


Introducing the legendary TT Drugs version 2.100! We've
given the font a beauty injection: added a new subfamily,
enhanced the variable font, and refined its technical aspects.

TT Drugs is a typeface that doesn’t feature serifs but stands
out for its high contrast. Its narrow terminals lend an elegant
and sophisticated appearance. Interestingly, the upper parts
of stems in letters like 'n', 'm', 'p', 'q', 'r" and the lower elements
of strokes in 'a' and ‘U’ are slightly curved. These details make
the font unique and add refinement while maintaining its

serious character.

The typeface's name reflects the story of its creation: the font
family was initially intended to be used for the pharmaceuti-
cal industry. However, in practical use, the font revealed its
multiple dimensions and seamlessly blended with differently

themed projects. After the update, the typeface has become
even more versatile, so now only its provocative title reminds
us of the pharmaceutical past of TT Drugs.

The updated font can easily become part of a skincare
brand’s visual identity, adorn a design magazine cover,
appear on a healthy food restaurant signage, or feature
in a classical concert poster.

We completely redesigned TT Drugs: recalculated its weight,
made the graphics more resonant, clean, and modern. We
critically reimagined Cyrillic forms and eliminated ambiguous
solutions. Version 2.100 introduces a Condensed subfamily
with 18 font styles—9 upright and 9 italic. We've also added

a Width axis to the variable font, enabling changes across
three axes. Additionally, we've updated kerning and hinting.

( TT Drugs

TTDRUGS



https://typetype.org/fonts/tt-drugs/?utm_source=specimen&utm_medium=pdf

TTTTTTTTTTTTTTTTT includes:

- 37 styles: 18 upright, 18 italic, and 1 variable font a ‘ e
- 834 characters per style

- 27 OpenType features

- Support for over 230 languages ® o

TT Drugs: a magic pill for your projects g I J

(caution: font may cause addiction!)
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Salt is mostly
sodium (NaCl

Sea salt and mined salt may con-
tain trace elements. Mined salt

is often refined. Salt crystals are
translucent and cubic in shape;
they normally appear white.

When dissolved in water sodium chloride sep-
arates into Na* and Cl~ ions, and the solubility

is 359 grams per litre. From cold solutions, salt
crystallises as the dihydrate NaCl-2H,0. Solutions
of sodium chloride have very different properties
from those of pure and other bodies of water;

The freezing point is -21.12 °C (-6.02 °F) for 23.31 wt% of salt, and the
boiling point of saturated salt solution is around 108.7 °C (227.7 °F). Salt is
essential to the health of humans and other animals, and it is one of the
five basic taste sensations. Salt is used in many cuisines, and it is often
found in salt shakers. on diners' eating tables for their personal use on
food. Salt is also an ingredient in many manufactured foodstuffs. Table
saltis a refined salt containing about 97 to 99 percent sodium chloride.

Usually, anticaking agents such as sodium aluminosilicate or magnesium carbonate are added to make it
free-flowing. lodized salt, containing potassium iodide, is widely available. Some people put a desiccant, such
as a few grains of uncooked rice or a saltine cracker, in their salt shakers to absorb extra moisture and help
break up salt clumps that may otherwise form. Some table salt sold for consumption contains additives that
address a variety of health concerns, especially in the developing world. The identities and amounts of addi-
tives vary from country to country. lodine is an important micronutrient for humans, and a deficiency of the
element can cause lowered production of thyroxine (hypothyroidism) and enlargement of the thyroid gland

Salt is mostly
sodium (NaCl)

Sea salt and mined salt may
contain trace elements.
Mined salt is often refined.
Salt crystals are translucent
and cubic in shape;

They normally appear white but impu-
rities may give them a blue or purple
tinge. When dissolved in water sodium
chloride separates into Na* and CI~ ions,
and the solubility is 359 grams per litre.
From cold solutions, salt crystallises.

Solutions of sodium chloride have very different proper-
ties from those of pure water; the freezing point is -2112 °C
(-6.02 °F) for 23.31 wt% of salt, and the boiling point

of saturated salt solution is around 108.7 °C (227.7 °F).

Salt is essential to the health of humans and other animals,
and it is one of the five basic taste sensations. Salt is used
in many cuisines, and it is often found in salt shakers.

