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Product name

Premium Coarse Sea Salt

Origin

Lebanon

Composition

100% premium coarse sea salt

Customers use

Finished salt, topping for baked goods, pickles processing,
suitable for mills and grinders

Packaging specifications

Primary package: 1kg PET/PE bag *12 per pack, 270g PET
bottle with grinder *12 per box
Secondary package: LLDPE for 1kg bags, cardboard boxes for
grinders

Organoleptic specifications

Appearance: Coarse particle
Grain size: 3-6 mm (3-4mm for grinders)
Color : White
Odor: Odorless

Physical/chemical specifications

Chlorides as NaCl (on dry basis): Min 97.00 %
Moisture content: Max 3.0%

Chemical contaminant specifications

Heavy metals: Cu < 2.0 mg/kg- As< 0.5 mg/kg- Hg < 0.1
mg/kg - Pb < 2.0 mg/kg - Cd < 0.5 mg/kg

Microbiological specifications

Total aerobic plate at 30°C (CFU/g): < 100
Sulfite reducing bacteria at 37°C (CFU/g): < 10
Salmonella at 41.5°C (CFU/25g): Not detected

Total coliforms at 37°C (CFU/g): < 10
E. Coliat 37°C (CFU/g): < 10
Yeasts and Molds at 25°C (CFU/g): < 100

Shelf life

3 years

Storage conditions

Temperature: <25°C , Relative air humidity: < 60 %

Instructions for Handling, Preparation

Keep away from direct sunlight, in a cool and dry place

Method of distribution

Trucks or containers according to the temperature and
relative humidity standards. Ensure a good loading of bags

Intended use (Target consumer)

All consumers

Labeling related to food safety

Free of GMO, Vegan, All Natural, Gluten free, Halal

Allergens

No allergens

Standard reference

Lebanese Standards Institution Libnor NL 2 (2007) for Food
Grade Salt / CODEX STAN 150 (Amended 2006) for Food Grade Salt
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Average nutritional values per / Valeurs nutritionnelles moyennes Serving / Portion
pour / Valori nutrizionali medi per / Valores nutricionales medios / Porzione /
por / Declaragdo nutricional (valores médios) por / 100g Racién / Porgéo / %* [ 1.5g
Durchschnittliche Ndhrwerte pro / Gemiddelde voedingswaarden Portion / Portie /
per [ JN 43101 @il Jawgie 42> (1.5g)
Ener, Energie / Energia/ Energia / Energia / Energie / Energie
Energy / Energie / Energia/ Energia / Energia / Energie / Energie /| (/o1 cai| 0k /0 keal 0%
aslkall
Fat / Matiéres grasses / Grassi / Grasas / Gordura / Fett / Vetten /
. Og Og 0%
Ogaudl
of which saturates / dont acides gras saturés / di cui acidi grassi
saturi / de las cuales saturadas / dos quais saturados / davon 0g Og 0%
gesittigt / waarvan verzadigde vetzuren / dasdio O925 o
Carbohydrate / Glucides / Carbodriati / Carbohidrato / Carboidrato 0 0 0%
/ Kohlenhydrat / Koolhydraten / <y ¢3,SJ! g g °
of which sugars / dont sucres / di cui zuccheri / de los cuales
azucares / dos quais agticares / davon Zucker / waarvan suikers / Og Og 0%
b Sl gio
Protein / Protéine / Proteina / Proteina / Proteina / Eiweil} /
. e Og Og 0%

Eiwitten / (w9
Salt / Sel / Sale / Sal / Sal / Salz / Zout / e 98.3g 1.48g 25%
Sodium / Sodium / Sodio / Sodio /Sédio / Natrium / Natrium

/ / / / / / / 39.3¢g 0.59g 26%
PR
* Reference Intake for an average adult (8,400 kJ / 2,000 kcal) / * Apport de référence pour un adulte moyen (8 400 kJ /2 000
kcal) / * Apporto di riferimento per un adulto medio (8.400 kJ / 2.000 kcal) / * Ingesta de Referencia para un adulto promedio
(8.400 kJ / 2.000 kcal) / * Ingestdo de referéncia para um adulto médio (8.400 kJ/2.000 kcal) / * Referenzaufnahme fiir einen
durchschnittlichen Erwachsenen (8.400 kJ / 2.000 kcal) / * Referentie-inname voor een gemiddelde volwassene (8.400 kJ / 2.000
kcal) / (8.400 kJ / 2.000 kcal) o\l Jaws giad danrpodl duo gull duyaseli*
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