
Q: Various sodium chloride salts have different properties. What is the best salt for salting-out 

isopropyl?

A: Salting-out is a common method used to purify organic compounds from aqueous solutions. In this

process, a high concentration of an ionic salt is added to the solution, which reduces the solubility of 

the organic compound, causing it to separate out as a solid or liquid phase.

Sodium chloride (NaCl) is a commonly used salt for salting-out organic compounds, including 

isopropyl alcohol (isopropanol or IPA). However, different types of NaCl salts can have different 

properties, such as particle size, purity, and solubility, which can affect the efficiency of the salting-

out process.

In general, it is recommended to use high-purity, fine-grain NaCl salts for salting-out organic 

compounds. One example is analytical grade NaCl, which has a particle size of less than 50 microns 

and is typically 99.5% pure.

It is important to note that the specific salt and concentration used for salting-out isopropyl may 

depend on the properties of the solution and the desired outcome. It is recommended to consult a 

reputable reference or expert in the field for guidance on the best salt and concentration to use for a 

particular application.

Q: Is there anything specific in salt chemical characteristics that are more optimal for salting-

out isopropyl or are all salts pretty much equal?

A:The chemical characteristics of the salt used for salting-out can have an impact on the efficiency of 

the process. Some salts have greater salting-out power, meaning they can cause greater separation of 

the organic compound from the aqueous solution.

For example, some salts have higher ionic strengths, which means they can more effectively disrupt 

the interactions between the solvent molecules and the solute, leading to greater precipitation or 

extraction of the solute. Salts that have high solubility in water may also be less effective for salting-

out, as they can remain dissolved in the aqueous solution and compete with the organic compound for 

the solvent.

In general, salts that have small anions and large cations tend to have greater salting-out power. This 

is because the small anions can more effectively disrupt the solvation shell of the organic compound, 



while the large cations can form more stable ion pairs with the anions, further enhancing the salting-

out effect.

However, the choice of salt also depends on factors such as the solubility of the organic compound 

and the desired purity of the final product. Therefore, it is important to consider the specific properties

of the salt and the application requirements when selecting a salt for salting-out isopropyl or any other

organic compound.

Q: list for me the salts in order of stronger cations

A: The strength of cations can depend on various factors such as atomic size, ionization energy, and 

electron affinity, and there is no absolute ranking of cations. However, the following is a list of some 

common salts arranged in order of cation size, with the largest cations listed first:

1. CsCl (cesium chloride)

2. RbCl (rubidium chloride)

3. KCl (potassium chloride)

4. NaCl (sodium chloride)

5. MgCl2 (magnesium chloride)

6. CaCl2 (calcium chloride)

7. BaCl2 (barium chloride)

8. AlCl3 (aluminum chloride)

It is important to note that this list is not exhaustive and that other factors, such as charge density and 

solubility, can also affect the strength of cations. Additionally, the properties of salts can also be 

influenced by the nature of the anions they contain.

Q: what are the various types of table salt?

A: Table salt is a common type of salt that is used for cooking and seasoning food. It is typically made

from sodium chloride, which is purified, refined, and processed to produce salt crystals of uniform 

size and shape. Here are some of the various types of table salt:

1. Iodized salt: This type of salt is fortified with iodine, an essential mineral that is important for 

thyroid function. Iodine deficiency can lead to a range of health problems, including goiter, 

hypothyroidism, and developmental delays. Iodized salt is the most common type of table salt 



in the United States and other countries.

2. Sea salt: This type of salt is produced by evaporating seawater, leaving behind salt crystals that

contain various minerals and trace elements. Sea salt can have a coarser texture and a more 

complex flavor profile than regular table salt, and it is often used in gourmet cooking.

3. Kosher salt: This type of salt has a larger grain size than regular table salt and is typically used 

in Jewish cuisine. It is called "kosher" because it is used in the koshering process, which 

involves removing blood from meat and poultry.

4. Himalayan pink salt: This type of salt is mined from salt deposits in the Himalayan Mountains 

and is known for its distinctive pink color. It contains trace amounts of minerals such as 

calcium, iron, and magnesium, and it is sometimes used as a decorative finishing salt.

5. Flake salt: This type of salt has a flat, irregular shape and is formed by evaporating saltwater 

using a special process that creates thin, delicate flakes. Flake salt can have a crunchy texture 

and a mild flavor, and it is often used as a finishing salt.

6. Smoked salt: This type of salt is infused with smoke flavor, usually by smoking it over wood 

chips. Smoked salt can have a smoky, savory flavor that is often used to enhance the flavor of 

grilled or roasted foods.

These are just a few of the many types of table salt available. Each type has its own unique flavor 

profile, texture, and culinary applications.

Q: Do any of these salts have favorable characteristics over the other for salting out Isopropyl? 

Take into consideration these salts are dissovled in water before being added to the Isopropyl 

solution.

A: When considering the use of salt for salting-out isopropyl, it is important to choose a salt that has 

high salting-out power and is relatively soluble in water. Some salts, such as sodium chloride (NaCl) 

and magnesium chloride (MgCl2), are commonly used for salting-out in organic chemistry because 

they have a high salting-out power and are readily available.

In general, the choice of salt may depend on the specific properties of the isopropyl solution, such as 

its solubility, the nature of the impurities, and the desired purity of the final product. However, among

the salts listed in my previous answer, sodium chloride (NaCl) and magnesium chloride (MgCl2) are 



likely to be the most effective for salting-out isopropyl due to their high solubility in water and strong 

salting-out power.

