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THE ART OF
MEDITERRANEAN SALT

Since ancient times and in historical manuscripts of the Phoenician
and Carthaginian civilizations, from 2500 BC and 814 BC, the use of
Mediterranean Sea salt have been mentioned. Since that time, experi-
ences have been accumulated and passed down through generations
until they have reached us...

For thousands of years, until now and forever, Salt has been a vital
element in our lives, our ancestors knew the best natural ways to
extract salt from the sea, preserving its natural properties and full ben-
efits; they passed it down from generation to generation until we
inherited it from them.

We have been custodians of salt traditions, perpetuating centu-
ries-old methods while adopting the latest technological advances.
Every grain of our sea salt carries the legacy of our past,imbued with
the experience of generations.
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FORYOU

Table & Cooking
(SUPERIOR)

Our pure and natural Mediterranean Sea salt crystals, add a special
touch to every dish. Its balanced composition and delicious flavor
make every dish unique with its refined taste,

Henceforth, your creativity in cooking and your culinary art has found
its way to appear.

A pinch of satisfaction is what you need, using SEA STEED®, make
every meal a wonderful dining experience with the high quality Medi-
terranean Sea Salt.

If you are looking for a healthier alternative to regular table salt, con-
sider using the Mediterranean Sea salt. This type of salt is naturally
processed, contains much more essentials minerals and Traces
elements than regular salt.



Coarse Dry lodized Sea Salt

Fine Dried lodized Sea Salt



Fﬁéd Industry
(SUPERIOR)

Our Mediterranean Sea Salt is carefully extracted from the crystal and
clear waters of our coasts.

Its purity and uniformity make it an essential ingredient that
improves and ensures the high quality of your final products.

We understand the importance of consistency in the food industry,
which is why SEA STEED®, meets the highest standards in quality and
purity. We made it ready to be used in all your production line.



Fine Dried lodized Sea Salt

Fine Dry lodized Sea Salt



Coarse Dried lodized Sea Salt

Coarse Dry lodized Sea Salt



FOR YOU

Natural Pure Salt
(PREMIUM 200g9g)

Our Natural Pure Sea Salt is the purest and unprocessed form of salt
obtained naturally and directly from the sea water.

Healthy, pure, natural, organic, balanced composition, delicious
flavor, rich in minerals and more..., Qualities you will want to associate
with your creativity in cooking and your culinary art.

Opt for high-grade Mediterranean Sea salt, the healthier alternative
then the regular table salt, than your wellbeing will be a habit!



Natural Pure Salt (0 additifs)
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Agriculture
Sea Salt

Salt is an essential addition to animal feed. It maintains the mineral
balance of the animals at the right level and keeps your livestock
healthy. It is advisable to opt for sea salt because this type of salt also
contains additional essential minerals and trace elements.

Mediterranean Sea salt is essential in a well-balanced ration. It can be
provided as salt licks or added to the feed, but can also be used as
(inexpensive) preservative in grass and corn silage.

Animals too need vitamins and minerals in their daily food supply.
Sodium and chloride must not be lacking. Sodium is important for
the functioning of the central nervous system, while chloride regu-
lates the balance between acids and bases in the stomach. Together
these two essential nutrients keep the fluid balance at the right level.

A lack of salt can have dire results for the health of your animals.
Muscle cramps, a harsh coat and reduced appetite are just a few of
the symptoms that occur. Salt deficiency can occur through feed that
has too little sodium, unilateral fertilizer application of crops or
low-quality grass or hay.

A lack of salt in your animal feed is easily remedied. By using animal
feed sea salt as nutritional supplement, you can be certain that the
animals are getting the necessary minerals.

Sea salt gives the food flavor and that stimulates the animals’

appetite. XX
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Fine Dry Sea Salt

An essential addition to animal feed.
It maintains the mineral balance of
the animals at the right level ..

25 & 50 Kg

Coarse Dry Sea Salt

An essential addition to animal feed.
It maintains the mineral balance of
the animals at the right level

25 & 50 Kg
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2. I-{quaculture
Sea Salt

Fish farmers know that stress and infections after excessive manipula-
tion or mishandling of their fishes during harvests, transferences, grad-
ing, preparation for transport, live hauling, induced spawning and
many other routine work activities can cause significant losses of fish.
To reduce these losses to zero, we recommend using Sea Salt.

Why is Sea Salt so useful to aqua culturists?

This product is a natural Sea Salt fromm SEA STEED® specially designhed
for Aquaculture, safe to workers and fish, and leaves no residues on
fish flesh, being regarded as safe for use in aquaculture in many coun-
tries.This product is fundamental and often essential in routine han-
dling of Aquaculture, it helps to counteract handling stress, restore
osmoregulation, prevent and control diseases, improve overall condi-
tion and survival of fish prior to and after transportation, helps to alle-
viate adverse environmental conditions, and supports the well-being
of breeder fish during and after spawning activities, among other
practical applications and benefits.



