
FLEUR DE SEL DE CAMARGUE

PHYSICAL AND CHEMICAL CHARACTERISTICS

TECHNICAL DATA SHEET

CO/FDS/01 - Ca

REGULATION TEXTS AND REFERENCE STANDARDS
- The Codex Alimentarius STAN 150-1985 standard for food grade salt.
- The Canadian Food and Drugs Act and Regulation and specially the article B.17 relative to salt.

The crystals of the Fleur de sel de Camargue appear in summer on the surface of the salt marshes and are
harvested by hand. After draining during several hours under the sun, the Fleur de Sel de Camargue is
sieved before being packed. The crunchy and irregular grains of the Fleur de Sel de Camargue daintily
play on the food taste.

Fleur de Sel

In a constant concern of our customers satisfaction
and of reliability and improvement of its products qua-
lity, Salins France is ISO 9001 version 2008 certified.
The food products have to meet sanitary regulations,
therefore the site of Aigues-Mortes is engaged in the
process of risks analysis HACCP (Hazard Analysis
Critical Control Point). It is IFS v.5 certified. 
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The aim of our publications and notices is to advise you better. The indications concerning the  possible application of our products can not com-
mit our responsibility in any way, particularly in the case of not  respecting rights by the third party.

TREATMENT
None

USE-BY DATE
Product not subject to consumption limit date by vertue of the article B.01.007
of the Canadian Food and Drugs Act.

USAGE
Seasoning salt crystals

STORAGE OF CONSERVATION
In a clean, dry and cool place

PRODUCTION SITE
Salt work at Aigues-Mortes (F - 30220)
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