INGREDIENT: Raw cold processed, organic sesame seeds
OIL QUALITY - Rejuvenative Oils are created with a sincere and
loving goal to epitomize, without cutting corners, the highest quality,
freshest and healthiest, completely low-temperature processed oil
possible. This fresh, raw, low-temperature processed oil is made in
small batches with an industrial, low-volume, hightech oil press (to see
picture of oil press go to rawoils.com). This low temperature process is
better than low temperature pressed; which is likely to mean that the oil
“ yreached a warmer temperature at some stage in the production process.
o Higher yields can be achieved when oil is pressed at higher temperatures. | Amount Per Serving
_ Rejuvenative Foods is proud to let temperature be our guideline, our oil temp || Calories 120 Fat Cal. 120
| never exceeds 90°- 1 15°F thereby maintaining minimal molecular change from | oo Fat L:f’ﬁ% 2
the nut or seed.We intend this oil to exemplify the most healthful options that | cholesterol omg 0%
are known regarding healthy fats and oils.VWhen we consume this oil in this [|Sediumomg 0%
fresh, natural form, we will NOT be consuming saturated or hydrogenated fats [|TotelCarbs0g 0%
or trans fatty acids (also known as TFA's). This oil was never refined, processed :%mdi;m
or added to in any way. Furthermore refrigeration and 6-month freshness || er, sz, viamin A, viamin C,
+ v + dating means life energy in this oil is retained.We simply put fresh, raw organic ||, 55555 o Jaes are based on
o ) a 2,000 calorie diet.
COLD PROCESSED low temperature processed nuts and seeds into our oil press, then immediately
ATrans-Fat-Free and Gluten-Free Product put the resulting oil into jars and refrigerate. Shipped while fresh.

For Best Quality Keep Refrigerated NetWt. [60z. 100% PURE because we clean our machines between batches NIRRT YNy

Nutrition Facts
Serving Size: [ Thsp(I5ml)
Servings per container: about 32
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INGREDIENT: Raw cold processed, organic sesame seeds
OIL QUALITY - Rejuvenative Oils are created with a sincere and
loving goal to epitomize, without cutting corners, the highest quality,
freshest and healthiest, completely low-temperature processed oil
possible. This fresh, raw, low-temperature processed oil is made in
small batches with an industrial, low-volume, hightech oil press (to see
picture of oil press go to rawoils.com). This low temperature process is
better than low temperature pressed; which is likely to mean that the oil
 y reached a warmer temperature at some stage in the production process.
» Higher yields can be achieved when oil is pressed at higher temperatures. | Amount Per Serving
i Rejuvenative Foods is proud to let temperature be our guideline, our oil temp || alories 120 Fat Cal. 120
. never exceeds 90°-| 15°F thereby maintaining minimal molecular change from | et Fac 3¢2 2%
the nut or seed.We intend this oil to exemplify the most healthful options that | cholesterol omg 0%
are known regarding healthy fats and oils.WWhen we consume this oil in this [|SediumOmg 0%
fresh, natural form,we will NOT be consuming saturated or hydrogenated fats || TotalCarbs0g 0%
: ! or trans fatty acids (also known as TFA's). This oil was never refined, processed m‘ﬁTmfﬁm
* v o * or added to in any way. Furthermore refrigeration and 6-month freshness jSpu;“ggg-irﬁ,‘fmi" A viramin C,
dating means life energy in this oil is retained.VVe simply put fresh, raw organic ||, 556ssiom yaes 2re based on
COLD PROCESSED low temperature processed nuts and seeds into our oil press, then immediately
ATrans-Fat-Free and Gluten-Free Product put the resulting oil into jars and refrigerate. Shipped while fresh.

For Best Quality Keep Refrigerated NetWt. 16oz. 100% PURE because we clean our machines between batches |3 AR A VY Yokl

Nutrition Facts
Serving Size: [ Tbsp(15ml)
Servings per container: about 32
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