
Potassium chloride for sodium replacement and a more balanced nutrition.

Product Features
■ Meets Food Chemicals Codex (FCC)
■ High purity
■ Low content of secondary salts
■ Available in three different particle sizes

 ■ Choice of two anti-caking agents
■ Natural origin

Benefits
■ KaliSel KCl is multi-functional like sodium chloride (NaCl) 

■ KaliSel KCl is similar to NaCl in chemical properties
 ■

 
KaliSel KCl can be used to replace up to 33% NaCl in many 
processed foods without affecting consumer taste acceptance

 ■
 
KaliSel KCl is a good source of dietary potassium

Typical Application Areas
■ Processed Meats and Poultry
■ Prepared Meals
■ Soups and Sauces
■ Snacks
■ Dairy
■ Bread and Baked Goods
■ Beverages

■ Dressings & Condiments

Product Composition
Potassium Chloride 
FCC, FAO, WHO, E 508

Certification
DIN EN ISO 9001 ff., Kosher, Halal, IFS

For US and Canadian locations, KaliSel KCl is now available for sale through Morton Salt, Inc.  
For more information, please contact:      For all other locations, please contact:  

KaliSel is a high quality, high purity potassium chloride widely used by the food industry as a replacement for 
salt and as a taste enhancer, processing agent, stabilizer, gelling agent or preservative.  It is used in the 
production of a broad range of products including meats, soups, sauces, snacks, dairy, prepared meals, 
sides, bread and baked goods.

Sodium reduction has become one of the key challenges facing the food industry.  Manufacturers need 
solutions that not only meet emerging standards for health and nutrition but also maintain safety, perform 
consistently and deliver on taste.  

One sodium reduction solution is the partial substitution of sodium chloride with KaliSel potassium chloride 
(KCl).  This is often the best functional and most cost-effective strategy for reducing sodium while also 
providing a good source of potassium. 

®

Morton Salt, Inc.
123 North Wacker Drive
Chicago, Illinois 60606-1743
Phone: 1-800-789-SALT
Website: www.mortonsalt,com
E-mail:buysalt@mortonsalt.com

K+S KALI GmbH
Bertha-von-Suttner-Str. 734131 
Kassel, Germany
Phone: +49 561 9301 2025
Website: www.kali-gmb.com
E-mail: healthcarefood@kali-gmbh.com


