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HULLED SUNFLOWER
SEEDS

Specification code HSS/3/S/E
Date 21/01/2026

Product description

Physical chemical analysis

Description

Appearance

Taste and smell

Others specs

GMO

Foreign matter

Infestation

Insect residue

Storage conditions

Sunflower seed, hulled. Bakery
grade

Light grey, light beige, light brown,
uniform in colour

Characteristic fresh, typical nutty,
not rancid, without offtastes

The product does not contain and
has not been produced from
genetically modified organisms

Free of dirt and foreign matter,
especially free of stones, glass,
metal, silicon and plastic

Without any infestation, especially
free from living infestation,
regardless of stage of
development. Free of dead
infestation and parts thereof.

Free of contamination of insects,
especially excrement and egg.

Keep cool and dry, maximum
temperature 25°C, moisture 75%.
Avoid direct sunlight.

Purity 99,95 %
Broken kernels max 8 %
Moisture max 8 %
Free fatty acid max 2 %
Kernels per ounce (28,359g) 800 +/- 50
Aflatoxin B, Aflatoxins
<0,2 (max 2 pg/kg); (Total B4, B,, G4, G5)
Reg 1881/2006 EU <0,5 (max 4 pg/kg)
Sticks tights max 0,5 %
Unshelled kernels max 0,5 %

(shell rests between 25-50%)

Impurities max 0,05%
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