.00



10

CDR Work Reducing Sodium  

with Deproteinized Whey

Product 

(Serving Size)

Control

Sodium Content

(mg)

DPW/No Salt

Sodium Content 

(mg)

Scones (55 g) 230 110

Chocolate chip 

cookies (30 g)

100 40

Snack cake (55 g) 45 40

Pound cake (88 g) 150 80

Muffins (55 g) 230 85
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Other possible

applications

for reduced-sodium

dips/sauces

(120 mg sodium/svg)
www.innovatewithdairy.com
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Confections
(70 mg sodium/svg)

www.innovatewithdairy.com



Innovation Forum 

Prototypes

• Apricot almond muffin samples

– Control muffin with salt – 230 mg

– Muffin with deproteinized whey and no 

added salt – 70 mg

– Muffin with delactose permeate and no 

added salt – 90 mg
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Thank You
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