
KIKKOMAN

005317 - Oil Sesame Non Gmo Gf
Kikkoman Preservative-Free Non-GMO Toasted Sesame Oil is made with just one ingredient: freshly toasted, non-GMO sesame seeds, which are
simply pressed, filtered, pasteurized and bottled with no additives or preservatives. Unlike most cooking oils, sesame oil is best used right from
the bottle as a finishing seasoning or as an ingredient in cold applications, like dressings and dipping sauces. Kikkoman Preservative-Free Non-
GMO Sesame Oil adds a rich, nutty and distinctively Asian flavor accent to soups, dressings, quick pickles, scallion pancakes, marinades, stir-
fries and dips.
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TOASTED SESAME SEED OIL Contains:

May Contain:

Brand Manufacturer Product Category

KIKKOMAN Kikkoman International, Inc. Beans, Canned, Ref, Frozen

MFG # SPC # GTIN Pack Pack Desc.

01702 005317 10041390017022 4 4 /  /  cs

Gross Weight Net Weight Catch Weight Country of Origin Kosher Child Nutrition

10.55lb 9.52lb No MEX Yes No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

9.75in 6in 9.38in 0.32ft3 30x5 365DAYS 40°F / 85°F

When stored unopened in cool, dark
conditions (55-80F), the maximum shelf
life is 12 months. After opening, use
immediately.

Use as a cooking oil, in marinades,
brines and dressings or as a
finishing touch in soups, stir-fries,
dips and sauces.

Pour as desired. Use caution when
heating.
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