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Our Products

Bamboo Salt 3X 

Premium quality Bamboo Salt roasted
three times using ancient techniques to

ensure natural flavors. Ideal for daily
culinary use.

Bamboo Salt 6X 

Meticulously crafted, mineral-rich salt
roasted six times in bamboo stalks at

intense temperatures. This process refines
the salt’s purity, enhances its depth of

flavor, and maximizes its beneficial
properties.

Bamboo Salt 9X

 Our most potent and purified form,
roasted nine times to achieve the highest

mineral content and therapeutic
benefits. Perfect for medicinal and

wellness-focused applications.
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Why Choose Zoltana

Bamboo Salt?

Traditional Craftsmanship: Our
bamboo salt is crafted using
traditional methods, ensuring a
rich taste and numerous health
benefits.
Elegant Packaging: We use
original materials or materials
of equivalent quality to ensure
you get the best quality
available on the market at the
best price.
Natural Seasoning: Pure from the
earth, perfected by fire—bamboo
salt is nature’s gift, elevating
every dish with ancient wisdom
and clean, mineral-rich flavor.

What is Bamboo Salt?

Bamboo Salt is a traditional Korean
remedy crafted by packing sea salt
into bamboo stalks and roasting it at
high temperatures. This unique
process infuses the salt with minerals
and antioxidants, offering potential
health benefits. Known for its distinct
flavor and medicinal properties,
bamboo salt is widely used in
traditional medicine and as a
culinary enhancer.

Health Benefits

Rich in Essential Minerals: Contains
calcium, potassium, magnesium,
and more, vital for maintaining
overall health.
Detoxification: Its alkaline nature
aids in detoxifying the body by
neutralizing acidity and eliminating
harmful toxins.
Anti-Inflammatory: Reduces
inflammation and supports joint
health, contributing to overall
physical comfort and well-being.
Supports Digestive Health: Promotes
a healthy gut environment.
Boosts Immunity: Packed with
antioxidants formed during the
high-heat processing.


