
Our purification process uses only 
natural processes.

We first use food-grade bentonite 
clay or fuller’s earth to filter the oil 
and remove impurities. Steam is 
then used to deodorize the oil. The 
resulting oil has a neutral taste, 
with little or no odor making it a 
perfect ingredient for a wide array 
of applications. Our purification  
process does nothing to alter the 
fatty acid profile of hemp oil, so all 
the health benefits are maintained.

Hemp Seed Oil (Naturally Purified)

Real Hemp LLC | 7117 US 31 S | Indianapolis, IN 46227 | www.realhemp.com

Realhemp™ Seed Oil 
is Nature’s Richest 
Source of Essential 
Fatty Acids
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Nutrition Facts

Product of Canada	 HS Code: 2306.90.0130

Brand name	 Realhemp™ Seed Oil (naturally purified)
Color & appearance	 Light green, vegetable oil
Flavor & Odor	 No flavor & no odor
Purity	 Seed cleaned to 99% purity
Suggested use	 Food uses, bodycare, cosmetics, lubricants, or drying oil
Packaging	 210L (52gal) drum, or 1000L (265gal) bladder
Shelf life	 24 months from the date of manufacture
Storage	 Keep stored in a cool dry place (<20°C) away from heat or 	
	 sunlight. Humidity between 30-50%
Accreditation	 OU Kosher & Organic Certified

Product Specification & Micro Analysis

Calories	 820 cal. per 100g
Fat	 99.9%
Carbohydrates	 0%
Protein	 0%
Ash	 0%
Moisture	 0%
Standard Plate Count	 <10,000 cfu/g
Total Coliforms	 <100 cfu/g
Yeast & Mold	 <1000 cfu/g
E.coli	 Negative (<10 cfu/g)

Fatty Acid Profile per 100g of Hemp Seed Oil

Fatty Acid	 Weight (g)	 Percent (%) of total Fat

Linoleic acid (LA) (Omega 6)	 54.45	 59.19
Alpha linolenic acid (ALA) (Omega 3)	 16.87	 18.34
Oleic acid (Omega 9)	 10.10	 10.98
Palmitic acid	 5.67	 6.16
Gamma linolenic acid (GLA) (Omega 6)	 3.87	 4.21
Stearic acid	 2.23	 2.42
Stearidonic acid (SDA) (Omega 3)	 0.74	 0.18
Arachidic acid	 0.83	 0.90
Conjugated linoleic acid (CLA)	 0.41	 0.45
C18:1 cis isomers	 0.65	 0.36
Behenic acid	 0.35	 0.38
C20:1 cis -11-eicosenoic	 0.06	 0.07
Lignoceric acid	 0.15	 0.16
Myristic acid	 0.04	 0.04

For more information or to place an order please call 1-888-781-1235 or reach us via email at info@realhemp.com
Realhemp™ is a registered trademark of Real Hemp LLC, a wholly owned subsidiary of Stevia Corp. (OTCQB: STEV)

Ingredients: Naturally Purified, 100% Canadian hemp seed oil

Nutrition Facts (Per 100g serving)

Amount			   % Daily Value

Calories 			   820 (3450kJ)
Calories from Fat 			   820 (3450kJ)
Total Fat 92g			   142%
	 Saturated 8g			   40%
	 +Trans 0g
	 Polyunsaturated 71g
		  Omega-6 54g
		  Omega-3 17g
	 Monounsaturated 10g
Cholesterol 0mg			   0%
Sodium 0mg			   0%
Potassium 0mg			   0%
Carbohydrate 0g			   0%
	 Dietary Fiber 0g			   0%
		  Soluble Fiber 0g
		  Insoluble Fiber 0g
	 Sugar 0g
Protein 0g

Vitamin A			   0%
Vitamin C			   0%
Calcium			   0%
Iron					    0%
Vitamin E			   0%
*	 Percent Daily Values are based on a 2,000 Calories diet. Your daily values may be 		
	 higher or lower depending on your Calorie needs:
			   Calories	 2,000	 2,500

Total Fat	 Less than	 65g	 80g
	 Saturated Fat + Trans	 Less than	 20g	 25g
Cholesterol	 Less than	 300mg	 300mg
Sodium	 Less than	 2,400mg	 2,400mg
Potassium Less than		  3,500mg	 3,500mg
Total carbohydrate		  300g	 375g
	 Dietary Fiber		  25g	 30g

Calories per gram
Fat 9		  Carbohydrates 4		  Protein 4

Availability
Realhemp™ seed oil is available in bulk wholesale quantities of 20L (5.28gal) pails, 210L (55gal) drums, or 1000L (264.17gal) 
bladders.

Other

Free fatty acids	 0-1% (AOCS Method Ca 5a-40)
Peroxide value	 <1 meq/kg (AOCS Method Cd 8b-90)
Beta-carotene	 36.8 IU/100g
Cholesterol	 0%
pH value:	 6.14 
THC content - limit of detection 4 ppm	 <10 ppm
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Features

A clear oil with neutral flavor suitable for a wide array 
of applciatons.

•	 NO BHT and BHA ADDITIVES
•	 NO HEXANE SOLVENTS
•	 NON-GMO
•	 NON SOY

Filtered using food-grade bentonite clay or fuller’s earth to 
remove impurities.

Deoderized using steam.

The purification process does not alter the fatty acid profile of 
the oil.

Shelf Life: Users can expect a shelf life of 2 years with proper 
storage conditions (cool, out of direct sunlight). Refrigeration 
after opening is recommended.


