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Bird Brine

SALT
Sea salt rub for food- Bird Brine Salt consists of natural Australian sea salt, sugar, rosemary, 

thyme, garlic, onion, sage, bay leaves, mountain pepper leaf, and orange. This product is 

specifically intended for human consumption. Produced and packaged in Australia.

Shelf Life
2 years

Chemical Profile
Natural Australian Sea Salt Flakes.............................

Rosemary.......................................................................

Garlic Flakes..................................................................

Sugar...............................................................................

Thyme.............................................................................

Onion..............................................................................

Bay Leaf..........................................................................

Mountain Pepper..........................................................

Orange............................................................................

13.49%

0.94%

2.97%

26.97%

1.28%

1.08%

16.18%

10.11%

26.97%

Country of Origin
Australia

Allergen Status
This product is free from 

known allergens

Sensitive Population
It is recommended for those 

with sodium restrictions to 

consult a doctor prior to 

excessive use.

Physical Profile
Salt salt medium crystals

Intended Use
Food ingredient. Rub on fish, lamb, chicken, pork & 

beef cuts before grilling or roasting. Sprinkle on egg, 

vegetables, pasta, rice & other savoury dishes to add 

extra flavour. Combine with breadcrumbs for meat 

stuffing. Further direction of uses are on product label.

Packaging
Primary: 750g net weight, packed and sealed into a 

pouch.

Secondary: 6x750g, packed into a cardboard box.

Standard pallet configuration: 78 boxes per pallet. 

Supplied on clean “Chep” pallets (or similar), with a 

cardboard layer between the pallet and the boxes.

Genetically Modified 
Status
This product is free from 

any genetically modified 

material.

Approved by 
HACCP & SQF 
Co-ordinator
Date: 2.09.2022

PRODUCT CODE PAC0999

Per Serving Per 100g

ENERGY 28kj 559kj

PROTEIN 0.3g 5.7g

FAT, Total 0.1g 1.9g

Saturated 0.0g 0.9g

CARBOHYDRATES 1.0g 19.8g

Sugars 1.4g 8.7g

SODIUM 795mg 15900mg

Nutritional Information


