
1203 HALL AVENUE ▪ RIVERSIDE ▪ CALIFORNIA ▪ 92509

T: 1(800) 988-OILS   (951) 823-8490  ▪ F: (951) 823-8491

PRODUCT DESCRIPTION:  This oil is expeller pressed from the seeds of one or more 
cultivated varieties Sesamum indicum . This oil oil is then refined, bleached, winterized and 
deodorized and meets all the requirements of NF grade sesame oil.  Since this material is 
refined it contains no protenaceous material, therefore it is considered non allergenic and is 
non-GMO.

Specifications: Fatty Acid Composition (%)
Flavor Bland Palmitic 16:0:    9
Color (Lovibond) 2.5R (max) Stearic 18:0:    5
Free Fatty Acid (%) 0.1 (max) Oleic 18:1:    38
Iodine Value (WIJS) 103 to 116 Linoleic 18:2:    46.5
Peroxide Value (mEq/kg) 3.0 (max) Other (includes TFAs): <1.5
A.O.M. (Hours) 25 (min)

Smoke Point 375oF (min)

Nutritional Data:
Monounsaturates 38%
Polyunsaturates 46.50%
Saturates 14%
Trans Fatty Acids <0.5%
Calories (per 100 grams) 884

Applications:
Cooling, baking, light frying and salad dressings

Storage and Shelf Life:
Store at 65 to 75oF in a dry and odor-free environment for a minimum shelf life of 
6 months in unopened containers.
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