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Healthy skin 
Essential fatty acids play a key role in the formation and maintenance of 
the skin. A deficiency may be associated with increased water loss and 
inflammatory skin conditions. Supplementing with EFAs can promote supple, 
radiant skin by supporting healthy cell structure, function and growth, and 
aiding in tissue repair and regeneration. 

OmegaFactors – the Gold standard  
for EFAs
The name OmegaFactors guarantees the purest, 
most health-enhancing EFAs that exceed the industry 
standards for purity. OmegaFactors is a comprehensive 
line of EFA products, formulated to address the specific 
health requirements of men, women and children of all 
ages. OmegaFactors combination formulas offer a wide 
range of ways to increase and balance your intake of 
omega-3, -6 and -9.

OmegaFactors fish oil products exceed the quality standards of both Health 
Canada’s regulations and the stricter guidelines of the Council for Responsible 
Nutrition. Natural Factors uses pharmaceutical-grade, wild fish oil concentrates 
guaranteed to be free from lipid peroxides and environmental pollutants, including 
heavy metals, pesticides, dioxins, PCBs and other harmful compounds. Wild salmon 
oil and wild fish oil contain a naturally-occurring ratio of EPA and DHA, and other 
healthy fats, without the risk of antibiotics that may be present in farmed fish. We 
protect the stocks of wild salmon by using parts of the fish that would otherwise 
be discarded.

All OmegaFactors plant-sourced EFAs are cold pressed (expeller pressed) using 
a gentle method of crushing the seeds to release the nutrition-rich oil without 
external heat or harsh solvents.
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For more information call toll free 1-800-663-8900 or visit our website at: 

naturalfactors.com
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or advise. Please consult your personal medical or natural health practitioner on any matters concerning your well being.
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Glossary
	O mega Oil	O mega Type	 Common Sources

ALA: alpha-linolenic acid	 Omega-3	 Flaxseeds, hemp seeds, mustard seeds, pumpkin seeds, chia seeds, 	
		  soya bean, walnut oil, green leafy vegetables, grains, spirulina 
EPA: eicosapentaenoic acid 	 Omega-3	 Cold water, oily fish such as anchovies, sardines, mackerel, salmon, 	
		  herring, tuna, halibut, microalgae, krill
DHA: docosahexaenoic acid	 Omega-3	 Cold water, oily fish such as anchovies, sardines, mackerel, salmon, 	
		  herring, tuna, halibut, microalgae, krill, seaweed
GLA: gamma-linolenic acid	 Omega-6	 Borage oil, evening primrose oil, black currant oil
LA: linoleic acid	 Omega-6	 Vegetables, fruits, nuts, grains, seeds 
AA: arachidonic acid	 Omega-6	 Vegetables, fruits, nuts, grains, seeds
OA: oleic acid	 Omega-9	 Olive oil, nuts, avocados, sesame seeds, peanuts, pumpkin seeds, 	
		  whole grain wheat, oatmeal, safflower and sunflower oil
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