
COARSE GREY SEA SALT LA BALEINE
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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 real sea salt La Baleine is produced by natural evaporation of sea water, thanks to the effect of both wind
and sun. Simply drained, this Atlantic grey sea salt keeps its intense taste and will bring its character to all your
dishes. As a natural product, its composition can vary according to the harvest conditions.

food grade grey sea salt

In a constant concern of our customers satisfaction and
of reliability and improvement of its products quality,
Salins France is ISO 9001 version 2008 certified.
The food products have to meet sanitary regulations,
therefore our fabrication sites are engaged in the pro-
cess of risks analysis HACCP (Hazard Analysis Critical
Contol Point).

COMPAGNIE DES SALINS DU MIDI ET DES SALINES DE L’ESTLimited Company with capital value of 113 400 000 Euro - 412.431.744 R.C.S. NANTERRE137 rue Victor Hugo - F 92532 LEVALLOIS PERRET CEDEX
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

PHYSICAL AND CHEMICAL CHARACTERISTICS

TREATMENT
None

STORAGE CONDITIONS
In a clean, dry and cool place

USAGE
Finishing salt

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

These insolubles are inherent to the salt marshes process (small gravels, shells, little piece of wood and/or feather,...) and can't be avoid if the size is the same
or lower than the salt crystals despite the presence of sieves in our process.


