
 
 

 
 

 

 
 
 
 
 
   
 
 
 
 
 
 
 
 

Organic Cranberry Seed Oil 
U.S. PATENT PENDING 

 
NUTRATIVA™ Organic Cranberry Seed Oil is produced utilizing a cold press extrusion and an 
ultrafiltration process from o r g a n i c  c r a n b e r r y  seeds, without enzymes or solvents. Exceptionally 
stable, this oil contains healthy fatty acids and naturally occurring Vitamin E “tocotrienols”. 
NUTRATIVA™ Organic Cranberry Seed Oil has a unique balance of Omega-3 and Omega-6 fatty acids, and 
also contains unsaturated fatty acids with beneficial tocopherols, tocotrienols, phosphatidylcholine and 
beta-sitosterol. 

 
PRODUCT HIGHLIGHTS:                            APPLICATIONS: 

 

• 100% Natural, Cold‐Press Extraction Process 
• Ultra-filtrated to an Absolute 1 Micron Clarity 
• Balanced 1:1 Ratio of Omega 3 & 6 Fatty Acids 
• 100% North American Fruit Source 

• Natural Source of Antioxidants, Phytosterols, 
and Natural Vitamin E (Tocotrienols) 

• Healthy Alternative to Fish Oils 
 No Fishy Odor or Taste 
 Non-Allergenic 

• Great for Vegetarians 
• Kosher, Halal and Organic Certified 

 

 

Better… 
Naturally.™ 

 
  
  

 

• Dietary Supplements, Softgels, & Gummies 
 Anti‐Inflammatory (Joint & Muscle) 
 Cognitive Health 
 Heart Health 
 Skin Health 

• Topical Lotions, Creams & Lip Balms 
• “Healthy Skin from within” Soft Gels 
•  Hair Care Products  
• Oil Blends, Dipping Oils & Salad Oils 
• Functional Foods & Drinks 

 Bakery Goods 
 Nutritional Energy Bars 
 Healthy Snacks 

• Pet Treats 
  
 

Manufactured by:   NUTRATIVA Global™ 
310 First Street  Nekoosa, WI  54457 

TEL: 715.886.4000 
www.NutrativaGlobal.com

All Ingredients Manufactured in Our “A-Rated” 

Globally Certified BRCGS Facility 
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NUTRATIVA™ ORGANIC CRANBERRY SEED OIL 

TYPICAL ANALYSIS IDENTIFICATION: 
 

 

Trade Name: 
NUTRATIVA™ 
Organic Cranberry Seed Oil 
 

Botanical Genus: 
Vaccinium macrocarpon 

Item Code: 020-230 

 

CHARACTERISTICS: 
Appearance: Light Gold to 
                       Greenish Color 
 

Aroma: Characteristic of  
           Vegetable Oil 
              Mild Nutty Aroma 

Flavor: Pleasant Light  
             Buttery Oil  

Shelf Life: 30 Months from 
Manufacture Date 

 

100% Natural  
          Kosher 
     Halal 
 

ORAC: 4200 mol TE/100g 
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STORAGE 

Store in dark, cool, dry, ambient 

conditions. Protect from excessive heat. 

Opened containers should be packaged 

under nitrogen. 
 
 

 

*The information presented in this document is for informational purposes 

 only. These statements have not been evaluated by the Food & Drug 

 Administration. This product is not intended to diagnose, treat, cure or 

 prevent any disease.  

 
 
 

 

Polyunsaturated Fat 
 

   Omega-3 Fatty Acids (Linolenic Acid 18:3) ≥30% 

   Omega-6 Fatty Acids (Linoleic Acid 18:2) ≥30% 

Monounsaturated Fat  

   Omega-9 Fatty Acids (Oleic Acid 18:1) ≥20% 

Saturated Fat  6.9% 

Vitamin A (IU/100g) 390 

Stigmasterol 68 mcg/g 

Campesterol 66 mcg/g 

Beta-Sitosterol 1319 mcg/g 

Alpha-Tocopherol 341 mcg/g 

Alpha-Tocotrienol >110 mcg/g 

Gamma-Tocopherol 110 mcg/g 

Phosphatidylcholine 202 mcg/g 

 

Microbiological Specifications Method 

Yeast (cfu/g) <500 FDA/BAM Chapt.18 

Mold (cfu/g) <500 FDA/BAM Chapt. 18 

E. coli (generic) (cfu/g) n.d. AOAC OMA 2018.13 

Total coliforms (cfu/g) n.d. AOAC OMA 2018.13 

Staphylococcus aureus (cfu/g) n.d. AOAC 2003.07 

Salmonella (org/25g) Negative RapidChek/AOAC RI 030301 

Aerobic Plate Count (cfu/g) <250 AOAC 2015.13 

Listeria (org/25g) Negative RapidChek/AOAC RI 020401 

Peroxide Value (meq/kg) <10 AOAC 965.33 

E.coli O157 (org/25g) Negative Lateral Flow/AOAC RI 070801 

www.NutrativaGlobal.com       Tel:  715.886.4000 
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