
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Import Date Batch Number Invoice Number Customer 

    
   

La Baleine® Sea Salt %  

Sodium Chloride 99.3% 

Other soluble salts .1% 

Water Insolubles .03% 

Apparent density approx 1.1 

 

Theoretical analysis based on elemental assays 

Soulbility at 20°C = 358 g/ 1 of water 

110° C for 2 hours – Loss of mass < .05% 

Totals may not add up to 100% due to rounding 

Granulometry (microns) 

Grain Min Max 

Fine 200 500 

Coarse 900 3150 

Note:  sieve analysis is within 95% confidence as a percent 
retained. 

Additives (Fine grain only) Code Amount 

Sodium ferronitrile Anti-caking agent E535 20mg/kg  

 Anti-caking agent E530 2% maximum 

Note:  Codes Standard for food grade salt: Codex STAN 150-1985 

La Baleine® – Mediterranean Sea Salt 
Technical Information 
 
DESCRIPTION: 
La Baleine® – Sea Salt is available in coarse or fine grain. It is a bright 
white crystal. May contain 
 
ORIGIN:: 
La Baleine® – Sea Salt is harvested in Aigues-Mortes, France by Salins 
du Midi Company.   
 
CERTIFICATIONS:  
La Baleine® – Sea Salt is both Kosher for Pessah and for all the year.  
Certificate valid from 8/11/ 2006 – 8/11/2010. 
 
ADDITIVES: 
La Baleine® – Sea Salt  coarse grain contains no anti-caking or free-
flowing additives or conditioners.  Fine grain contains anti-caking agent. 
 
 APPLICATIONS:  
La Baleine® – Sea Salt is intended for a variety of applications including 
baking, brining and gourmet food products.   
 
PACKAGING AND STORAGE: 
La Baleine® – Sea Salt is available in 55lb. poly bags, which incorporate 
polyethylene for added moisture protection. The product should be stored in 
an air tight, covered container in a cool dry place. 
 
OTHER PROPERTIES: 
La Baleine® – Sea Salt contains no known allergens. La Baleine is 
Gluten-Free and does not contain any genetic modified organisms (GMO’s).   
 
 
CHEMICAL ANALYSIS: 
Recent analysis demonstrated that Sea Salt contains a wide variety of 
minerals and trace elements. The following lists the most predominant 
elements revealed by this analysis. 

 
 NOTICE: All of the above statements, recommendations, suggestions and 
data are based on our laboratory results, and we believe same to be 
reliable. Nevertheless, with the exception of data showing an express 
guaranty (such as in the case of products specifically designed for use as 
nutrient supplements), all such statements, recommendations, suggestions 
and data hereinabove presented are made without guaranty, warranty or 
responsibility of any kind on our part. 
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