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These statements have not been evaluated by the Food and Drug 
Administration. This product is not intended to diagnose, treat, cure, or 
prevent any disease.

Manufactured For:

DESCRIPTION 
Flax seed oil is nature’s most concentrated source of alpha-
linolenic acid (ALA), and essential omega-3 fatty acid. Our 
cold expeller pressed flax seed oil is hexane-free. It is a rich 
source of omega 3, 6 and 9 fatty acids. It is made from the 
finest organic flax seeds available and enriched with 17% 
organic flax seed particulate to provide a great source of 
lignans. This product has been nitrogen flushed to preserve 
freshness. 

FUNCTIONS 
Typical diets in developed countries deliver large amounts of 
saturated fatty acids and the polyunsaturated omega-6 linoleic 
and arachidonic acids and low levels of omega-3 fatty acids. 
Throughout evolution, humans were accustomed to diets 
providing roughly equal amounts of omega-6 and omega-3 
fatty acids. However, during the last 200 years, the ration of 
dietary omega-6:omega:3 fatty acids increased from about 
1:1 to 20-25:1. Leading health professionals now recommend 
ratios between 4:1 and 10:1. A healthy balance of dietary 
omega-6 and omega-3 fatty acids appears to be a prerequisite 
for normal immune function. Dietary linoleic acid (18:2 
omega-6) is a precursor to arachidonic acid (20:4) which in 
turn is a precursor for pro-inflammatory prostaglandin E2 and 
leukotriene B4, and platelet aggregating thromboxane A2. The 
omega-3 fatty acid ALA provides a natural counterbalance, 
because it is metabolized to the long chain omega-3 fatty acids 
EPA (eicosapentaenoic acid) and DHA (docosahexaenoic 
acid), which serve as precursors for the anti-inflammatory 
prostaglandins E1 and E3, and decrease the formation of 
prostaglandin E2 and thromboxane A2. Among other factors, 
sufficient dietary levels of ALA and other omega-3 fatty 
acids are also important for healthy mucous membranes, skin 
and hair, and serve as precursors for steroid production and 
hormone synthesis.

INDICATIONS 
Flax Seed Oil may be a useful dietary adjunct for those who 
wish to supplement their diets with omega-3 fatty acids.

SUGGESTED USE 
As a dietary supplement, adults take one (1) tablespoon daily 
with a meal. Can be used in salad dressings, mixed with 
yogurt, cottage cheese, oatmeal or used in blended beverages 
& protein drinks. Do not use for cooking or baking as heating 
may destroy some of the nutritional value of the oil.

FORMULA (WW #10061) 
One Tablespoon Contains:
Calories ......................................................................110
Calories from Fat  ......................................................110
Total Fat  ................................................................11 gm
Monounsaturated Fat .............................................. 2 gm
Polyunsaturated Fat ................................................. 8 gm
Saturated Fat ........................................................... 1 gm
Cholesterol .............................................................. 0 gm
Organic Flax Seed Oil ......................................11660 mg
Alpha Linolenic Acid (ALA) (Omega 3) .......... 6200 mg
Linoleic Acid (LA) (Omega 6) ......................... 1810 mg
Oleic Acid (OA) (Omega 9) .............................. 2040 mg 
Organic Flax Seed Particulate ........................... 2400 mg
Yielding approximately 5 mg of actual lignans.
Ingredients: Unrefined and unfiltered 100% Organic Flaxseed 
oil and Organic Flaxseed particulate.

This product contains NO sugar, salt, dairy, yeast, wheat, 
gluten, corn, soy, preservatives, artificial coloring or flavoring.

SIDE EFFECTS
No adverse effects have been reported.

STORAGE 
Store in a cool, dry place, away from direct light. Keep out 
of reach of children. Best refrigerated after opening. Flax 
Oil is best when used within 6 weeks of opening. Freezing 
will extend shelf life up to one year. SHAKE WELL. Natural 
settling may occur. Stirring suggested to fully disperse flax 
particulate.
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