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BLACK HAWAIIAN-STYLE SEA SALT

DESCRIPTION: Black Hawaiian-Style sea salt is solar-evaporated Pacific sea salt combined with
activated charcoal derived from coconut shells.

INGREDIENTS: Sea salt and activated charcoal (derived from coconut shells)

ADDITIVES: Does not contain any additives, including but not limited to: anti-caking agents,
free flowing agents, or conditioners.

APPEARANCE: Black granular crystals

COUNTRY OF ORIGIN: UsA

APPLICATIONS: This salt is intended for culinary use including cooking, baking, direct application,
: and food manufacturing.

Minimum 10 years from production date. To improve caking resistance, store
SHELF LIFE: in a dry, airtight environment at ambient temperature with a humidity level below
75%.

Produced in an allergen free facility. This salt does not contain any known allergens
ALLERGENS: or specific components, and is suitable for the following diets: Vegetarian, Vegan,
Lactose Free, & Gluten Free. Salt does not contain melamine.

This salt is not genetically modified nor does it contain genetically modified
GMO DECLARATION: organisms (GMO) or their derivatives and genetic engineering is not applied during
the production process.
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