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- Hulled Sesame Seeds are white sesame seeds with
the outer husk removed to improve texture, digestibility,
and purity. These creamy, oval-shaped seeds are mildly
nutty in taste and ideal for food-grade applications.

They are widely used in bakery products, confectionery,
ethnic foods, and health formulations. The hulling
process ensures they are smooth, soft, and free

from bitterness.

HL Agro is a premier processor and supplier of
premium-quality hulled sesame seeds. Our seeds are
processed in a hygienic environment, ensuring superior
purity, flavor, and food safety standards.

LEADING CLAIMS:

APPEARANCE: :
White, Oval, Smooth Texture

SOLUBILITY:
Not Applicable (Whole Seed)

TASTE:
Nutty, Mildly Sweet

ODOR:
Natural, Mild

FUNCTION:

Garnishing, Roasting, :
Tahini, Confectionery,
Bakery, Health Foods




TECHNICAL
ASPECTS

(HLAP'S GUARANTEE)

- Purity —>99.98% : ' .« Bakery Products: Buns, Breads, Cookies
« Moisture Content — < 4% - Confectionery: Sesame brittle,
.+ Free Fatty Acid (FFA) — <1.5% G

- Ethnic and Asian cuisine: Roasting,
seasoning, garnishing

- Tahini and sesame paste

- Protein mixes, snack foods,
nutraceuticals

- Salad toppings, sushi rolls and stir-fries

- Oil Content — > 48%
« Color — Creamy White

« Microbiological Status —
Salmonella & E:Coli Free
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PACKAGING STORAGE 5 ‘SHELF LiFE

Available in 10kg - 50kg Storein a cool, dry, - 12 months from the’
“HDPE/paper bags. odor-free place. Keep date of manufacturing
away from direct sunlight (if stored under ideal

and moisture. conditions).

Address: 7/105-C (2), Block B, Swaroop Nagar, Kanpur - 208002, Uttar Pradesh.
. 18008903413 | X info@hlagro.com | 458 www.hlagro.com




