
KCl Food Grade – 
New Solutions for a Balanced Nutrition

The Authority in Potassium and Magnesium
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The Premium Salt for Use throughout the Food Industry 

Carrageenan Production – Carrageenan is a col-
lective term for long-chain carbohydrates which are
found in the cells of certain red algae. In car-
rageenan production, potassium chloride is
used for precipitating kappa and iota carrageenan
after extraction. Additionally, potassium chloride
is intermixed with the finished carrageenan in
order to fortify its effect. Carrageenan is used as
a gelling and thickening agent in a multitude of
foods. It is also used by the cosmetics industry,
for products such as toothpaste.

Production of Low-sodium Foods – A diet with re-
duced common salt (sodium chloride) is generally
called low-sodium. To ensure a balanced, mineral-
rich diet, it is necessary for our bodies to take in
minerals such as potassium and magnesium, in
addition to sodium. One possibility for taking in
potassium within daily nutrition is to substitute
potassium chloride for common salt. 

Our KCl Food Grade (potassium chloride) is used both as processing aid and as additive for the pro-
duction of a great variety of foods. Potassium chloride is required in order to guarantee an optimal sup-
ply of potassium to the human body or to conduct the appropriate food-technological processes. 



Recommendations for Use
KCl Food Grade plays different roles in foodstuffs such as taste enhancer, processing agent, stabiliser or preser vative.
Depending on the finished food, the one or other characteristic of salt has a more important function. It can be used
to replace parts of the sodium chloride (NaCl) in reformulated foods without decreasing their consumer accept ance.
In the production of carrageenan KCl Food Grade is used as an additive to improve the final product’s gel 
stability. Furthermore it is used as an additive for the production of a great variety of foods. Some examples of ever-
y day foodstuffs that use potassium as an alternative to sodium are instant soups, salty snacks and isotonic drinks.

Product Features
natural origin
high purity
particularly low content of secondary salts
complies with international food regulations

Relevant Application Areas
manufacture of food
pharmaceutics
biotechnology
cosmetics

Certification
DIN EN ISO 9001 ff., Kosher, Halal, IFS

Product Features 



Technical Information

Combined Nomenclature 3104 20 90
Nature of Product white crystals

Chemical Analysis typical
KCl, calculated with reference to the 99.1%
dried substance
Loss on Drying (2h, 105°C) 0.1%
Others (Na, Mg, Ca, SO4) 0.8%

Granulometry
0.1 – 0.3 mm 
0.2 – 0.4mm 
0.2 – 0.6mm 

Free-flowing Premix
1.0% magnesium hydroxide carbonate
0.5% silicon dioxide

Packaging
FFS-PE bags of 25kg
Big Bags

KCl FCC, FAO,
WHO, E 508



Salt is a vital nutrient and is necessary for the body to function, but campaigners for salt reduction con-
sider the average daily salt consumption in the western world far too high. The pressure has been
mounting on food manufacturers to reduce the salt content of their foods.

Worldwide scientists search for alternatives for partial substitution of sodium chloride, without harming
the product characteristics. Potassium chloride is a common solution for sodium chloride reduced
foodstuff and for technological difficulties encountered with the reduced sodium chloride levels in
food.

The most important functions of potassium are the maintenance of the membrane potential and the
generation of tension-dependent action potentials. These are decisive factors for the stability of human
cells, the excitability of muscles and nerves, the transport of glucose, the generation of proteins, and
the regulation of the acid-base and water balance.

New Solutions for a Balanced Nutrition
KCl FCC, FAO,
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K+S KALI GmbH
Bertha-von-Suttner-Straße 7 · 34131 Kassel · Germany
Phone +49 (0)561 9301 1485 · Fax +49 (0)561 9301 1186
healthcarefood@kali-gmbh.com · www.kali-gmbh.com

A K+S Group Company

Sales Europe

CZECH REPUBLIC/SLOVAKIA
K+S CZ a.s. · Tel. +420 2 61342-475/-479
gerhard.braunstein@kali-gmbh.com

FRANCE
K+S KALI France · Tel. +33 326 84 68 77
kali@kalifrance.com

GERMANY
K+S KALI GmbH · Tel. +49 561 9301-2312
franz.loth@kali-gmbh.com

GREAT BRITAIN/IRELAND
K+S UK & Eire Ltd. · Tel. +44 1992 517 400
info@ks-ukeire.co.uk

GREECE
Potash & Magnesium · Tel. +30 2 10 6 72 46 96
iveve@vodafone.net.gr

HUNGARY
SZÍRIUSZ TRADE BT. · Tel. +36 1 225 8641
zsom.eszter@t-online.hu

ITALY
K+S Italia S.r.l. · Tel. +39 045 59 79 77 · info@k-s-italia.it

POLAND
K+S Polska sp. z o.o. · Tel. +48 61850 9365
nawozy@ks-polska.pl

SPAIN/PORTUGAL
K plus S Española S.L. · División K+S KALI GmbH
Tel. +34 93 224 7334 · enrique.tonagel@kali-gmbh.com

SWEDEN/DENMARK
esco Nordic AB · Division K+S KALI GmbH
Tel. +46 31 773-7007 · christine.malander@kali-gmbh.com

SWITZERLAND
Kali AG · Tel. +41 31 926 60 00 · info@kali.ch

THE NETHERLANDS/BELGIUM/LUXEMBOURG
K+S Benelux bv · Tel. +31 76 56450-41
niels.fanselow@kali-gmbh.com

Sales Overseas

ARGENTINA
K+S Argentina SRL · Tel. +54 11 4342-2220
johann-peter.bauza@ks-argentina.com

BRAZIL
K+S Brasileira Fertilizantes · e Produtos Industriais Ltda.
Tel. +55 11 3443-1777 · ksbrasileira@ksbrasileira.com.br 

CHINA
Shenzhen · K+S Trading Co. Ltd.
Tel. +86 755 8282-5909 · china@k-plus-s.com.cn

INDIA
Potash Fertilizers · (India) Pvt. Ltd.
Tel. +91 22 2282-0794/-0671 · pflbom@vsnl.com

SOUTH AFRICA
Industrial Commodities · Holdings (PTY) Ltd.
Tel. +27 11 880-5200 · ich@ich.co.za

SOUTH-EAST-ASIA/PACIFIC
K+S Asia Pacific Pte. Ltd., Singapore
Tel. +65 6274-0100 · kali-ap@kali-gmbh.com.sg

USA
K+S North America · Division K+S KALI GmbH
Tel. +1 212 697 4994 · sales@ks-northamerica.com
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