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Nepra-HHO 
Hemp Heart Oil 
Specifications 

STOCK NO: HHO 

 

DESCRIPTION: Nepra Foods Hemp 
Heart Oil is cold pressed from hulled 
hemp seeds (hearts). No solvents are 
used.  Conventional, North American 
hemp seed. Non-GMO, Gluten Free. All 
natural, Tocopherols (Vitamin E) from 
non-GMO sunflower oil extract added as 
an antioxidant.  

 

PACKAGING: Food grade 8.5oz Glass 
Bottle, 1-gallon plastic bottles, 4 per box. 
180 per pallet or 55-gallon food grade 
plastic drums. 

 

APPLICATIONS: Food products, Health 
and beauty, wellness products.   

 

STORAGE CONDITIONS: Cool and dry 
sealed in original container.  

 

SHELF LIFE: The shelf life of unopened 
product is one year.  

 

LABELING: Hemp Seed Oil, Natural 
Tocopherols (Vitamin E). please check 
local food labeling requirements to 
ensure compliance. 

 

PHYSICAL STANDARDS: Hemp Heart 
Oil is translucent, light yellow in color, 
neutral flavor. Filtered to 25 microns. 
320⁰ F - 160⁰ C smoke point.  

 

CERTIFICATIONS: Kosher (Scroll K) 

 

MICRO SPECIFICATIONS:  

Aerobic Plate Count <1x104 CFU/g 
Total Coliform  <1x103 CFU/g 
Yeast and Mold <1x103 CFU/g 
E. Coli   Negative in 25g 
Salmonella   Negative in 25g 
Listeria  Negative in 25g 
THC Content   <10ppm 
CBD Content  <10 ppm 
 
 
FATTY ACID PROFILE:  
Omega 9   12.5% 
Omega 3    16.32% 
Alpha Linoleic Acid  
Omega 6 (total)  59.35% 
 Linoleic Acid   55.9% 
 Gamma LA   3.45% 
 
 
NUTRITIONAL PER 100 GRAMS: 
Calories   902 
Total Fat   100% 

Trans Fat    0.00 g 
Saturated Fat   9.95 g 

 Poly-Unsaturated 75.55 g 
 Mono-Unsaturated 12.41 g  
Carbohydrates  <0.01 g 
Cholesterol   6.48mg 
Calcium   9.89mg 
Sodium   0.45mg 
Iron    0.25mg 
Potassium   0.45mg 
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EFA Ratio- Olive Oil is mostly monounsaturated 
fat (high in Omega 9), whereas Hemp oil has a 
more balanced essential fatty acid ratio of 
Omega 6 to 3, being a 3:1 ratio. Hemp also has 
40% less saturated fat than olive oil. 
 
Skin Health- Olive oil used externally can be 
soothing and hydrating for the skin. Hemp oil 
can be beneficial in relieving dermatitis, eczema 
and swelling, as it has anti-inflammatory 
properties, which also makes it beneficial for 
ingesting, as it relieves arthritis and other 
inflammation-related issues for joints. 
 
Amino Acids- Hemp oil has all of the essential 
amino acids. 
 
GLA- This omega 6 fatty acid relieves 
inflammation and improves vascular tone. It 

benefits cardiovascular, psychiatric, and 
immunological disorders. 
 
 
 

 
 
 
Vitamin E- 100 g of hemp oil contains 150 mg of 
Vitamin E, which is approximately one's 
recommended daily intake. An equal-sized 
serving of olive oil only contains 1.94 mg of 
vitamin E. 
 
SDA- Stearidonic acid is an omega 3 than when 
consumed by humans, converts almost entirely 
into EPA. While fish oil is a common supplement 
to obtain EPA, it can come with complications, 
as many fish sources contain mercury. When 
humans take SDA, the blood content of EPA 
doubles. EPA is important in fighting 
cardiovascular disease. 
 
Cooking- Neither oil is an ideal candidate for 
high-temperature cooking, but olive oil slightly 
edges out hemp here, with a slightly higher 
smoke point. It is recommended to use coconut 
oil or avocado oil for frying at high temperatures. 