Other salts, such as sea salt or Himalayan pink salt, may not be as effective for salting-out isopropyl 

because they often contain impurities that can interfere with the separation process. Additionally, 

some salts, such as kosher salt, may have a larger grain size and be less soluble in water, which can 

make them less effective for salting-out.

It is important to note that the choice of salt can also depend on other factors such as cost, availability,

and safety considerations. Therefore, it is important to carefully evaluate the specific properties and 

requirements of the salting-out process before selecting a salt.

Q: Which has stronger cation strength? Sodium chloride or Magnesium Chloride?

A: Magnesium chloride (MgCl2) has a stronger cationic strength than sodium chloride (NaCl). This is

because the magnesium ion (Mg2+) has a higher charge density than the sodium ion (Na+), meaning 

that the positive charge of the magnesium ion is more concentrated over a smaller area compared to 

the sodium ion.

In solution, the stronger cationic strength of magnesium chloride leads to a greater attraction between 

the magnesium ions and the negatively charged species (such as water molecules, anions, or organic 

compounds), which results in a higher salting-out power compared to sodium chloride. This makes 

magnesium chloride a more effective salt for salting-out organic compounds, including isopropyl, 

than sodium chloride.

It is worth noting that the choice of salt can also depend on other factors, such as the solubility and 

compatibility of the salt with the organic compound being extracted. Therefore, it is important to 

carefully evaluate the specific properties and requirements of the extraction process before selecting a 

salt.

Q: list 5 magnesium chloride salt brands on the market.

A: Here are 5 examples of magnesium chloride salt brands that are available on the market:

1. Dead Sea Warehouse Magnesium Chloride Flakes: These flakes are harvested from the Dead 

Sea and are marketed as a natural remedy for muscle pain, relaxation, and overall wellness. 



The product is available online and in some health food stores.

2. Ancient Minerals Magnesium Bath Flakes: This brand offers a range of magnesium chloride 

bath flakes and oils, which are claimed to help support relaxation, sleep, and stress reduction. 

The products are available online and in some health food stores.

3. NOW Foods Magnesium Chloride Flakes: This brand offers pure magnesium chloride flakes 

that are designed for use in baths or foot soaks. The product is available online and in some 

health food stores.

4. Life-flo Pure Magnesium Oil: This brand offers a spray-on magnesium oil that contains 

magnesium chloride and is marketed as a topical solution for muscle pain, cramps, and 

stiffness. The product is available online and in some health food stores.

5. Swanson Ultra Magnesium Oil: This brand offers a magnesium chloride oil that is sourced 

from the ancient Zechstein seabed in the Netherlands. The product is marketed as a natural 

solution for muscle tension, stress relief, and overall wellness. The product is available online 

and in some health food stores.

Q: list 5 examples that are food grade.

A: Here are 5 examples of food-grade magnesium chloride products:

1. Ancient Minerals Magnesium Bath Flakes: These bath flakes are made from pure, food-grade 

magnesium chloride and are safe for use in the bath or as a foot soak. They are marketed as a 

natural way to support relaxation, sleep, and stress reduction.

2. BlueBonnet Magnesium Citrate: This magnesium supplement is made with food-grade 

magnesium citrate, which is a highly bioavailable form of magnesium. It is marketed as a way 

to support overall health and wellness.

3. NOW Foods Magnesium Capsules: These capsules contain food-grade magnesium oxide, 

which is a commonly used form of magnesium in supplements. They are marketed as a way to 

support healthy muscle function, relaxation, and overall wellness.

4. Life-flo Pure Magnesium Oil: This spray-on magnesium oil contains pure, food-grade 

magnesium chloride and is marketed as a topical solution for muscle pain, cramps, and 



stiffness.

5. Swanson Ultra Magnesium Oil: This magnesium oil contains pure, food-grade magnesium 

chloride and is sourced from the ancient Zechstein seabed in the Netherlands. It is marketed as 

a natural solution for muscle tension, stress relief, and overall wellness.

Q: 4 of those are not salt! why did you list them?

A: I apologize for the confusion in my previous response. You are correct that magnesium citrate and 

magnesium oxide are not salts, but rather different forms of magnesium supplements.

Here are 5 examples of food-grade magnesium chloride salts:

1. Ancient Minerals Magnesium Bath Flakes: These bath flakes are made from pure, food-grade 

magnesium chloride and are safe for use in the bath or as a foot soak. They are marketed as a 

natural way to support relaxation, sleep, and stress reduction.

2. NutriCargo Magnesium Chloride Flakes: This brand offers food-grade magnesium chloride 

flakes that are designed for culinary use, such as pickling and fermentation. The flakes are 

claimed to be free of additives and preservatives.

3. Dr. Clark Magnesium Chloride Flakes: This brand offers food-grade magnesium chloride 

flakes that are sourced from the Zechstein seabed in the Netherlands. The flakes are marketed 

as a natural solution for muscle tension, relaxation, and overall wellness.

4. iON Magnesium Flakes: This brand offers food-grade magnesium chloride flakes that are 

claimed to be free of heavy metals and other contaminants. The flakes are marketed as a 

natural solution for promoting relaxation and healthy sleep.

5. Trace Minerals Research Magnesium Chloride Liquid: This liquid supplement contains food-

grade magnesium chloride and is designed for easy absorption by the body. It is marketed as a 

way to support healthy muscle function, relaxation, and overall wellness.


