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SAI SALI SR.L.

SAIl Sali ol is a modern industrial firm which holds the accumulated
experience of three generations of a salt refining family.

Thanks to its modern production lines which are technologically equipped
with up-to-date machinery, we are able to maintain the high standard of our
natural product.

We continually strive for efficiency in the supply of sea salt to our
customers, that along with modern distribution demand have ensured a
continual evolution in production and innovative packaging designs.

As for the future, SAl srl will continue to provide an undeniably excellent
product by listening to and working with our customers.

THE PRODUCTION

SAI processes a miracle of nature; sea salt.

The waters of the Adriatic Sea are withdrawn by powerful water-scooping
machines and flowed, first into the evaporating basins and then into the
salting basins, where under the natural rays of the sun combined with the
action of the wind they slowly evaporate and reach a temperature and salt
saturation degree wich gradually rises until sodium chloride is deposited
between 25,5° and 30° Baumé (salt concentration - saturation index).

The remaining water is removed and sea salt is harvested from the bottom
of the salting basins. On average 27 kg. of salt are obtained from 1 cubic
meter of sea water. The salt is then gathered in huge heaps that resemble
white snow mountains.

Later, depending on the uses of the sdlt, it is washed, centrifuged, dried,
ground, screened, enriched with iodine and anti-caking agent and packaged
for selling.

THE HISTORY

SAl - Sai Alimentari e Industriai srl has its seat in Margherita di Savoia
(Foggia), where one of the biggest salt-works in Europe is situated and
known sincethe Il century B.C.

Under the Roman Empire the city, whose name at that time was Salinis, had
a port and the salt was exported to the whole Mediterranean Basin and the
East.

In 1879 the Queen of Italy visited the city that took in her honour its actual
denomination: Margheritadi Savoia.

An important contribution to the hydraulic layout of the salt-works was
given in 1754 by the great architect, engineer, and painter Luigi Vanvitelli
and, two centuries later in 1930, by another famous architect Pier Luigi
Nervi.

ENVIRONMENT

The salt-works consist of a wide expanse of water measuring 4000 hectares,
which takes on a red hue during summer due to the presence of “artemia
salinis’, amicro-organism formed during the slow precipitation of salt.

The territory of the salt-works is a natural State Reserve declared as a
Humid Areaof International Interest.

Faunistically important from the ornithological point of view, this areais on
the flight path of migratory birds from Africa to Northern Europe. It is the
land of pink flamingoes, herons, royal swans, stilt birds and many other rare
species of aguatic birds.
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PRODUCTSFOR HOME USE

Sea salt

Naturally produced by the combined action of the sun, the wind, and the
sea, accurately selected and processed with up-to-date technologies, it is a
natural ingredient important for feeding that brings useful mineral
substances to the human organism and makes our meals pleasant and tasty.

lodized sea salt

Sea salt gets enriched with iodine in order to prevent and fight iodine
deficiency in the organism, that causes for instance thyroid trouble. It helps
growth and brain development, and permits the thyroid the normal secretion
of hormons.

Whole salt

It is salt partially washed and undried that maintains untouched many
oligoelements.

It is particularly appreciated by a public that pays attention to genuinity and
quality of food.

Dishwasher salt

Specific sodium chloride, its action is totaly purifying on water softeners
resins. It avoids the formation of incrustations on the active points of
dishwasher. It reinforces the action of detergents increasing their washing
and glittering power. It ensures the major longevity of dishwashers and an
evident saving of energy.

PRODUCTSFOR INDUSTRIESAND COLLECTIVITIES

Alimentary sea salt dried at 220°C

Uses: Canteens - Bread-making - Cheeses - Salt pork.

Users: Bakeries - Sausage factories - Cheese dairies - Alimentary industries
- Alimentary wholesalers - Administrations - Communities.

Alimentary washed sea salt

Uses: Pickle and dry-salting of alimentary products - Water softening.
Users: Canneries - Cheese dairies - Ham factories - Fish industries - Water
softening plants - Administrations - Communities.

Sea salt for industrial use

Uses: Salting and tanning of skins - Road deicing - Water softening.

Users: Tanneries - Dye-works - Local Administrations - Road maintenance
societies - Municipalities - Hospitals - Farmers' unions.

Sodium chloridefor zootechnical feeding

Uses: Zootechnical feeding.

Users. Fodder factories - Agricultural factories - Farmers unions -
Retailers of fertilizers and farming products.

Tablet salt for water softening

Uses. Domestic and industrial water softeners. It helps the ionic exchange
of the water softeners resins, eliminating limestone from water and
increasing the duration of domestic devices and water softening plants.
Users. Restaurants - Hotels - Hospitals - Communities - Swimming - pools
- Industries.
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