Sundried, unrefined, no additives
No additives, no anti-clumping agents, no
preservatives. Dried by the hot African desert sun.
Unrefined and unprocessed.
From an ancient & pristine source
The ancient Dwyka rock formations, are
geo-scientifically tested to be 250-300 million years
old. The 50km2 salt pan is situated in the Kalahari
Desert of 900,000km2, inside the Kalahari Basin
which spans an area of 2.5 million km². 50km’s south
of Botswana and +-250km north of Upington.
Loved by international chefs
Oryx Desert Salt has a unique and exceptional
taste, which enhances and enriches the flavour of
your food. Chefs from around the world taste the
difference.
NATURAL ∙ ESSENTIAL ∙ TIMELESS

Contains vital minerals & trace elements
Oryx Desert Salt contains the essential minerals
and trace elements, perfectly balanced by nature
for your body to absorb and utilise for optimal
functioning, vitality and health.
Sustainable & renewable
The underground streams converge and replenish
an ancient underground lake of 55million tons
from which the salt water is pumped, laid on the
pan under the hot Kalahari sun and sun-dried. This
process lives in harmony with the natural rainfall and
the surrounding environment. We only extract what
nature provides.
Giving Back
We believe in giving back to the community, so
donate a percentage of sales monthly to the
Khomani San and Mier communities in the Kalahari.
Our cotton bags are manufactured by a womens’
township project.
Our products are packed by Ukama
Micro-Enterprise packing - training & empowering
local community members.
REFILL ∙ REUSE ∙ REAL VALUE
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100% pure
Just as it existed when traded ounce for ounce
for gold eight thousand years ago. We add
nothing and we take nothing away. Sourced from
an uninhabitable area, no contamination and
pollution free.