Table salt is a refined salt containing about 97 to 99 percent sodium chloride. Usually, anti-
caking agents such as sodium aluminosilicate or magnesium carbonate are added to make
it free-flowing. lodized salt, containing potassium iodide, is widely available. Some people
put a desiccant, such as a few grains of uncooked rice or a saltine cracker, in their salt shak-
ers to absorb extra moisture and help break up salt clumps that may otherwise form. Some
table salt sold for consumption contains additives that address a variety of health concerns,
especially in the developing world. The identities of additives vary from country to country.



VARIABLE FONT

TT Drugs has variable font. To use the variable font on Mac
you must have MacOS 10.14 or a newer version. An im-
portant clarification—not all programs support variable
technologies yet, you can check the support status here:
v-fonts.com/support/.
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INn common usage, salt is a mineral composed

primarily of sodium chloride (NaCl). When used
in food, especially in granulated form, it is more
formally called table salt. In the form of a natu-

ral crystalline minera

Some of the earliest evidence of salt pro-
cessing dates to around 6000 BC, when
people living in the area of present-day Ro-
mania boiled spring water to extract salts;
a salt works in China dates to approximate-
ly the same period. Salt was also prized

by the ancient Hebrews, Greeks, Romans,
Byzantines, Hittites, Egyptians, and Indians.
Salt became an important article of trade
and was transported by boat across the
Mediterranean Sea, along specially built

, salt is also known as rock
salt or halite. Saltis essential for life in genera

)

salt roads, and across the Sahara on camel
caravans. The scarcity and universal need
for salt have led nations to go to war over
it and use it to raise tax revenues. Salt

is used in religious ceremonies and has
other cultural and traditional significance.
Salt is processed from salt mines, and

by the evaporation of seawater (sea salt)
and mineral-rich spring water in shallow
pools. The greatest single use for salt (so-
dium chloride) is as a feedstock for the

9 PT

All through history, the availability

of salt has been pivotal to civilization.
What is now thought to have been
the first city in Europe is Solnitsata,
in Bulgaria, which was a salt mine,
providing the area now known as

the Balkans with salt since 5400 BC.
Even the name Solnitsata means
"salt works". While people have used
canning and artificial refrigeration
to preserve food for the last hundred
years or so, salt has been the best-
known food preservative, especially
for meat, for many thousands

of years. A very ancient salt-works

operation has been discovered

at the Poiana Slatinei archaeological
Site next to a salt spring in Lunca,
Neamt County, Romania. Evidence
indicates that Neolithic people of the
Precucuteni Culture were boiling the
salt-laden spring water through the
process of briquetage to extract the
salt as far back as 6050 BC. The salt
extracted from this operation may
have had a direct correlation to the
rapid growth of this society's popula-
tion soon after its initial production
began. The harvest of salt from the
surface of Xiechi Lake near Yuncheng
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in Shanxi, China, dates back to at least
6000 BC, making it one of the oldest
verifiable saltworks. There is more salt
in animal tissues, such as meat, blood,
and milk, than in plant tissues. No-
mads who subsist on their flocks and
herds do not eat salt with their food,
but agriculturalists, feeding mainly
on cereals and vegetable matter,
need to supplement their diet with
salt. With the spread of civilization,
salt became one of the world's main
trading commodities. It was of high
value to the ancient Hebrews, the
Creeks, the Romans, the Byzantines,
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All through history, the availability

of salt has been pivotal to civilization.
What is now thought to have been
the first city in Europe is Solnitsata,
in Bulgaria, which was a salt mine,
providing the area now known as
the Balkans with salt since 5400 BC.
Even the name Solnitsata means
"salt works". While people have used
canning and artificial refrigeration
to preserve food for the last hundred
years or so, salt has been the best-
known food preservative, especially
for meat, for many thousands of
years. A very ancient salt-works

operation has been discovered at
the Poiana Slatinei archaeological
site next to a salt spring in Lunca,
Neamt County, Romania. Evidence
indicates that Neolithic people of the
Precucuteni Culture were boiling the
salt-laden spring water through the
process of briquetage to extract the
salt as far back as 6050 BC. The salt
extracted from this operation may
have had a direct correlation to the
rapid growth of this society's popula-
tion soon after its initial production
began. The harvest of salt from the
surface of Xiechi Lake near Yuncheng
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other cultural and traditional significance.
Saltis processed from salt mines, and by
the evaporation of seawater (sea salt) and
mineral-rich spring water in shallow pools.
The greatest single use for salt (sodium
chloride) is as a feedstock for the produc-

in Shanxi, China, dates back to at
least 6000 BC, making it one of the
oldest verifiable saltworks. There

