FLORA’S OIL PRESSING DATA – MAR 2007
Technically, the term "cold-pressed" can only be used to describe an oil press which has a refrigeration unit attached to it. As far as we know, no “cold-pressed” oil produced in North America, is made using this type of oil press. 

Also "cold pressed oil" is not specific enough. For example, the chemical solvent extraction of oils is also done without added heat. 

We wanted to be more exact in describing the way our oils are pressed.  

We use an expeller press, and the temperature of the oil is always less than 50 degrees C. 

Flora has also streamlined the production of the fresh-pressed oils, so that the time from filling the press hopper to the oils being bottled and chilled is approx 24 hours.  This means they truly are “Fresh-pressed”.

In order to understand, the term “cold-pressed”, it needs to be properly defined: 

The lowest temperature, at which seed is pressed to produce oil, happens in small sized expeller-type presses.  This temperature is approx 50C -122F. The larger the press, the higher the temperature goes in the seedcake.  It can reach temperatures higher than 93C - 200F. All pressing of seeds to extract oil, creates heat. Technically, therefore, NO oil is cold-pressed.  The better word to use is “fresh-pressed”.  

In Switzerland, where the technique was developed, “cold-pressed” means oil temperatures during pressing do not go higher than 50C - 122F.  Flora is diligent in its efforts to stay at the low end of this range at all times.  This is possible, since the expeller presses we use are small, rather than large. (smaller moving parts create less friction)

Maintaining a minimum oil temperature at pressing is important for a couple of reasons:

1: - As the temperature increases, the chemical reactions are speeded up.  These changes double with every 10C - 18F rise in temperature.

2: - Changes in oil molecules can also take place when oils are exposed to high temperatures.  Any temperature above 160C - 320F will start this alteration.

As well, and probable much more important than “cold-pressed”, is under what conditions the oil is pressed. 

Are the rancidity causing factors of light and oxygen eliminated as much as is possible?  

With Flora’s oils the oxygen factor is removed by using nitrogen flushing of the transport lines, storage tanks, bottling lines and bottles; and the light factor by using stainless steel, extremely low light, dark brown glass, and cardboard packaging.

We also need to understand why we are taking the oil.

The benefits for which we take these fresh-pressed oils are for the EFA’s, not enzymes, or other ingredients as lignans.  

To be of benefit to the human body, any oil must have the Essential Fatty Acids (EFA’s) in it.  

EFA’s are “poly unsaturated” fatty acids, necessary to protect our cells from mutational damage.  

This damage can be caused by the chemicals we ingest or by other chemicals that are used to fight disease. 

It can also be caused by exposure to different types of radiation such as simple solar radiation, the kind that can come from computers and microwave ovens or the radiation used in medicine.


(The above data is from “Fats that Heal, Fats that Kill”, by Udo Erasmus)

Note: Neither Flora’s Flax oil nor Udo’s Choice oil blend are produced using a processing method called “Hydro-Therm”.
SO – THE PROCESS BY WHICH UDO’S CHOICE 3-6-9 OIL BLEND IS PRODUCED:
The line from hopper – through expeller press – oil lines – storage tanks – bottle filling lines – to the bottles – is flushed with nitrogen, so there is no oxygen in any form in there

This whole production line is sealed and continuous, and made of stainless steel, so no light or oxygen gets in anywhere. 

Seeds are blended and go into a large hopper that slowly feeds the blend into the expeller press where the seeds are ground and then pressed.

The press type is called an expeller press.  The seeds are ground very slowly, and the pulp immediately is forced through a tube which presses the pulp or seed cake, squeezing out the oil.  The oil runs down one tube, while the compressed seed cake goes down another.

The press works at very slow speeds to keep the heat generated by the process as close to low as possible. (Max 55C) There is no extra heat added to increase the amount of oil that is pressed out.
The oil is extracted and goes into the filtration tanks via stainless steel tubes.  

The seed cake is removed and stored separately.

Then the oil in the storage tank is pumped through a mechanical filter to remove any remaining sediment 

The oil then passes through the bottle filling line, and the bottles are filled leaving a 1 cm gap at the top, which still has nitrogen gas in it, then they are capped, labeled, boxed and date stamped

Once this is done, they go into the cooler right away.  From the time the seeds are filled into the hopper to the time the packaged oil goes into the cooler only 24 hours has passed

