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BIOTECA OILS

Made by means of cold-pressing procedure,
where family traditions are the basis.
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ILdeal for calade, meat,
fish, pasta dishes,
baked or ctewed

- vegetables, and pastries

Grape seed oil

Balance of white and red
grapes




Perfect for BBQ,
meat, ¢alade, baked
or ¢tewed

vegetablec.

Grape seed oil
Merlot-Cabernet




Grape seed oil

Sauvignon-Chardonnay

Pertect for calads, fish
and ceafood, pasta and

rice dishes, baked or

ctewed vegetables.



Health benefits Appﬁ'catz‘ou

Cold-pressed grape oil contains a wide range of Cold-pressed grape seed oil is often
biologically active components, including the antioxidant used in cooking of cold dishes.
Proanthocyanin and Vitamin E, which protect cells from "

degeneration, damage by free radicals and helps the With grape seed oil, it is possible to
immune system. prepare extremely tasty sauces,

marinades, homemade mayonnaise,
various dressings that gently emphasize
the aroma and taste of dishes,
giving them a zest.

High concentration of Omega-6 makes this oil not only
tasty, but also an extremely healthy supplement for your
dishes.

A few drops of grape seed oil will turn
boiled rice into a delicious risotto,
and
a slice of baguette into a surprisingly light
and healthy sandwich.

Grape seed oil together with soy sauce
will give a special unforgettable taste to
the prepared dishes.

Composition / Ingrediente / Cocras:
grape seed oil / ulei din semint de struguri /
Mac/10 U3 BUHOMpaaHbIx KocTtodek — 100 %

Nutritional value at 100 g of the product: / Valoarea
nutritiva la 100 g de / NMULLeBan LEeHHOCTL
Ha 100 r npoayxTa:

Fats - 99,7 %, among them: / Grasimi - 99,7 %,
dintre ele: / XXupbi - 99,7 %, B MX cocTage:

Saturated fats: / Acizi grasi saturati: /
HKUpHbIE KMCNOTbI HACLILLEHHBIE: 116¢

Fatty acids monounsaturated: / Acizi
grasi mononesaturati: / *XupHbie
KMCNOTbI MOHOHEHACLILLEHHbLIE: 160g

Omega-9 158¢g

Fatty acids polyunsaturated: / Acizi
grasi polinesaturati: / XXupHele
KUCNOTbI NONAWHEHACILLEHHbIE:

e 5824
Sugar / Zahar / Caxap 0,00 g-
Protein / Proteine / Benku 0,00g
e e
Salt / Sare / Cone 0,00g

Vitamin E / Vitamina E / Butammi E | 12,18 mg

Energy value at 100 g of product: 897 kcal
Valoarea energetica la 100 g de produs: 897 kcal
SxepreTHueckan LieHHoCTs Ha 100 r npogyxra: 897 keal

www.carpathianproducts.co.uk
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WHOLESALE FOOD AND DRINKS

Great for calade, all
kinde of porridges,
poultry meat and

pastries

Walnut oil



Health benefits

Walnut has long been considered the fruit of wisdom and

intellectual development.

It contains a high amount of vitamins (A, D, E, K, C, P, PP)
and vitamins B, micro and macro elements (zinc, magnesium,
phosphorus, calcium, iron, cobalt, selenium) antioxidants, as

well as biologically active substances coenzyme Q10.
The ratio of fatty acids OMEGA-3 and OMEGA-6 in walnut
oil is ideal - 1: 4. Polyunsaturated fatty acids play an
important role in the health of the liver, heart and brain.
Walnut oil helps to reduce weight and improve the activity
of the digestive system.

/‘lppﬁcat:‘au

Walnut oil often
replaces olive oil, sunflower or
peanut oil.

It is a great ingredient for making
sauces and salad dressings.

It gives fresh salads very rich
flavor bouquet, especially when
nut kernels are added.
Dressing on the basis of walnut oil,
together with herbs, pomegranate sauce
or balsamic vinegar will furn most
simple vegetables into
a masterpiece of culinary art.
This aromatic oil is indispensable in
marinades for the preparation
of poultry, fowl and fish.

