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AS the saying goes: “We are what we eat”

The Malaysian Community Sakt Survey 2019
shoswed that four in five Malaysian adults con
surne salt more than 52 of the level recom-
mended by the World Health Organisation.

Overconsumption of salt can increase the
risk of pan-communicable diseases (NCDs) such
as high blood pressure, stroke and heart dis-
ease, de with NCDs are prooe to severe or

even [ota licatioes from Covid 19,

Since it mmm n 1909, the Ajinomoto
Group continues to address global soclal ssues
across thw value chaln and has always almed 10
solve them through & wide-ranging business
portiolio focused on food and bloscience.

Its success les in creating values together
with local communities the wider soclety,
The group has nasmed this philosophy at the
heart of its business, the Ajinosnoto Group
Creating Shared Value (ASV).

The pronoer product - “AJ1-NO-MOTO" Pure
Umnasn) Seasoning - Is able 1o enhapce food
deliciousness and hedp consurmers reduce their
daily salt imtake.

“AJENOMOTO® has 273 less sodivan than table
salt, By using “AJI-NO-MOTO", you will be able to
reduce the sodivrm i your cooking without comm-
promising the overall taste of the dish,

As part of the ASV initiatives, Ajinomoto
(Malaysia) Berhad (AME) has organised a varie-
ty of actvities 10 Increase awareness on the
importance of less salt consupption for healthy
living.

AMB has supported the Nutrition Manth of
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LESS SALT THROUGH ‘AJI-NO-MOTO’ UMAMI SEASONING

Create tasty dishes with less salt for a healthy diet

Malaysia (NMM) &s the main sponsor since
2019 1o progmote healihy eating and active v

ing.

Besddes that, AMB has also organised the
“Less Salt, Umami It" campalgn to create
awareness and inspire consumers 10 cook low-
salr yet tasty dishes with “AJI-NO-MOTO" Pure
Unami Seasaning through fun activities like
virtual cooking classes, Jow-salt recipe challeng-
s and lowsadt naf:wnnxmdwmnwrb
site and other popular local recipe sites,

To further strepgthen consuimers’ under-
standing of low-sall diet, AMB collshorased
with healthcare nnals, dietitians and
soclal influencers to share thelr expertise and
Insights in preparing low-salt diet with wmami
seasoning

Through the ASV initiatives, AMB hopes
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For more Information on low salt recipes, go to ' 4

ook nosanhg oo sl g deliciousness of a dish up to 40% of sodium
Ajinomoto Malaysia and Hi Mmmo:' l:. l "t 'ke

Facebook pages. Two simple steps to prepare delicious and low sodiumy/salt meals,



