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Tahini, sesame paste
New, of high quality, tasty and good for 
you?

Sana, but surely! 

Again, Sana has prepared something 
tasty for food lovers! Sana Tahini, top 
quality sesame paste, enriches meals and 
gives them a distinctly exquisite note. 

WHAT IS TAHINI?

Tahini is made from sesame seeds which 
are crushed, toasted and ground to pro-
duce a sesame paste. It is an essential 
ingredient for preparation of hummus, 
sauces, salad dressings, and some meat 
and vegetable dishes. It even tastes 
delicious on its on as a bread spread. In 
addition, it is used in the preparation 
of cakes and cookies. A completely new 
experience to already known dishes and 
cakes! Fantastic is not it? 

Sana bio Tahini does not contain gluten, 
is suitable for vegans, and has a Kosher 
certificate.

DID YOU KNOW?

Sesame is one of the first spices in the 
world, it originates from the Middle East 
and has been used on all continents for 
centuries. In the Middle East sesame has 
traditionally been used in the prepara-
tion of both sweet and seasoned dishes 
to which it gives a uniquely rich flavor.

In addition to food preparation, it has 
been used in traditional medicine which 
attributes medical properties to sesame, 
considering it an ingredient which slows 
down aging. More importantly, sesame 
is rich in essential fatty acids, vitamins, 
minerals and amino acids. 
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TAHINI CLASSIC, sesame paste
Tahini CLASSIC is an excellent pasta sauce, salad dressing, bread spread, 
supplement to seasoned and sweet dishes, but also an essential ingredient 
for preparation of hummus. Sana Tahini does not contain gluten and is 
suitable for vegans.

TAHINI MEDITERAN, sesame paste with 
Mediterranean herbs 
Tahini MEDITERRANEAN is a great combination of sesame and mild 
Mediterranean herbs. Add some water, lemon juice, pepper, garlic and salt 
to create an extraordinary sauce or dressing for your favorite salad.

TAHINI CHILI, sesame paste with chili
If you like a more piquant taste, you will love Sana Chili Tahini. This unique 
sauce will make grilled food taste just right for lovers of spicy food.

Why Use Tahini sesame paste?
NUTRITIONAL PROPERTIES:

•  In traditional medicine tahini is an 
excellent and easily digestible source of 
calcium

• One portion of tahini contains about one 
third of the daily recommended intake of 
this mineral. *

•  Rich in iron, magnesium, potassium, 
phosphorus, vitamins B and E, 
unsaturated fatty acids and high quality 
protein *

• Does not contain gluten
• Suitable for vegans

* Source: http://www.nutritiondata.self.com/
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Logistics data

PACKAGING:
Sana Tahini sesame paste Classic, 
Mediterranean and Chili are packed in 
lidded quality PET containers. Under the lid 
is a protective foil that is thermally joined 
to the body of the container to protect 
the product from external influences.  The 
products are stored at a temperature from 0 
to 40˚C. Shelf life is 24 months.

INDIVIDUAL PACKAGING:
• Tahini Classic sesame paste 350g
• Tahini Mediterranean sesame paste 350g
• Tahini Chili sesame paste 350g

Transport cardboard packages contain six 
individual units of 350g.

Total net weight of transport packaging is 
2.1 kg.

Contact:
Sana delikatese d.o.o.
Street Dravska 17, 48 000 Koprivnica
Cell phone: +385 (0)91 411 57 48
Fax: +385 (0)48 617 792
E-mail: info@sana-delikatese.hr
www.sana-delikatese.hr


