
Sesame oil is the Íxêd oil obtained fÍom the
best, pure sesame seed selected to be cold
pressed and double Íltered. This way we
obtain marvellous light coloured oil, excellent
improver oftaste and flavor for dishes and

as well as adding healthiness to your
food
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Slorage advise
Store in cool, dry and dark place, prêfêrably below 15"C.

ShelÍ life
18 months

MaÍkings
Product name, net weight, lot numbeÍ, best before

Pêsticides

metzrls
- Cadmium
- Leao
- Mercury
- Arsenic

Toxinês

' colours E102. E110. E122. E123.8124 and E151

" aniseed, dill, caraway, celery, cheÍvil, cornder, lavas, cumin, myÍrh, parsley, Íennel.

"'iÍsulphite oÍ benzoic acid and parabens are present, please noie the quantity
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