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The changes and development in agriculture, climate, income and the 
workforce in the salt pans of Piran 
P 
The salt pans in Piran are a very unique area in Slovenia. 
The procedure of salt harvesting depends on many different factors such 
as the weather, the geographical area and many others. The harvesting of 
´Piranska sol´ is based on a 700 years old tradition1. Since the first record 
of the Piran salt pans in the year 804 2the production had to be adapted 
to the climate as well as geology and local environmental conditions.  
 
The harvesting is done according to the same techniques that have been 
used for 700 years3. The traditional salt production has decreased for 
about 20% as well as the number of workers. That could be because the 
manual harvesting in the sun is physically demanding and exhausting. The 
workers must harvest tons of salt every single day to receive the 
premium quality salt4. Furthermore the industrial production of salt 
increased and is less expensive and does not afford this hard work.  
 
Not all of the areas of the saltpans are in use anymore. There are old fields, mostly in the 
abandoned southern part of the reserve called Frontanigge, which now function as a reserve 
for animals. The buildings in this area, which used to be inhabited by the workers now are 
vacent and not used anymore.  
 
Even though the production has decreased, the salt pans now offer other tourist attractions 
such as a spa, a museum and a shop. Through this changes they want to keep up the 
tradition and want to promote the Piran salt pans as a unique destination. 
 
One of the most threatening changes for the salt pans is the climate change. The 
Mediterranean region is warming 20% faster than the global average and is more and more 
at risk of thunderstorms and heavy precipitation5. The sea-level rise which as well is an effect 

 
1 https://agriculture.ec.europa.eu/farming/geographical-indications-and-quality-schemes/geographical-
indications-food-and-drink/piranska-sol-pdo_en 
2 https://agriculture.ec.europa.eu/farming/geographical-indications-and-quality-schemes/geographical-
indications-food-and-drink/piranska-sol-pdo_en 
3 https://eur-lex.europa.eu/legal-content/EN/TXT/HTML/?uri=CELEX:52013XC1203(06)&from=EN 
4 https://youtu.be/FrAfoJZvwng 
5 https://www.unep.org/unepmap/resources/factsheets/climate-change 

https://www.unep.org/unepmap/resources/factsheets/climate-change


of the climate change leads especially in the costal zones to a 
higher risk of flooding and erosion6. The process of the 
harvesting is premised on a complex water transport system. 
It consists of inflow and outflow channels, pumping stations, 
sluices for the regulation of discharges and a main sluice with 
return flaps for the filling or emptying of basin directly into the 
sea or channels connected with it. The rising sea-level could 
lead to a flooding of the salt pans or the higher amount of 
water could make the harvesting of the ´Piranska sol´ 
impossible.  
 
In conclusion the salt pans in Piran have undergone different changes and development. The 
manual harvesting of salt decreased in contrast to the industrial production, the reserve 
itself changed and the impact of the climate is threatening the future harvesting. But 
especially for the region of Piran the traditional production is important and a big part of the 
culture. 
 
 
 
 
Best / worst perspectives in the regional development of the salt plantations in Slovenia 
 
 
Introduction- Elisa Koenigs 
The salt plantations in Piran are a part of Slovenia which can be taken as an example of a 
vibrant region in which people tried to establish a sustainable future but also tried to 
maintain the regions traditions. 
But to what extend are the inhabitants of Piran able to realise their goal and what would the 
best or worst case future scenario for the region look like? 
 
Tradition- Elisa Koenigs 
To start off one can say that Piran’s inhabitants have been able to maintain the traditions of 
the salt plantations for about 700 years. Due to using the same methods for harvesting the 
salt that the people used centuries ago, the region is able to keep a strong connection to its 
past. Piran’s salt plantations are also some of the very few plantations worldwide that still use 
the traditional salt harvesting methods. The old methods may not be as profitable as the new 
ones which are using improved techniques that speed up the harvest and ease the process for 
the workers, but they make the region very unique and attractive for tourists. This means that 
keeping the traditions alive is giving the region a great perspective concerning its economy. 
 
Tourism-Julina Kurze 
The area provides many free-time activities to attract tourists. As mentioned in another text 
above, are many activities made for families. For example, the bike tours or the museum at 
the salt pans. With having hotels close by that use the salt for their spa treatments, tourists 
that may come alone or with their partners also are interested in going to Piran. On the other 
hand, are the Salt Pans in Piran often used as a class trip for the students to learn more about 
the flora and fauna nearby. People who are generally interested in the history of salt gaining 

 
6 https://www.unep.org/unepmap/resources/factsheets/climate-change 
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may also come as tourists to the salt pans in Piran. Overall are the tourists attracted by Piran 
because of the Salt pans. Their ages vary between little children and up to the oldest people 
can get. 
 
Jobs-Julina Kurze 
The jobs provided by the salt pans have a big range. There are jobs at the hotels and spas, jobs 

at the Salt Pans to harvest or to provide touristic activities and tourist magnets. This leads to 

many possible workplaces where different skills are expected and needed. Because of that, 

the Salt Pans are because of that very important for the inhabitants of Piran. The Salt Pans also 

help the city's infrastructure by attracting tourists that need a place to stay. When they want 

to go out eating and such things waitresses and Chefs also are needed.  

 

 
Effects of the Piran salt pans on the population and demographics 
The Piran salt pans have been an important part of the local economy for centuries, 
providing high-quality sea salt to various industries such as food, cosmetics and healthcare. 
They draw tourists ,making Piran a popular travel destination and provide employment 
opportunities for the locals, but the manual labor required can be overwhelming. 
Nonetheless, the skilled labor force creates a distinct cultural identity in Piran, and the salt 
pans have facilitated intercultural exchange and migration, attracting immigrants from 
various parts of Europe who bring their own traditions and languages to Piran. 
 
Impacts of Salt Pans in Piran on Employment 
The economy of Piran heavily relies on high-quality salt production, which creates 
employment and significant economic benefits. Traditional techniques for salt extraction 
may boost the cultural heritage of the area and increase tourism. However, salt harvesting 
can lead to unemployment during the off-season, physical health issues for employees, and 
environmental pollution, which can harm other industries. Measures need to be taken to 
ensure the sustainability of salt production in Piran for the benefit of both the local economy 
and the environment. 
 
agriculture – Katharina Maas 
The salt pans of Piran are singular. The agriculture in this singular habitat is threatened by the 
changes and the development. The agricultural work decreased during the last years. Even 
though they opened a spa and recruit the salt pans as a travel destination, the agricultural 
use of the salt pans got less. In the future the agriculture of the salt pans probably will 
decrease even more.  
 
climate – Katharina Maas 
This as well is related with the enviromental changes. The rising sea level which results in the 
climate change could lead to a flooding of the salt pans and the higher amount of water 
could make the harvesting of the ´Piranska sol´ impossible. The area would have to adapt to 
this changes.  
 
 
 
 


