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, cold processed, organic, fresh poppy seeds.
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SES: This vibrant
poppy seed oil enhances flavors
of  foods including salads, nori,
grains, potatoes, popcorn and
toast. G

reat as a m
assage oil!
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LITY - Rejuvenative O
ils are created w

ith a sincere and loving goal to epitom
ize,

w
ithout cutting corners, the highest quality, freshest and healthiest, com

pletely low
-

tem
perature processed oil possible. This fresh, raw

, low
-tem

perature processed oil is m
ade

in sm
all batches w

ith an industrial, low
-volum

e, hightech oil press (to see picture of oil
press go to raw

oils.com
).  This low

 tem
perature process is better than low

 tem
perature

pressed; w
hich is likely to m

ean that the oil reached a w
arm

er tem
perature at som

e stage
in the production process. H

igher yields can be achieved w
hen oil is pressed at higher

tem
peratures. Rejuvenative Foods is proud to let tem

perature be our guideline, our oil
tem

p never exceeds 90º-115°F thereby m
aintaining m

inim
al m

olecular change from
 the

nut or seed. W
e intend this oil to exem

plify the m
ost healthful options that are know

n
regarding healthy fats and oils.  W

hen w
e consum

e this oil in this fresh, natural form
, w

e
w

ill N
O

T be consum
ing saturated or hydrogenated fats or trans-fatty acids (also know

n as
TFA

's). This oil w
as never refined, processed or added to in any w

ay. Furtherm
ore

refrigeration and 6-m
onth freshness dating m

eans life energy in this oil is retained. W
e

sim
ply put fresh raw

 organic low
 tem

perature processed nuts and seeds into our oil press,
then im

m
ediately put the resulting oil into jars and refrigerate. Shipped w

hile fresh.
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