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American Heart
Association Low

Sodium Diet

Understandin
g the
American
Heart
Association
Low Sodium
Diet: A Path
to Better
Heart Health

I n  a  w o r l d  w h e r e
processed foods and
restaurant meals dominate,
t h e  a v e r a g e  p e r s o n
c o n s u m e s  f a r  m o r e

sodium than their body
needs. This excess is a
significant contributor to
high blood pressure, heart
disease, and stroke. The
A m e r i c a n  H e a r t
Association Low Sodium
Diet offers a clear,
r e s e a r c h - b a c k e d
framework for reducing
sodium intake without
sacrificing flavor or
satisfaction. Whether you
have been diagnosed with
hypertension, have a
family history of heart
disease, or simply want to
take a proactive approach
t o  y o u r  h e a l t h ,



understanding how to
implement this dietary
approach can be one of
t h e  m o s t  i m p a c t f u l
changes you make.

The American Heart
Association (AHA) has
long been at the forefront
of cardiovascular health
research,  and i ts  low
s o d i u m  d i e t
recommendations are
based  on  decades  of
clinical evidence. The core
message is simple: reduce
sodium intake to protect
your heart  and blood
vessels. But the practical
applicat ion requires
knowledge, planning, and
a willingness to rethink
how you approach food.
This article will walk you
through everything you
need to know about the
A m e r i c a n  H e a r t
Association Low Sodium
Diet, from the science

behind it to actionable
steps for everyday life.

What Is the
American
Heart
Association
Low Sodium
Diet?

The American Heart
Association Low Sodium
Diet is not a fad diet or a
temporary eating plan. It is
a scientifically designed
approach to eating that
limits sodium intake to
levels that support optimal
cardiovascular function.
The AHA recommends
that most adults consume
n o  m o r e  t h a n  1 , 5 0 0
milligrams of sodium per
day, with an upper limit of
2,300 milligrams per day
for the general population.
For context, the average
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American consumes
roughly 3,400 milligrams
of sodium daily, which is
more than double the ideal
amount.

This dietary approach
e m p h a s i z e s  w h o l e ,
unprocessed foods such as
fresh fruits, vegetables,
lean proteins,  whole
grains, and healthy fats. It
also encourages reading
nutrition labels carefully
and being mindful of
h i d d e n  s o d i u m  i n
p a c k a g e d  f o o d s ,
condiments, and restaurant
meals. The American
Heart Association Low
Sodium Diet is flexible
enough to accommodate
various cultural cuisines
and personal preferences
while maintaining its core
pr inc ip le  of  sodium
reduction.

Why 1,500
Milligrams?

T h e  A H A ' s
recommendation of 1,500
milligrams per day is not
arbitrary. Research shows
that this level of sodium
intake is associated with
the greatest reduction in
b l o o d  p r e s s u r e  a n d
cardiovascular risk. For
individuals who already
have high blood pressure,
diabetes ,  or  chronic
kidney disease, or who are
over the age of 51, the
1,500 milligram target is
especially important. The
body needs some sodium
to function, as it plays a
critical role in fluid
b a l a n c e ,  n e r v e
transmission, and muscle
contract ion.  But  the
a m o u n t  r e q u i r e d  i s
su rp r i s i ng ly  sma l l ,
typically less than 500
mi l l ig rams  per  day .



Everything beyond that is
surplus that can stress the
cardiovascular system over
time.

The Science
Behind
Sodium and
Heart Health

To appreciate why the
A m e r i c a n  H e a r t
Association Low Sodium
Diet is so effective, it
helps to understand how
sodium affects the body.
W h e n  y o u  c o n s u m e
sodium, your body holds
onto extra water to dilute
it. This increases the total
volume of blood in your
circulatory system. With
more blood flowing
through your arteries and
veins, the pressure against
your artery walls rises.
Over time, this persistent
elevation in blood pressure

damages the delicate
l in ing  of  your  b lood
vessels, making them stiff
a n d  n a r r o w .  T h i s
condi t ion,  known as
hypertension, is a primary
risk factor  for  heart
attack, stroke, and heart
failure.

Reducing sodium intake
reverses this process. As
sodium levels drop, the
body sheds excess fluid,
blood volume decreases,
and blood pressure follows
su i t .  Even  a  modes t
reduction in sodium can
lower blood pressure by 5
to  10 points  in  some
individuals,  which is
comparable to the effect
of many blood pressure
m e d i c a t i o n s .  T h e
A m e r i c a n  H e a r t
Association Low Sodium
Diet is therefore not just
about numbers on a label,
it is about fundamentally
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changing the physiological
environment that leads to
cardiovascular disease.