Fine Dry Sea Salt

Create a thriving aquatic environ-
ment, and watch your fish farming
endeavors reach new heights of
success...

25 & 50 Kg

Coarse Dry Sea Salt

Create a thriving aquatic environ-
ment, and watch your fish farming
endeavors reach new heights of
success...

25 & 50 Kg
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Water Treatment

For Water Softening:

Do not pick just any salt for water softening. After all, the quality level
of your water largely depends on the salt you use.

SEA STEED® is salt of food grade quality. Giving you soft and pure
water without a care at all times. The high purity level of SEA STEED®
makes sure your water softener works better and enjoys a longer
service life.

For Swimming pool:

People who switching to salt electrolysis instead of using liquid chlo-
rine or chlorine tablets to clean their swimming pool water are
increasing. The process of electrolysis converts swimming pool salt
into chlorine, and the nice thing is that without the unpleasant smell
or stinging eyes.

Careful though: Not every type of salt is suitable for cleaning swim-
ming pool water. SEA STEED® swimming pool Sea Salt is one of the
best market leader for swimming pool salt and complies with the
strictest quality standards. Unlike many other types of salt, it does not
contain any anti-caking agent, a product which may cause severe
damage to the swimming pool basin and associated equipment.



Salt in Tablets

Do not pick just any salt for water
softening. After all, the quality level
of your water largely depends on the
salt you use.

25 Kg

Coarse dry Salt

Not every type of salt is suitable for
cleaning swimming pool water other
types of salt, it may cause damage to

the swimming pool.

25 & 50 Kg
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Industry Salt

Our technical or industrial salt has various applications (Fat, Leather,
Cleaning products, Tanning..). Among other things, it is used as drill-
ing salt on Oil rigs or for refining at Oil refineries. On the other hand,
industrial salt also used in hide treatment, hidesare covered with
several kilos of salt to remove the moisture and kill the bacteria.

To achieve Top quality in the industry, the use of best quality
ingredients is indispensable, with SEA STEED®, make high quality
a permanent habit in your field.




Various applications. Among other
things, itis used for fat, leather, clean-
ing products, tanning

50 Kg
Big Bag 1000-1400 Kg

Various applications. Among other
things, it is used as drilling salt on oil
rigs or for refining at oil refineries.

50 Kg
Big Bag 1000-1400 Kg



ea salt, drained and calibrat-
ed for food industry like Oil
drilling rigs, oil refining....

Big Bag 1000-1400 Kg
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De-Icing Salt

SEASTEED De-icing Salt
(Road salt)

SEA STEED® salt is a dry de-icing salt with a grain size up to 5mm. The
specific particle size distribution from fine to extra coarse salt is the
guarantee for an optimal melting result and minimal consumption.

SEA STEED® de-icing salt is suitable for both, preventive and curative
use and is effective up to -12°C.



De-icing Salt
Melts ice on roads and walkways,

enhancing safety but requiring mind-
ful use to protect the environment.

25 & 50 Kg

Coarse

Melts ice on roads and walkways,
enhancing safety but requiring mind-
ful use to protect the environment.

Big Bag 1000 Kg



In Bulk

Melts ice on roads and walkways,
enhancing safety but requiring mind-
ful use to protect the environment.
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WHY MEDITERRANEAN
SEA SALT

ECO

FRIENDLY

Eco-friendly, natural
production
method.

SEASTEED salt is naturally
produced from Mediterra-
nean seawater using solar
evaporation and wind. It's
pure, additive-free, and avail-
able in various grain sizes,
offeringahealthy, eco-friend-
ly alternative to processed
salts.

Mediterranean salt:
health benefits
summary.

Mediterranean Sea  salt
fulfils our sodium intake,
which is extremely neces-
sary for balancing the elec-
trolyte content in our body,
keeping the body hydrated
and controlling nerve trans-
mission and muscle func-
tion.
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Discover our High-Grade Mediterranean sea salt, ready for global
exportation and versatile use.. From culinary masterpieces to
industrial applications.

Our dedication to quality, food safety, environmental preserva-
tion and sustainability ensure a reliable and ecoconscious
product.

Unleash the limitless potential of Mediterranean Sea salt
with Sea Steed.

Contact us today and explore the opportunities and possibilities.

+216 297079 59 seasteedsalt@gmail.com
www.seasteed.com Hammam Chatt, Ben Arous,
Tunisia- 1164
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SEASTEED.COM




