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Sesamum Indicum
(Sesame) Seed Oil

BARRD T TE N
O<iEFil

EFEIH MR E %2021
= i g

#H R

<M 100%

{BL. v —F—nN—HismELT,
Fa7zO—)LZE0.02%EHLET

CAS:
8008-74-0

HRRZ

ETOIEHSR

éVantage

2K -6HEMAER L E AL E B{(EH
R LR R BN A L TE

Sesame Oil Refinedl&, AVEFHIOFEEIN-HEMHTY , HEREFTHD
O7IE. BFEEDOHS0NI AT ERY ., HRTRLEVFHBEEMD 1 DT %
KOHRIIETHERSNTEEL=,

Sesame Oil RefinedlL, BARXREBEBDR AT, YD LS DEWEYEH
5F9 . ARIIZEALRIMBIHEEEN 2L, 9 42% DAL AVEEE 44% DY)
J—ILEE (FAH-6) \ERZIV A B.EEZLDIRTILNEENTWET, F1=.
ARIZIEFEFEIVEEHE—ILEVST-RBIERASDNEENTEY ., HIED5E
2MEREL. FHBFEZDMTEELY. AMFEREDREIZIETHELD
BEEZONTHYET,

Sesame Qil RefinedlZTEVIVMHEIZEN . REANZEIZD LT, ALIC
HONESZ RBEREZINOEETHHBLET,

SYHIERADIMEH] VML RE RFEFIESNTEY ., ZFEDBRICE
FERSNTEEL . K@M AF VT T EFT T BRRGEED LM TEN
EREERELT T,

BE

SBARMENA S EFIVUAEE

A AH-6REREEL . RARDIMBRILR D EE<ER
-RIEEETEIIVMNRICEBNET

"EE OMILAE REEEFEET
BOImAYICEBN ., UICKEEIRAFES,

ISO||
SC 4
'5?]186'3%”@ China IECIC VEGAN

TFT—2 AR T TEANR - DU E
T103-0023 RRANH R X HAIBAE3-3-6 THKRE LR
TEL (03) 6202 7207 « FAX (03) 6202 7217 www.vantagegrp.com



TGl

HH FrEE

s8R RERRK
Lt E(20°C) 0.910 ~ 0.930
[+ AEAfi(mg KOH/g) 187 ~ 194
37y #Afi(g 1,/100g) 103 ~ 116
AR RABRAR X (%)
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ATTUVEE  (C18:0) 3~8
LAk (C18:1) 35 ~ 50
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Induction time
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All data, including the formulations and procedures discussed herein, to the knowledge of Vantage™, are believed to be correct, reliable and accurate. Please note,
however, that Vantag=" does not warrant or guarantee any accuracy, reliability or completeness of the information contained herein. It is the user's responsibility to
determine the suitability and completeness of such information for the user’s particular use (including performing any necessary confirmatory tests). Vantags™

is not responsible or liable for any loss or damage that may occur from the use of this information, nor do we warrant against any patent infringement.

Nothing contained herein shall be construed as providing any permission, recommendation, or inducement to practice any patented invention without

permission of the patent owner.




