VACUUMSALT
ALMOND

IDENTITY AND DENOMINATION

The salt vacuum, sodium chloride, produced by Salinas de Navarra, is a product of high purity
and uniformity, it is obtained through vacuum evaporation from purified brine. The crystals are
white, odourless, soluble in water and pure alkaline taste.

27,5 mm

17,5 mm
Weight =9 gr

13,5 mm

PACKING

Product sold in bulk. in BB of aprox. 1000 kg, packed in bags of 10 kg (palletized in europalets of 95 units), 25
kg (palletized in europalets of 40 units) of 1000 kg. Ballet-load measures: Width — 120 cm. Length — 80 to 83
cm. Height — 96 to 98 cm.

STORAGE CONDITIONS AND SHELF-LIFE
Store in a dry place at room temperature. The product has no expiration but it is recommended to be used within 12
months after having been produced to avoid the dirtying or damaging of the containers that could affect the product.

INGREDIENTS AND/OR COMPOSITION
The product contains as anti-caking the additive 535, in less proportion to 10 ppm. According to the current legislation.

INTENDED USE AND CONSUMERS EXPECTED

Industrial applications and various uses for the food industry.
Individuals — final consumer.

PHYSICO-CHEMICAL PARAMETERS

CHEMICAL ANALYSIS HEAVY METALS
Sodium Chloride > 99,75% Arsenic <0,5ppm
Potassium < 200 ppm Cadmium <0,5 ppm
Magnesium < 200 ppm Chromium <13 ppm
Calcium < 300 ppm Coppe <2ppm
Bromine <50 ppm Mercury <0,1 ppm
Sulphates < 600 ppm Lead <1 ppm
Matter insoluble in water < 300 ppm Nickel <13 ppm
Moisture <0.1% Antimony <2,6 ppm
Selenium <2,6 ppm
Manganese <2 ppm
Iron <2ppm
02-06-2023
01-12-2023

i~ O]