Composition / Ingrediente / Cocras:
walnut oil / ulei din miez de nuci /
Macs10 U3 aapa rpeukoro opexa - 100 %

Nutritional value at 100 g of the product: / Valoarea
nutritiva la 100 g de produs: / Nuwesas ueHHOCTL
Ha 100 r npogyxTa:

Fats - 99,7 %, among them: / Grasimi - 99,7 %,
dintre ele: / XYXupe1 - 99,7 %, B ux cocTase:

Saturated fats: / Acizi grasi saturati: /
HUpHBIE KUCNOTbI HAaCbILLEHHbIE: 6,1g
Fatty acids monounsaturated: / Acizi

grasi mononesaturati: / >upHbie

KWUCNOTbI MOHOHEHAChILLEHHbIEe: 27,0g
Omega-9 16,7 g
Fatty acids polyunsaturated: / Acizi
gratg{polineséturati: / XXupHeie

KMCNOTbI NONMHEHACHILLIEHHbIE:

Omega-3 10,2 g
Omega-6 618¢g
Sugar / Zahar / Caxap 0,00g
Protein / Proteine / Benku 0,00g
Alimentary fiber / Fibre alimentare /

MULLeBbIE BONIOKHA 0,00g
Salt / Sare / Conb 0,00g
Vitamin E / Vitamina E / Butamui E | 18,0 mg

Energy value at 100 g of product: 897 keal
Valoarea energetica la 100 g de produs: 897 kcal

SHepreTudeckasn LieHHocTb Ha 100 r npogykra: 897 keal

www.carpathianproducts.co.uk
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Perfect for calads,
porridges, coups,
grilled vegetables and

descerte

Pumpkin seed oil




One of the undoubted benefits of the pumpkin seed oil is a
complex of polyunsaturated fatty acids: Omega-3 and Omega-
6. Pumpkin seed oil is a good source of antioxidants,
magnesium and zinc - all of which can help to keep your heart
healthy. Vitamin A is a fat-soluble vitamin, traditionally
associated with vision and eye health. A unique complex of
phospholipids, vitamins E, B1, B2, C, P, F,
and antioxidant, prevent cell ageing, promote the elimination
of toxic substances from the body, strengthen the immune
system and improves metabolism.

It is also used for the prevention of gastric ulcer, as well as for
the prevention of cirrhosis of the liver and heartburn.

Pumpkin seed oil is used to give a
unique flavor to salads, porridges,
potatoes, sauerkraut, sauces,
vinaigrettes, soups, pastries, and even
desserts.

The use of pumpkin seed oil in the diet
allows you to saturate the body with
lots of vitamins and nutrients,

It is perfect with peas, beans, zucchini,
pumpkin, and lentils.

An excellent dressing for salads from
green vegetables and fruit, especially
mixed with apple cider

Composition / Ingrediente / Coctas:
pumpkin seed oil / ulei din seminte de dovleac /
Macs10 M3 CceMAH TbiKBbI = 100 %

Nutritional value at 100 g of the product: / Valoarea
nutritiva la 100 g de us: / Muwuesan LEHHOCTE
Ha 100 r npogykTa:

Fats - 99,7 %, among them: / Grasimi - 99,7 %,
dintre ele: / XKupki1 - 99,7 %, B MX cocTaBe:

Saturated fats: / Acizi grasi saturati: /
MPHBLIE KUCNOTbI HACbIWEHHbIE: 142 ¢

Fatty acids monounsaturated: / Acizi
grasi mononesaturati: / XKunpHeie
KHMCNOTBI MOHOHEHACkILEHHbIE: 36,46 g

Omega-9 16,7 g

Fatty acids polyunsaturated: / Acizi
grasi polinesaturati: / XKupHbie
KMCNIOThI MOJSIMHEHACBILLEHHbIE:

Omega-é s18
e 1200
Sugar / Zahar / Caxap 0,00g
Protein / Proteine / Benku 0,00 gh
e I
Salt / Sare / Cone 0,00g
Vitamin E / Vitamina E / Butamuu E 2,18 mg

