NITAIYN DX NN — |[NYON 2In 1NN Inv

TIN%71 707 NAIN — NWD 7 DINN MY XY DNENnn N'van 709
,( TN DdDNNYY

117 NNIX

,NIVYOI NNDINA 1YWY 'MIITN 191

www.bestomega3.info "N ,orit.levav@gmail.com 7''n ,04-9575553

nnwnn N nun '‘nnx Ai7znn ALA 3 Danix

I NN

DXNNA 3 NANIX [NIYA NIXNIN DX D'TVION NINNI TAON) Yava Nl ALATIDMY e
.(Q1an rTiponY ormrrpn nDXY

'oN1 [IT'RN DX 0D'NTn 1'TDM .[3,9] DanIXkn NIXNIN 10 NX 700 '‘An'X Nin @
.(MMov1o onal) Ny NiMNd NenE'7T Nt '7'ama 6-7 3 nanikn

(-..-TIYI DI T N'S0D INd) NITAd NDNN,PCB,D"1'OPI'T 710

JANINIDIND NYNA PTAY, AN AN 7Y ANR QNPT X7 QR ON 1R e

"Ta11) N'VO'ANY'0 D*7YI91 DA7IYNA D'7'yS Dyav o' nin 100 7yn YW TIDMY Y'ON e
DAMIYOYNA DWITD DT 0NINE DAV TIVI NIR'7T,017'90,NIMVD *TAN,|VN0

.N"1Dyo 7101 e

.D™MIYaVI D*INNYY7 DA D'RNN @

%nnnwy] 0T 771N D701 1787 DA D'7'017 [N) DTA AT 1700 7Y Y'own X¥na X7 e
Jrmipa 7710 [nro1721xa nian

1I2'X TN '9N0 'KINAI (NINIY Q¥R AR [IXN'N TAN) [IXN'N 'KINA N AX' e
.(vava 'm) oM DMWY D% TY [¥NNNN

JIFT'RINTA NIYI9AN 072107 DR P71 (DATL)) TP DN X e

.(TNXD DMaInI 0T, NI N, NNN) D'OIDIND NINIR 7707 n'7'0Y7 DIRNN e

0VIVO NAANA]NNYINNN AINND [AY DX TN'N "ININAY A7IYUND VZONN : DID'OY7 e

niraxyal J'II'J'I.'I'?'I'?I ni7nnn [11ANQ AN D'N'YAN D'RMAN 0'YIXA2 [':I|7'1II jIon


mailto:orit.levav@gmail.com
http://www.bestomega3.info/
http://www.bestomega3.info/

NN 7 78 NNYsn Ny "2 Axlvn

(DN oolan) NnYINNN

NN '27 3 NANIX? 7D AN 12 71200 Nn

73 DanIX7? 27nd> Nnwinn

.50% > - ALA 3nanixn 712" NI DMWY NNYINNA DINNY Qnivnn

o'P7n 2w 7 o'p7nnn 0'7TaNNn
(MMwinna dINNa 0 DI'RY) .ANYON NRDINON @

(nnwsn om" p DJ'NU) NYINNN AN 0'90In DDAYVI NRNINN' e

LNNYUOSN NiiNon

:Yaxn N"Yyn'7 0'oa mind HMNY9

.Linseed "2 vyt a'n Flax Seed wTnn mw? nd1Yw 197 nnwon |nv
yaxYy 1o ain yaxy 7971 anind yaya NUYyn NX Un'yi 0 awkada e Linseed

NNl Ywwn IMind NISNNN NUYYN NINI D120 DAY

Use of Linseed and Linseed oil

e Preparation of Varnish

e Preparation of paint

e Preparation of linoleum

e Preparation of soap

e Medical use (last millennium):

o Is used as alaxative (linseed oil)



o Is used as an expectorant
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Rancidity test Salvia Sclarea vs. Flax (plus the addition of stabilizers)

7 -
G
54
4]
3

2

O Salvia Sclarea (Valuein

hour)
W Flax (Value in hour)

105 Degrees

*Value in one hour

Rancidity test Salvia Sclarea vs. Flax
(Without the addition of stabilizers)
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Peroxide value in Salvia Sclarea Qil vs. Flax oil

30.00 -

Peroxide in Qil

Salvia Sclarea

Flax

O Salvia Sclarea
m Flax
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(Anaphylactic shock)
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Linseed contains potent allergens