is more salt in animal tissues, such

as meat, blood, and milk, than in plant
tissues. Nomads who subsist on their
flocks and herds do not eat salt with
their food, but agriculturalists, feed-
ing mainly on cereals and vegetable
matter, need to supplement their diet
with salt. With the spread of civiliza-
tion, salt became one of the world's
main trading commodities. It was

of high value to the ancient Hebrews,
the Greeks, the Romans, the Byzan-
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for meat, for many thousands of
years. A very ancient salt-works

operation has been discovered at
the Poiana Slatinei archaeological
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Neamt County, Romania. Evidence
indicates that Neolithic people of the
Precucuteni Culture were boiling the
salt-laden spring water through the
process of briquetage to extract the
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other cultural and traditional significance.
Saltis processed from salt mines, and by
the evaporation of seawater (sea salt) and
mineral-rich spring water in shallow pools.
The greatest single use for salt (sodium
chloride) is as a feedstock for the produc-
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as meat, blood, and milk, than in plant
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flocks and herds do not eat salt with
their food, but agriculturalists, feed-
ing mainly on cereals and vegetable
matter, need to supplement their diet
with salt. With the spread of civiliza-
tion, salt became one of the world's
main trading commodities. It was

of high value to the ancient Hebrews,
the Greeks, the Romans, the Byzan-



In common usage, salt is a mineral composed
primarily of sodium chloride (NaCl). When
used in food, especially in granulated form,

it is more formally called table salt. In the form
of a natural crystalline mineral, salt is also
known as rock salt or halite. Salt is essential

In common usage, salt is a mineral composed
primarily of sodium chloride (NaCl). When
used in food, especially in granulated form,

it is more formally called table salt. In the form
of a natural crystalline mineral, salt is also
known as rock salt or halite. Salt is essential

Some of the earliest evidence of salt pro-
cessing dates to around 6000 BC, when
people living in the area of present-day
Romania boiled spring water to extract
salts; a salt works in China dates to approx-
imately the same period. Salt was prized
by the ancient Hebrews, Greeks, Romans,
Byzantines, Hittites, Egyptians, and Indi-
ans. Salt became an important article of
trade and was transported by boat across
the Mediterranean Sea, along specially

built salt roads, and across the Sahara on
camel caravans. The scarcity and univer-
sal need for salt have led nations to go to
war over it and use it to raise tax revenues.
Saltisused in religious ceremonies and has
other cultural and traditional significance.
Salt is processed from salt mines, and by
the evaporation of seawater (sea salt) and
mineral-rich spring water in shallow pools.
The greatest single use for salt (sodium
chloride) is as a feedstock for the produc-
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across the Mediterranean Sea, along spe-
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All through history, the availability

of salt has been pivotal to civilization.

What is now thought to have been
the first city in Europe is Solnitsata,
in Bulgaria, which was a salt mine,
providing the area now known as
the Balkans with salt since 5400 BC.
Even the name Solnitsata means
"salt works". While people have used
canning and artificial refrigeration
to preserve food for the last hundred
years or so, salt has been the best-
known food preservative, especially
for meat, for many thousands of
years. A very ancient salt-works
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site next to a salt spring in Lunca,
Neamt County, Romania. Evidence
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Precucuteni Culture were boiling the
salt-laden spring water through the
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salt as far back as 6050 BC. The salt
extracted from this operation may
have had a direct correlation to the
rapid growth of this society's popula-
tion soon after its initial production
began. The harvest of salt from the
surface of Xiechi Lake near Yuncheng

in Shanxi, China, dates back to at
least 6000 BC, making it one of the
oldest verifiable saltworks. There is
more salt in animal tissues, such as
meat, blood, and milk, than in plant
tissues. Nomads who subsist on their
flocks and herds do not eat salt with
their food, but agriculturalists, feed-
ing mainly on cereals and vegetable
matter, need to supplement their diet
with salt. With the spread of civiliza-
tion, salt became one of the world's
main trading commodities. It was of
high value to the ancient Hebrews,
the Greeks, the Romans, the Byzan-

