VEGAN OMEGA-3s

EPA-DHA

Omega-3s For Heart & Brain Health

VEGAN OMEGA-3S
Era-DHaA is sourced
from algae, making it a
vegan and sustainable al-
ternative to overfishing
the oceans. At Source

Naturals®, vegan means

that our Era-DHA con-

tains no animal prod-

i ucts, or anything derived
from animal products, such as gelatin, dairy, eggs, bee pollen or hon-
ey. These standards apply to the algal
oil itself, the softgel capsule and any
preservatives or carriers, so you can en- E
joy an oil that is pure, vegan and nour-
ishing, with no fishy aftertaste. VEGAN |
OMEGA-3s Era-DHa is also a superior -LE NATURALL
source of EPA and DHA compared to

flax seed oil, as it requires no addition-

al conversion in the body, and studies \
. . VEGAN OMEGAJS
have shown that the oil is as easily me-

tabolized as fish oil.*
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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.



EPA and DHA can be a key part of a
healthy diet, as they have important car-
diovascular and cognitive benefits. The
origins of these important omega-3s do
not start with fish, however, but with phy-
toplankton. Microalgae such as Schizochy-
trium and Crypthecodinium manufacture
EPA and DHA. When fish consume these
phytoplankton as a natural part of their
diet, EPA and DHA bioaccumulate as fish
metabolize their meals into the concen-
trated amounts used in many supplements.
Most microalgae only produce DHA, but
the patented microalgae blend used in
Source Naturals® VEcan OmEGA-35 EPA-
DHA provides both DHA and EPA.

Individuals who follow a vegan or vegetar-
ian diet are largely dependent on obtain-
ing these omega-3 fatty acids from plant
sources such as flax seed and borage oil.
However, these sources only provide a/-
pha-linolenic acid (ALA), the parent mol-
ecule of omega-3s, which must undergo
complicated processing in the body to be
converted to EPA and DHA.

In addition, this conversion process yields
only 2 to 5 percent of DHA and 5 to 10
percent of EPA. This has caused a question
as to whether individuals who do not eat
fish have an optimal intake of omega-3s.

Unlike flax and borage oil, VEGan OME-
GA-3s EPA-DHA contains both the EPA
and DHA your body needs—no addition-
al conversion required. Not only is it a su-
perior source of EPA and DHA compared
to flax seed and borage oil, several studies
have shown that algal oil is as easily me-
tabolized as fish oil, making it a valuable
addition to a vegan diet.

It has been shown that EPA and DHA

are omega-3s that are essential for human
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development. EPA is a precursor to eico-
sanoids and DHA is necessary for the
structural integrity of neural membranes.
There is ongoing research on omega-3s and
their involvement with the brain because
high levels of DHA are found in the brain,
retina and neural membranes. One study
showed that an increase in plasma phos-
pholipid DHA levels was correlated with
fewer paired-association errors as mea-
sured by a computer learning and memory
test. These findings help support the use of
DHA for memory and learning.

Don’t miss out on omega-3s because of a
fishy taste or low conversion to EPA and
DHA. Vecan Owmeca-3s EPA-DHA is
vegan, eco-friendly, and fits your lifestyle.

Source Naturals suggests that their cus-
tomers take responsibility for their health
through education, healthy diet and life-
through
utilizing high-quality, scientifically re-

style recommendations, and

searched supplements. Source Naturals be-
lieves that the natural foods industry is the
best outlet for the expression of our values
and for supporting the consumers’ right to
make informed choices about their own

health. *
life SOMEGA™ is a trademark of DSM.

Educational References:

1. Bernstein, A. M., Ding, E. L., Willett, W. C., &
Rimm, E. B. (2011) The Journal of Nutrition, 1-6.
d0i:10.3945/jn.111.148973.  First published ahead of
print November 23, 2011.

2. Arterburn, L. M., Oken, H. A., Hoffman, J. P., Bai-
ley-Hall, E., Chung, G., Rom, D., McCarthy, D., et al.
(2007). Lipiﬂ':, 42, 1011-1024.

3. Yurko-Mauro, K., PhD., McCarthy, D., RD., Rom,
D., PhD,, Nelson, E. B., MD, PhD, FACP., Ryan, A.
S., PhD., Blackwell, A., PhD., Stedman, M., MD., et
al. (2010, November). Alzheimer’s & dementia, 6(6),
456-64.

4. Anderson, B. M., & Ma, D. W. (2009, August). Lip-
ids in Health and Disease, 8(33), 1-20.

LCO00168 REV1311A

| *These have not been evaluated by the Food and Drug Administration. This product is not intended to di

freat, cure or prevent any disease. |




	1
	2
	Binder1
	1




