
Essential Fatty Acids (EFA's) are just that 
…essential to life.  Hemp is an excellent balance 
of all EFA's including omega-3, omega-6, omega-
9, and GLA (gamma linoleic acid).  
Of course there are other sources of EFA's that 
you might be familiar with.  Flax and fish oils are 

excellent sources of omega-3 fatty acids.   
Borage and Primrose oils contain high 
amounts of GLA.  Each of these oils contain 
high levels of certain EFA's, but none 
contain all in such a balanced ratio as 
Mum's.
 The body requires these fatty acids to 
maintain and enrich cellular health, which is 

the basis to all bodily functions.  If 
the cells aren't functioning 
properly the rest of the body is 
affected.   It is amazing how we 
have forgotten what was known 
well in the early part of the 
century.  Most people consumed 
cod liver oil and other fish oils on 
a regular basis in order to keep 
their bodies healthy.  These oils 
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were typically consumed in the winter months to 
offset colds, flu, and winter chills. With the 
emergence of vitamin and mineral supplements 
we forgot about the importance of  EFA oils.  
Then of course the fear of fat emerged in the 60's 
and we were well on our way in depleting our 
bodies of these essential nutrients.

We are finally re-visiting what we have 
always known having realized that these oils 
cannot be replaced.  Without these good fats 
immune function is inhibited, and the body is 
literally starved of nutrients that are completely 
necessary to its continued functioning.  Most 
disorders can be linked somewhere along the line 
to a deficiency in EFA's.

Mum's Original uses only the highest quality 
certified organic finola hemp grain to produce its 
hempseed oil.  Of the 15 or so varieties of hemp, 
Finola touts some of the highest levels of GLA, 
almost double of its competitors.  This organic 
finola grain produces an extra virgin quality of 
hempseed oil, matched by none in terms of 
saturated fat, taste, consistency, and colour.    
When you think hemp, think Mum's. 

"Increased serum levels of GLA might help explain 
some of the numerous anecdotal reports of 
seemingly miraculous cures from people 
taking hempseed oil, particularly those suffering 
from chronic health problems such as allergies, dry 
skin, slow wound healing and even rheumatoid 
arthritis."  

Dr. Jace Callaway University of Kuopio, Finland
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of blood GLA from flaxseed oil. 
The Finnish researchers found statistically 

significant differences between these two food 
oils relative to each other and to the wash out 
period of the study. Consumption of hempseed oil 
- in this case, oil pressed from the Finola variety of 
hemp - resulted in statistically higher levels of 
GLA, up by 57% in the triglycerides and 52% in 
the cholesterol esters, compared to the wash out 
period. 

Consumption of the flaxseed oil resulted in a 
net decrease of GLA, down by 23% in the 
triglycerides and 34% in the cholesterol esters, 
compared to the washout period. Both oils 
showed statistically significant increases in blood 
levels of both linoleic acid (the essential omega-6 
fatty acid) and alpha-linolenic acid. 

"This was a prospective study with healthy 
volunteers who had slightly high cholesterol 
levels. We were surprised to see the dramatic 
increases in blood levels of GLA from the 
hempseed oil, and especially the statistically
significant decreases of blood GLA from the 
flaxseed," says Dr. Callaway. "Increased serum 
levels of GLA might help explain some of the 
numerous anecdotal reports of seemingly 
miraculous cures from people taking hempseed 
oil, particularly those suffering from chronic 
health problems such as allergies, dry skin, slow 
wound healing and even rheumatoid arthritis."

Press release: jace callaway phd Department of 
Pharmaceutical Chemistry University of Kuopio
POB 1627   FIN-70211 KUOPIO, Finland

Dr. Jace Callaway, Ph.D., researcher and 
scientist, has announced the results of clinical 
trials investigating the potential of hempseed oil 
as a"functional food". 

His team of medical researchers from the 
Departments of Pharmaceutical Chemistry and 
Clinical Nutrition at the University of Kuopio, 
Finland, conducted their tests on a group of eight 
men and six women volunteers. 

Each of the participants took 2 tablespoons (30 
ml) per day of either hempseed oil or flaxseed oil. 
This was followed by a further four week wash out 
period, when neither oil was taken, followed by a 
further four weeks taking the other oil. 

The oils were cold pressed under nitrogen from 
hempseed and flaxseed grown in Finland the 
previous year. All volunteers kept detailed food 
diaries and were given instructions to decrease 
their intake of saturated fats throughout the 
study. 

Results showed dramatic increases of blood 
GLA from hempseed oil but significant decreases 
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Gla (gamma-linolenic acid) is produced by the 
body but in most people its production is inhibited 
due to the abundance of processed foods in most 
diets. In order to create GLA we must eat foods 
high in omega-6 fatty acids but most people do not 
get enough in their diets.  GLA helps to regulate 
hormones, so it is very important for men and 
women alike.  

Lack of proper hormonal regulation can result in 
improper functioning of blood sugar levels, weight 
gain, and skin conditions such as eczema and 
psoriasis, as well as problematical pms and 
menopausal symptoms.

GLA
What's the Big Deal?

All hempseed oil is not created equally. Many 
varieties of hemp are grown in Canada.  
Although similar in omega-3 and 6 content, 
GLA levels can vary as can taste. Choose 
hempseed oil such as Mum's, which is 
committed to one variety, finola to insure 
consistent quality.  Finola is also the lowest in 
saturated fats and contains almost double the 
amount of GLA present in other varieties.  
Taste, product consistency and superior fatty 
acid profile make Mum's Original the only 
choice for Hempseed oil.
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