
LOW SODIUM SALT  10-kg PE bag
Redu ced S odiu m; Bold  Flavor Wit h ou t  Compromise
Lo w-So dium Ingredient pro vides manufacturers Natural full Salty
Flavo r fo r high-quality prepared fo o ds – witho ut the high so dium
co ntent and witho ut an aftertaste.

Salt o f the Earth’s Lo w-So dium Ingredient o ffers the perfect
balance o f so dium chlo ride – so urced fro m the azure waters o f
the Red Sea – and po tassium chlo ride fro m the mineral-rich
waters Dead Sea.

Th e Ideal  S o lu t ion  for Food-Cat egory Posit ion in g
With heightened awareness o f hidden salt in pro cessed fo o ds,
the pro priety blended Lo w-So dium Ingredient helps co mmercia l
pro ducers reduce so dium anywhere fro m 28 to  66 percent while
enhancing impo rtant trace minerals.

Lo w-So dium Ingredient can be added to  the fo o d pro ductio n
pro cess easily. It has a lo ng shelf life, is highly heat-stable and
has no  preservatives.

Main t ain in g Peak Flavor in  Food Appl icat ion s
Here are just a few pro ducts that are perfect fo r Lo w-So dium
Ingredient:

Meat and Sausages
Breads and ro lls
Breakfast cereals
Ready meals and side dishes
Flatbreads and crackers
Savo ry crisps and chips
Pretzels and who le-grain snacks
Nuts and seeds
Tuna

 

With expert fo o d science R&D, Salt o f the Earth can a lso
Pro duct ta ilo r made Lo w-So dium Fo rmulatio n So lutio ns to
Manufacturers’ Specific  Needs.

 

Available fo r private label

http://www.saltoftheearthltd.com/private-label/
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NUTRITION FACTS
P e r 100  grams

Nutrient

Calo ries

Carbo hydrates

Pro teins

Fat

So dium

Po tassium
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