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October 19, 2010 

PRODUCT SPECIFICATIONS 

WHITE HULLED SESAME SEED 

 

Description 
• The clean, dried, decorticated seed of Sesamum Indicum plant 

• They are free-flowing, slightly hard, flat, oval, smooth and shiny. 

• Processed in the U.S.A.    

• The product is manufactured and shipped in accordance with the provisions of the Federal Food, Drug and Cosmetic 
Act as amended, as well as any applicable Federal, State, and Local restrictions  
 
 

Physical Characteristics As Shipped 
Physical State:     Seeds 
Appearance:     Slightly hard, flat, oval, smooth and shiny 
Color:      Creamy white    
Taste:       Characteristic nutty 
Odor:      Faint Nutlike, free of chemical, rancid, musty or sour characteristic 
Seed Count:     340 – 375/g 
Off Color Seeds:     200 – 300 / 50g 
Dark Seeds:     None 
Metal:      None 
Sticks and Other Defects:    150 – 200/ lb 
Purity:      99.98 - 99.99%  typical 
 
 

Chemical Characteristics 
Moisture:     <5.0% typical 
Peroxide Value:     <20.0  meq/kg 
Protein (N x 5.30):    22 – 25% 
Oil:      48 – 50% 
 
 

Microbiological Requirements 
Total Plate Count (ufc/gr):   <5,000 /g max 
Yeast & Mold (ufc/gr):    <100/g max 
Coliform (MPN/gr):    <100/g 
Salmonella:     Negative 
Staph. Aureus (ufc/gr):    Negative 
E. coli (MPN/gr):     Negative 
  
 

Defect Action Levels 
Rodent Excreta:     4.0 mg/lb max 
Other Excreta:     1.0 mg/lb max 
Extraneous Matter:    0.5% max 
Whole Insects:     None 
Insect Defiled:     1.0% max 
Mold:      1.0% max 
Puffed Seeds:     10% max 
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Packaging and Storage 
• Packaged in 50lb. multi-walled poly lined paper bags 

• Store in a cool dry area.  Maximum temp 70oF max and humidity 70% 

• This product should be stored away from heavy aromatic materials. 

• Storage of the product should not exceed 12 months from the date of manufactured. 
 
 

Certificates 
• Kosher Certified 

• Conforms to Kosher Dietary laws where applicable 
 