Five allergens with molecular weights of 38, 35, 30, 22, and 20 kDa have
been detected (Alonso L, Marcos ML, Blanco JG, Navarro JA, Juste S,
del Mar Garces M, Perez R, Carretero PJ. Anaphylaxis caused by linseed
(flaxseed) intake. J Allergy Clin Immunol 1996;98(2):469-70 )

In another study, allergens with a higher molecular weight (150-175
kDa), intensely bound with IgE, were found, (Lezaun A, Fraj J, Colas C,
Duce F, Dominguez MA, Cuevas M, Eiras P. Anaphylaxis from linseed.
Allergy 1998;53(1):105-6 )

In 3independent studies, anaphylaxis to Linseed was reported; (Leon F,
Rodriguez M, Cuevas M. The major allergen of linseed. Allergy.
2002;57(10):968) (Alonso L, Marcos ML, Blanco JG, Navarro JA, Juste S,
del Mar Garces M, Perez R, Carretero PJ. Anaphylaxis caused by linseed
(flaxseed) intake. J Allergy Clin Immunol 1996;98(2):469-70) Stricker WE,
Anorve-Lopez E, Reed CE. Food skin testing in patients with idiopathic
anaphylaxis. J Allergy Clin Immunol 1986;77(3):516-9)

Allergic symptoms may increase because of the increased use of
Linseed in bread and laxatives, and in arange of products from health
food shops (Leon F, Rodriguez M, Cuevas M. Anaphylaxis to Linum. Allergol
Immunopathol (Madr) 2003;31(1):47-9)
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Linseed may be a source of cyanide exposure
e Linseed may be a source of cyanide exposure, Linseed contains the
same cyanogenic glucosides, Authors have suggested that excess

intake (via laxatives) may be dangerous Rosling H. Cyanide exposure from
linseed. Lancet 1993;341(8838):177
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e It has been noted that Linseed contains Phytoestrogens, compounds

with weak estrogenic or antiestrogenic activity, there are X3 more
phytoestrogens in Linseed than in Soy (Dixon RA. Phytoestrogens. Annu
Rev Plant Biol. 2004;55:225-61)
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e Flax is an important cause of respiratory disease. Non-IgE-mediated

byssinosis, (Nowier M, El-Sadik Y, El-Dakhakhny A, Osmar H. Dust
exposure in manual flax processing in Egypt. Br J Ind Med 1975;32:147-
52)
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e Whole seed and oil preparations induced adverse gastrointestinal
effects within 4 weeks and these were severe enough to induce the

withdrawal of some subjects from these two groups, Subjects in all of the



groups exhibited some symptoms of gastro-intestinal Bioavailability of alpha-
linolenic acid in subjects after ingestion of three different forms of flaxseed
2008 Apr Cell Biology Laboratory, St Boniface Hospital Research Centre,
Winnipeg, Manitoba, R2H 2A6, Canada).
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The flaxseed components 30 g of seed or 6 g of ALA in the oil (equal to
12 capsules per day) were deliver over a 3 month test period in healthy
male and female subjects

There were no changes in plasma cholesterol or triglycerides or in platelet
aggregation at any time point in any of the groups. (Bioavailability of alpha-
linolenic acid in subjects after ingestion of three different forms of flaxseed
2008 Apr Cell Biology Laboratory, St Boniface Hospital Research Centre,
Winnipeg, Manitoba, R2H 2A6, Canada)
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Omega-3 fatty acids are PUFA required for the structure and function of
the body's cells and are important in maintaining our health

Salvia Sclarea Qil contain 50% Omega 3 ALA
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Oleic acid may hinder the progression of ALD, or
Adrenoleukodystrophy, a fatal disease that affects the brain and adrenal
glands.

Oleic acid may help boost memory.



e Oleic acid may be responsible for the hypotensive (Blood pressure
reducing) effects of olive oil.

e Salvia Sclarea Oil contain 25% Omega 9
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Antibacterial and Cytotoxic activity of the acetone extract of the flowers of

Salvia Sclarea
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This study show the Antibacterial and the significant Cytotoxic activity
against Hep-2 cells. (Apr; 20(2):146-8 .Links

Antibacterial and cytotoxic activity of the acetone extract of the flowers of
Salvia Sclarea and some natural products)
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Tn (GalNAcalphal-->Ser/Thr)

The lectin extracted from the seeds of Salvia sclarea (SSL) recognizes the
Tn antigen (GalNAc alphal-->Ser/Thr) expressed in certain human
carcinomas. (J Biomed Sci .167-84:(1)12;2005 .LinksLectinochemical studies on

the glyco-recognition factors of a Tn (GalNAcalphal-->Ser/Thr) specific lectin

isolated from the seeds of Salvia sclarea).
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(Tannic Acid)