All through history, the availability
of salt has been pivotal to civiliza-
tion. What is now thought to have
been the first city in Europe is Sol-
nitsata, in Bulgaria, which was a salt
mine, providing the area now known
as the Balkans with salt since 5400
BC. Even the name Solnitsata means
"salt works". While people have used
canning and artificial refrigeration
to preserve food for the last hundred
years or so, salt has been the best-
known food preservative, especially
for meat, for many thousands of
years. A very ancient salt-works

operation has been discovered at
the Poiana Slatinei archaeological
site next to a salt spring in Lunca,
Neamt County, Romania. Evidence
indicates that Neolithic people of
the Precucuteni Culture were boiling
the salt-laden spring water through
the process of briquetage to extract
the salt as far back as 6050 BC. The
salt extracted from this operation
may have had a direct correlation

to the rapid growth of this society's
population soon after its initial pro-
duction began. The harvest of salt
from the surface of Xiechi Lake near

Yuncheng in Shanxi, China, dates
back to at least 6000 BC, making

it one of the oldest verifiable salt-
works. There is more salt in animal
tissues, such as meat, blood, and
milk, than in plant tissues. Nomads
who subsist on their flocks and herds
do not eat salt with their food, but
agriculturalists, feeding mainly

on cereals and vegetable matter,
need to supplement their diet with
salt. With the spread of civilization,
salt became one of the world's main
trading commodities. It was of high
value to the ancient Hebrews,



In common usage, salt is a mineral composed
primarily of sodium chloride (NaCl). When
used in food, especially in granulated form,

it is more formally called table salt. In the
form of a natural crystalline mineral, salt

is also known as rock salt or halite.

Some of the earliest evidence of salt pro-
cessing dates to around 6000 BC, when
people living in the area of present-day
Romania boiled spring water to extract

cially built salt roads, and across the Sa-
hara on camel caravans. The scarcity and
universal need for salt have led nations
to go to war over it and use it to raise tax

In common usage, salt is a mineral composed
primarily of sodium chloride (NaCl). When
used in food, especially in granulated form,

it is more formally called table salt. In the
form of a natural crystalline mineral, salt

is also known as rock salt or halite.

Some of the earliest evidence of salt
processing dates to around 6000 BC,
when people living in the area of pres-
ent-day Romania boiled spring water

the Mediterranean Sea, along specially
built salt roads, and across the Sahara
on camel caravans. The scarcity and
universal need for salt have led nations

salts; a salt works in China dates to ap-
proximately the same period. Salt was
prized by the ancient Hebrews, Greeks,
Romans, Byzantines, Hittites, Egyptians,
and Indians. Salt became an important ar-
ticle of trade and was transported by boat
across the Mediterranean Sea, along spe-

revenues. Salt is used in religious ceremo-
nies and has other cultural and traditional
significance. Salt is processed from salt
mines, and by the evaporation of seawater
(sea salt) and mineral-rich spring water
in shallow pools. The greatest single use
for salt (sodium chloride) is as a feedstock

to extract salts; a salt works in China
dates to approximately the same period.
Salt was also prized by the ancient He-
brews, Greeks, Romans, Byzantines,
Hittites, Egyptians, and Indians. Salt
became an important article of trade
and was transported by boat across

to go to war over it and use it to raise

tax revenues. Salt is used in religious
ceremonies and has other cultural and
traditional significance. Salt is processed
from salt mines, and by the evaporation
of seawater (sea salt) and mineral-rich
spring water in shallow pools. The great-

All through history, the availability of
salt has been pivotal to civilization.
What is now thought to have been
the first city in Europe is Solnitsata,
in Bulgaria, which was a salt mine,
providing the area now known as
the Balkans with salt since 5400 BC.
Even the name Solnitsata means
"salt works". While people have used
canning and artificial refrigeration
to preserve food for the last hun-
dred years or so, salt has been the
best-known food preservative, espe-
cially for meat, for many thousands
of years. A very ancient salt-works

operation has been discovered at
the Poiana Slatinei archaeological
site next to a salt spring in Lunca,
Neamt County, Romania. Evidence
indicates that Neolithic people of
the Precucuteni Culture were boiling
the salt-laden spring water through
the process of briquetage to extract
the salt as far back as 6050 BC. The
salt extracted from this operation
may have had a direct correlation

to the rapid growth of this society's
population soon after its initial pro-
duction began. The harvest of salt
from the surface of Xiechi Lake near

Yuncheng in Shanxi, China, dates
back to at least 6000 BC, making

it one of the oldest verifiable salt-
works. There is more salt in animal
tissues, such as meat, blood, and
milk, than in plant tissues. Nomads
who subsist on their flocks and
herds do not eat salt with their food,
but agriculturalists, feeding mainly
on cereals and vegetable matter,
need to supplement their diet with
salt. With the spread of civilization,
salt became one of the world's main
trading commodities. It was of high
value to the ancient Hebrews, the
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ilization. What is now thought to
have been the first city in Europe is
Solnitsata, in Bulgaria, which was
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5400 BC. Even the name Solnitsata
means "salt works". While people
have used canning and artificial
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thousands of years. A very ancient
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discovered at the Poiana Slatinei
archaeological site next to a salt
spring in Lunca, Neamt County,
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need to supplement their diet with
salt. With the spread of civiliza-
tion, salt became one of the world's
main trading commodities. It was



In common usage, salt is a mineral com-
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When used in food, especially in granulated
form, it is more formally called table salt.