Energy value at 100 g of product: 896 kcal
Valoarea energetici la 100 g de produs: 896 kcal
SHepreTuyecKan UeHHoCTL Ha 100 r npogykra: 896 keal

www.carpathianproducts.co.uk
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Great for calade,

cauces, porridges,

dreccinge

ready meals,




Composition / Ingrediente / CocTas:
hemp seed oil / ulei din seminte de cinepa /
Macs10 U3 ceMaH KoHornnu - 100 %

Wellnecs properties Application

Hemp seed oil contains antioxidants, carotene, phospholipids,
as well as many beneficial minerals and vitamins - A, B1, B2,
Bé, E, K, O. But the most valuable in hemp oil is a high content
of polyunsaturated fatty acids - which is more than in any
other vegetable oil.

It normalizes hormonal balance, reduces cholesterol, improves
metabolism. Hemp seed oil has a beneficial effect on heart
muscle, significantly improves the well-being of people
suffering from cardiovascular diseases, . Beneficially affects
many endocrine diseases

The use of this product is an integral
part of many nutritional systems, due
to its high nutritional value.

Hemp oil should be added to cold
dishes, such as sauces, dressings for
salads, including fruit salads.

It can be used as an additive to
ready-made soups, porridges,
vegetables, pasta, or tapas.

It is used in preparation of
homemade classic mayonnaise and
sauces.

Mutritional value at 100 g of the product: / Valoarea
nutritiva la 100 g de produs: / MNuwesan LEHHOCTE

Ha 100 r npoaykTa:

Fats - 99,7 %, among them: / Grasimi - 99,7 %,

dintre ele: / XKupb1 - 99,7 %, B Mx cocTase:

Saturated fats: / Acizi grasi saturati: /
HMpHbIE KUCNOTBI HACKILLEHHbIE: 129¢g

Fatty acids monounsaturated: / Acizi
grasi mononesaturati: / XXupHeie
KMUCIOTBI MOHOHEHACBILLEHHbBIE: 11,1g

Omega-9 18,6 g

Fatty acids polyunsaturated: / AAcizi
grasi polinesiturati: / *KupHbie
KUCNOTBI MNONMHEHACHILLEHHbIE:

Ometact, 5728
Sugar / Zahar / Caxap 0,00g
Protein / Proteine / benku 0,00g
ﬁllﬂmgﬂf&igkﬂ“zibm alimentare / 0,00 gﬁ
Salt / Sare / Conb 0,00g

Vitamin E / Vitamina E / ButamwiE | 11,0 mg

Energy value at 100 g of product: 897 kcal
Valoarea energetici la 100 g de produs: 897 kcal
SHepreTdecKan LeHHOCTs Ha 100 r npogykra: 897 keal

www.carpathianproducts.co.uk
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PRODUCTS

Pertect for calade,
iuc/at{ing Fruait calade,

coupre,pastries and

bread

Sunflower seed oil




Composition / Ingrediente / Cocrag:
sunflower seed oil / ulei de floarea soarelui /
Mac/10 U3 ceMsaH noaconHeyHuka - 100%

