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Nutritional
Information

Functional 
Ingredients

Uses &
Applications

Omega 6; GLA & LA
Omega 9; Oleic Acid
Vitamin E
Phenolic Compounds

Clear, golden oil with slight nutty 
flavour.
Nutraceutical; dietary supplements.
Nutrition/food; edible oil, functional 
food ingredient, smoothies, shakes.
Cosmetic; applied directly to the skin as 
a face/body moisturizer.
Inclusion in cosmetic creams to aid 
hydration.
Animal food; as a functional ingredient.
Stability: 12 months from date of 
manufacture. Keep cool and away 
from direct sunlight.

Borage Seed Oil
A excellent plant based source of GLA from Borage Seeds

Available Bulk Packaging: 20L/18.6kg HDPE Drum, 200kg Steel Drum, 915kg Tripak (cardboard IBC)

Bio Oils’ Borage Seed Oil is cold-pressed from Borage seed (Borago officinalis) grown in the rich, fertile 
soils of the Central South Island of New Zealand, in the shadow of the beautiful Southern Alps. Borage Seed 
Oil has the highest concentration of GLA from any plant source, and has a higher GLA level than Evening 
Primrose oil. It is typically used in skincare to treat dry and damaged skin. Our Borage Seed Oil is cold-
pressed, extra virgin, high in omega 6 GLA and GMO free.

What is Borage Seed Oil

Borage Seed Oil is nature’s richest plant source of Omega 6 (GLA)1 and recognised for its therapeutic benefits 
attributed to its unique chemical composition. It is higher in GLA (typically 21%) than Evening Primrose oil 
(typically 10%)1. Research shows Borage Seed Oil is associated with many health benefits including:
•	 Reduced affects of arthritis1 ,2.
•	 Improved skin condition and hydration with reduction of skin inflammation3.
•	 Improvement of Asthma Symptoms4.
•	 Hormone Support5.

Health Benefits

Country of Origin
Grown, produced and packaged in New Zealand

Ingredients: Cold Pressed, Unrefined, Extra Virgin 
Borage Seed Oil (100%)
Note: Average quantity shown in g per ml

Serving Size: 5ml (1 tsp)
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