
Your Solution: 

Allergens & Gluten 
 



   Risk Assessment 

A mixing of seeds and other crops is inevitable during the first few stages of 
processing! 

Sunflower Grain Soy 

Containing gluten Allergen glutenfree 



   Solutions  

Hulling sunflower 
kernels the old way is 

not an option anymore! 

§ 
We have got a 

solution! 
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Pre-cleaning process 99% 
Different seeds such as grain, 

maize, soy etc. are still 
existent  

Fine cleaning and opctical 
sorting get rid of different 

seeds and fragments of hulled 
sunflower seeds 

A cross-contamination of gluten 

and allergen is inevitable  
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Fine cleaning I 

(unhulled  raw material) is cleaned 

with the latest high tech machinery  

to a purity of 99,99%: 

Different seeds such as grain, maize, 

soy etc. are fully gone. 

Cross-contaminations with 

hulled seeds are herewith 

eliminated. 



   Your Advantage 

100 %  free of Allergen Load 



Thank you for your patience 

and attention! 