The Role of
Potassium

An often overlooked
aspect of the AHA low
s o d i u m  d i e t  i s  t h e
emphasis on potassium.
P o t a s s i u m  h e l p s
counteract the effects of
sodium by relaxing blood
vessel walls and promoting
the excretion of sodium
through urine. The AHA
recommends getting 3,500
to 5,000 milligrams of
potassium daily from food
sources .  Fru i t s  l ike
bananas, oranges, and
avocados, vegetables like
s p i n a c h  a n d  s w e e t
potatoes, and legumes are
excellent sources. This
mineral partnership is why
the AHA dietary approach
is not just about restricting

sodium, but about creating
a balanced intake of
electrolytes that support
heart health.

Key
Principles of
the American
Heart
Association
Low Sodium
Diet

Adopting the American
Heart Association Low
Sodium Diet involves
more than just putting
down the salt shaker. It
requires a comprehensive
shift in how you select,
prepare, and consume
f o o d .  H e r e  a r e  t h e
foundational principles
that guide this eating plan:

Prioritize whole,
minimally



processed foods.
Fresh fruits,
vegetables, lean
meats, poultry, fish,
legumes, and whole
grains are naturally
low in sodium.
When you build
meals around these
ingredients, you
automatically
reduce your sodium
intake.
Read nutrition
labels religiously.
Sodium hides in
unexpected places,
including bread,
salad dressings,
canned soups, and
even breakfast
cereals. The AHA
advises choosing
products with no
more than 140
milligrams of
sodium per serving,
ideally less than
100 milligrams.

Cook from
scratch whenever
possible. Home
cooking gives you
complete control
over the sodium in
your food.
Restaurant meals
and pre-packaged
dinners are
notorious for their
high sodium
content.
Use herbs, spices,
and citrus for
flavor. Instead of
relying on salt,
experiment with
garlic, onion
powder, oregano,
basil, rosemary,
cumin, paprika,
lemon juice, and
vinegar. These
ingredients add
complexity and
depth without the
sodium.
Be mindful of



American Heart Association Low
Sodium Diet

Downloaded from order.fishbonesusa.com by Pitts & Jayla •
Knowledge is power. • Page 7

condiments.
Ketchup, soy sauce,
barbecue sauce, and
many salad
dressings are
loaded with
sodium. Look for
low-sodium
versions or make
your own at home.

Foods to
Embrace on
the AHA Low
Sodium Diet

The American Heart
Association Low Sodium
Diet is rich in variety and
flavor when you know
what to choose. Here is a
breakdown of foods that
a l i gn  w i th  t he  AHA
guidelines:

Fruits and

Vegetables

Fresh, frozen, and low-
sodium canned vegetables
and fruits are excellent
choices. They are naturally
low in sodium and high in
potassium, fiber, vitamins,
and antioxidants. Aim for
a rainbow of colors to
m a x i m i z e  n u t r i e n t
diversity.

Whole Grains

Oats, brown rice, quinoa,
barley, whole wheat pasta,
and whole grain breads are
heart-healthy staples.
Check labels carefully, as
some commercial breads
and  ce rea l s  con ta in
surprising amounts of
sodium.

Lean Proteins

Fresh or frozen chicken
and turkey without added
broth or saline solution,



fresh fish and shellfish,
eggs, and legumes like
b e a n s ,  l e n t i l s ,  a n d
chickpeas are excellent
choices. When buying
canned beans, opt for no-
salt-added versions and
rinse them thoroughly
before use.

Dairy Alternatives

Unsweetened almond
milk, oat milk, or soy milk
are often lower in sodium
than cow's milk. If you
consume dairy, choose
plain yogurt and low-
sodium cheese options in
moderation.

Healthy Fats

Avocado, olive oil, canola
o i l ,  nu t s ,  and  s eeds
provide essential fatty
acids without adding
sodium. Use them to add
richness and satiety to
meals.