Sunflower seed oil has been widely used for centuries. NW‘W%%#%MMIM
; i fi nutritiva g us: / Muwesan LLEHHOCTL
It.|s well known for it's beneficial effects due to i 100 £ DpoRYKTE:
high concentration ( 90 to 25 %) of mono- and Sunflower seed oil is used as a good Fats - 99,6 %, among them: / Grisimi - 99,6 %,
. . ] ) i dintre ele: / XXupw1 - 99,6 %, B Mx cocTase:
polyunsaturated fatty acids. Our body is not able to seasoning for fresh salads, including ,
i i L ) Saturated fats: / Acizi grasi siturati:
synthetize these polyunsaturated fatty acids, which is fruit salads ﬁugﬂbﬁe thnéml E;(E;?ﬂEHHbEP / 120¢g
why they are considered to be essential. Fatty acids monounsaturated: / Acizi
grasi mononesaturati: / Y KupHeie
KMCNOTel MOHOHEHACBILWEHHBIE:
It also contains Vitamins A, B, D, E, and K. In gives a unique flavour to ready Omega-? 2408
The high vitamin E content makes the oil a natural ally in porridges and soups. 2?55-}.’Sgi?ﬁe‘;glﬂ‘r’;‘t?f‘ﬁuﬂﬁi‘&bﬂi‘“z'
combating free radicals and preventing aging of tissue g"nﬁg;a“_"snm”"e”ac""”"e"""'e' 83¢g
and cells and the possible onset of degenerative Omega-6 64.0¢
diseases. It is perfect to be used as a topping Sugar / Zahar / Caxap 0,00g
for healthy sandwiches. Protein / Proteine / Benku 0,00g
Alimentary fiber / Fibre alimentare /
Muuiesble BONOKHA 0,00g
Salt / Sare / Conb 0,00g
An excellent addition to bread and Vitamin E / Vitamina E / Butamui E | 80,0 mg
pastries.Especially if fresh or roasted E value at 100 g of product: 896 keal
sunflower seeds are added. Valoarea energetica la 100 g de produs: 896 kcal
SuHepreTvyecKan ueHHocTb Ha 100 r npoaykra: 896 keal

www.carpathianproducts.co.uk
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Great for calade, all
kinde of porridges,
vegetables and
Fraitet

T —

Milk == )
thistle oil‘g

cold pressed

| 82 20 m



Even in ancient times, the oil obtained from the seeds of
milk thistle was valued for its unique abilities. The main
active ingredient in this plant is silymarin. The peculiarity
of milk thistle is that this substance is no longer found in
any other plant. This substance works as a strong
antioxidant, and has a huge effect on the liver, maintaining
its health. Milt thistle seed oil also contains vitamins: A,
B1, B2, B5, B6,B9,B12, C,D,E,KandF, as well as
nutrients: potassium, calcium, magnesium, zinc and others.
Its special composition allows it to be used as: anti-
inflammatory, analgesic, bactericidal, healing,
immunostimulating and anti-radiation.

Milk thistle seed oil is widely used
as an ingredient for salad dressings.
It is very good especially if
nuts are added.

A great addition for sauces and
seasonings.

This is a valuable dietary product
that is compatible with all
porridges and cereals.

Potatoes, beet and radish salads with
a few spoons of milk thistle seed oil
open up with a completely
new taste.

Composition / Ingrediente / Cocras:
milk thistle oil / ulei de seminte de armurariu /
Macno 13 cemaAH pactoponwum - 100 %

Nutritional value at 100 g of the product: / Valoarea
nutritiva la 100 g de produs: / MNuwiesan LEHHOCT
Ha 100 r npogykTa:

Fats - 99,8 %, among them: / Grasimi - 99,8 %,
dintre ele: / XXupb1 - 99,8 %, B ux cocTase:

Saturated fats: / Acizi grasi saturati: /

HUpHBIE KMCNOTEI Hagbll.lﬁ.I,EHHbIE:t 250¢g
Fatty acids monounsaturated: / Acizi

grasi mononesaturati: / XKupHele

KUCNOThl MOHOHEHACBILWEHHBIE: 450¢g
Omega-9 390¢g
Fatty acids polyunsaturated: / Acizi

grasi polinesaturati: / XKnpHeie

KWUCNOTbI NOSMHEHACBILEHHbIE:

Omega-3 20¢g
Omega-6 62,0g
Sugar / Zahar / Caxap 0,00 g
Protein / Proteine / Benku 0,00g
Alimentary fiber / Fibre alimentare /

MNuwieesie BonokHa 0,00 g
Salt / Sare / Cone 0,00 g
Vitamin E / Vitamina E / Butamuu E 52,0 mg

Energy value at 100 g of product: 884 kcal
Valoarea energetica la 100 g de produs: 884 kcal

SHEpreTU4ecKan LeHHocTs Ha 100 r npoaykTa: 884 keal

www.carpathianproducts.co.uk
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