Nebiaska

Lincoln
INSTITUTE OF AGRICULTURE AND NATURAL RESOURCES
TO: Megiston Health Foods Date Analyzed: 7/25/2007 FOOD PROCESSING CENTER
Description: Arette Natural Organic Camellia Tea Oil
% (w/w) Fatty Acids in Product
% (w/w) as cis-cis
Normalized Triglyceride in Saturated Monounsaturated Polyunsaturated trans Fatty
by Weight Product Fatty Acids Fatty Acids Fatty Acids Acids
110:0 Capric ~ 0.069% 0.064 0.060
12:0 Lauric 0.028% = 0.026 0.024 ) o
13:0 Trldecan0|c 0.037% 0.034 0.032
14:0 Myristic 0.049% 0.045 0.043
15:0 Pentadecanoic 0. 017% 0.016 0.015 ]
16:0 Palmitic o 8 680% 8.021 7.643 ) B 3
16:1 t-Hexadecenoic 0.036% 0.033 S 0.031
16:1 Palmitoleic 0.106% 0.0908 0.093
17:0 Margaric 0.068% | 0.063 || 0.060 B
17:1 Margaroleic | 0.069% 0.064 0061
18:0 Stearic 2.081% 1.923 1.841 - ) ]
18:1 trans Elaidic - 0.201% O 186 7 - - B 0.178
18:1 Oleic 78. 604% 72. 640 69.516
18:2 t-Octadecadienoic | 0. 492% 0. 455 0.435 |
18:2 Linoleic  8.300% | 7.670 - - 7.338 ‘
20:0 Arachidic - 0.047% | 0043 | 0041 | -
18:3 g-Linolenic 4 . B I B
20:1 Gadoleic - 0.654% 0.604 e 0.580 ;
18:3 Linolenic - 0.212% 0.196 0.187 |
18:2 conj- Lln0|EIC - 0.062% 0.057 :
22:0 Behenic 0.015% 0.014 0.013
20:3 g- Elcosatnenom )
22:1 Erucic  0.047% 0.043 0.041 -
203E|cosatrlen0|c | 0.009% 0.008 0.008
20:4 Arachiodonic
23:0 Tricosanoic
22:2 Docosadienoic | L
24:0 Lignoceric ~ 0.040% 0.037 0.036
205E|cosapentaen0|c
24:1 Nervonic ~ 0.070% | 0.065 0.063 ]
22:3 DocosatrlenOIc ‘ 0.009% | 0.008 L . 0.008
22:5 Docosapentaenou: L
22:6 Docosahexaenoic ‘
Percent of Fatty Acid Components based on Total Fat 8.53%
Omega-3 Fatty Acids, Eicosapentaenoic acid (EPA) and
Docosahexaenoic acid (DHA)
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