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Product Information 
sub4salt® 
 

 
 
General Information 
sub4salt® is a patented mineral salt blend which helps to reduce sodium without compromising 
taste. Even a 1:1 replacement of salt by sub4salt® leads to a 35% sodium reduction in the final 
application.  
In addition to the standard sub4salt® grades based on rock salt, Jungbunzlauer offers sub4salt® 
sea salt and provides the tasteful solution to reduce the sodium level in food products by 
delivering the desired Mediterranean character of natural sea salt. 
 
Patent in the USA (US 2009-0169701 A1)  
Patent granted in DE and UK (WO 2007/18566 A1) 
Trademark sub4salt® registered (EU, CH, JP)  
 
 
Composition 
 Sodium chloride 1) Potassium chloride 2)  Sodium gluconate 
EC No. 231-598-3 231-211-8 208-407-7 
CAS No. 7647-14-5 7447-40-7 527-07-1 
E-No.  E 508  E 576 
 
1) contains anti-caking agent (sodium ferrocyanide E 535) 
2) contains anti-caking agent (silicon dioxide E 551) 
 
 
Specification 

Jungbunzlauer sub4salt® is specified according the following purity criteria: 
 
Parameters Jungbunzlauer Limits 

Identification  conforms 
Assay 
 Sodium 22 - 28 % 
 Potassium 7 - 13 % 
Loss on drying  max. 2 % 
pH (1 %)  6.0 - 10.0 
 
 
Characteristics 
sub4salt® is a white, to off-white granules or fine, white crystalline powder. It is soluble in water. 
 
 
Standard Granulations 
Type Particle size Limits 

N1000 <1.00 mm (18 mesh) min. 97% 
F3000 <0.30 mm (50 mesh) min. 95% 
Sea salt <1.00 mm (18 mesh) min. 97% 
 
These specifications refer to our standardized sieving procedure. Only the mm-values are valid. 
The mesh-values are calculated and are meant for information.  
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Legal Aspects 
In Europe sodium chloride is a foodstuff in terms of the Regulation (EC) 178/2002. Potassium 
chloride (E 508) and sodium gluconate (E 576) are listed as generally permitted food additives 
and may be added to all foodstuffs, following the “quantum satis” principle, as long as no special 
national regulation restricts its use. 
Therefore sub4salt® has to be labelled as a blend of food additives with salt. The additives 
correspond to the purity requirements of Commission Regulation (EU) No 231/2012. It is 
marketable and fit for human consumption according to the conditions of use laid down in 
Regulation (EC) No 1333/2008.  
 
The US Food and Drug Administration (FDA) has affirmed all ingredients of sub4salt® as GRAS 
(generally recognised as safe) and permitted the use in food according to current GMP without 
setting an upper limit. 
 
Recommendation for labelling on final products would be as follows: 
 
EU: Salt (or sodium chloride), potassium chloride (or E 508), sodium gluconate (or 

E 576) 
USA: Salt, potassium chloride, sequestrant: sodium gluconate (or natural flavor*) 
 OR  
 Salt, potassium chloride, sodium gluconate (for stability) (or natural flavor*) 
 
* The Flavor and Extract Manufacturers Association of the United States (FEMA) has granted 

FEMA GRAS status to sodium gluconate (FEMA No. 4934) for use as a flavour ingredient with 
modifying properties for specified use levels in certain food categories. When using sub4salt® 
sodium gluconate might be labelled as “natural flavor” based on the category and the 
maximum usage level of sodium gluconate when the intended use is as a flavour. 

 
Please note that sodium chloride contains an anti-caking agent sodium ferrocyanide (E 535) 
and potassium chloride contains silicon dioxide (SiO2; E 551). As the function of anti-caking 
agents is not given in sub4salt® itself, these processing aids have not to be declared on the final 
product. 
 
 
Nutritional Claims 
According to the Regulation (EC) No. 1924/2006 the claims “reduced sodium” or “light (lite) in 
sodium” may be made where the reduction in content of sodium, or the equivalent value for salt, 
is at least 25% compared to a similar product.  
According to the FDA 21CFR Section 101.61 Nutrient content claims for the sodium content of 
foods, the nutritional claim "reduced sodium," "reduced in sodium," "sodium reduced," "less 
sodium," "lower sodium," or "lower in sodium" may only be made on the label or in the labelling 
of the food if the food contains at least 25% less sodium per reference amount customarily 
consumed than an appropriate reference food. 
 
 
Standard Packaging and Storage 
sub4salt® is supplied in polyethylene bags of 25 kg net. sub4salt® N1000 is additionally supplied 
in polyethylene bags of 50 lbs net. Jungbunzlauer guarantees optimum quality for at least 3 
years if stored in originally closed bags under the following storage  
 
Temperature < 30 °C  
Relative humidity < 70 % 
 

The information contained herein has been compiled carefully to the best of our knowledge. We do not accept any responsibility or 
liability for the information given in respect to the described product. Our product has to be applied under full and own responsibility 
of the user, especially in respect to any patent rights of others and any law or government regulation. 

 


