How Qils are Manufactured

Refined Qils
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Refined Oils
Little nutritional value.
Nutrients either removed or altered.
Contains poisonous trans fatty acids,
free radicals etc.

Source:

Organic Oils using the
Fresh Pressed Process

Selected certified
organic seeds only

Seed cleaning,
hulling.

Dirt and dust
removed

Husks etc.

Small batch cold pressing
system - oxygen and light
free environment

No further processing

No heat treatment
of any kind

Packaged in opaque

bottles flushed with inert
gas

y

Fresh Qil
with all nutrients
intact
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