
From an ancient medicine 
to a modern functional food

VS

       
Yumm chooses to produce a non-organic Flax Seed 
Oil because we focus completely on selecting the 
highest quality seed lines grown in Canterbury, New 
Zealand, producing a delicious and delicate oil with 
the most nutritional benefits.

We then independently test every batch of our Flax 
Seed Oil for over 200 agricultural residues, so 
we can guarantee our Flax Seed Oil is free from 

herbicides and pesticides.

Health beneficial Flax Seed Oil that tastes 
great, can only come from the highest 

quality seed lines, combined with 
the utmost care and exceptional 

processing methods.
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• Flax Seed Oil contains the only primary essential fatty acid Omega-3,   
alpha-linolenic acid (ALA), which is not available from fish

• All secondary Omega-3s (such as EPA and DHA found in fish) are made from ALA
• Fish oils do not contain ALA  
• For the human body to function it needs and uses all Omega-3’s    

(ALA, EPA and DHA), Omega-6 and Omega-9  
• Humans use and benefit from ALA, as well as converting ALA     

in their bodies to EPA and DHA
• Fish eat plants and algae rich in Omega-3 ALA, then convert the    

ALA to EPA and DHA  
• Flax Seed Oil does not contain heavy metals, which some fish may  
• A quality Flax Seed Oil does not use chemical processes such as   

bleaching and deodorising, which may damage the oil  
• Flax seed is a sustainable crop, where many fish populations are    

in danger of being depleted
• Leading researcher Professor Wayne Cutfield from the Liggins Institute,  

recommends not to take fish oil during pregnancy as often it is oxidised

• Pregnant and Breastfeeding women
•  Optimal energy levels
•  Digestion
•  Weight loss
•  Allergies
•  Managing diabetes

Flax Seed Oil 
Offers Support for...

Organic...
            or Not?

Humans have been eating flax for thousands of years. Flax seed is one of the oldest crops, 
having been cultivated since the beginning of civilization. The Latin name of flax seed is 
Linum usitatissimum, which means “very useful”.
Flax preparations were widely used in medicine as an enveloping and wound-healing 
agent in the treatment of gastrointestinal disorders. In the Middle ages, flax seed oil was 
administered as a diuretic for the treatment of kidney disorders. 
Flax seed was recommended as an antitumoral (in combination with sweet clover), pain 
and cough relieving, and anti-inflammatory remedy. It was also used for the treatment of 
freckles (in a mixture with soda and figs) and nail disorders (with garden cress and honey).
Flax seed oil is believed to bring mental and physical endurance by fighting fatigue and 
controlling the aging process.

A delicious addition to your food. Every ingredient is hand crafted to 
produce a taste sensation, especially with Yumm Flax Seed Oils.

Made from scrumptious New Zealand roasted hazelnuts, coriander, 
cumin and sesame seeds, blended beautifully together with healthful 
turmeric, paprika, sea salt and cracked pepper, producing a flavour 
and crunch delight. 

Drizzle your favourite mouthwatering Yumm oil over your salad, 
vegetables, pasta and rice. Follow with a generous sprinkle of Yumm 
dukkah for that crunchy taste sensation. 

In fact, Yumm Roasted Hazelnut Dukkah tastes fantastic sprinkled 
over anything. Great for dinner parties and those special occasions.

New Zealand 
Roasted Hazelnut 
Dukkah

  Flax Seed Oil 
     or Fish Oil?

• Learning disorders
• Balanced mood 
• Eye health 
•  Child development
•  Stress management 
•  Healthy immune system 

Research now proves everyone needs Omega-3 in their diet for their body 
to effectively function and perform at its best. Omega-3 is vitally important in 
many areas of adult and child health. 

Whenever Flax Seed 
becomes a regular food 
item among the people, 

there will be better health!
- Mahatma Gandhi



CONSUMER HOTLINE

0800 00 9866
(0800 00 YUMM)

+64 3 351 11 76
Email info@yumm.kiwi 
for scientific references

8/11 Penn Place
Middleton
Christchurch 8041
New Zealand

info@yumm.kiwi
www.yumm.kiwi

Why Flax Seed Oil?

EFAs are necessary for the following processes:
•  Healthy functional heart
• Keeping joints mobile and flexible
•  Formation of healthy cell membranes
•  Proper development and functioning of the brain and nervous system
•  Proper thyroid and adrenal activity
•  Hormone production
•  Regulation of blood clotting: Omega-3 reduces clotting, Omega-6 encourages blood clot formation
•  Crucial for the transport and breakdown of cholesterol
•  Support healthy hair, skin and nails

Why ‘Yumm’ Flax Seed Oil?
•  Superior delicate and delicious taste, easily added to your food
•  100% natural, cold pressed with no heat or light, unrefined Extra Virgin Flax Seed Oil
•  Produced from the highest quality seed lines grown in Canterbury, New Zealand
•  Guaranteed free from agricultural residues by independent laboratory testing
•  Black HDPE, BPA free, plastic bottle to prevent oxidation from light and heat, and will not leach into oil

Creamy Potato Mash 
The healthy way! Instead of butter, 
add Garlic Oil in your mash for that 
creamy delectable taste.

Green Smoothie? 
Breakfast Smoothie? 
Add 1 Tablespoon 
of your favourite oil. 
Pure, Lemon, Chilli? 
You choose!

Yumm Ways to Use Flax Seed Oil!

Pasta Caprese with   
Mozzarella, Basil and Tomato 
Love that luscious creamy and 
delicate taste? Add your morish 
flax seed oil.

Egg Fried Rice 
More Chilli Oil? 

Cracked Pepper? 
Garlic Oil? Yumm! 

Roast Vegetables 
with Rosemary Oil 
Take the roast 
veges out of the 
oven and drizzle 
with lashings of 
Rosemary oil...

Appetising Asparagus 
Delish Lemon Oil, seasoned 

with sea salt and pepper.

Healthy Garlic Bread
Create the perfect garlic 
bread. Drizzle Garlic Oil 

over warm bread or toast.

Summer Salad 
‘No Fuss’ Dressing 

Fast, easy and appetising! 
Drizzle your favourite 

Yumm oil over your salad.

Creamy Pumpkin 
or Mushroom Soup

Family favourite! Anyone 
care for more Garlic!

Flax Seed Oil is nature’s richest vegetarian source of essential fatty acids 
(EFAs), particularly high in omega-3, especially when the seeds are of high 
quality, cold pressed without heat or light.

The two primary EFAs are known as Omega-3 alpha linolenic acid (ALA) and 
Omega-6 linoleic acid (LA). These beneficial fats are essential because your 
body cannot produce them, they must come from your food.


