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Posidonia is a natural product with low sodium content. It is produced in salt fields located 

on the island of Formentera in Spain.Posidonia has been designed to help food manufacturers 

reduce the sodium level in their products without sacrificing on taste or texture.

• Liquid

• Transparent to slight pink color

• Can include slight crystallization and deposit

• Boiling Point 90°C

• Freezing Point -18° C

• Marine Smell (potentially intense)

• Keep in dry environment and away from sunlight

• No expiration date 

• Only open seal for production purpose

• Use within 6 months of opening

• Free of allergens, pathogens, gluten and microorganisms

• Free of GMOs (1829/2003/EC and 1830/2003/EC)

• The product is not irradiated/not ionized

Product description

Physical characteristics

Packing

Stockage

Contaminants - Impurities
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• 1.000 liter IBC containers  

      Net weight: 1.200kg

• 10 liter Bag in box 

      Net weight: 12kg

• Supplier material code: ASA 25 
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Nutrient composition per 100g Posidonia:

Nutritional Values

Energy in kcal and kJ 0

Total fat (g/100g) 0g

Of which saturated fat (g/100g) 0g

Of which poly-unsaturated fat (g/100g) 0g

Of which trans-fats (g/100g) 0g

Proteins (g/100g) 0g

Carbohydrates (g/100g) 0g

Of which sugars (g/100g) 0g

Of which starch (g/100g) 0g

Fibres (g/100g) 0g

Sodium (g/100g) 8g

Certifications
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The product suitable for:

• Ovo-lacto vegetarians

• Lacto vegetarians

• Ovo vegetarians

• Vegans

Diet Suitability

The stated specifications were drawn up based on quality controls realized by the Laboratorio 

Quimico Microbiologico from Murcia, Spain.

Posidonia is a natural product and is Eco-Garantie certified; product’s values in matter of minerals 

may slightly differ from attached analysis.

To protect the IBC from daylight, our IBC’s are delivered with a black hood.

Please do not to remove the hood during transport, storage or production. If the product is pumped 

through the upper lid, then make a centered cut of 30cm on top of the hood to cut the seal and 

screw/unscrew the lid. If you use the bottom tap, then just raise the hood bottom to operate it and 

release the hood bottom to its normal position after usage.

2.5: 15 May 2020

Disclaimer

Recommendation

Version

15 May 2020

Avenue Louise 523, B-1050 Brussels
antoine@posidonia.be | +32(0)477 41 90 34

www.posidonia.be

Posidonia SA



15 May 2020

Avenue Louise 523, B-1050 Brussels
antoine@posidonia.be | +32(0)477 41 90 34

www.posidonia.be

Posidonia SA



15 May 2020

Avenue Louise 523, B-1050 Brussels
antoine@posidonia.be | +32(0)477 41 90 34

www.posidonia.be

Posidonia SA



15 May 2020

Avenue Louise 523, B-1050 Brussels
antoine@posidonia.be | +32(0)477 41 90 34

www.posidonia.be

Posidonia SA


