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ROCK PRETZEL SALT

TOP FLAKE EXTRA COARSE SALT A A
TOP FLAKE COARSE SALT • •
TOP FLAKE TOPPING SALT A A

PUREX® SALT A •
TFC PUREX® SALT A •
CULINOX® 999® SALT • • A • • •
TFC 999® SALT A A A A • •
HG BLENDING SALT A A
TFC HG BLENDING SALT A A A
HG BLENDING PREPARED SALT • •
CULINOX® 999® FINE SALT SALT A A A A A A A A A
TFC 999® FINE SALT A A A A A A A A A A
TOP FLAKE FINE SALT A A A

STAR FLAKE® DENDRITIC SALT A • A • A • A • A A A A A • A •
STAR FLAKE® DENDRITIC ES SALT A • A A A A

PUREX® FINE PREPARED SALT A A A A
50-50 FLOUR PREPARED SALT A A A A

FLOUR SALT A • A A •
EXTRA FINE 200 SALT A A
EXTRA FINE 325 SALT

SALTING METHOD DM DM DM DM DM DM DM DM DM D,B D D,B DD D,DD D D D,B DM

KEY SALT PROPERTIES

Low Ca/Mg,usually less than 100 ppm • • • • • • • •
Low copper, iron, heavy metals • • • • • • • •
Minimum visual insolubles, filter pad tolerance • • • • • • • • • •
Particular type crystal form or particle shape • • • • • • • •
Particular screen range or mesh • • • • • • • • • • • •
Distinct or consistent bulk density • • •
High resistance to caking & good uniform flowability • • • • • • • • • • •
High capacity for absorbing liquids • • •
Rapid solubility rate: S1 of 90%+ • • • • • • • • •
Moderate solubility rate: S1 60% - 90%+

Slow solubility rate: S1 less than 60% • •

Come to the leader for the most complete line of food processing salts available!

MORTON SALT... No one knows salt like we do.™
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DRY MIXES
Also see Cereal/Flour

DRESSINGS/SPREADS

USES OF
MORTON®

SALT
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SNACKS
Also see Baking, Crackers and Pretzels
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COMMINUTED
Sausage, Franks, Patties CURED CUTS FISH CHIPS EXTRUDED/PUFFED POPCORN NUTS/SEEDSDESSERTS FLAVORS/SEASONING PEANUT

BUTTER SALAD DRESSING

MEAT/POULTRY/SEAFOOD
Also see Cereal, Breading/Batter

®

SALTING METHOD
B Brine or other liquid solution
D Directly added in dry form 
DB Dry salt manually dispersed or broadcasted
DM Dry mixing
DD Dry salt mechanically dispersed
S Slurry, suspended in saturated brine or other liquids

The uses described in these tables are subject to revision and/or
changes based upon nutritional and manufacturing criteria.

SALT GRADE

• Preferred grade
A Alternate grade
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