@ﬁﬂﬁg Answer Your Questions

B Where is salt produced and how? How much
salt is produced in the U.S.? In the world?

B You say there are 14,000 known uses of salt;
what are the major ones?

B The U.S. has suffered a rash of mine injuries
and fatalities. What is the salt industry's
worker safety record?

M |s salt intake related to blood pressure and
to people having heart attacks and strokes?

B How many billions of 1Q points are lost in the
world each year through failure to iodize salt -
a top UNICEF and WHO public health priority?

B Are we eating more salt than we used to?
Putting more on roads?

M |s it safe to store oil, gas and radioactive wastes
in salt deposits?

B What's the difference between table salt
and kosher salt? Sea salt?
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his articles have appeared in
such diverse journals as
Water  Conditioning &
Purification, the British
Medical Journal and Public
Works magazine. Expert on
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Institute in 2006 after 16
years as director of the
U.N. Food and Agriculture
Organization (FAO) in
Rome. He is a biochemist
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who is fast becoming an
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The Salt Institute is the world s foremost source of authoritative information about salt (sodium chloride) and its more
than 14,000 known uses. The Institute is a non-profit association of salt producers (manufacturers), founded in 1914.
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