
Product Description: Celtic Sea Salt® Brand Gourmet 
Kosher carries all the quality and health benefits of the original 
Celtic Sea Salt®. We chose this salt for our gourmet and chef 
customers based on the flavor and usability of the crystals. The 
delicate nature of this salt makes it easy to use in almost any 
application, similar to our Flower of the Ocean®, but with more 
integrity to the crystal structure offering a stronger crunch. It is an 
unprocessed whole salt that contains no additives or anti-caking 
agents. It works well in varied applications, from cooking to 
finishing, salt-curing to desserts.

Ingredients: Sea Salt

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

Appearance: White delicate crystals.

Applications: This product is intended for culinary use 
including cooking, direct application, salt mill, and food 
manufacturing.  

Country of Origin: Guatemala.

Quality Systems: Selina Naturally® is cGMP Certified, 
conforms to HACCP, OU Kosher Pareve Certified and compliant 
to Codex Standards for Food Grade Salt. Selina Naturally sifts, 
hand packs and examines each grain and removes unwanted 
foreign materials leaving only pure, unadulterated salt.

Shelf Life: Minimum 15 years from production date.

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

• C E LT I C  O C E A N  I N T E R N AT I O N A L ,  I N C  •
Domestic Address: 4 Celtic Dr., Arden, NC 28704
Phone number: 1.888.353.0030
www.celticseasalt.com • wholesale@selinanaturally.com

CELTIC OCEAN
INTERNATIONAL, INC.

Selina Naturally® does not test each lot of salt for mineral composition or pathogenic bacteria.  However, our suppliers are testing each lot for mineral 
composition and pathogenic bacteria.  This specifications sheet is a compilation of data from our suppliers’ test results and our third-party testing.  It 
has been found that historically the composition of our product does not vary measurably over time.  We ensure that our product is within the FDA 
allowable limits for heavy metals and bacterial pathogens.

Elemental Analysis
Chloride 56.7% Arsenic 0.00012 mcg

Sodium 19.5% Cadmium 0.0000026 mcg

Sodium Chloride 76.77% Copper < 0.0025%

Calcium 0.496% Chromium < 4.0 mcg

Iodine < 0.002% Lead 0.000065 mcg

Magnesium 0.38% Mercury Not detected
Potassium 0.108% Zinc < 0.00130%
Moisture 1.6% Insoluble 0.30%
pH 9.94

Microorganism Result Test Method

Salmonella Not detected AOAC-RI 121501
Listeria SSP Not detected FDA BAM Chapter 10
Staph aureus Not detected AOAC 2003.07
E. coli Not detected AOAC-PTM 050501

Granulometry
Crystal size Low average High average

Coarse 0.0 mm 1.0 mm

Gourmet Kosher

Packaging size: 1 lb. bag, 22 lb. bag, 55 lb. bag, 14 lb tub

Packaging type: Poly bags

Pallet size: 48 x 40 x 48   Pallet Type: Hardwood pallets

Technical Speci ons

CELTIC SEA SALT® BRAND 
GOURMET KOSHER

*acceptable limit is 4.1 mcg

*acceptable limit is 8.2 mcg

*acceptable limit is 0.5 mcg

*acceptable limit is 10 mcg
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