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LINSEED 
 

 

 
Product Linseed 

Variety Various 

Origin Italy/EU 

Characteristics Food grade linseed, suitable for de-oiling. 

Product characteristics Colour: reddish-brown  
Smell: neutral 
Foreign bodies: absent 
Foreign seeds: <2% (w/w) 
Seeds with tegument fragments: < 1%  
(w/w) 

Chemical-physical properties Moisture: 6-9% 
Protein: 18-23% 
Fats: 35-44% 
Fibre: 13-21% 
Ashes: 2-4% 

Shelf-life and storage methods 12 months. 

Pesticide residues compliant with Regulation 396/2005 

OGM absent 

Heavy metals Complies with Regulation 1881/2006 and its 
amendments 

Mycotoxins Complies with Regulation 1881/2006 and its 
amendments 

Transportation method Big bags 
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ALLERGEN SHEET 
 

ALLERGENS Present in 
the product 

Present at the 
production 
site 

Cross- 
contamination 

Cereals containing gluten (wheat, rye, 
barley, oats, spelt, kamut or their hybrid 
strains) and products thereof 

NO SI NO 

Crustaceans and crustacean products NO NO NO 

Eggs and egg products NO NO NO 

Fish and fish products NO NO NO 

Peanuts and peanut products NO NO NO 

Soybeans and soy products NO SI NO 

Milk and milk products (including lactose) NO NO NO 

Nuts (walnuts, hazelnuts, pistachios, 
almonds, American walnuts, Brazil nuts, 
pecans, cashews) and nut products 

NO NO NO 

Celery and celery products NO NO NO 
Sesame seeds and derived products NO NO NO 

Mustard and mustard products NO NO NO 

Lupins and lupin products NO NO NO 

Sulphur dioxide and sulphites in 
concentrations above 10 ppm expressed as 
SO2 

NO NO NO 

 


