NITRITE SALZ
PICKLING
SALT

For optimal reddening of meat products

For aroma development and preservation R
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Fine vacuum salt with sodium nitrite
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Sidwestdeutsche Salzwerke AG - Salzgrund 67 + 74076 Heilbronn + Telephone: +49 (0) 7131 959-132 - Fax: +49 (0) 7131 959-190
E-Mail: dispo@salzwerke.de « www.salzwerke.de




