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Operation and Production Techniques of Solar Salt in Japan
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Table 1. Solar salt Products are exported to domestic
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Fig. 3. Brine tower & Evaporation process

Fig. 2. Production facilities of Salt
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Fig. 7. Salt store

Fig. 6. Salt brand
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Fig. 8. Roasted salt

Fig. 9. eawater salt
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Fig. 10, Salt Fig. 11. Spicy pepper salt
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Fig. 12. Salted snack & ice cream

Fig. 13. Bittern & functional drink from drying of

sea salt
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