Tannic acid has Anti-bacterial, Anti-oxidant Antiseptic, Antiviral, Anti-
mutagenic and Astringent properties (The effects of resveratrol and tannic
acid on apoptosis in colon adenocarcinoma cell line.Department of Medical
Biology, Eskisehir Osmangazi University, Medical Faculty, Eskisehir,

Turkey)
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e Sclareol has Antioxidant, Antibacterial and Antifungal properties.
e Sclareol posses cyto-toxic and cyto-static activity: Induced Apoptosis in
human leukemic cells.
e Sclareol enhanced the activity of known Anticancer Drugs, doxorubicin,
etoposide and cisplatinum, against MDD2 breast_cancer cell line.
e Sclareol demonstrated a good Antibacterial activity against:
o Staphylococcus aureus ATCC 25923,
o Pseudomonas aeruginosa ATCC 27950,
o Escherichia coli ATCC 25922
o Enterococcus faecalis ATCC 29212.
e Sclareol demonstrated significant cytotoxic activity against Hep-2 cells. (J
Pharm Sci 2007 .Apr;20(2):146-8 .Links
e Antibacterial and cytotoxic activity of the acetone extract of the flowers of

Salvia sclarea and some natural products).
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(Linalool and Linalyl acetate)

e Found to be effective as Anti - inflammation, Antibacterial, Antifungal.

e Behave as synergistic and strengthening other bioactive materials (Anti-
inflammatory activity of linalool and linalyl acetate constituents of essential
oils Dipartimento di Scienze del Farmaco, Universita degli Studi di Sassari,

Sassari, Italy
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Have proved as platelet aggregation inhibitors and effective Antimicrobial with:
Staphylococcus Aureus, Candida Albicans and Proteus mirabilis (Synthesis of
manool-related labdane diterpenes as platelet aggregation inhibitors Shionogi
Research Laboratories, Shionogi & Co., Ltd., Osaka, Japan), (Transformations of
manool. tri- and tetracyclic norditerpenoids with in vitro activity against Plasmodium

falciparum Department of Chemistry, Rhodes University, Grahamstown, South Africa).
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Caryophyllene oxide, an oxygenated terpenoid, well known as preservative in

food, drugs and cosmetics, Found to be effective as an Antifungal against



dermatophytes (Use of caryophyllene oxide as an antifungal agent in an in vitro

experimental model of onychomycosis

Authors: Yang, Depol; Michel, Laural; Chaumont, Jean-Pierre2; Millet-Clerc,

Joéllel)
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(Sterols)

e Plant sterols reduce the uptake of cholesterol into the body.

e The cholesterol that is not absorbed or taken up is removed from the

body. As aresult blood total and bad (LDL) cholesterol decrease, while

good (HDL) cholesterol is not affected. (Extensive research shows that

functional foods fortified with plant sterols and plant sterol supplements, can

effectively reduce cholesterol up to 15% (Katan MB et al. 2003, Mayo Clin Proc.
2003 Aug;78(8):965-78. Review)

e Plant Sterols in Salvia Sclarea: Campesterol, Campestanol,

Stigmasterol, D-7-Campesterol, D-5, 23-Stigmastadienol, Chlerosterol,

B-Sitosterol, Sitostanol, D-5-Avenasterol, D-5,24-Stigmastadienol, D-7-

Stigmastenol, D-7-Avenasterol
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181 224 Cholesterol

126 228 Triglycerides

57 47.1 HDL Cholesterol

98.8 132 LDL Cholesterol
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(Vitamin E Tocopherols)

e Vitamin E may help prevent or delay coronary heart disease by limiting

the oxidation of LDL-cholesterol.



http://www.vegapure.com/vegapure/Heart+protection/Cholesterol/#goodbad

Vitamin E also may help prevent the formation of blood clots, which
could lead to a heart attack.

Observational studies have associated lower rates of heart disease with
higher vitamin E intake.

Tocopherols occur in Salvia Sclarea are Alpha, Beta, Gamma and Delta
forms, determined by the number of methyl groups on the chromanol

ring all of them
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(Coenzyme Q10)

Coenzyme Q10, also referred to as Co Q10 is a vitamin-like compound
which is present in all cells.

Q10 has several different actions in the body. Its most notable effects
are:

Antioxidant - it scavenges free radicals

Improves the efficiency of cellular energy production in the
mitochondria of the cell.

Regulates genes concerned with energy production

Stabilises membranes.