In the form of a natural crystalline mineral,
salt is also known as rock salt or halite.

Some of the earliest evidence of salt
processing dates to around 6000 BC,

the Mediterranean Sea, along specially
built salt roads, and across the Sahara

when people living in the area of pres-
ent-day Romania boiled spring water

to extract salts; a salt works in China
dates to approximately the same period.
Salt was also prized by the ancient
Hebrews, Greeks, Romans, Byzantines,
Hittites, Egyptians, and Indians. Salt
became an important article of trade
and was transported by boat across

on camel caravans. The scarcity and uni-
versal need for salt have led nations to
go to war over it and use it to raise tax
revenues. Salt is used in religious cere-
monies and has other cultural and tra-
ditional significance. Salt is processed
from salt mines, and by the evaporation
of seawater (sea salt) and mineral-rich
spring water in shallow pools. The great-
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ty of salt has been pivotal to civ-
ilization. What is now thought to
have been the first city in Europe is
Solnitsata, in Bulgaria, which was

a salt mine, providing the area now
known as the Balkans with salt since
5400 BC. Even the name Solnitsata
means "salt works". While people
have used canning and artificial
refrigeration to preserve food for
the last hundred years or so, salt
has been the best-known food
preservative, especially for meat,
for many thousands of years. A very

ancient salt-works operation has
been discovered at the Poiana
Slatinei archaeological site next

to a salt spring in Lunca, Neamt
County, Romania. Evidence indi-
cates that Neolithic people of the
Precucuteni Culture were boiling
the salt-laden spring water through
the process of briquetage to extract
the salt as far back as 6050 BC. The
salt extracted from this operation
may have had a direct correlation
to the rapid growth of this socie-
ty's population soon after its initial
production began. The harvest of

the Mediterranean Sea, along specially
built salt roads, and across the Sahara
on camel caravans. The scarcity and
universal need for salt have led nations
to go to war over it and use it to raise tax
revenues. Salt is used in religious cere-
monies and has other cultural and tra-
ditional significance. Salt is processed
from salt mines, and by the evaporation
of seawater (sea salt) and mineral-rich
spring water in shallow pools. The great-

salt from the surface of Xiechi Lake
near Yuncheng in Shanxi, China,
dates back to at least 6000 BC,
making it one of the oldest verifia-
ble saltworks. There is more salt in
animal tissues, such as meat, blood,
and milk, than in plant tissues.
Nomads who subsist on their flocks
and herds do not eat salt with their
food, but agriculturalists, feeding
mainly on cereals and vegetable
matter, need to supplement their
diet with salt. With the spread of
civilization, salt became one of the
world's main trading commodities.
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bian, Ukrainian, Kazakh, Kirghiz, Tadzhik, Turkmen, Uzbek,
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Lak, Nogai, Rutul, Tabasaran, Tsakhur, Buryat, Siberian Tatar,
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Tatar, Mordvin-moksha, Tatar Volgaic, Uighur, Rusyn, Mon-
tenegrin, Romani Dungan, Karakalpak, Shughni, Mongolian,
Adyghe, Kalmyk

