
 

TECHNICAL SPECIFICATIONS 
 

 
• PRODUCT                          :     SEA SALT (Sodium Chloride) 

 

 

• KIND                                 :     DRIED COARSE SEA SALT  

 

 
• PRODUCTION PLACE: Solar Salt pans of Margherita di Savoia (Apulia, Italy)                                               

 

• PRODUCTION PROCESS: It is obtained from the sea water for crystallization and 
natural progressive evaporation therefore washed, centrifuged dried and sifted. 

 

 

• CHEMICAL PHYSICAL PROPERTIES (data of literature) 
 
1. Appearance                       White Crystalline Grains 

2. Chemical Name                 Sodium Chloride 
3. Molecular Formula             NaCl 

4. Formula Wieght                58.45 g/mole 
5. Bulk Density                     1.2 g/cm3 
6. Solubility in Water (20°C)  360 g/l 

7. Granular aspect                3,0 – 5,0 mm 
 

 

 MOISTURE CONTENT % 00,54 MAXIMUM (dried at 140°C)   

SODIUM CHLORIDE as NaCl % 99,43 on dry basis  

CALCIUM (Ca) %     0,017 0,1 MAXIMUM (on dry basis)  

MAGNESIUM (Mg) % 0,015 0,15 MAXIMUM (on dry 
basis) 

 

SULPHATE (SO) % 0,28 0,4 MAXIMUM (on dry basis)  

INSOLUBLE MATTER % 0,017 0,5 MAXIMUM (on dry basis)  

ARSENIC (As) mg/kg  no trace  0,5 MAXIMUM (on dry basis)  

COLOUR white   

 

 

 

Sea Salt  Nutrition Facts 
 

Average quantity                                 for 100 g                            for serving (0.9 g) 

Power                                                Kcal      0                                     kcal      0     

                                                           

Fat                                                          g      0,0                                     g       0,0  

 

Carbohydrates                                      g      0,0                                    g        0,0 

 

Fibers                                                    g      0,0                                     g        0,0  

 

Proteins                                                g        0,0                                    g        0,0 

 

Salt                                                       g   100,00                                   g        0,90  

PIAZZOLLA SALI SRL 

SALI INDUSTRIALI E ALIMENTARI 

Via delle Saline Snc – Zona Torretta 

76016 Margherita di Savoia (BT) Italia 

C.F./P.IVA:00210450714 – CCIAA 103044 

Tel.: 0883.654009  

email: info@piazzollasali.com 

website: www.piazzollasali.com – e-mail: 

info@piazzollasali.com 

http://www.piazzollasali.com/


PACKAGING SYSTEM: food cardboard box 1 kg in 12-piece bundle. on the thermo-wrapped 

pallet for food use. 

 

Carton size kg.1:                                        Height: 15.5 cm 

                                                                   Width: 11 cm 

                                                                   Depth: 5 cm 

 

Pallet size:                                                  Height: 122 cm 

                                                                   80 x 120 

 

Bundle:                                                       N ° 12 cartons 

                                                                   Height: 15.5 cm 

                                                                   Width: 33 cm 

                                                                    

Pallet weight:                                              kg. 1008 

 

Pallet content:                                            84 bundles 

                                                                   Layers n ° 7 x 12 

                                                                  

 

TRANSPORTATION METHOD: We recommend a cool and dry environment, away from heat 

sources. The transport must take place on vehicles authorized for food transport by the competent 

ASL. The Company will check for compliance. 
 

- SHELF-LIFE: The European Regulation 1169/2011 specifies that the 

indication of the minimum shelf life is not required for food such 
ALIMENTARY SALT . 

- QUALITY CERTIFICATION: BR/IFS FOOD - KOSHER 
 

 

       Data emissione                                                    Responsabile Qualità 

09/12/2024  dott.ssa Paola Damato 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 


