Flax Seed Oil
Supplemental Source of N-3 Fatty Acids
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Function of N-3 Fatty Acids

to the sympathetic nervous system. Alpha linolenic acid has

Diets enriched in alpha linolenic acid, such as the Mediterranean
diet, have been the subject of nutrition and medical research(1)
and beneficial effects note.(2) Polyunsaturated fatty acids
perform multiple functions. They are incorporated into
membrane lipids to establish fluidity and membrane integrity.
As precursors of prostaglandins, thromboxanes and leukotrienes,
polyunsaturates are essential to regulating most physiologic
functions, including inflammation, platelet aggregation, pain
and others. EPA and DHA possess protective effects on the
cardiovascular system, and function as modulators based upon

been found to support proper platelet function(4) and normal
serum cholesterol levels.(5) Low levels of ALA in fat tissue are
associated with decreased glucose tolerance.(6) When elderly
patients deficient in N-3 fatty acids were supplemented with
pure ALA, lymphocytic response to mitogens improved.(7) Mice
that were fed a diet enriched in alpha linolenic acid increased
the activity of cytotoxic T-cells.(8) Flax seed oil may help balance
joint health.(9) N-3 fatty acids also play a role in the development
and function of the brain and retina.(10) N-3 fatty acids helps
normalize immune functioning by inhibiting 5-lipoxygenase

their conversion to eicosanoids. In general, prostaglandins

activity and reducing platelet-derived activity factor.(11)

and thromboxanes synthesized from N-3 fatty acids, have a

N-3 Fatty Acids in the Diet

moderating influence on the body, and tend to return processes

Americans presently consume about 18% of the amount

to equilibrium. For example, EPA leads to PGE3, a prostaglandin

of N-3 fatty acids available in the diet a century ago. It has

with 3 double bonds in its side chain. EPA is also converted

been estimated that adults require 800 – 1,100 mg of ALA

to Thromboxane TX3. Both of these eicosanoids are believed

for health.(12) However, no RDA has been established for N-3

(800) 231-5777
6801 Biotics Research Drive • Rosenberg, TX 77471
biotics@bioticsresearch.com • www.bioticsresearch.com
These statements have not been evaluated by the Food and Drug Administration. These products are not intended to diagnose, treat, cure, or prevent any disease.

LIT-043

Rev. 06/16

© Copyright 2016

essential fatty acids. The consumption of omega-3 fatty acids is
relatively low in the typical Western diet compared to omega-6
fatty acids. N-6 and N-3 fatty acids compete for an enzyme
involved in fatty acid elongation and desaturation, eicosanoid
production and incorporation into membrane lipids. A key
enzyme in this conversion is the rate-limiting step catalyzed by
delta‑6‑desaturase. Excessive linoleic acid slows the desaturation
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9. G
 emmell HA, DC and Jacobson BH. Effectiveness of Flaxseed Oil in the Symptomatic
Treatment of Rheumatoid Arthritis: A Single Subject Experimental Design. Am J
Chiropractic Med 1989; 2: 151-154.
10. Cook HW, Ph.D. Brain Metabolism of à-Linolenic Acid During Development. Nutrition
1991; 7 (6): 440.
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of ALA. Factors correlated with decreased delta 6-desaturation

12. Wu D; Meydani SN; Meydani M; Hayek MG; Huth P and Nicolosi RJ. Immunologic effects
of marine- and plant-derived n-3 polyunsaturated fatty acids in nonhuman primates. Am
J Clin Nutr 1996; 63: 273- 280.

include diabetes; stress-related hormones; deficiencies of

13. Galli C and Simopoulos AP. Dietary 3 and 6 Fatty Acids Biological Effects and Nutritional
Essentiality. Plenum Press 1989; 391-404.

zinc and vitamin B6; excessive saturated fatty acids; trans fatty

14. Horrobin DF, A, Dphil, BM, Bch. The Importance of Gamma- Linolenic Acid and
Prostaglandin E1 in Human Nutrition and Medicine. Journal of Holistic Medicine 1981; 3
(2): 118-139.

acids and cholesterol and possibly aging and high alcohol
consumption.(13) In vitro studies link viral infections, radiation
and chemical carcinogens to 6-desaturase inhibition.(14) In lab
animals there is an age-related decline in delta 6- desaturase.(15)
Typical dietary sources of ALA are plant oils, especially flaxseed
oil. DHA and EPA are most often concentrated in the fat of oily,

15. Hrelia S; Bordoni A; Celadon M; Turchetto E; Biagi PL and Rossi CA. Age-Related Changes
in Linoleate and à- Linolenate Desaturation by Rat Liver Microsomes. Biochem and
Biophy Res Comm 1989; 163 (1): 348-355.
16. Cunnane SC; Hamadeh MJ; Liede AC; Thompson LU; Wolever MS and Jenkins DJA. Am J
Clin Nutr 1995; 61: 62-68. Nutritional attributes of traditional flax seed in healthy young
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17. Mantzioris E; James MJ; Gibson RA and Cleland LG. Differences exist in the relationships
between dietary linoleic and à-linolenic acids and their respective long-chain
metabolites. Am J Clin Nutr 1995; 61: 320-324.

cold water fish.
Flax seed as a Supplemental Source of N-3 Fatty Acids
Flax seed oil represents one of the richest sources of ALA.
Typically, flaxseed oil contains approximately 60% alpha ALA,
and about 20% each of linoleic acid and oleic acid making up
the difference. Recent research indicates that ALA can alter
n-6/n-3 ratios(16) and can be effectively converted to EPA in

Supplement Facts
Serving Size: 1 Softgel Capsule

Amount Per
Serving

Calories
Calories from Fat
Total Fat
Saturated Fat
Cholesterol

10
10
1g
0g
0 mg

% Daily
Value

2%*
0%*
0%*

not observed. Our oil is prepared from certified organically

Flax Seed Oil
Alpha-Linolenic Acid (omega-3)
Linoleic Acid (omega-6)
Oleic Acid (omega-9)

grown flax seed which is cold-pressed to preserve maximum

* Percent Daily Values based on a 2,000 calorie diet
† Daily value not established

nutritional benefits.

Ingredients: Flax seed oil, capsule shell (gelatin, glycerin, water
and carob)
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This product is gluten and dairy free.

KEEP OUT OF REACH OF CHILDREN
Store in a cool, dry area.
Sealed with an imprinted safety
seal for your protection.
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To place your order for Flax Seed Oil or for
additional information please contact us below.
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