Flax Seed Fibre

Flake or Powder from Cold-Pressed, De-fatted Linseed
— Lertified Organic & Conventional
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Flax Seed Fibre

A rich, natural source of Dietary Fibre, Protein and Lignans

What is Flax Seed Fibre

Bio Qils’ Flax Seed Fibre is produced from either certified organic or conventional linseed (Linum usitatissimum)
after the oil has been extracted by cold pressing (also known as de-fatted seed). It is a highly nutritious product
available in whole flake or a finely milled powder. Our linseed is grown in the rich, fertile soils of the Central
South Island of New Zealand, in the shadows of the beautiful Southern Alps. Flax Seed Fibre has many
benefits of whole linseed but with a slightly different nutritional profile. With much of the oil extracted from
the seeds, the powder has higher concentration of dietary fibre and protein, and less fat and calories than an

equal volume of whole seeds.

Health Benefits

Our Flax Seed Fibre is an excellent source of dietary fibre (soluble and insoluble), protein, plant lignans and
minerals. Flax seed (linseed) has been shown to have many health benefits including:
Improved bowel health and blood sugar stabilisation'.
Lowered cholesterol and improves cardiovascular health?.
Supports hormonal balanced.
Helps prevent certain types of cancers; breast cancer in post-menopausal women and colon cancer”.
Reduced frequency of hot flushes in menopausal women®.

Country of Origin

Grown, produced and packaged in New Zealand
Available Bulk Packaging: 25kg Sack
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Nutritional
Information

Nutrition Information
Serving Size: 18g (2 Tbsp)

Average

Quantity

per Serving®

Energy 400 kJ
Protein 8¢
Fat, total 429
- saturated O.4g
- trans Og
& PBlyunsaturated 329
~alpha linelenicdcidiomege.3) 2.4 g

= monounsaturated Aoy
Qarbohydrate 0.6
Ssugars Q.3 mg
Dietary Fibre lho
Iron PANN.
Magnesium 127 mg
Phosphorus 197 mg
Sodium 30mg,
Gluten O mg

Ingredients: Cold Pressedipnrefiiéd”™ Flax Seed

Powder (100%)

Average
Quantity
per 100g*
1600 kJ
32g
179
179
Og

13g
9749
249
2749
129
459

8% mg
510\ mg
790 img
120/mg
© mg

*Subject to natural variation. All specified values are averages

Functional
Properties

Dietary Fibre
Protein
Lignans
Omega 3
Copper
Magnesium
Phosphorous

Certified Organic
or Conventional

Available in Flake or
Powder form

Uses &
Applications

Natural mild, nutty flavour.
Nutrition/food; functional food
ingredient to increase fibre and/or
protein. Addition to breakfast cereals,
muesli bars, baked goods, gluten

free breads, and smoothie or protein
powder mixes. Thickening or binding

agent for soups, sauces, patties for

example.

Animal Food; as a functional
ingredient.

Stability: 24 months from date of
manufacture. Keep cool and dry.






