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The Sacha Inchik oil is extracted from cold-pressed seeds and is an first-class oil. It tastes great and has a very high proportion of the essential fatty

acid alpha-linolenic acid and linoleic acid. For the daily requirement of these Omega fatty acids is sufficient 1 teaspoon! It also has a high content
of vitamin E. This oil is extremely resistant to oxidation. The shelf life is 18 months (compared with linseed oil: 2 months). It has about 47% of very
high proportion of alpha-linolenic acid (ALA) and linoleic acid content of about 35%. Both acids help maintain a healthy cholesterol level in
the blood. Alpha-linolenic acid also serves as a base substance for the construction of the essential unsaturated fatty acids EPA and DHA. EPA and
DHA are necessary for the development of cell membranes and for the development of the brain. In contrast to omega-6 oils such as heavy
consumption of sunflower, soybean or corn o0il Sacha Inchik provides a very harmonious relationship between the three omega fatty acids (3, 6 and
9). No wonder that Sacha Inchik oil is often referred to as the best edible oil in the world!

The Sacha Inchik oil should be preferred in all cases to the fish oil (overfishing, fish oil is refined, contains partly saturated fatty acids, etc.).

Sacha Inchik oil is suitable for cold dishes. The heating of the oil is to be avoided.

Comparison Sacha Inchik with other edible oils Sacha Inchi oil is the vegetable source with the world’s most unsaturated fatty acids with a
content of about 93%. No other oil has made a more balanced mixture of healthy omega fatty acids. It also has the lowest saturated fat content of

about 6%.
Sacha Inchik has a very harmonious relationship between the three

Why is Sacha Inchik better than linseed oil or fish 0il? omega fatty acids (3, 6 and 9), as the following diagram illustrates:
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