English, Albanian, Basque, Catalan, Croatian, Czech, Danish,
Dutch, Estonian, Finnish, French, German, Hungarian, Icelan-
dic, Irish, Italian, Latvian, Lithuanian, Luxembourgish, Maltese,
Moldavian, Montenegrin, Norwegian, Polish, Portuguese, Ro-
manian, Serbian, Slovak, Slovenian, Spanish, Swedish, Swiss
German, Valencian, Azerbaijani, Kazakh, Turkish, Uzbek, Aceh-
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Fijian, Filipino, Hiri Motu, llocano, Indonesian, Javanese, Kha-
si, Malay, Marshallese, Minangkabau, Nauruan, Nias, Palauan,
Rohingya, Salar, Samoan, Sasak, Sundanese, Tagalog, Tahitian,
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Kabuverdianu, Kalenjin, Kamba, Kikuyu, Kinyarwanda, Kirundi,
Kongo, Luba-Kasai, Luganda, Luo, Luyia, Machame, Makhu-
wa-Meetto, Makonde, Malagasy, Mauritian Creole, Meru,
Morisyen, Ndebele, Nyankole, Oromo, Rombo, Rundi, Rwa,
Samburu, Sango, Sangu, Sena, Seychellois Creole, Shambala,
Shona, Soga, Somali, Sotho, Swahili, Swazi, Taita, Teso, Tsonga,
Tswana, Vunjo, Wolof, Xhosa, Zulu, Ganda, Maori, Alsatian,
Aragonese, Arumanian, Asturian, Belarusian, Bosnian, Breton,
Bulgarian, Colognian, Cornish, Corsican, Esperanto, Faro-
ese, Frisian, Friulian, Gaelic, Gagauz, Galician, Interlingua,
Judaeo-Spanish, Karaim, Kashubian, Ladin, Leonese, Manx,
Occitan, Rheto-Romance, Romansh, Scots, Silesian, Sorbian,
Vastese, Volapuk, Véro, Walloon, Walser, Welsh, Karakalpak,
Kurdish, Talysh, Tsakhur (Azerbaijan), Turkmen, Zaza, Aleut,
Cree, Haitian Creole, Hawaiian, Innu-aimun, Lakota, Kara-
chay-Balkar, Karelian, Livvi-Karelian, Ludic, Tatar, Vepsian,
Guarani, Nahuatl, Quechua
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La sal se utiliza como especia importante en

la cocina. La sal tiene un sabor caracteristico

y bien conocido por todos, sin el cual la comida
parece insipida. Esta caracteristica de la sal se
debe a la fisiologia humana, pero las personas
suelen consumir mas sal de la necesaria para

Le sel est utilisé comme epice importante

en cuisine. Le sel a un go(t caractéristique
bien connu de tous, sans lequel les aliments
semblent fades. Cette caractéristique du sel
est due a la physiologie humaine, mais les gens
consomment souvent plus de sel que ce qui est

B npurotoBneHum nunuim conb ynotTpeobnaeTcs
KaK BakHast crneumsa. Conb MMeET XOPOLLIO 3Ha-
KOMbI Ka)XOOMY UefTOBEKY XapaKTePHbIN BKYC,
0e3 KOTOPOro NuLLa Ka>ketca npecHow. Takas
OCOOEHHOCTb Conm 0bycnoBneHa pruanonorun-
enl YeioBekKa, HO Ntoau 3a4acTyo MNoTpednstoT

CoAama ce u3znoa3Ba kamo BaxkHa nognpaB-
ka B 2comBeHemo. CoaAma uMa xapakmepeH
Bkyc, gobpe no3Ham Ha Bceku uoBek, 6e3 kou-
Mo xpaHama u3zzaexkga 6AygkaBa. Ta3u oco-
OeHOoCM Ha coAma ce gbaku Ha voBewkama
du3zuoao2usq, HO xopama 4yecmo KoHCcyMupam

Suolaa kaytetaan ruoanlaitossa tarkeana
mausteena. Suolalla on jokaiselle tuttu ominai-
nen maku, jota ilman ruoka nayttaa miedolta.
Tama suolan ominaisuus johtuu ihmisen fysio-
logiasta, mutta ihmiset kuluttavat usein enem-
man suolaa kuin on tarpeen fysiologisiin pro-

Salt anvands som en viktig krydda i matlag-
ning. Salt har en karakteristisk smak som ar
valkand for varje person, utan vilken mat ver-
kar intetsagande. Denna egenskap hos salt
beror pa mansklig fysiologi, men manniskor
konsumerar ofta mer salt an vad som ar nod-
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TypeType company was founded in 2013 by lvan Gladkikh,

a type designer with a 10 years' experience, and Alexander C TT DrugS
Kudryavtsev, an experienced manager. Over the past 10
years we've released more than 75+ families, and the com-
pany has turned into a type foundry with a dedicated team.

Our mission is to create and distribute only carefully
drawn, thoroughly tested, and perfectly optimized type-
faces that are available to a wide range of customers.

Our team brings together people from different countries
and continents. This cultural diversity helps us to create
truly unique and comprehensive projects.

Copyright © TypeType Foundry 2013-2025.
All rights reserved.

For more information about our fonts,
please visit our website

www.typetype.org

Most of the texts used in this specimen
are from Wikipedia.
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