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World-wide Salt Industrial Present Condition
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Food Marketing Research Group
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1.1. Vacuum Salt Production

« CHARACTERIZATION OF FINE CRYSTALS
IN EVAPORATIVE SALT CRYSTALLIZATION
UNDER HIGH SUSPENSION CONDITIONS

«PROCESS OPTIMIZATION OF BRINE
PURIFICATION AND EVAPORATION FOR
COMBINED CRYSTALLIZATION OF NACL
AND Na,SO, BY MEANS OF MECHANICAL
VAPOUR RECOMPRESSION

- OPTIMISATION OF SALT SEPARATION
ON PUSHER CENTRIFUGES

1.2. Rock Salt and Utilization

+ CHANGE OF MINING TECHNOLOGY

796

IN A GERMAN ROCK-SALT MINE

«THE PRODUCTION OF ROCK SALT
PRODUCTS FROM ALPINE DEPOSITS
BY PHYSICAL PROCESSING TECHNIQUES

1.3. Sea/Lake Salt

* RECRYSTALLIZATION PROCESS FOR
THE UPGRADING OF ROCK-AND SOLAR
SALTS

«THE ROLE OF HALOPHILIC BACTERIA
IN SALT CRYSTALLISATION

*SOLAR SALT PRODUCTION PROCESS

* CURRENT SITUATION AND DEVELPMENT
TREND OF CHINESE GRINDING WASHING
REFINING SALT MANUFACTURING
TECHNIQUE

+« ANALYSIS ON INFLUENTIAL FACTORS
OF THE CRUDE SALT QUALITY

1.4. Salt Chemical Production

+A REVIEW OF POTASSIUM SULFATE
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PRODUCTION
+ SELECTION FOR EXTRACTION PROCESS
OF SODIUM SULFATE

1.5. Salt and Health

+« SALT AND BITTERNESS SUPPRESSION
OF PHYTONUTRIENT COMPOUNDS
+« EFFECTS OF MINERAL-RICH SOLAR

SALT ON BLOOD PRESSURE AND
INSULIN RESISTANCE IN RATS

1.6. Salt Processing and Quality Assurance

+ PROCESSING OF SALT FOR CHE-
MICAL AND HUMAN CONSUMPTION

1.7. Ionized Salt

* EFFICACY OF IODIZED SALT IN THE
REDUCTION OF IODINE

1.8. Salt Marketing

« THE DEVELOPMENT OF THE SALT
MAKING INDUSTRY OF CHINA UNDER
THE GLOBAL FINANCIAL CRISIS

« THE STATUS OF SALT INDUSTRY IN
INDIA

+« REFORM AND INNOVATION OF TABLE

SALT MONOPOLIZATION THROUGH

STUDY AND PRACTICE THE CONCEPT
OF SCIENTIFIC DEVELOPMENT
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Salt type World production

Solar salt 90,000,000t/y

Rock salt 80,000,000ty
Brines 80,000,000ty

(A Valdimir M, 2009)

B2 AA g 26

Salt user Salt consumption Salt consumption
Chemical industry 60% 150,000,000ty
Food 30% 70,000,000t/y
Other 10% 30,000,000t/y
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