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ORGANIC HEMP SEED

Nutrition value 100g:

Total energetic value 1753 Kj/ 424 kCal

Total fat 30.0g

of which:

– fatty acids 3.0g

– monounsaturated fats 3.0g

– polyunsaturated fats 24.4g

of which Omega-3 6.4g

ALA (alpha-linolenic acid ) 6.1g

SDA (stearidonic acid) 0.3g

of which Omega-6 18.0g

LA (linoleic acid) 16.8g

GLA (gamma-linoleic acid) 1.2g

Total carbohydrates: 1.5g

of which:

sugars 1.5g

Fiber 24.2g

Protein 25g

Salt 0.0g

allergens GMO irradiated shelf life food contact info

Free from all allergens Product is not Product is not 16 months in compliant with

or risk of allergens genetically modified or irradiated unopened original EU regualtions

cross contamination contain any genetically packaging and under (EU)1935/2004

as per EU 1169/2011 modified material corect conditions

STORAGE AND TRANSPORTATION

Product should be stored at 20 C, dark, dry conditions away from direct light

Hemp seed contains 

omegas 3, 6 and 9 

essential and non 

essential fatty acids 

along with large 

amounts of 

bioavailable protein. 

In it's natural 

organic state hemp 

seed is considered by 

many to be the 

safest, most 

digestible, balanced, 

natural and complete 

source of protein, 

amino acids, and 

essential fats found 

anywhere in nature. 

Hemp seeds are also a 

great source of vitamin E 

and minerals, such as 

phosphorus, potassium, 

sodium, magnesium, 

sulphur, calcium, iron and 

zinc. Hemp seeds can be 

consumed raw, cooked or 

roasted. 

Hemp seeds are a great source of arginine and gamma-

linolenic acid, which have been linked to a reduced risk of 

heart disease.

About 25% of the calories 

in hemp seeds come from 

protein. What’s more, they 

contain all the essential 

amino acids, making them a 

complete protein source.

Whole hemp seeds contain high 

amounts of fibre — both 

soluble and insoluble — which 

benefits digestive health.

Overall, hemp seeds products are incredibly healthy. They may be one 

of the few superfoods worthy of their reputation.


