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CRACKER DE-ICING SALT www.icecracker.co.uk

Product Specification

A

Product: 6mm granulated, low moisture, White Marine Salt for De-icing with added
anti-caking agent.

White salt is a pure product with a cleaner appearance. The white salt is created by
evaporating sea water, leaving behind the natural white salt. Typical sources include
the Mediterranean and the Middle East.

Chemical Analysis

Ions Average %
Moisture 3.00 —4.00
Ca ++ 0.40 - 0.70
| Mg ++ 0.60 —0.70
So4 ++ 0.50 — 0.60
Insoluble 0.20-0.30
NaCL (dry) 98.00 — 98.50
Sieve Analysis
Misb Size Average
Over 4.75 36.480
Over 4.00 13.810
Over 2.80 19.880
Over 2.00 16.20
Over 1.00 13.810
Total 100%
Bulk Density

Delivered product has a bulk density of approximately 1200 kg/m3
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