Foods to
Limit or Avoid

While the focus should be
on what you can eat, it is
equally important to know
which foods are high in
sodium. Reducing or
eliminating these items is
a  cent ra l  par t  of  the
A m e r i c a n  H e a r t
Association Low Sodium
Diet:

Processed meats:1.
Bacon, sausage,
ham, salami, deli
meats, and hot dogs
are extremely high
in sodium and
preservatives.
Canned soups and2.
broths: Even
reduced-sodium
versions can
contain substantial
amounts of sodium.
Look for low-
sodium or no-salt-
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added varieties, or
make your own.
Frozen dinners3.
and pizza:
Convenience foods
are formulated with
high sodium levels
for flavor and
preservation.
Salty snacks:4.
Potato chips,
pretzels, crackers,
and salted nuts
should be
consumed
sparingly, if at all.
Condiments and5.
sauces: Soy sauce,
teriyaki sauce,
ketchup, mustard,
relish, and many
salad dressings are
sodium bombs.
Pickled foods:6.
Pickles, olives,
sauerkraut, and
other brined
vegetables are
packed with

sodium.
Cheese: Many7.
cheeses, especially
processed varieties,
are high in sodium.
Choose fresh
mozzarella, Swiss,
or low-sodium
options.

Practical Tips
for Reducing
Sodium
Without
Feeling
Deprived

Transi t ioning to  the
A m e r i c a n  H e a r t
Association Low Sodium
Diet does not mean you
have to eat bland, boring
f o o d .  W i t h  a  f e w
strategies, you can reduce
sodium while keeping
your meals satisfying and
flavorful.



Rethink Your
Seasoning

Experiment with salt-free
seasoning blends available
at most grocery stores.
You can also make your
own by combining dried
herbs and spices. Red
pepper flakes, smoked
paprika, and cumin can
add a punch of flavor that
makes salt unnecessary.

Cook Grains and
Pasta in Unsalted
Water

This simple change can
s a v e  h u n d r e d s  o f
milligrams of sodium per
serving. Add flavor by
cooking grains in low-
sodium broth or adding
aromatics like garlic and
bay leaves to the cooking
water.

Drain and Rinse
Canned Goods

Beans, vegetables, and fish
packed in water or brine
can still be used if you
rinse them under cold
water  for  a t  leas t  30
seconds. This can reduce
sodium content by up to
40 percent.

Plan Ahead for
Dining Out

Restaurant food is a major
source of hidden sodium.
Before going out, check
the menu online for low-
sodium options. Ask for
sauces and dressings on
the side, request that your
meal be prepared without
added salt, and choose
grilled, steamed, or baked
dishes over fried options.
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Gradually Reduce
Salt in Your Cooking

Your taste buds adapt over
time. If you reduce the salt
in your cooking by small
increments each week,
your palate will adjust and
you will begin to taste the
natural flavors of food
more acutely. Within a
few weeks, foods you
once found flavorful will
start to taste too salty.

Sample Day
on the
American
Heart
Association
Low Sodium
Diet

To illustrate how the AHA
low sodium diet works in
practice, here is a sample

menu for one day that
totals approximately 1,200
to 1,400 milligrams of
sodium, well within the
AHA guidelines:

Breakfast: Oatmeal made
with rolled oats and water,
t o p p e d  w i t h  f r e s h
b luebe r r i e s ,  s l i c ed
almonds, and a drizzle of
honey. A side of sliced
banana. Unsweetened
a lmond mi lk  for  the
oatmeal.

Lunch: Large salad with
mixed greens, cherry
tomatoes, cucumber,
s h r e d d e d  c a r r o t s ,
chickpeas (rinsed), grilled
chicken breast,  and a
homemade vinaigrette of
olive oil, lemon juice, and
Dijon mustard. A whole
wheat roll on the side.

Snack: An apple with a
small handful of unsalted
walnuts.



Dinner: Baked salmon
seasoned with dill, lemon
zest, and black pepper.
Served with roasted sweet
potatoes and steamed
broccoli with a squeeze of
fresh lemon juice.

Dessert: A bowl of fresh
strawberries with a dollop
of plain Greek yogurt.

Th i s  day  p rov ides  a
balance of protein, healthy
f a t s ,  c o m p l e x
carbohydrates, and plenty
of produce, al l  while
keeping sodium well
b e l o w  t h e  A H A
recommended l imit .

Common
Challenges
and How to
Overcome

Them

E m b a r k i n g  o n  t h e
A m e r i c a n  H e a r t
Association Low Sodium
Diet comes with obstacles,
but they are surmountable
with the right mindset and
preparation.

Challenge 1: Cravings
for salty foods. Salt is
addict ive  because i t
triggers dopamine release
in the brain. When you
first reduce sodium, you
may experience cravings.
Combat this by staying
hydrated, eating regular
meals to stabilize blood
sugar, and finding salty
alternatives like lightly
salted popcorn or a small
serving of olives.

Challenge 2: Social
situations and eating
out. Friends and family
may not understand your
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d i e t a r y  n e e d s ,  a n d
restaurant menus can be

daunting. Communicate
your needs clearly but


